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pairing recipes

 GLUTEN FREE GARLIC DUMPLINGS 

 3 whisked eggs 

  1 /4  cup Coconut  f lour  

  1 /4  cup arrowroot  f lour   

  1 /2  cup a lmond f lour   

   2 tbsp Butter  or  Ghee    

1 /4  tsp sea sa l t    

1  tsp  Saveur  Gar l ic  Mix   

   

METHOD 

Mix  with e lectr ic  mixer  and let  rest  for  ten minutes  or  longer .  (The longer  i t

rests  the th icker  i t  wi l l  become. )     

When your   broth is  s immering ( I  use  about  6  cups of  broth)  add the

dumpl ings  one heaped tablespoon at  a  t ime (a  tablespoon that  you eat  with ,

not  the measurement) .     

You can get  s ix  or  so  dumpl ings  into  your  broth with th is  amount .  When a l l

the dumpl ings  are  in ,  br ing the broth back to  a  s immer .   

Reduce the heat  to  low and cover  with the l id ,  but  keep the l id  cracked a  l i t t le

bit .  Dumpl ings  wi l l  be  done in  about  20 minutes .   

L ike  magic  they have become fu l l  and plump.  
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pairing recipes

GARLIC CAULIFLOWER 

      1 .5  tbsp Saveur  Gar l ic  Mix    

2  tsp Saveur  Roast  Rub.    

Butter  or  Ghee 

  1  lemon    

1  large caul i f lower ,  with  outer  leaves  ( 1kg)    

4  tbsp dry  sherry    

1  x  400 g t in  of  cherry  tomatoes  or  b lanched f resh    

40 g f laked a lmonds    

½ a  bunch of  f resh f lat- leaf  pars ley  ,   

( 1  tbsp  ghee or  butter  

   METHOD 

 Preheat  the oven to  180ºC/350ºF    

Mix  the Gar l ic  Mix  and Roast  Rub together  in  2  tbsp of  butter  or  Ghee to  make

a paste .    

Zest  the lemon into  a  separate  bowl  and set  as ide .    

Tr im the outer  caul i f lower  leaves .  Tr im away and discard the sta lk  so  the

caul i f lower  can s i t  f lat ,  then cut  a  cross  into  the base .  

 Rub the Saveur  paste  a l l  over  the caul i f lower ,  then place in  a  medium

casserole  d ish .   Drizz le  over  the sherry  and squeeze the lemon ju ice  on top .  

Cover  and pop in  the hot  oven for  around 1  hour  20 minutes ,  or  unt i l  tender ,

removing the l id  for  the f ina l  20 minutes .  Remove the pan f rom the oven,  then

pour  in  the tomatoes ,  Spr inkle  over  the lemon zest .    Return the pan to  the oven

for  a  further  10  minutes ,  or  unt i l  the caul i f lower  is  golden.    

Meanwhi le ,  toast  the a lmonds in  a  dry  f ry ing pan over  a  medium-low heat

unt i l  golden,  then leave to  cool .    

Once ready ,  take the pan out  of  the oven.  Scrunch over  the toasted a lmonds ,

then pick ,  roughly  chop and scatter  the pars ley  leaves  on top .    Drizz le  with

extra  melted butter ,  then i t ' s  ready to  serve .  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pairing recipes
SWEET POTATO FRIES WITH GARLIC DIP 

For  The Fr ies :  

1  medium sweet  potato 

1  tbsp ghee 

1 .5  tbsp Saveur  Roast  Rub 

For  the Dip :  

1  cup low fat  greek yogurt   

1 .5  tbsp Saveur  Gar l ic  Mix  

2  tsp lemon ju ice  

METHOD 

Cut  the sweet  potato into  1 /4”  matchst icks .  Soak the f r ies  in  a  bowl  f i l led with ice

water  for  one hour .  This  process  removes  some of  the starch ,  making for  much

cr ispier  f r ies .  Dra in  and r inse the f r ies ,  then pat  dry  with paper  towels .  

Preheat  your  oven to  425/220 C .  Toss  the f r ies  with the melted ghee direct ly  on a

baking sheet .  P lace the f r ies  in  a  s ingle  layer ,  making sure  the f r ies  aren ’ t  too c lose

to one another .  Spr inkle  with Roast  Rub.  P lace on the middle  rack in  your  oven and

bake for  15  minutes .  After  15  minutes ,  careful ly  f l ip  the f r ies  and bake for  an

addit ional  5- 10  minutes ,  or  unt i l  both s ides  are  browned.  

Mix  greek yogurt ,  Gar l ic  Mix  and lemon ju ice  together  and season to  taste  with

Saveur  Seasoned Salt .  Serve on the s ide of  sweet  potato f r ies .    
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pairing recipes
PUMPKIN RISOTTO 

1  1 /2  cups arbor io  r ice  ( r i sotto  r ice)  

1  brown onion,  d iced 

600 g /  20 oz  pumpkin ,  d iced into  1 .5cm/0.5"  cubes  (about  4  heaped cups)  

2-3  tbsp Saveur  Gar l ic  Mix  

1 /4  cup dry  white  wine (opt ional  -  but  see notes)  

3  1 /2  cups vegetable  or  chicken stock/broth 

4  tbsp butter  

1 /2  cup grated parmesan cheese 

To Garnish 

Grated parmesan 

F inely  chopped pars ley  

METHOD 

Preheat  oven to  180C/350F.  

Heat  2  tbsp butter  in  ovenproof  pot  (preferably  with a  l id)  over  medium high heat .  

Add Saveur  Gar l ic  Mix  and onion and cook unt i l  onion is  t rans lucent .  

Add r ice  and st i r  so  a l l  the r ice  gra ins  are  coated with the butter .  

Add white  wine and cook unt i l  the the l iquid evaporates  -  about  1  minute .  

Add pumpkin and stock ,  and br ing to  boi l .  

Put  l id  on (or  cover  t ight ly  with fo i l )  and place in  oven for  25  to  35  minutes .  (Baking

t ime -  i f  you are  us ing a  heavy  cast  i ron casserole  pot  with a  l id ,  20 -  25  minutes  , i f

you are  us ing a  l ighter  weight  pot  covered with fo i l ,  35  to  40 minutes . )  

Check i t  at  20 minutes .  The r isotto  is  ready to  come out  of  the oven when the r ice  is

cooked -  ideal ly ,  the r ice  should be a  b i t  f i rm on the ins ide ( ie .  a l  dente) ,  but  i t  i s

very  d i f f icult  to  achieve that  us ing the baking method,  more l ike ly  i t  wi l l  be  on the

soft  s ide .  The r ice  should be very  wet  l ike  porr idge ,  not  dry  l ike  a  p i la f f .  Don't  worry

i f  there  is  excess  l iquid ,  i t  wi l l  evaporate  in  the next  step when you st i r  i t .  

Add the rest  of  the butter  and parmesan cheese .  Add more i f  you want  -  the more

you add,  the creamier  the r isotto  wi l l  be .  

Gent ly  st i r  the r isotto  so  that  the pumpkin turns  into  a  puree and blends into  the

r isotto .  I f  i t ' s  too th ick  then add a  splash of  boi led water  ( i t  means i t  was  le f t  in  the

oven for  a  b i t  too long) .Add sa l t  and pepper  to  taste .Serve ,  garnished with pars ley

and extra  parmesan i f  des i red .  
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pairing recipes
LEG OF LAMB WITH GARLIC SAUCE 

1  leg of  lamb,  about  5  lbs/  2  kg 

2  -  3  tbsp of  Saveur  Roast  Rub 

2  tbsp of  Saveur  Gar l ic  Mix  

3  tbsp melted butter  or  ghee 

� ⁄ �  cup dry  white  wine 

� ⁄ �  cup beef  broth ,  p lus  extra  i f  needed (see below)  

METHOD 

Preheat  oven to  350F/175C.  

Rub lamb with melted butter /ghee and rub with Roast  Rub.  

P lace lamb in  roast ing pan on a  rack .  

Roast  lamb for  about  1  hour  and 20 minutes ,  or  unt i l  temperature  reaches  140

degrees  when thermometer  i s  inserted for  medium rare ,  or  longer  i f  you l ike  i t  more

wel l  done.  

You may want  to  check i t  ear ly  to  ensure not  to  overcook .  

Remember  lamb wi l l  cont inue to  cook whi le  i t  rests .  

Whi le  the lamb is  roast ing ,  combine Gar l ic  Mix ,  1 /2  cup wine and 1 /2  cup broth over

medium high heat .  

Br ing to  a  boi l ,  reduce heat  to  medium low and s immer ,  about  15  to  20 minutes .  

When the lamb is  done,  remove to  a  p latter  and tent  with fo i l .  

Add the gar l ic  sauce to  the ju ices  in  the roast ing pan and heat  on the stove top .  

( I f  us ing a  pan that  i s  not  stove top safe ,  combine the ju ices  and the gar l ic  sauce in

a smal l  saucepan to  heat) .  

Add addit ional  broth to  your  l ik ing .  

Adjust  the seasonings at  th is  point  i f  needed.  

Carve the lamb and serve with gar l ic  sauce on the s ide .  
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