
Heart Smart for your Sweetheart:  

A Valentine’s Dinner for Two (or more) 

  
Menu Item Featured Olive Oil/Balsamic Ingredients 

Roasted Beet Salad 
 
Proven to have multiple health 
benefits, beets boost strength, 
improve digestion and act as a 
natural aphrodisiac. Paired 
with easy vinaigrette this 
salad will surely grace your 
table regularly.  

 
Traditional Balsamic Vinegar 
 
Varietal Olive Oil 
 

• 8 medium beets, tops removed and scrubbed 

• ½ C. balsamic vinegar 

• ½ C. olive oil 

• 2 tsp. Dijon mustard 

• Salt and pepper, to taste 

• Arugula  

• 1/3 C. roasted almonds, toasted 

• Soft cheese (such as goat), optional 
 

1. Preheat oven to 400 degrees and wrap beets 
individually in aluminum foil; roast beets for 
about one hour 

2. Unwrap beets and set aside to cool; peel and 
cut into 4-6 wedges and place in large mixing 
bowl 

3. Whisk together vinegar, olive oil, mustard, salt 
and pepper 

4. Toss beets with half the vinaigrette (while 
beets are still warm) 

5. Place arugula/greens in large bowl and toss 
with remaining vinaigrette; top with beets, 
almonds and cheese 

Steak with Strawberry 
Balsamic Relish 
 
Add a little sweetness for your 
sweetheart, without 
compromising on flavor or 
calories. This sweet relish pairs 
beautifully with a salty steak 
and makes for a lovely 
presentation. 

• Traditional Balsamic 

• Molto Denissimo Balsamic 

• Strawberry Balsamic 

• Varietal Olive Oil 

• Basil Olive Oil 

• Garlic Olive Oil 

• Flank steak, strip steak or other steak of your 
choosing 

• Salt and pepper, to taste 

• 2-3 Tbs. olive oil 

• 10 strawberries, tops removed and diced 

• 3 Tbs. balsamic vinegar 

• 10 large basil leaves, chiffonade (finely cut) 
 

1. Season steak generously with salt and pepper 
2. Place oil in pan over medium-high heat; add 

steak and sear each side (2-3 minutes or until 
desired doneness)  

3. While the steak rests, combine strawberries, 
balsamic vinegar, basil and pinch of 
salt/pepper 

4. Spoon relish over steak and serve  

Olive Oil Cake with Brown 
Butter Glaze 
 
This dessert leverages the 
heart healthy benefits of olive 
oil, while still delivering a 
touch of sweetness to end 
your meal. 

Varietal Olive Oil 
Blood Orange Olive Oil 
Sicilian Lemon Balsamic Vinegar 

• 1 C. all-purpose flour 

• ½ C. almond flour 

• 1 ½ tsp. baking powder 

• 1 tsp. salt 

• 3 eggs, large 

• ¾ C. granulated sugar 

• ½ C. olive oil 

• ½ tsp. vanilla extract 

• ¼ tsp. almond extract 

• Grated zest of a medium orange 

• ½ C. orange juice 



• 2 ½ Tbs. butter (glaze) 

• 1 C. confectioner’s sugar (glaze) 

• 3 Tbs. milk (glaze) 

• ½ tsp. Sicilian lemon balsamic vinegar 

• ½ C. toasted almonds 
 

1. Preheat oven to 350 degrees; grease 9’’ round 
cake pan 

2. Whisk together flours, baking powder, salt 
3. Whisk together eggs and sugar; add olive oil 

and whisk until slightly thickened; add zest, 
extracts and orange juice and combine 

4. Add dry ingredients to wet and whisk until 
combined and smooth 

5. Pour batter into prepared pan; bake for 30-45 
minutes 

6. Cool cake for 10 minutes and remove from 
pan onto platter; allow cake to finish cooling 

7. Make glaze by melting butter over medium 
heat in heavy saucepan; when bubbles 
subside, lower heat and watch butter 
carefully, swirling often to prevent burning 

8. When butter turns a light tan color and smells 
nutty, turn off heat and let butter sit 

9. While butter cools, whisk confectioner’s sugar 
and milk together; slowly whisk in butter and 
lemon balsamic 

10. Stir almonds into glaze and top the cake, 
allowing glaze to set before serving 
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*Space is limited and classes fill on a first come, first served basis. To offer you the best experience possible, the Hearty Olive does charge a minimal $10.00 fee to help 

purchase ingredients, create new recipes and pay our instructors. 

 

http://www.theheartyolive.com/

