
LOVEME

MENU
Rosemary Sirloin Steak with Cream Sauce
Acorn Squash Gratin
Sweet Potato Puree
Coconut S’mores Mousse



LOVEME
ADVENTURE

Heck yeah! We’re here to help you take me-time to a whole 
new ridiculously delicious level this Valentine’s Day. Here’s 
how to make your party of one the ultimate party of fun.

EXPLORE YOUR KIT 
Once you’ve received your Love Adventure Kit, get inspired to make a specially-
curated dinner on the big day by reading the recipes and tasting the blends. 

GRAB GROCERIES 

Make sure you plan your Valentine’s Day shopping list. Don’t worry, we’ve made it 
super easy for you. You’ll find a handy dandy list on the next page. 

PREP 
KITCHEN

Gather all 
ingredients and 

cookware, don your 
apron, and grab your 

favorite device to 
stream our recipe 

videos in the kitchen 
so you can cook 

along with our chefs. 

QUEUE  
THE TUNES 
Get in the mood 

even more by 
putting on the LOVE 
ME Spotify playlist 
(kitchen dancing is 
highly encouraged) 
- it’s linked over at 
Spiceology.com/
celebrate or just 

search “Spiceology 
LOVE ME” in Spotify.  

LET OUR CHEF 
BE YOUR GUIDE 

Click play on the 
recipes video and let 
our Spiceology chef 
guide you through 
experimenting with 
flavor and making a 
Valentine’s meal to 
remember. You can 
pause the video or 

rewind to your heart's 
content - we want 

you to cook at your 
comfortable pace. 

SIT, SIP  
AND SAVOR 

You did it! Sit back, 
relax and enjoy 

the meal you just 
mastered. And now 
that you have four 
new blends to play 
with in the kitchen, 
you can continue 
to treat yourself 

no matter what the 
occasion. 

Sp

V-DAY: LET’S DO THIS THING

DO AHEAD OF TIME



GROCERY LIST

PRODUCE

MISCELLANEOUS

MEAT & DAIRY

 1 small acorn squash  
(could substitute Delicata squash, or any other squash with an edible skin)

 2 sweet potatoes
 1 medium onion
 ½ a bunch of kale
 garlic
 rosemary sprigs

 1 cup broth of your choosing or dry white wine
 1 tbsp smoked paprika
 2 chocolate bars, types of your choosing 
(Original recipe made with half milk chocolate and half dark chocolate)

 1 16oz can of coconut cream
 Optional: graham cracker and chocolate shavings for topping

 Ribeye, Sirloin or New York Steak - we suggest Niman Ranch  
(Tip: 1-1 ½ inch thick, look for good marbling)

 10-12 tbsp butter
 1 cup of shredded cheese  
(Mozzarella, parmesan and/or white cheddar recommended)

 2 cups of heavy cream
 ½ cup of milk (can use plant based)
 2 egg whites (can be substituted with aquafaba)

LOVEME
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AFTERNOON PREP
STEP 1: Hot (Sweet) Potatoes 

Ingredients:
• 2 sweet potatoes 

Instructions: 
1. Preheat your oven to 375 degrees F. Grab your sweet potatoes and then get 

your poke on. Simply poke your sweet potatoes all over with a fork and, and 
once the oven is to temp, place on a small baking sheet (or right on the rack 
if you’re feeling frisky) in the oven for an hour, or until soft. 

2. When soft, your sweet potatoes need a little snooze. Remove the sweet 
potatoes from the oven and let rest until they are cool enough to touch. 
These can sit out at room temperature until you’re ready to make the puree.

STEP 2: Mix Up and Chill That S’mores Mousse 

Ingredients:
• 3 tbps Spiceology S’mores Blend
• 2 chocolate bars, types of your choosing. Original recipe made with half milk 

chocolate and ½ dark chocolate
• 1 16oz can of Coconut cream, chilled
• 2 egg whites (can be substituted with aquafaba)
• salt, to taste
• Optional: graham cracker and chocolate shavings for topping

Specific tools: whisk, hand mixer or stand mixer with whisk attachment; ceramic 
ramekins or bowls
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 Instructions: 
1. Begin by opening your can of coconut cream and separating it from the 

coconut milk/water underneath. You’ll need 2 tbsp of coconut milk/water 
and 2 tbsp of coconut cream. 

2. Then roughly chop your chocolate bars. 
3. Place your chopped chocolate, 2 tbsp of coconut cream and 2 tbsp of 

coconut milk/water into a heat-safe bowl and place that bowl over a 
saucepan with an inch of simmering water in it (about 1 cup of water). This 
will slowly melt the chocolate over indirect heat so the chocolate doesn’t 
burn and the coconut does not cook - be sure to add a pinch of salt to the 
melting chocolate. Reserve remaining coconut cream in the fridge. 

4. While your chocolate is melting, crack 2 eggs and separate the egg 
whites out - no yokes allowed! Using your stand or hand mixer, begin 
whipping your two egg whites; if you’re nervous about getting stiff peaks, 
using aquafaba instead of egg whites, or if you live in a high-humidity 
environment, add in ¼ tsp of cream of tartar at this step. 

5. When your chocolate is just melted, remove from heat. 
6. Don’t stop until they’re big, white, fluffy, stiff peaks - whip your egg whites 

into stiff peaks, approx. 5-8 minutes, depending. You should be able to pull 
your whisk out and leave a firm stable peak in its place. The stiff egg whites 
will pull from the bowl and you can always flip the bowl to test peak stiffness 
- nothing should drop out! 

7. Once appropriately whipped, whisk or fold in 3 tbsp of our S’mores blend, 
one tbsp at a time. 

8. Your chocolate bowl should be about room temperature - add in your 
melted chocolate a little bit ,0at a time until just combined. You do not want 
to over mix and lose all the air you just mixed into your egg whites. If it’s 
streaky at this stage - don’t worry about it. 

9. When your mixture is ready, place in 3 small ramekins or one large one, and 
chill for at least 2 hours until the mixture is stiff. 
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DINNER PREP
STEP 3: S’Mores Mousses are Chillin’. Next Up - Acorn Squash Au 

Gratin 
 
Ingredients:
• 2-3 tbps Spiceology Smoky Honey Habanero Rub
• 1 small acorn squash (could substitute Delicata squash, or any other squash 

with an edible skin)
• ½ medium onion, sliced
• ½ a lemon
• ½ a bunch kale, stripped and roughly chopped
• 1 cup shredded cheese; mozzarella, parmesan and/or white cheddar 

recommended
• 2 cups heavy cream
• pinch salt and pepper
• Optional: fresh breadcrumbs
 
Instructions: 
1. Preheat your oven to 375 degrees F. Prep your squash by cutting it in half, 

removing any seeds, slicing those halves into quarters and then into slices 
of varying widths for various textures once cooked. Make sure you use a 
sharp knife on the squash and watch those fingers - no urgent care visits on 
Valentine’s Day, please. Strip and cut about a half a bushel of kale into rough 
bite-size pieces - it might look like a lot, but it will cook down. 

2. In a separate bowl, combine your heavy whipping cream, Honey Habanero 
blend, a pinch of salt and pepper, juice of half a lemon, and half a small 
onion cut into strips. Once combined, pour over your veggies, giving it a 
light mix, topping again with some salt, pepper and shredded cheese. 

3. Place a lid on your dish, or foil, and place in the oven with the sweet potatoes 
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at 375 degrees F for 22-30 minutes. 
4. Then remove your foil, and return to the oven for 10-15 minutes. 
5. Once the sauce is nice and bubbly, and the cheese has begun to turn golden 

brown, it’s ready to serve. 
6. Since you’re still making the meal and need to cook your steak and puree, 

we recommend just turning the oven off to keep this delish dish warm until 
you’re ready to eat. 

STEP 4: When Steak Gets a Little Salty
 
Ingredients:
• Ribeye, Sirloin or New York Steak - We suggest Niman Ranch 

(Tip: 1-1 ½ inch thick, look for good marbling)
• Salt

Instructions: 
1. Once you’ve pulled the sweet potatoes out the oven and they’re resting - it’s 

also time to take out the steak and heavily salt both sides of that bad boy. 
Adding salt helps tenderize the steak and pull moisture out so you can get a 
good sear. Let the steak sit for at least 30 minutes.

STEP 5: Naked Sweet Potatoes Go for a Spin 
 
Ingredients:
• 2 tbsp Spiceology Greek Freak Rub
• 1 tbsp smoked paprika
• 2 sweet potatoes
• 4 tbsp of unsalted butter (can use vegan butter)
• ½ cup of milk (can use plant-based)
• salt and pepper to taste
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Specific Tools: Food Processor or Blender

Instructions: 
1. Peel the skin off your sweet potatoes, cut into quarters and place in a food 

processor (or blender) with all remaining ingredients; the milk, butter, Greek 
Freak, smoked Paprika, salt and pepper, and blend until smooth. 

(Pro tip: the more milk and butter you add - beyond what the recipe specifies - 
the smoother and creamer your puree will be. And that’s a beautiful thing.) 

2. Once blended, it’s ready to serve - feel free to set aside at room temperature 
while you cook your steak. 

STEP 6: The Steak Sear is Sheer Beauty
 
Ingredients:
• 1 ½ tbsp Spiceology Rosemary Dijon Rub ribeye, Sirloin or New York Steak - 

We suggest Niman Ranch
(Tip: 1-1 ½ inch thick, look for good marbling)
• ½ medium onion, diced
• 4-6 rosemary sprigs
• 5 garlic cloves
• 6-8 tbsp cold butter, divided
• 2 tbsp Dijon Mustard (recommend Grey Poupon Country Style)
• 1 cup broth of your choosing or dry white wine
• salt and pepper to taste
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Instructions: 
1. When you’re ready to cook your steak, in order to get a great sear and light 

crust you will want to place in a cast iron skillet that is just hot enough to 
lightly smoke. Do not add oil to the pan! 

2. About half way through your cooking process (4-8 minutes depending on 
your preferred doneness) you’ll want to flip your steak and add in 4 tbsp of 
butter, the whole garlic cloves and 4 of your rosemary sprigs

3. Agitate your steak by moving it around in the pan. 
4. Once your butter is melted, baste your steak in the butter with a spoon and 

continue to flip it one to two more times. 
5. When your steak is done to your liking, if using a thermometer that would be:
 125 degrees for rare
 130 degree for medium rare
 140 degrees for medium and 
 150 degrees would be well done 
6. Remove your steak and set aside to rest. Getting that tasty really takes it out 

of you… 
7. Remove any burnt garlic cloves or herb stems but do not drain! 
8. To make a quick pan sauce with your remaining drippings, add in your broth 

or white wine to deglaze your pan. Then add your onion, mustard, and 
remaining rosemary sprigs for additional flavor. 

9. When that has all come together, remove the rosemary stem, stir in your last 
tablespoons of butter and remove from heat. 

10. To finish your sauce, add the Rosemary Dijon blend, a pinch of salt and 
pepper. Slice your steak against the grain, and cover thoroughly with the 
sauce. 
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STEP 7: Because Plating is Fancy and You Deserve It
 
Instructions:
1. You did it! Four - count ‘em - four delicious dishes and it’s time to undo that 

apron and indulge in the meal you just made. 
2. Grab a plate and turn up your artsy instincts. Paint half the plate with spoon 

swooshes of the Sweet Potato Puree. Place your cut steak slices atop the 
puree and then spoon on that pan sauce over the steak and puree. Treat 
yourself to a healthy helping of that gooey Acorn Squash Au Gratin on the 
side. Pour a glass of wine, turn up the Spotify playlist or turn on that movie. 
It’s you time.

STEP 8: Ramiken of Love
 
Ingredients:
• Remaining coconut cream from the can
• 2 tbsp milk (plant based or dairy)
• 1-2 tbsp of sugar
 
Instructions:
1. Your S’mores Mousses will be ready and waiting for you in the fridge for a 

rich lil’ summin’ summin’ to top off the evening. When you’re ready to, dare 
we say, straight up devour your S’mores Mousse, pull out the remaining 
coconut cream and mix with 2 tbsp of milk (plant based or dairy) and 1-2 
tbsp of sugar until light and fluffy. 

2. Place whipped cream atop your mousse and try not to eat all three ramekins 
in one sitting! Or do. Absolutely no judgment here. 

3. Get creative with the toppings! Options could be crushed graham crackers, 
toasted coconut, chopped nuts or chocolate shavings. Pairs well with bath 
time, bed time, booze and pretty much everything else enjoyable. 


