
SAVEUR PRODUCT USED  

MANGO, APRICOT & STRAWBERRY BALSAMIC VINEGAR,  
SEASONED SALT, SPICY CAJUN MIX OR GUACAMOLE MIX

DRESSING METHOD
Thoroughly mix all ingredients. Chill. Dressing may also be 
used with fruit salads.

SALAD METHOD
Combine crab meat, salt and Sour Cream Dressing 
thoroughly; chill. Fill avocado with chilled mixture. 
Garnish with fresh salsa.

SALAD INGREDIENTS
1 cup crab meat or shrimp/prawn meat
1 avocado cut in half
Saveur Seasoned Salt to taste

SOUR CREAM DRESSING INGREDIENTS
1 /2 cup sour cream
1/2 tsp Saveur Spicy Cajun Mix or Saveur 
Guacamole Mix
1 tbsp Saveur Mango, Apricot & 
Strawberry Balsamic Vinegar
Saveur Seasoned Salt to taste 
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