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Tuna & Vegetable Pasta Salad
• 5 cups cooked fusilli pasta
• 2 cans white solid or chunk tuna, well drained
• 1 large or 2 small cucumbers, diced
• 1 cup broccoli florets
• 10 cherry tomatoes, halved
• 1/2 each red and orange bell peppers, diced
• 1 small red onion, sliced
• 1/2 cup cheddar cheese, grated
• Salt & pepper
Dressing
• 1/2 cup Roasted Red Pepper & Onion Relish
• ¼ cup Creamy Vidalia Onion & Poppy Seed Dressing
• ¼ cup mayonnaise
• 1 tsp. Garlic Pepper with a Twist of Lime
• 1 tsp. Mediterranean Citrus Seasoning

“Winter is the time for comfort. For good food and warmth.” Edith SitwellNovember 2022

Warm up  
your November 

with these flavourful  
recipes featuring  
our much loved  

Returning  
Favourites

Shrimp  
Rice Bowl
• 2 Tbsp. olive oil
• 1/2 red pepper, cut into thin slices
• 1/2 green pepper, cut into thin slices
• 1 stalk celery, cut into 1/2" pieces
• 2 cups broccoli florets
• 5 mushrooms, sliced
• 1 Tbsp. Onion, Garlic &  
 Herb Seasoning
• 2 Tbsp. butter

Heat olive oil in a large skillet over medium heat, add vegetables  
and Onion, Garlic & Herb Seasoning; stir fry for 4-5 minutes. In 
a separate pan, melt butter over medium heat, add shrimp and 
salt & pepper, to taste. Cook, stirring occasionally, until pink, about 
2-3 minutes. Combine cooked shrimp and Thai Chili Roasted Garlic 
Sauce with sautéed vegetables. Simmer for 4-5 minutes. Serve  
immediately over rice. Optional: add squeeze of fresh lemon or lime.

Cheese Biscuits
• 1 box Harvest Beer Bread Mix
• 1 can (355 mL) carbonated  
 beverage (beer, Sprite, etc...)
• 1 tsp. Oh! So Garlic

• 1 lb. (20-25) medium shrimp, 
 peeled and deveined
• Salt & pepper, to taste
• 1/2 cup Thai Chili Roasted Garlic Sauce

Prepare bread mix according to package directions, 
adding Oh! So Garlic, Spinach & Herb Mix and 
      cheese. Drop by spoonfuls into greased medium 
      sized muffin tins. Drizzle with melted butter and 
      sprinkle with Sunset Seasoned Salt. Bake for  
20-25 minutes at 350°F.

• 1 Tbsp. Spinach & Herb Mix
• 1/2 cup shredded cheddar cheese
• 6 tsp. melted butter
• ¾ tsp Sunset Seasoned Salt

Prepare salad dressing by combining all 
ingredients, mix well and set aside.  
Combine all salad ingredients 
in a large bowl, toss with salad  
dressing. Chill until ready to serve.  



• 1 1/2 lbs. (.681 kg) extra lean 
 ground beef
• 1 Tbsp. olive oil
• 1 tsp. Sunset Seasoned Salt
• 1/2 red pepper,  finely diced
• 1 small onion, finely diced
• 1/3 cup Thai Chili Roasted 
 Garlic Sauce
• 1 head iceberg lettuce, core  
 removed, separated into  
 whole leaves

Place olive oil in a skillet over medium heat, add ground beef, 
Sunset Seasoned Salt, red pepper and onion. Cook for 5-7  
minutes until beef is no longer pink and fully cooked. Drain any 
fat or liquid. Add Thai Chili Roasted Garlic Sauce and simmer  
for 5 minutes. Place in a bowl. To serve, set out lettuce leaves 
and meat mixture and additional sauce. Let guests make their 
own. Great for a meal or appetizer.
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Creamy Parmesan Carbonara Pasta 
• 8 slices of bacon (or pancetta),  
 cooked crisp and chopped  
• 1 1/2 cups half and half cream
• 1 cup freshly grated  
 Parmesan cheese, divided
• 1 packet Creamy Parmesan  
 Artichoke Dip Mix

Cook bacon or pancetta, dice and set aside. In a large skillet 
heat cream, then add 1/2 cup Parmesan cheese, stir until  
cheese is melted. Add Creamy Parmesan Artichoke Dip Mix  
and continue stirring. Add wine, lemon juice and salt and  
pepper; continue to simmer on low. Add bacon in the last  
few minutes of cooking. Cook pasta while sauce is simmering. 
Place cooked pasta in a large serving bowl, spoon sauce over  
pasta and gently mix. Top with remaining 1/2 cup freshly grated 
Parmesan cheese.

Super Easy  
Thai Lettuce Wraps

Deliciously  
Easy Quiche
• 9" pie crust
• 4 eggs
• 1/2 cup milk
• 1/2 cup heavy cream
• 1 tsp. Oh! So Onion
• 1 Tbsp. Spinach & Herb Mix
• 1 tsp. Onion, Garlic &  
 Herb Seasoning
• Salt & pepper
Preheat oven to 350°F. Pre-bake pie crust before adding filling.  
Bake crust for 8-10 minutes and remove from the oven. In a  
medium sized bowl whisk eggs, add milk, cream and seasonings. 
Place bacon and cheese in the bottom of the pre-baked pie  
crust and pour egg mixture over top of the fillings. Bake for  
40 minutes until egg mixture is set and knife inserted into the  
center comes out clean. Let quiche sit 5 minutes before serving.

• 2 boneless skinless chicken breasts, cubed into 1" pieces
• 2 Tbsp. Fresh Harvest Garlic Olive Oil
• 1 Tbsp. Sunset Seasoned Salt
• 1 tsp. Garlic Pepper with a Twist of Lime
• 1/2 red pepper, cut into strips
• 1/2 onion, diced
• 1 can pineapple chunks with juice
• 1/3 cup Thai Chili Roasted Garlic Sauce
• 3 cups cooked white or brown rice

In large skillet or wok, heat Fresh Harvest Garlic Olive Oil  
over medium high heat. Add chicken and seasonings, stir-fry 
for 5 minutes; add pepper and onion. Continue stir-frying 
4-5 minutes until chicken is cooked through. Drain pineapple 
reserving the juice. Add pineapple to the skillet along with 
¼ cup of juice and the Thai Chili Roasted Garlic Sauce.  
Simmer for 5 minutes and serve over rice.

Thai  
Chili

Pineapple 
Chicken

🍍🍍🍍

🍍🍍🍍
• 1/2 cup white wine
• Juice of 1/2 lemon
• 1 tsp. salt & pepper
• 1 box spaghetti (or linguine)

• 6 slices bacon, cooked  
 crisp and chopped
• 1 cup shredded Swiss cheese

You can 
also add 
chopped 

peanuts or  
cashews 

if so  
desired.


