
February 2022 “Spice a dish with love and it pleases every palate.” Plautus

• 1 Tbsp. Fresh Harvest Garlic Olive Oil
• 3 Tbsp. butter, divided
• 1 Tbsp. Oh! So Onion
• 2 Tbsp. Oh! So Celery
• 2 cups. Rich & Zesty Pasta Sauce
• 1 Tbsp. Italian Rustico Seasoning Blend
• 1 box (454 g) spaghetti

In a skillet over medium heat, add olive oil and 1 1/2 tablespoons butter, 
Oh! So Onion and Oh! So Celery. Combine and cook on low until  
well hydrated. Add pasta sauce and Italian Rustico Seasoning Blend; 
continue to simmer on low for 15 minutes. While sauce is simmering, 
boil pasta according to package directions. Heat remaining butter  
with Onion Garlic & Herb Seasoning to hydrate. When pasta is  
cooked to your liking, drain and toss with butter mixture and top  
with pasta sauce, goat cheese and basil.

Spaghetti  
with Pasta Sauce  
and soft Goat Cheese
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Love
at first

biteMango & Avocado Salad

• 1 Tbsp. Onion, Garlic  
 & Herb Seasoning
• 1/3 cup soft goat cheese
• Fresh basil

Combine all dressing ingredients in a shaker jar, shake 
to mix well. Combine lettuces, avocado and mango in a 
serving bowl, drizzle with dressing and toss to coat; add 
walnuts and feta; gently toss again.

Dressing
1/3 cup olive oil
3 Tbsp. balsamic vinegar

• 4 cups assorted salad mix including radicchio  
 or you can use butter leaf lettuce 
• 1 large mango, peeled and cubed
• 2 avocados, peeled and cubed
• ¼ cup walnuts, chopped
• 1/3 cup feta cheese

1 tsp. Guacamole Seasoning
1/2 tsp. Chili Lime Seasoning

Cheesy Bacon Stuffed Mushrooms
• 12-14 large mushrooms
• 1 brick (250 g) cream cheese, softened
• 2 Tbsp. mayonnaise
• 2-3 Tbsp. Cheesy Bacon & Chive Seasoning Mix
• 6 strips of bacon, cooked crisp and crumbed
• 2 green onions, diced
• 1/2 cup white cheddar cheese, grated

Clean mushrooms and remove 
stems. Mix cream cheese,  
mayonnaise, seasoning, crumbled 
bacon, green onions and half of the 
cheddar cheese. Stuff mushrooms, 
sprinkle remaining cheese on top. 
Bake at 375°F for 15-20 minutes.

This salad 
brings a little 
sunshine on  
a cool winter 

day!



Stuffed Pork Tenderloin
• 2 cups bread, cut in cubes
• 1 tsp. salt
• 1 tsp. black pepper
• 6 slices of bacon, chopped
• 2 apples, peeled & chopped
• 2 Tbsp. Oh! So Celery
• 1 Tbsp. Oh! So Garlic

Preheat oven to 350°F. Place cubed bread, salt and pepper in a large 
bowl. In a large skillet cook the bacon, drain all but 1/2 tablespoon of 
bacon fat. Add apples, Oh! So Celery and Oh! So Garlic to the pan 
and cook until softened, about 4-5 minutes. Add 1 tablespoon butter 
and pecans, cook until butter is melted. Spoon the bacon mixture 
over the bread cubes and mix well. Butterfly the pork and season with 
salt and pepper. Spread the filling all across the pork tenderloin. Roll 
up the pork and secure tightly with cooking twine. Heat 1 tablespoon 
olive oil and 2 tablespoons butter in a large skillet. Season the  
tenderloin with Sunset Seasoned Salt and sear on all sides. Place  
in a roasting pan and bake uncovered until internal temperature  
reaches 145°F, about 40-45 minutes; basting a few times with pan 
      juices. Let tenderloin rest for  
      10 minutes before slicing.

Gnocchi with Bacon and Peas
• 1 pkg. gnocchi
• 7-8 strips of bacon,  
 cooked crisp and 
 cut into 1" pieces
• 3 Tbsp. butter
• 2 Tbsp. flour
• 1/2 cup milk
• 1 cup cream
• 1/2 cup white wine (optional)
• 1/2 cup aged white cheddar  
 cheese, shredded
• Juice from 1 lemon
• 1 tsp. Sunset Seasoned Salt

Cook bacon and set aside. Prepare the sauce by 
melting butter in a heavy pot, whisk in flour and  
cook for 3 minutes. Add milk, cream, wine (if using) 
cheddar, lemon juice and seasonings. Cook for  
10 minutes stirring the entire time. Add more milk  
if the sauce is too thick. While sauce is simmering, 
cook peas according to package direction. Cook  
gnocchi according to package directions (they only 
takes a couple of minutes to cook). Combine sauce 
with gnocchi and add bacon and peas. Plate and  
top with a squeeze of lemon and grated Parmesan 
(or asiago) cheese.
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Flat Bread Pizza Your Way Pick your mood then pick your toppings!

• 3 Tbsp. butter, divided
• ¼ cup chopped pecans
• 2 pork tenderloins
• 1 Tbsp. olive oil
• 1 tsp. Sunset Seasoned Salt

Preheat oven to 350°F. Brush the flatbread with Fresh Harvest Garlic Olive Oil, sprinkle with 
Italian Rustico Seasoning Blend and place in oven for 5 minutes to crisp up. Remove from 
oven and add your other favourite Sunset Seasonings and toppings. Place back in the oven 
for another 5 minutes, then place under the broiler for 2-3 minutes, but watch closely, if it 
                                gets too dark before 2-3 minutes remove it from the oven immediately. 

• Naan bread or flatbread
• Fresh Harvest Garlic Olive Oil
• Italian Rustico Seasoning Blend
• Garlic Pepper with a Twist of Lime
• Chili Lime Seasoning

• Basil
• Mozzarella cheese 
• Cherry tomatoes
• Feta cheese
• Arugula 

• Olives
• Artichoke hearts
• Mushrooms
• Red onion, sliced

• 1 tsp. Onion, Garlic 
 & Herb Seasoning
• 1 tsp. Guacamole  
 Seasoning
• 1 tsp. Chili Lime  
 Seasoning
• Black pepper
• 1 cup frozen  
 sweet peas
• Freshly grated 
 Parmesan or 
 asiago cheese


