The Pampered Pantry…Spice it UP!!!
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All-Purpose Dill Mix

· Good in salad, on veggies (esp. cooked carrots or sliced cucumbers in sour cream) or mixed in to beer bread mix

· Great for dill dip…I use 2 cups sour cream and 2 tbsp mix
· Mix cooked beets (I roast them) with some chopped green onions, EVOO and dill mix to taste!
· In my deviled eggs, as well as sprinkled on top instead of paprika.
· In seafood salad (imit. crab meat, thawed frozen peas, miracle whip and dill seasoning- you can also add bacon pieces, celery, onion to taste)
· In chicken salad!!
· On steamed carrots!
· In scrambled eggs!
· On roasted potatoes!
· Use it in cream cheese spreads (same as in the clubhouse chicken squares) nice as a veggie "dip", and my favorite is to make up the recipe for dip on the package, and then use some/most of that in my mashed potatoes instead of milk and butter! Everyone gobbles up the potatoes when I do that.

Asian Seasoning Mix

· Delish on sliced pork. Season liberally, then pan fry in a little sesame oil. Serve over rice. YUM!!
· Use in stir-fry recipes
· Used this as a sauce on some noodles and veggies - really good! It gets really citrus-tasting after sitting for a couple of days in the fridge.
· Use on pork roasts. I also sprinkle a little bit on roast chickens after brushing the chicken with some teriyaki glaze. Whenever I make stir-fry meals I use about 1 to 2 teaspoons of the seasoning mix in there as well. Also, if I'm serving a meal with Oriental Blend vegetables, I'll sprinkle on the Asian Seasoning Mix rather than just salt or pepper.
· 1 lb pork/chicken in skillet, cooked through with seasoning
add 1 1/4 cup water, veggies and 1/4 soy sauce bring to boil, add 2 cups minute rice. YUMMMY [image: image2.png]


and done in about 30 minutes (season to taste)...

Cinnamon Plus Spice Blend

· Almost no-brainers: any recipe that calls for cinnamon or pumpkin pie spice. They're also great in waffles or pancakes
Italian Seasoning Mix

· Add to meatloaf, meatballs, canned/jarred pasta sauces
· Add to any Italian dish (spaghetti, lasagna, baked ziti, stuffed shells, etc)
· Mix it with fresh pressed garlic, softened butter and some fresh grated parmesan cheese to spread on slices of Italian or French Bread -- then I piece the slices of loaf back together, wrap it all up in foil & bake it for a "homemade" version of garlic bread.
· Homemade Pizza sauce – 1 8oz can tomato sauce, 1 tbsp tomato paste, pressed garlic clove, 1 tbsp Italian seasoning mix…mix it well and spread on pizza crust
· Sprinkle it on my chicken when I make it on my grill pan
Korintje Cinnamon

· Almost no-brainers: any recipe that calls for cinnamon or pumpkin pie spice. They're also great in waffles or pancakes
· Put about 1/2 tsp (or to taste) into coffee grinds before brewing a pot of coffee...YUMMY!!!!
Rosemary Herb Seasoning Mix

· Sprinkle on chicken or turkey before baking
· Love it on Roasted Chicken, also on roasted vegetables, and I make homemade baked french fries, w/ oil, some crushed garlic and the Rosemary seasoning
· Great on pork and chicken (use it on the 30-minute chik) or in beer bread.
· Use on pork loins & potatoes
· Use on lamb chops
· Great on pot roast
· Used in Rosemary Parmesan Pinwheels
· Rosemary Parmesan Pinwheels
1 can (8 ounces) Pillsbury® Refrigerated Crescent Dinner Rolls
½ cup regular cream cheese spread
¼ cup (1 ounce) grated fresh Parmesan cheese
1 teaspoon Pantry Rosemary Herb Seasoning Mix

1. Preheat oven to 375ºF. Separate dough into four rectangles on smooth side of Large Grooved Cutting Board. Press seams to seal.
2. Place cream cheese in Small Batter Bowl. Grate Parmesan cheese into batter bowl using Deluxe Cheese Grater. Snip rosemary using Kitchen Shears; add to cheese mixture. Mix well using Small Mix ’N Scraper®. Using Small Spreader, spread each rectangle with about 2 tablespoons cheese mixture to within ¼ inch of edges.
3. Starting at short side, roll up each rectangle; pinch edges to seal. Cut each roll crosswise into six slices using Serrated Bread Knife for a total of 24 slices. Place slices, cut side down, on Large Round Stone. Bake 12-15 minutes or until golden brown. Remove from oven to Stackable Cooling Rack. Serve warm using Mini-Serving Spatula.

Yield: 24 pinwheels

Nutrients per serving (1 pinwheel): Calories 60, Total Fat 4 g, Saturated Fat 2 g, Cholesterol 5 mg, Carbohydrate 4 g, Protein 1 g, Sodium 105 mg, Fiber 0 g

Southwestern Seasoning Mix

· Substitute for taco seasoning or fajita seasoning
· Used in the Fabulous Fajita Pizza recipe
· We love the Tex-Mex Chicken melts....Touchdown Taco Dip, also good in White Chicken Chili, and for Chicken Tacos. I usually add some to my refried beans just for a little more flavor
· Also good to make a "Mexican" meatloaf
· Add to a pot of chili
· Mixed some Southwestern Seasoning with shredded cheese. I put the cheese on Tortilla Chips and microwaved them for about 35 seconds…easy cheese Nachos with a little kick!
· Used in the SBRC Southwestern Fajita Sub
· I use as I would taco seasoning packets, just add additional cumin (I LOVE cumin!), parsely flakes, and pressed garlic. I also add some to my refried beans (or black beans) for extra flavor, or sprinkle inside quesadillas. Yum!
· Also, I sprinkle it all over chicken breasts or tenderloins and grill or bake. I've also covered a steak with it and grilled it in the grill pan. Then used the steak in burritos. It was fabulous. That steak (or chicken) would also be good in a Santa Fe type salad with lettuce, corn, black beans, jack cheese, tomatoes, and a mexican-type dressing.


Bell Pepper & Herb Rub

Citrus & Basil Rub

· Mostly use this when grilling or broiling just about any kind of fish
· Use on grilled chicken
Crushed Peppercorn & Garlic Rub

· Put on hamburgers for the grill reminds me of the peppercorn burger at Chili's.
· grilling lots of steaks or rubbing on beef roasts before roasting in the oven.

Jamaican Jerk Rub

· Used in the Jamaican Jerk Chicken Salad
· Use on 30-minute microwave chicken
· Super easy and moist chicken strips: Tenderloin strips, add some olive oil and seasoning and grill up quickly in our grill pan
· It is great brushed onto chicken tenderloins or chicken breasts and then grilled up in the grill pan--great for a quick dinner!
· Brush some oil on some pork chops and smother with the rub and throw in the oven...YUMMY![image: image3.png]



Sweet & Smoky Barbecue Rub

· 1 pork loin 1 can coca cola the rub cook in crockpot and shred mix with BBQ sauce for shredded pork sandwiches
· BBQ seasoning on the chicken, and I am not really a big fan of BBQ sauce- this just tasted "barbequed," as in fresh off of the grill, not like BBQ SAUCE.

Double-Strength Madagascar Bourbon Pure Vanilla Extract

· Add to Bisquick pancake batter with a few soops of sugar for pancakes or waffles. You can also add a mashed ripe banana and some drained crushed pineapple!!!
· Add to coffee, along with Cinnamon Plus, to your coffee grounds
***Most of the seasonings make great dips: mix 1 cup sour cream, 1 cup mayo and 2 tablespoons seasoning. Taste, then add more seasoning if desired.***
