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Suggestions for
OH! SO ONION

·  For an Oh! So Oniony Dip, combine 1-2 tablespoons Oh! So Onion with 1 cup mayonnaise and 1 cup sour cream. 
Refrigerate 2 hours or overnight. Serve with crackers and vegetables.

· Jazz up the flavour of potatoes and vegetables.

·  Add 1 tablespoon Oh! So Onion and 1 teaspoon Oh! So Garlic and ½ cup butter to six cups mashed potatoes. 
Mix well.

· Add 2 tablespoons Oh! So Onion into 1 lb. (454 g) of ground beef, make patties and grill.

·  Easy Classic Meatloaf: Preheat oven to 350°F. Combine 1 lb. (454 g) ground beef, ¼ cup ketchup,  
2 tablespoons mustard, ½ cup plain bread crumbs, 1 egg, 1 teaspoon Sunset Seasoned Salt and  
2 tablespoons Oh! So Onion, form a loaf and then place in baking pan or casserole dish. Bake for  
50 minutes. Remove from oven and let sit for 5 minutes before serving.

· Add to any savoury sauce or gravy to enhance the flavour.

·  Onion Herb Beef Roast: Preheat oven to 350°F. Rub olive oil on all sides of 3-4 lbs. (1.8 kg) roast. Rub  
3-4 tablespoons Oh! So Onion over entire roast. Place roast on rack in a roasting pan, add about a cup of water. 
Place roast in heated oven and cook 2 ½ to 3 hours or until internal temperature reaches 140°F. Remove from 
oven, cover with foil and let sit for 15 minutes before carving into ¼ inch slices. Carrots, onions and potatoes can 
be added during the last hour of cooking.

INGREDIENTS: ONION, GARLIC, SEA SALT, RED BELL PEPPER, SHALLOTS, CHIVES, CELERY, LEEKS

INGRÉDIENTS : OIGNON, AIL, SEL MARIN, POIVRINS ROUGES, ÉCHALOTES, CIBOULETTES, CÉLERI, POIREAUX

OH! SO ONION
(94 g jar) 

Nutrition Facts
Valeur nutritive
Per 1/2 tsp. (1 g)
pour 1/2 cuillère à thé (1 g)

Calories 5
Fat / Lipides 0 g 0 %
 Saturated / Saturés 0 g 0 % + Trans / Trans 0 g
Carbohydrate / Glucides 1 g 
 Fibre / Fibres 0 g 0 %
 Sugars / Sucres 0 g 0 %
Protein / Protéines 0 g
Cholesterol / Cholestérol 0 mg
Sodium 25 mg 1 %

Potassium 19 mg 0 %
Calcium 3 mg 0 %
Iron / Fer 0 mg 0 %

*5% or less is a little, 15% or more is a lot
*5 % ou moins c’est peu, 15 % ou
plus c’est beaucoup 

% Daily Value*
% valeur quotidienne*

GLUTEN FREE  •  SANS GLUTEN


