
November 2021 “Good food is the foundation to genuine happiness.” Auguste Escoffier

• 20-25 fresh or frozen shrimp, peeled 
 and deveined, tails removed
• 1 tsp. salt
• 1 Tbsp. Chili Lime Seasoning
• 2 tsp. Onion, Garlic & Herb Seasoning
• 2 Tbsp. Fresh Harvest Garlic Olive Oil
•	8	small	tortillas	(corn	or	flour)
•	2	cups	shredded	cabbage
• 2 avocados
• 1 tomato diced
•	1	cup	feta	cheese,	crumbled
•	Lime	wedges
• Fresh cilantro
• Awesome Everything Sauce
Prepare Crema. Pat shrimp dry and in a large bowl combine 
shrimp, salt, Chili Lime Seasoning, and Onion, Garlic & Herb 
Seasoning. Mix well. Heat olive oil in non-stick frying pan over 
medium-high heat. Add shrimp and cook until bright pink on 
the outside and the meat is opaque (4-5 minutes on each side, 
depending on the size of the shrimp). Heat corn tortillas in ei-
ther a pan or on a griddle over low heat, 1-2 minutes per side 
(be careful not to let them burn). Set aside. Assemble tacos by 
spreading 1 teaspoon crema across each tortilla, add a bit of 
shredded cabbage, 3 or 4 shrimp, avocado, tomato, cheese 
and cilantro. Drizzle with Awesome Everything Sauce.

Crema:
•	1	cup	sour	cream
•	Juice	of	one	lime
• 1 tsp. Garlic  
 Pepper with a 
 Twist of Lime
• 1 tsp. Onion, 
 Garlic & Herb 
 Seasoning
• Lime zest
Mix	all	ingredients	 
together	and	set	
aside.
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Asian  
Beef with  
Mushrooms 
& Snow Peas

Recipe 
from our 

FAMILY FAVES 
Freezer Meal 

Workshop

•	300	g	snow	peas
• 4 Tbsp. olive oil, divided
•	3	cups	mushrooms,	thinly	sliced
•	1	½	lbs.	(.681	kg)	beef,	thinly	sliced
	 (sirloin,	flank	or	any	other	steak),
• ½	cup	Honey Ginger Teriyaki Marinade & Grill Sauce
•	5	Tbsp.	brown	sugar
•	2	tsp.	apple	cider	vinegar	or	rice	vinegar
• 1 Tbsp. Garlic Pepper with a Twist of Lime 
• 1/4	red	pepper,	finely	diced	(optional)
Boil	snow	peas	for	3	minutes;	drain	and	set	aside.  
In	a	large	skillet,	add	half	of	the	olive	oil.	Once	 
heated,	add	mushrooms;	cook	and	stir	until	 
browned;	remove	to	a	bowl.	 
In	the	same	skillet,	on	high	heat,	add	remaining	 
olive	oil	and	half	of	the	beef,	cooking	until	both	 
sides	are	nicely	browned.	Remove	and	repeat	 
with second batch. Add all beef, snow peas and 
mushrooms	to	pan.	In	a	small	bowl	whisk	the	 
next	4	ingredients	together;	add	to	skillet.	Stir	 
to	combine	over	high	heat.	Turn	off	heat,	cover	 
with	a	lid	and	let	sit	for	a	few	minutes,	then	serve.	 
Garnish with red pepper, if desired.

Nothing  
brings people 
together like 
GOOD  
FOODAwesome  

Everything Shrimp Tacos



•	4	trout	fillets,	skin	removed	(can	sub	with	salmon	fillets)
•	2	sheets	frozen	Puff	Pastry,	thawed	according	to	package	directions
•	4	cups	baby	spinach	(can	also	use	well-drained	frozen	spinach)
• 2-3 Tbsp. Meyer Lemon Infused Olive Oil
•	1	Tbsp.	butter
• 1 Tbsp. Oh! So Garlic
• Garlic Pepper with a Twist of lime
•	½	brick	(125	g)	cream	cheese
• Zest of 1 small lemon

Heat	oven	to	400°F.	Line	a	rimmed	baking	sheet	with	parchment	
paper.	Heat	the	oil	and	butter	in	a	large,	non-stick	skillet.	Add	the	
spinach	in	large	handfuls,	cooking	until	it	wilts,	about	1	minute.	 
Add	seasonings,	cubed	cream	cheese	and	lemon	zest;	cook	until	
cheese	is	melted.	Stir	in	the	Parmesan	cheese,	then	remove	from	 
the	heat	and	let	cool.	In	a	small	bowl,	lightly	beat	the	egg	yolk	 
with	1	teaspoon	water	to	act	as	an	egg	wash.	Set	aside.

Place	the	puff	pastry	on	a	lightly	floured	work	surface	and	roll	it	into	a 
12"	x	14"	rectangle	(work	with	one	sheet	at	a	time).	With	a	sharp	knife,	
cut	the	puff	pastry	in	half	crosswise	so	you	are	left	with	two	 
rectangles	that	are	12"	x	7"each.	Place	a	fillet	on	top	of	puff	pastry	
sheet,	season	with	salt	and	pepper.	Spoon	1/4	of	the	cooled	spinach	
on	the	fillet.	Fold	one	side	of	the	puff	pastry	over	the	top	of	the	fillet	
like	a	flap,	so	that	it	partially	covers	it,	then	brush	the	top	of	the	flap	
with	egg	wash.	Fold	the	next	side,	adhering	it	to	the	first,	then	brush	
its	top	with	egg	wash.	If	the	flaps	are	large	enough	to	touch,	the	egg	
wash	should	act	as	a	“glue”.	Repeat	until	all	4	sides	are	folded	over.		
Carefully	flip	over	and	transfer	it	to	the	prepared	baking	sheet,	with	
the	folded	side	underneath.	Repeat	with	the	remaining	fillets.	Brush	
the	tops	of	the	puff	pastry	with	egg	wash,	then	with	a	sharp	knife,	
score	shallow,	diagonal	lines	in	each	direction.	Bake	20-25	minutes,	
or	until	the	pastry	turns	golden	brown.	Let	cool	a	few	minutes	on	the	

baking	sheet.	Serve	hot.
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Chocolate Microwave Fudge  
with Peanut Butter Cups 
Thank You Kim Pollard (BC) Kim Pollard (BC) for this recipe.
•	1	bag	(about	30)	peanut	butter	cups
• 1 box Chocolate Microwave Fudge Mix
•	1/4	cup	milk
	•	½	cup	hard	butter,	cubed
•	1	tsp.	vanilla	(optional)
Line	a	9"	x	9"	pan	with	parchment	paper	and	peanut	
butter	cups.	Place	fudge	mix	in	a	microwaveable	 
bowl.	Add	cubed	butter,	milk	and	vanilla.	Microwave	
uncovered	on	high	for	3-4	minutes,	stirring	after	 
2	minutes.	Stir	until	smooth.	Pour	mixture	over	 
peanut	butter	cups,	add	chopped	piece	on	top.	 
Refrigerate	until	firm	before	cutting	into	pieces.

Maple Pecan  
Fruit Pizza 
Thank you  
Nicole Koopmans (ON)  Nicole Koopmans (ON)  
for this recipe.   
• 1 box Maple Pecan  
 Dip & Dessert Mix
•	1	brick	(250	g)	cream	
 cheese, softened
•	½	cup	Cool	Whip	
•	1	tube	refrigerated	sugar	cookie	dough
•	Sliced	fresh	fruit	of	your	choosing
•	3	Tbsp.	maple	syrup
Combine	first	3	ingredients;	mix	well.	Refrigerate	 
1 hour.	Meanwhile,	spread	cookie	dough	on	a	round	
12"	pan	and	poke	holes	in	dough	with	fork.	Bake	
according	to	package	directions;	cool.	Spread	Maple	
Pecan	cream	cheese	mixture	over	cookie	crust,	top	
with	fruit,	pecans	and	refrigerate	until	ready	to	serve.	
Drizzle	with	maple	syrup	just	before	serving.

• 2 Tbsp. Parmesan cheese
•	1	egg
• 1 Tbsp. water
•	Salt	&	pepper
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Trout  
Wellington 
Looks elegant 

and so easy  
to make!


