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pairing recipes

POTATO  SALAD  WITH  LEMON  DILL  DRESSING  

For  the  sa lad :   

•  1  kg /  2  pounds  red  or  yel low  potatoes ,  cut  into  la rge  bite -s ized  pieces   

•  Saveur  Seasoned  Salt  to  taste  

•  1  tsp  Saveur  Creamy  Dil l  Mix   

•  1 /2  cup  capers  chopped   

•  1  bunch  of  green  spr ing  onions ,  white  and  l ight  green  parts  minced   

For  the  dress ing :   

•  1  teaspoon  f resh  lemon  zest   

•  1 /4  cup  f resh  lemon  ju ice   

•  2  tbsp  Saveur  Creamy  Dil l  Mix   

•  1  1 /2  tsp  Di jon -sty le  mustard   

•  1  1 /2  tbsp  tahini   

•  1 /4  cup  sour  cream  or  Greek  Sty le  Yogurt  or  cottage  cheese  

•  1 /4  teaspoon  Saveur  Chi l l i  Spice  or  crushed  chi l l i  f lakes  *opt ional  

•  Saveur  Seasoned  Salt  to  taste  

METHOD  

Put  the  potatoes  in  a  la rge  pot  of  sa l ted  water .   

Bring  to  a  boi l .  Reduce  heat  and  s immer  gent ly  unt i l  cr isp  tender ,  about  7

minutes .   

Drain  potatoes  and  set  as ide  to  cool .  Once  cool ,  toss  with  the  di l l  mix ,  capers ,

and  spr ing  onions .   

Prepare  the  dress ing  by  combining  al l  the  ingredients  and  whisk ing  unt i l

smooth  and  wel l -combined .  For  the  best  consistency ,  use  a  blender  or  food

processor .  I f  the  dress ing  i s  too  th ick  add  a  l i t t le  more  sour  cream  or  a

tablespoon  of  water .  Taste  test  and  adjust  the  Saveur  Seasoned  Salt  i f  needed .   

Toss  the  dress ing  with  the  potatoes .    
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GRILLING  INSTRUCTIONS  FOR  DRY  RUBS  

Fi rst  pat  the  meat  with  paper  towels  to  remove  any  excess  moisture .  

Coat  the  meat  with  butter  and  make  sure  i t  covers  the  ent i re  sur face  of  the  meat .  

You  may  need  to  brush  i t  or  massage  i t  in  with  your  hands  to  achieve  a  nice  even

coat ing .  

Apply  the  Downunder  Gourmet  Gri l l  Rub  using  one  hand  to  apply  the  rub ,  and  the

other  to  v igorously  rub  the  seasoning  into  the  meat .  

For  la rge  s labs  of  meat ,  coat  the  food  with  the  dry  rub  on  both  s ides .  

Make  sure  that  you  have  a  coat ing  of  the  rub  cover ing  the  ent i re  outer  sur face  of

your  meat .  

Be  generous  -  the  more  you  apply ,  the  more  great  f lavours  you ’ re  going  to  have  

Once  you  apply  a  generous  layer  of  dry  rub  to  your  meat ,  you  can  t ransfer  i t  direct ly

to  the  gr i l l .  

Cook  meats  as  you  normal ly  would .  

Ensure  the  internal  temperature  i s  heated  to  a  safe  level  by  checking  your  meal  with

a  meat  thermometer .  

Remove  the  meat  f rom  the  gr i l l ,  let  i t  rest  i f  necessary .  

Sl ice  or  serve ,  whichever  you  prefer .  
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FISH  PARCELS  WITH  LEMONY  DILL  

 2  lemons ,  ju iced  

  1  -  2  tbsp  Saveur  Creamy  Dil l  Mix  

 4  th ick  (about  200g  /  hal f  a  pound  each  )  white - f leshed  f i sh  f i l lets     

2  green  onions  (spr ing  onions ) ,  th inly  s l iced  diagonal ly  

Saveur  Seasoned  Salt  to  taste  

METHOD  

Combine  1 /3  cup  lemon  ju ice  and  di l l  in  a  smal l  bowl .  Cut  four  30cm -square  pieces  of

non -st ick  baking  paper .   

Place  1  f i l let ,  sk in  s ide  down ,  in  centre  of  1  piece  baking  paper .   

Drizz le  with  one -quarter  lemon  mixture  and  season  with  Saveur  Seasoned  Salt  to

taste .   

Top  with  one -quarter  green  onion .   

Repeat  with  remaining  f i sh ,  paper ,  lemon  mixture  and  green  onion .   

Fold  paper  edges  and  turn  upwards  to  seal  (so  ju ices  don ' t  run  out )  to  form  a  parcel .

Place  parcels ,  in  a  s ingle  layer ,  in  steamer  basket .   

Steam ,  covered ,  over  boi l ing  water  for  6  to  8  minutes  

Serve  over  r ice  or  pasta  or  your  favour i te  steamed  vegetables  topped  with  the

fol lowing    

HERB  BUTTER  

8oz  butter  of  your  choice  at  room  temperature  

1  -  2  tbsp  Saveur  Creamy  Dil l  Mix  

METHOD  

 Put  butter  to  a  mixing  bowl  and  mash  i t  with  a  fork  or  use  hand  blender /beaters .   

Spr inkle  in  Creamy  Dil l  Mix  and  mix  through .  

Arrange  2 -3  layers  of  plast ic  food  wrap  on  table  and  arrange  herb  butter  in  the

middle  of  i t  into  an  even  bar .  

Fold  the  wrap  to  cover  butter  completely  and  put  butter  to  f reezer  for  at  least  10

minutes .  

Sl ice  of f  port ions  of  Dil l  Butter  to  use  for  steak ,  poult ry ,  f i sh ,  or  steamed  vegetables .  
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MEATBALLS  WITH  DILL  DIPPING  SAUCE  

Meatbal ls   

1  kg  /  2  pounds  ground  (mince )  beef   

2  eggs   

1  cup  milk   

2  tbsp  grated  parmesan  cheese   

½ -3 /4  cup  pla in  gluten  f ree  breadcrumbs   

2  tbsp  Saveur  Downunder  Gourmet  Gri l l  Rub   

Dipping  Sauce   

1 /2  cup  sour  cream .   

2  tbsp  Saveur  Creamy  Dil l  Mix   

1  tsp  lemon  ju ice .   

METHOD   

Meatbal ls   

•Mix  al l  ingredients  together  and  form  20  –  30  bite  s ize  meatbal ls   

•Heat  pan  and  brown  each  meatbal l  in  batches  unt i l  golden  brown  and  cooked

through   

Dipping  Sauce   

Mix  al l  ingredients  together  and  ref r igerate  for  30  mins  for  f lavours  to  in fuse   

Add  tooth  picks  to  meatbal ls  and  serve  on  a  platter  with  bowls  of  dipping  sauce    
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 POTATO  SOUP    

•  1  tbsp  ghee  or  butter   

•  6  la rge  potatoes ,  peeled  and  cubed   

•  3  st icks  celery ,  chopped   

•  1  onion ,  diced   

•  6  cups  vegetable  stock   

•  ¼  cup  unsweetened  pla in  almond  milk  (opt ional )   

•  2  tablespoons  Saveur  Creamy  Dil l  Mix   

•  1  tsp  Downunder  Gourmet  Gri l l  Rub  

METHOD  

In  a  la rge  pot ,  heat  butter  over  medium  heat .   

Add  Downunder  Gourmet  Gri l l  Rub ,  onion ,  and  celery .  Sauté  for  5  minutes .   

Add  diced  potato .  Sauté  for  1  minute .   

Add  the  vegetable  stock  and  Creamy  Dil l  Mix .   

Reduce  heat  to  medium - low .  Cover  and  s immer  for  15  minutes ,  unt i l  potato  i s  nice

and  tender .   

Season  with  Seasoned  Salt .  .   

Blend  the  soup  to  your  desi red  consistency .   

Add  almond  milk ,  i f  using .   
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