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August 2021 “Summer has a flavour like no other. Always fresh and simmered in sunshine.” Oprah Winfrey

Add all of the ingredients to a large freezer bag and seal. Mix well, making sure drumsticks get coated with all of 
the oil and seasonings. Place in the refrigerator for several hours or place in a freezer bag, seal, secure Cooking 
Instructions (below) and freeze.

If using frozen drummies, thaw in the refrigerator over night. Turn grill to medium-high heat and lightly oil the grate. 
Place chicken drummies on grill and flip every 5-7 minutes, until internal temperature reaches 165°F. Cover and 
let rest for 5 -10 minutes before serving. To cook in oven, preheat to 375°F. Spread the chicken legs out on a large 
baking sheet that has been sprayed with a non-stick cooking spray. Bake for 45 minutes to 1 hour, turning half-way 
through to ensure crispiness on all sides. Remove from oven and cool a bit on the baking sheet before serving. 
*Cooking time will vary depending on size and thickness of chicken drumsticks

Maple & Onion Chicken Drummies

Maple & Onion Drummies 
Lunch Wraps
Check out these wraps from our very own 
Trish Hallam, from Saskatchewan, who 
enjoyed a meal of Chicken Dummies and 
then used the leftovers to make wraps for  
a convenient on the go lunch.

Cook once... Eat twice!
“Today’s work lunch wraps featuring Cheesy 
Bacon & Chive seasoned cream cheese 
spread on an everything wrap with last night’s 
left over Maple & Onion Chicken Drummies 
(shredded), bacon, herb & spice Havarti 
cheese and fresh lettuce from our garden.”

Summer time cooking is so easy, breezy and just simply 
delicious. You will be happy to have the convenience of these 

recipes in your back pocket for easy summertime dining.
We love the convenience of having meals in our freezer  

that are full of flavour and ready to pop on the BBQ.   
What is even better is having the convenience of  

COOKING ONCE and EATING TWICE!

• 2 lbs. (.908 kg) chicken drumsticks
• 2 Tbsp. Fresh Harvest Garlic  
 Olive Oil
• 1 pkg. Maple & Onion Dip Mix 

• 1 tsp. Sunset Seasoned Salt 
• 1 tsp. Olé Taco Seasoning 
• 1 tsp. black pepper

From our 
BBQ Ready 

Freezer Meal
Workshop 
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August is our Birthday Month and we’re celebrating by offering you 
incredible Monthly Customer Specials! PLUS you can earn up to  
75% More Host Rewards and a FREE GIFT with our Host Bonus!

Pork Loin with Mango Tequila Sauce 
• 2 ½ lbs. (1.14 kg) pork loin
 • 4 Tbsp. olive oil 
• 1 tsp. Sunset Seasoned Salt 
• 1 pkg. Creamy Parmesan Artichoke Dip Mix 
• ½ cup Caribbean Mango Tequila Sauce 
• 1 Tbsp. Oh! So Garlic 

In a bowl, mix together olive oil, Sunset Seasoned Salt and Creamy 
Parmesan Artichoke Dip Mix. Rub into pork loin and add to large 
freezer bag and refrigerate for several hours or preferably overnight. 
To freeze prior to cooking, follow instructions above placing the  
seasoned loin in the freezer. Prior to cooking thaw in the fridge  
overnight and follow cooking instructions (below). 
Preheat oven to 400°F. While oven is heating, on the stove-top, heat 
olive oil in a skillet, add the loin and brown on all sides. Place loin  
in oven and cook for approximately 1 ½ hours or until internal  
temperature reaches 145°F. Let rest for 5-10 minutes before serving. 
Place Caribbean Mango Tequila Sauce and Oh! So Garlic in the 
microwave to heat. Slice the pork loin and serve with heated sauce.

From our 
Get Your Grill On 

Freezer Meal
Workshop 

Ready to Party Caramel Cupcakes
Dessert is on the menu for family entertaining this 
August. Have fun decorating cupcakes with your 
family or prepare an elegant dessert for a special 
event such as a bridal or baby shower or perhaps  
an anniversary celebration.
Prepare our Sea Salt Caramel Cupcake & Frosting 
Kit according to the directions on the box. Once 
baked, cooled and frosted, drizzle with caramel  
and top with assorted garnishes (chocolate shapes, 
caramel pieces, pretzel swirls, or chocolate chips).  
Let your creativity soar and have fun!

Raspberry Banana Ice cream
On a hot summer day there is nothing like fresh 
raspberries and ice cream unless it is Raspberry 
Banana Ice Cream and fresh raspberries!
• 2 ripe bananas
• 1.66 litres (6-7 cups) vanilla ice cream, softened
• 1 pkg. Rockin’ Raspberry Cheesecake Dip & 
 Dessert Mix
• Fresh raspberries and mint for garnish
Mash bananas and mix with softened ice cream, 
add package of Rockin’ Raspberry Cheesecake  
Dip & Dessert Mix; stir to combine. Return to  
the freezer until ready to serve. Garnish with  
raspberries and fresh mint.
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Left over pork makes excellent Tacos or Sandwiches. 
Dice or shred left over pork loin, heat and assemble tacos with  
toppings of your choosing. Pork tacos are excellent with grilled  
pineapple, feta cheese and tomatillo salsa. Simply add shredded 
pork, cilantro, onion and some lime for a delicious lunch!


