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pairing recipes

FRESH  APRICOT  SALSA  

500  grams / 1  pound  f resh  r ipe  apr icots  

1  tomato   

1  green  capsicum  (green  bel l  pepper ) ,  halved ,  deseeded ,  f inely  chopped  

¼  red  onion ,  f inely  diced  

1  tbsp  f resh  l ime  ju ice  

1  tbsp  f inely  chopped  cor iander  (ci lantro )  

2  tsp  Saveur  Cal i fornian  Onion  Mix   

1  tsp  Saveur  Spicy  Cajun  Mix  

DIRECTIONS  

Finely  chop  the  tomato ,  onion ,  capsicum  &  cor iander  

Combine  in  a  medium  s ized  bowl .  

Spr inkle  with  sa l t ,  and  l ime  ju ice ,  st i r  unt i l  mixed .  

Chop  the  apr icots ,  remove  and  discard  the  stone ,  and  add  to  the  mixture .  

St i r  in  Saveur  Cal i fornian  Onion  Mix  and  Spicy  Cajun  Mix  

Serve  in  lettuce  leaves .  
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CAJUN  SPICED  GRILLED  LAMB  

2  tbsp  butter ,  melted  or  ghee  

1  tablespoon  Saveur  Spicy  Cajun  Mix  

12  Lamb  Cutlets  /  chops  

METHOD  

Combine  oi l  and  Saveur  Spicy  Cajun  Mix  in  a  shal low  glass  or  ceramic  dish .   

Add  lamb  cut lets  and  toss  to  coat .   

Cook  lamb  on  the  gr i l l  for  3  mins  each  s ide  or  unt i l  cooked  to  your  l ik ing .   

Transfer  to  a  plate .   

Cover  with  fo i l  and  set  as ide  for  5  mins  to  rest  
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BBQ  CAJUN  CHICKEN  

2  tbsp  brown  sugar  

2  cloves  gar l ic  

2  tsp  Saveur  Spicy  Cajun  Mix   

1  tsp  Saveur  Cal i fornian  Onion  Mix  

10  plump  even  s ized  Chicken  drumst icks  

2  tbsp  butter  or  ghee  

½  cup  onion ,  f inely  chopped  

2  tbsp  white  wine  v inegar  

2  tbsp  Worcestershi re  Sauce  

¾  cup  tomato  sauce   

METHOD  

Mash  brown  sugar ,  gar l ic ,  &  1  tsp  of  Saveur  Spicy  Cajun  Mix  &  Cal i fornian  Onion  Mix

together  in  a  mortar  and  pest le  to  form  a  paste .  Spoon  paste  into  a  resealable  plast ic

bag .  Add  the  chicken ,  coat  with  the  paste ,  squeeze  out  excess  ai r ,  and  seal  the  bag .

Marinate  in  the  ref r igerator  for  8  hours  to  overnight .  

Heat  butter  in  a  smal l  saucepan  over  medium  heat .  Cook  and  st i r  onion  in  butter

unt i l  softened ,  about  5  minutes .  St i r  tomato  sauce ,  v inegar ,  1  tsp  Saveur  Spicy  Cajun

Mix  and  Worcestershi re  Sauce  into  onions ;  br ing  to  a  s immer  and  cook  unt i l  f lavours

blend ,  about  10  minutes .  

Preheat  gr i l l  for  medium  heat .  Remove  chicken  f rom  bag  and  discard  marinade .  

Cook  chicken  on  the  preheated  gr i l l  unt i l  l ight ly  browned  on  al l  s ides ,  about  1

minute  per  s ide .  

Turn  of f  one  of  the  gr i l l  burners  or  move  chicken  so  there  i s  no  heat  source  direct ly

below  i t .  Baste  drumst icks  with  the  sauce  and  cook  another  10  minutes ;  turn  again

and  baste  chicken  with  sauce .   

Cont inue  to  gr i l l  drumst icks  unt i l  ju ices  run  clear ,  10  to  15  minutes  more .    
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SOUTHERN  SLAW  

1  head  cabbage ,  f inely  shredded  

2  carrots ,  f inely  chopped  

½  red  onion ,  f inely  s l iced  

½  cup  mayonnaise  or  avocado  subst i tute  

¼  cup  milk  

¼  cup  butter  milk  

2  tablespoons  lemon  ju ice  

2  tsp  sugar  or  sugar  subst i tute  

2  tbsp  white  v inegar  

½  tsp  Saveur  Seasoned  Salt  or  table  sa l t  

2  tsp  Cal i fornian  Onion  Mix  

METHOD  

Mix  cabbage ,  carrots ,  and  onion  in  a  la rge  sa lad  bowl .  Whisk  mayonnaise ,  milk ,

buttermi lk ,  lemon  ju ice ,  v inegar ,  sa l t ,  and  Saveur  Cal i fornian  Onion  mix  in  a  separate

bowl  unt i l  smooth  and  the  sugar  has  dissolved .  

Pour  dress ing  over  cabbage  mixture  and  mix  thoroughly .  Cover  bowl  and  ref r igerate

s law  at  least  2  hours  ( the  longer  the  better ) .  Mix  again  before  serv ing .  
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CALIFORNIA  ONION  MIX  CORN  BREAD  

3  1 /2  tsp  baking  powder  

1  tsp  sa l t  or  Saveur  Seasoned  Salt  

1  cup  cornmeal  (polenta )  

1  cup  milk  

1 /4  cup  ghee  or  melted  butter  

1  tbsp   Saveur  Cal i fornian  Onion  Mix  

1  egg ,  l ight ly  whisked  

METHOD  

Preheat  oven  to  220C  /  400  F .  Brush  an  1 1  x  22  cm  loaf  pan  (8  1 /2x  4  1 /2x  2  1 /2  inches

or  6  cup  loaf  pan )  with  the  ghee  or  butter  to  l ight ly  grease .  L ight ly  dust  with  f lour

and  shake  out  the  excess .  

Si f t  f lour ,  baking  powder  and  sa l t  into  a  bowl .  Add  cornmeal ,  Saveur  Cal i fornian

Onion  Mix ,  milk ,  melted  butter  and  egg ,  and  use  a  wooden  spoon  to  st i r  unt i l  wel l

combined .  

Pour  the  mixture  into  the  prepared  pan .   

Bake  in  preheated  oven  for  25 -30  minutes  or  unt i l  a  skewer  inserted  into  the  centre

comes  out  clean .   

Set  as ide  for  5  minutes  before  turning  onto  a  wire  rack .  
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SPICY  CAJUN  COLLARD  GREENS  

4  s l ices  bacon  

1  tbsp  butter  or  ghee  

2  bunches  col lard  greens ,  stemmed  and  roughly  chopped  

1 /3  cup  apple  cider  v inegar  

1  onion  s l iced  

2  cloves  gar l ic  minced  

1 tbsp  Saveur  Spicy  Cajun  Mix  –  Add  more  i f  you  prefer  a  spic ier  dish  

6  cups  Water  

METHOD  

Heat  butter  in  a  la rge  pot  over  medium  high  heat .  Add  bacon ,  onion  and  cook ,

turning  occas ional ly ,  unt i l  bacon  i s  just  cr isp .   

Transfer  to  a  paper  towel - l ined  plate ,  then  careful ly  discard  bacon  fat  and  return  pot

to  the  stove .   

When  cool  enough  to  handle ,  roughly  chop  bacon .  

Add  water  to  the  pot  and  br ing  to  a  boi l .  Add  bacon ,  greens ,  Saveur  Spicy  Cajun  Mix

& v inegar ,  reduce  heat  to  medium  low ,  cover  and  s immer  unt i l  greens  are  tender  and

l iquid  i s  f lavourful ,  about  1  hour .  
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SPICY  CAJUN  PRAWNS  

1  1 /2  tbsp  Saveur  Spicy  Cajun  Mix  

1 /4  tsp  sa l t  (Saveur  Seasoned  Salt  opt ional )  

3 /4  kg  ( 1  1 /2  pounds )  prawns  ( la rge  shr imp ) ,  peeled  and  deveined  

1  tbsp  butter  or  ghee  

METHOD  

Combine  Saveur  Spicy  Cajun  Mix ,  and  sa l t  in  a  sealable  plast ic  bag ;  shake  to  mix .  Add

prawns  and  shake  to  coat .  

Heat  oi l  in  a  la rge  non -st ick  sk i l let  over  medium  high  heat .  Cook  and  st i r  prawns  in

hot  butter  unt i l  they  are  br ight  pink  on  the  outs ide  and  the  meat  i s  no  longer

transparent  in  the  center ,  about  4  minutes .  

SPICY  CAJUN  SALMON  

1  1 /2  tbsp  Saveur  Spicy  Cajun  Mix  

1 /4  tsp  sa l t  (Saveur  Seasoned  Salt  opt ional )  

4 -  6  sa lmon  f i l lets ,  sk in  on  or  of f    

2  tbsp  butter  or  ghee  

METHOD  

Spr inkle  Saveur  Spicy  Cajun  Mix  and  sa l t  l ibera l ly  over  sa lmon  f i l lets  on  both  s ides .  

Melt  butter  in  a  la rge  pan  over  medium  high  heat  unt i l  s izz l ing  hot .  

Place  sa lmon  f i l lets  in  butter  and  cook  each  s ide  4 -8  minutes ,  depending  on  the  s ize

of  the  f i l let .  Be  sure  to  cook  one  whole  s ide  before  f l ipping  to  blacken  proper ly .  

JUNE  1  -  15 ,  2018  |  ISSUE  NO  3

recipes by Colleen Walters


