
February 2023 The secret ingredient is always love.

• 3/4 cup graham crumbs
• 2 Tbsp. butter, melted
• 20 maraschino cherries
• 1 brick (250 g) cream cheese, softened
• 1 box White Chocolate Amaretto Dip & Dessert Mix
• 2 cups Cool Whip
• 1 packet sliced almonds (included in dip mix box)

Combine melted butter and graham crumbs. Divide evenly  
and spoon into 4 dessert glasses. Press crumb mixture firmly  
into the bottom of each glass. Chop maraschino cherries, 
reserving 4 whole cherries for garnish, and set aside. Combine 
softened cream cheese with White Chocolate Amaretto Dip 
& Dessert Mix, mix until smooth and fold in Cool Whip. Add 
chopped cherries and mix until evenly distributed. Spoon  
prepared dessert mix into the glasses and top with sliced  
almonds. Refrigerate until ready to serve. Just prior  
to serving, top with whipped  
cream and garnish with a cherry.
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Creamy Italian Pasta & Shrimp Dinner
• 15-20 medium raw shrimp, peeled and deveined
• 1 tsp. Garlic Pepper with a Twist of Lime 
• 2 Tbsp. Fresh Harvest Garlic Olive Oil 
• 2 Tbsp. butter
• 1 cup cream (can use half & half)
• ½ cup white wine 
• ½ cup Parmesan cheese, grated
• 1 Tbsp. lemon juice
• Salt and pepper, to taste
• 1 ½ Tbsp. Italian Rustico Seasoning Blend
• Cooked pasta (linguine or any pasta of your choosing)

Sprinkle shrimp with Garlic Pepper with a Twist of Lime. 
In a large skillet over medium-high heat, heat butter and 
olive oil until melted and hot. Add shrimp and cook for 
2-3 minutes. Turn and continue cooking 2-3 minutes, 
remove from pan and set aside. To the same pan add 
cream, wine, cheese, lemon juice, salt and pepper and 
Italian Rustico Seasoning Blend. Simmer until sauce has 
thickened slightly. Add shrimp and simmer for 5 minutes. 
Serve over cooked pasta. Add chopped parsley for  
garnish, if so desired.
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Spaghetti Squash with Chicken Marinara
• 2 medium spaghetti squash
• 2 Tbsp. Fresh Harvest Garlic 
 Olive Oil, divided
• 2 tsp. Sunset Seasoned Salt 
• 1 ½ lbs. (.680 kg) ground chicken
• 1 Tbsp. Oh! So Onion

Preheat oven to 400°F. Cut squash in half lengthwise. Scoop out 
seeds. Place squash halves on a baking sheet, face up. Drizzle with 
olive oil and sprinkle with Sunset Seasoned Salt. Bake 45 minutes  
or until fork-tender.

Meanwhile, in a large saucepan, heat olive oil, add ground chicken 
and seasonings. Cook chicken, stirring occasionally until chicken is  
fully cooked and no longer pink. Add crushed tomatoes and wine, 
bring to a simmer. Reduce heat and simmer on low until spaghetti 
squash is done. Pull a fork across spaghetti squash to create strands.  
Plate and serve sauce over spaghetti squash strands. Garnish with 
chopped parsley and freshly grated Parmesan.

Cheesy Cabbage N Broccoli Soup 
Thank you Lisa Hoffarth (AB) for this recipe
• 2 Tbsp. butter
• ½ cup onions, diced
• 6 cups water
• 2 ½ cups cabbage, roughly chopped
• 1 Tbsp. Oh! So Garlic
• 1 Tbsp. Oh! So Celery
• 1 box Cheesy Cheddar Broccoli Soup Mix
• Toppings: ham, jalapeños, grated cheese,  
 and chives (optional)

In a large soup pot, heat butter and cook onions on 
low heat until translucent. Then add water, cabbage, 
and seasonings. Bring to a boil, cover and simmer 
for 10 minutes. Whisk in Cheesy Cheddar Broccoli 
Soup Mix and bring soup back up to a gentle boil. 
Keep whisking until well blended. Continue to  
simmer for 15 minutes, stirring often. Serve with 
the optional toppings of your choosing.
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• 1 Tbsp. Oh! So Garlic
• 2 Tbsp. Sweet Basil & 
 Garlic Seasoning, divided
• 1 can (796 mL) crushed  
 tomatoes
• ½ cup dry red wine (optional)

Bright & Colourful  
Spinach Salad
Thank you  
Sylvia Labelle (AB)  
for this recipe
• 4-5 cups fresh baby  
 spinach
• ½ cup sliced almonds
• ¼ cup pomegranate seeds
• ¼ - 1/3 cup Creamy Vidalia  
 Onion & Poppy Seed Dressing

Place spinach, almonds and  
pomegranate seeds in a serving bowl. 
Drizzle with salad dressing, toss and serve.

Creamy Cheese Fondue
• 1 box Creamy Cheddar Potato 
 Soup Mix 
• 1 3/4 cups vegetable broth
• 2 3/4 cups water
• 2 cups old white cheddar cheese,  
 shredded
In a medium saucepan over medium 
heat, combine first 3 ingredients. 
Bring to a boil. Reduce heat and simmer for 12 minutes, stirring  
frequently. Remove from heat. Stir in cheese until melted.
Transfer to a fondue pot to keep warm. Serve with assorted 

veggies and cubed 

Harvest Beer Bread.


