
We may not be travelling this winter but we can take 
our taste buds on a virtual trip around the world!

February 2021

• 1 bag (16-20 count) shrimp 
 raw, peeled and deveined
• 1 tsp. Garlic Pepper 
 with a Twist of Lime 
• 2 Tbsp. Fresh Harvest Garlic Olive Oil 
• 2 Tbsp. butter
• ½ cup cream
• ½ cup milk
• 3/4 cup freshly grated Parmesan cheese
 (reserve 1/4 cup for garnishing)
• 2 tsp. Italian Rustico Seasoning Blend 
• Fettuccine, cooked
Toss shrimp with Garlic Pepper with a 
Twist of Lime and Fresh Harvest Garlic 
Olive Oil. Place butter in a large skillet  
over medium-high heat, until melted.  
Add shrimp; cook for 2-3 minutes. Turn 
 and continue cooking 2-3 minutes. Add 
cream, milk, cheese and Italian Rustico 
Seasoning Blend. Sauté until shrimp are 
cooked through and sauce has thickened 
slightly. Serve over pasta.

One Pan Greek Lemon Chicken and Potatoes
•	 1/3 cup Meyer Lemon Infused 
 Olive Oil
• Zest from 2 lemons
• 2 Tbsp. fresh lemon juice
• 1 Tbsp. Oh! So Garlic
• 2 Tbsp. Italian Rustico Seasoning Blend
• 2 large russet potatoes peeled, cut in half, then quartered
• 8 pieces chicken (bone-in thighs and legs)

Preheat oven to 425°F. Line a rimmed baking pan with parchment 
paper	and	set	aside.	Combine	the	first	5	ingredients.	Place	chicken	
and potatoes in a large bowl. Pour the lemon spice mixture over and 
toss thoroughly. Arrange potatoes and chicken (skin side up) on the 
prepared baking pan. Season everything generously with salt and 
pepper. Cover tightly with aluminum foil and bake, covered, for  
40 minutes. Uncover, toss the potatoes and spoon some of pan  
juices over the chicken. Top with lemon wedges, and continue  
baking, uncovered, for another 25-30 minutes or until chicken is fully 
cooked and potatoes are tender. Remove from the oven and let rest 
for 5-10 minutes. Garnish with fresh oregano before serving.

The Gourmet 

SCOOP

“Food is symbolic of love when words are inadequate.” Alan D. Wolfelt

Momma Mia we love the flavours!
Creamy Rustico  
Shrimp with Pasta   

• 3 lemons, cut into wedges
• Himalayan Pink Salt
• 5 Peppercorn Premium Blend
• Fresh oregano for garnish
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Ask your Consultant about our Host Incentives 
and Three Customer Specials for February.

Spice up your day with a little Mexican heat!
Chicken Enchiladas Sunset Style
• 7-8 large tortilla shells
• 4 chicken breasts, seasoned, 
 cooked and shredded
• 1 cup Peach & Mango 
 Habanero Salsa
• 1 cup tomato sauce
•	1/3 cup cream
Preheat oven to 350°F. Grease a 9" x 13" baking dish. In a sauce pan 
combine Peach & Mango Habanero Salsa with tomato sauce, cream 
and Olé Taco Seasoning, simmer for 5 minutes, remove from heat. To 
assemble,	lay	a	tortilla	on	a	flat	surface,	and	spread	two	tablespoons	
of sauce over the surface of the tortilla. Add some chicken in a line 
down the centre, then sprinkle with 2 tablespoons of cheese. Roll up 
and place in baking dish. Assemble the remaining enchiladas; then 
spread remaining sauce and cheese evenly over all. Bake uncovered 
for 20 minutes, until cooked through and the tortillas are slightly 
crispy on the outside. Serve garnished with toppings of your  
choosing and a side of Mexican Fried Rice (below).

Mexican Fried Rice
• 3 Tbsp. vegetable oil 
• 1 cup long grain rice, uncooked
• 1 tsp. Oh! So Garlic 
• 1 tsp. salt 
• 1 tsp. Olé Taco Seasoning 
Heat oil in a large sauce pan over medium heat. Add the rice and 
gently stir until rice begins to lightly brown. Add the seasonings and 
stir until it looks golden. Add tomato sauce and chicken broth; turn 
the heat up to medium-high. Bring to a boil then turn the heat to low 
and cover the pan with a lid. Simmer for 20 to 25 minutes. Remove 
from	heat	and	fluff	with	a	fork,	then	stir	in	cilantro	and	serve.

• 1/2 cup tomato sauce 
• 1 3/4 cups chicken broth
• 3 Tbsp. fresh cilantro,
	 finely	chopped	(optional)

Mexico
ALL ABOARD FOR

• 1 tsp. Olé Taco Seasoning
• 2 1/2 cups shredded 
 Mexican cheese
• Optional toppings - sour 
 cream, green onion, sliced 
 avocado, salsa
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• 1 1/4 cup graham or Oreo crumbs
• 2 Tbsp. sugar (optional)
• 1/4 cup butter, melted
• 2 bricks (250 g) cream cheese, softened
• 1 large container Cool Whip, divided
• 1 pkg. Salted Carmel Dip & Dessert Mix
• 3 Tbsp. Oh! Canada Maple Hot Chocolate Mix
• 2 Tbsp. icing sugar
• Shaved chocolate, whipped cream and 
 chocolate syrup for garnish, if desired
Mix graham crumbs and sugar with melted butter  
and press in the bottom of a spring form pan. Bake  
for 7-8 minutes at 350°F. Let cool. Combine 1 brick  
cream cheese with Salted Caramel Dip & Dessert Mix 
and 2 cups Cool Whip, combine well and spread on top 
of the cooled graham crust. Refrigerate. Combine 1 brick 
cream cheese with 2 cups Cool Whip, hot chocolate mix 
and	icing	sugar.	Spread	on	top	of	first	layer.	Refrigerate	
for several hours or overnight, garnish and serve.

Fresh Grilled Pineapple  
• 1 fresh pineapple
• 1 Tbsp. Hula-Hula Hawaiian Seasoning Blend 
Enjoy with any chicken,	pork	or	fish	entrée.	Also	
great as a snack or add to a salad. Oil your grill, 
sprinkle your pineapple slices or spears with  
Hula- Hula Hawaiian Seasoning Blend and  
cook over medium heat for 5-10 minutes.
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