
March 2023 It’s no use boiling your cabbage twice. Irish Proverb

• 1 Tbsp. olive oil
• 3 Tbsp. butter
• 1 cup onion, diced
• 1/2 cup celery, diced
•	1/4	cup	all-purpose	flour
• 1 carton (900 mL) chicken broth
• 2 cups half & half
• 1 cup carrots, shredded
• 2 Tbsp. Oh! So Garlic
• 1 Tbsp. Onion, Garlic & Herb Seasoning
• 1 Tbsp. fresh thyme
• 1 cup fresh spinach, chopped
• 1 cup cooked chicken breast, shredded
• 1 package (350-500 g) potato gnocchi
• Salt & pepper, to taste
In a large soup pot, heat oil and melt butter over medium heat. 
Add	onion	and	celery,	cook	till	soft.	Stir	in	flour	for	1	minute	
to form a roux. Slowly add chicken broth and half & half, mix 
until thickened. Add carrots, seasonings, fresh thyme, spinach, 
chicken and gnocchi. Simmer until gnocchi is cooked. Add  
salt and pepper to taste and enjoy! Makes about 8 servings.
*You can add more broth and cream if you want a thinner soup.

Chicken  
Gnocchi Soup
Thank you Chelsea Wright (AB)
for sharing this recipe with us

Crispy Refreshing Salad 
• 5 cups mixed salad greens
• 3 radishes, thinly sliced
• 1 small red onion, sliced
• 10 cherry tomatoes, halved
• 3-4 hard boiled eggs, quartered
• Sweet Basil & Garlic Seasoning
•	1/3 cup Gusto Garlic Vinaigrette Dressing &  
 Marinade
Toss the mixed salad greens, radishes, red onion 
and cherry tomatoes in a large salad bowl, drizzle 
with Gusto Garlic Vinaigrette Dressing & Marinade 
and toss again. Place salad on serving plates, top 
with quartered eggs and sprinkle with Sweet Basil 
& Garlic Seasoning, to taste. 

Serve  
as a side 

or the main 
event!

As we  
are waiting for 
warmer spring 
temps, there is 
nothing like a 
warm bowl of 

soup!

The Gourmet 

SCOOP

Light & refreshing… so good! Light & refreshing… so good! 
Salting radishes takes the sharp bite away and makes them 
sweet & delicious. Place them in a glass bowl. Sprinkle with  
a big pinch of salt and let stand for 20 minutes. Taste them; 
if they are too salty rinse and dry, then add to your salad.
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Creamy Chicken and Spinach
• 3 boneless skinless chicken breasts, 
 cut into 6 pieces, pounded 1/2" thick
• 2 tsp. Sunset Seasoned Salt
• 2 Tbsp. olive oil
• 4 cups fresh baby spinach leaves
• ¼ cup sun-dried tomatoes in oil, 
 drained and julienned or sliced

Season chicken with Sunset Seasoned Salt. In a large skillet, heat oil 
over medium-high heat. Add chicken to skillet. Sauté until internal 
temperature reaches 165°F, about 8-10 minutes. Remove from skillet; 
keep warm. Add spinach and tomatoes to skillet; sauté 1-2 minutes. 
Stir in warmed milk and Avocado Ranch Dip Mix. Bring to a simmer 
(do not boil or milk will curdle). Stir in cheese. When melted add 
chicken back in. Simmer for 2-3 minutes, then serve.

Zucchini Noodle & Shrimp Dish
• 4 medium zucchini
• 30 raw shrimp, peeled  
 and deveined
• 2 Tbsp. Meyer Lemon  
 Infused Olive Oil
• 1 Tbsp. Oh! So Garlic
• 2 Tbsp. butter 
• 1 lemon, juice and zest
Wash and cut the ends of the zucchini. Use a  
spiralizer or mandolin to make the zucchini noodles;  
set aside (or you can buy already spiralized zucchini). 
Heat the oil in a large pan over medium-high heat 
with Oh! So Garlic. Add the shrimp and sprinkle  
with salt and pepper. Stir-fry for two minutes until 
pink, do not over-cook. Use a large spoon or tongs 
to remove the shrimp to a plate. Add the butter,  
lemon	juice	and	zest,	red	pepper	flakes	and	white	
wine to the pan. Bring to a simmer for 2-3 minutes 
while stirring. Stir in the parsley, then add the  
zucchini pasta and toss for 30 seconds to warm  
it up. Add the shrimp back to the pan and stir for 
another minute, plate and serve.
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• 11/2 cups warm milk
• 1 packet Avocado Ranch  
 Dip Mix 
• 11/2 cups shredded  
 Monterey jack cheese

• 1 Tbsp. olive oil
• 1/2 medium onion, 
 thinly sliced
• 2 tsp. Oh! So Garlic 
• 1 medium zucchini, 
 thinly sliced
• 2 Tbsp. Balsamic 
 Garlic & Herb Jam

Heat oil in a non-stick frying pan. Add onion  
and Oh! So Garlic. Stir-fry until onion starts to  
caramelize. Add zucchini & stir fry until tender  
crisp. Stir in Balsamic Garlic & Herb Jam until  
melted and heated through.

Balsamic Garlic  
& Herb Zucchini 

• Pinch of red pepper  
	 flakes
• ¼ cup white wine  
 or chicken broth
• ¼ cup fresh parsley, 
 chopped
• Salt & pepper,  
 to taste

Fall in ❤ with Zucchini

☘

☘

“Buffalo” Burgers 
with Sliced Pickles
• 1 egg lightly beaten 
• 1/2 cup seasoned bread crumbs 
• 1	small	onion,	finely	diced
• 2 Tbsp. water
• 1/2 packet Spicy Buffalo Hot Dip Mix
• 2 tsp. Sunset Seasoned Salt
• 1 tsp. black pepper
• 2 lbs. (.907 kg) ground beef
• Dill pickles, sliced
Combine	the	first	seven	ingredients;	add	ground	beef	and	gently	mix.		
Turn grill to medium-high heat and lightly oil the grate. Grill burgers 
for 3 minutes on each side, then move to a lower heat area of the grill. 
Cook another 5-6 minutes on each side to desired doneness. These 
burgers can also be cooked on the stove-top in a fry pan. Place burgers        

on toasted buns with sliced dill pickles, sliced  
red onion, tomatoes, cheese,  

and lettuce.

❤ We love spreading the love of Great Food! ❤

Thank you Becky Stroo (SK)Thank you Becky Stroo (SK)
for sharing this recipe with usfor sharing this recipe with us


