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SCOOP

Sautéed Shrimp
• 2 Tbsp. butter
• 1 Tbsp. Meyer Lemon Infused Olive Oil
• 25-30 medium shrimp, peeled and deveined
• 1 Tbsp. Onion, Garlic & Herb Seasoning
• Salt and pepper, to taste
• Fresh lemon juice 
• 2 Tbsp. fresh parsley, chopped

Melt butter and olive oil in a large skillet over medium 
heat. Add shrimp and seasonings stirring occasionally, 
until pink, about 2-3 minutes. Stir in lemon juice and  
simmer for 3 minutes; add chopped parsley. Serve  
with zucchini noodles.

“Pull up a chair. Take a taste. Come join us. Life is so endlessly delicious.” Ruth ReichlOctober 2022

You  
don’t need  
an excuse  

to eat great  
food!

White  
Chocolate  
Amaretto Cheeseball
• 1 brick (250 g) cream cheese, softened
• 1 packet White Chocolate Amaretto Dip  
 & Dessert Mix
• 1 packet almond topping (included in the dessert mix box)

Combine White Chocolate Amaretto Dip & Dessert Mix with cream 
cheese, mix well. Refrigerate until firm and form into a ball, top with 
almonds. Serve with crackers or cookies.

Calamari Dip
• ½ cup plain Greek yogurt
• 1 lemon
• 1 tsp. Mediterranean  
 Citrus Seasoning

In a small mixing bowl  
combine yogurt with  
1 tablespoon fresh lemon juice  
and Mediterranean Citrus Seasoning.  
Stir to combine and refrigerate until ready to use.

Sunset Greek Salad
Dressing:
• ¼ cup extra virgin  
 olive oil 
• 3 Tbsp. red  
 wine vinegar
• 1 Tbsp. Opa!
 Greek Souvlaki 
 Spice Blend
• ¼ tsp. Dijon mustard

Salad:
• 6 Roma tomatoes, quartered
• 1 cucumber, halved and sliced
• 1 small onion, sliced
• 4 cups lettuce, chopped
• 1 ½ cups feta cheese, cubed
• Black olives

Place all dressing ingredients in 
a small bowl, whisk and set aside.  
Arrange salad ingredients in a 
serving bowl, drizzle dressing 
over top, toss and serve.

We invite you to discover our new season of flavours!
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One Dish Pasta &  
Chicken Dinner
• 2 Tbsp. olive oil
• 2 boneless, skinless chicken breasts, cubed
• Black pepper
• 1 Tbsp. Oh! So Garlic 
• 1 tsp. Sunset Seasoned Salt
• 1 cup onion, chopped
• 4 cups chicken broth
• 3 cups dry penne pasta
• 1 packet Roasted Chipotle & Garlic Baked Dip Mix
• 1 cup shredded Italian blend cheese

Heat olive oil in a deep skillet over medium heat. Add chicken 
to pan; cook 3 minutes. Add pepper, Oh! So Garlic, Sunset  
Seasoned Salt and chopped onion to the pan; flip chicken  
pieces to cook on other side. Cook for another 3 minutes.  
Add chicken broth. Bring to a bubbling boil (about 3-5  
minutes). Stir in pasta and cover. Reduce heat to simmer  
for about 12 minutes, stirring occasionally. Stir in Roasted  
Chipotle Garlic Baked Dip Mix, shredded cheese, cream 
cheese and capers, if using. Mix well and simmer for a few 
minutes. Serve immediately. 

Zucchini Parmesan Noodles
• 4 medium size zucchini
• ¼ cup freshly squeezed lemon juice 
• 2 tsp. corn starch
• 2 Tbsp. unsalted butter
• 1 small shallot, finely chopped
• 1 Tbsp. Oh! So Garlic
• 1 pint cherry tomatoes, halved
• 2 tsp. Mediterranean Citrus Seasoning

Spiralize zucchini and set aside. In a small bowl, whisk 
together lemon juice and corn starch. In a large skillet, melt 
the butter over medium heat, add the shallot and Oh! So  
Garlic, cook about 3 minutes. Add the cherry tomatoes and 
cook 2 minutes, just until the tomatoes soften. Add the  
lemon juice mixture and Mediterranean Citrus Seasoning.  
Let simmer 1 minute. Add the zucchini noodles. Toss them 
with the mixture to coat them as evenly as possible with the 
sauce and to break apart the noodles. At first the mixture  
will seem dry.  Add the Parmesan cheese. Keep tossing and 
cooking. As the zucchini cooks and gives up its liquid, it will 
form a sauce that coats the pasta. Continue to cook and toss, 
until the zucchini noodles are al dente, about 4 minutes. Add 
feta cheese, salt and pepper, then toss in the basil. Serve right  
away, topped with extra Parmesan cheese.

Cherry Jalapeno Cheese Rice Krispies Tarts 
Using medium speed of an electric mixer, beat together 
cheese, butter, paprika and cayenne pepper until blended. 
Stir in flour and Rice Krispies just until mixture forms a  
dough. Shape mixture into 30-36 small balls. Press each  
ball into a mini-muffin cup to form a tart shell. Spoon  
1 teaspoon of jam in each tart shell. Bake at 400ºF for 
10 minutes or until golden brown. Cool in pans 5 minutes. 
Remove from pans and cool on a rack. Serve warm or at 
room temperature. Baked tarts may be frozen for up to 
1 month. Makes 30-36 tarts. You can also place the Jam 
after they are baked if you prefer (shown in photo).

• ½ cup grated  
 Parmesan cheese  
 (plus additional  
 for serving)  
• ½ cup feta cheese,
 crumbled
• ½ cup fresh basil 
 leaves, chopped

• 2 cups Imperial Aged 
 Cheddar Cheese  
 (you can substitute with 
 2 cups sharp cheddar 
 cheese, grated)
• ½ cup butter, softened
• 1 tsp. paprika
• 1/8 tsp. cayenne pepper
• 1 cup flour
• 2 cups Rice Krispies
• 1/3 cup Cherry Jalapeno Jam

• ½ brick (125 g) cream cheese
• 2 Tbsp. capers (optional)
• Fresh parsley, chopped
 (for garnish)

From our 
12 No-Fail 
Meal Plan 
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