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B.B.Q Dill Seasoning

B.B.Q Dill Seasoning is a delightful blend that combines the

freshness of dill with a wonderful hint of smokiness, creating

a unique flavor profile that can elevate a wide range of

dishes. This versatile seasoning is perfect for adding a zesty

twist to grilled meats, seafood, roasted vegetables and so

much more!  Whether you're sprinkling it on popcorn for a

gourmet snack or using it as a rub for your next barbecue,

B.B.Q Dill Seasoning is sure to impress your taste buds.

1. B.B.Q. Dill Chicken Wings

2. B.B.Q Dill Mashed Potatoes
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B.B.Q Dill Chicken Wings

place the chicken in a large zip lock bag or bowl (You will

cover with cling wrap) pour in the pickle Brine and let rest in

the fridge for 3 - 5 hours Over night is best

1.

 Remove from fridge, Rinse well and thoroughly pat dry2.

 Pre Heat Oven to 250, line a baking sheet with parchment

paper, place a wire rack over onto the pan, Spray or rub the

wrack with oil

3.

 Whisk together all of the dry ingredients4.

Coat all chicken evenly in the dry mixture5.

Lay the chicken on the wracked & lined baking sheet in a single

layer bake in the lower 1/3 of the oven for 25 - 30 min

6.

Raise the temperature to 425 degrees7.

Bake for a further 40 - 45 min or until Golden brown (Rotating

the pan every 15 min)

8.

Serve with your favourite dip, I prefer my B.B.Q Dill Dip or

Blue Cheese Dip

9.

Ingredients
4 lbs chicken Wings

4 tbsp B.B.Q Dill seasoning

5 Tsp Corn Starch

1 Tsp Garlic & Herb Seasoning

1/4 Cup oil

3 Tbsp melted Butter

Pickle Brine (Pickle Juice)

Directions
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B.B.Q Dill Mashed

Potatoes

Preheat oven to 410° F1.

Puncture the potatoes if you so desire... I don’t2.

place in the oven, as is, until potatoes are tender to pinch

(Potatoes should indent slightly when poked or squeezed

gently, Approximately 45 min depending on this size of the

potatoes, skin will be crunchy)

3.

When ready cut in half and gently peel off the skin, placing

the potatoes into a separate bowl and discard the skin

4.

 mix / mash (I use my kitchen aid mixer)the potatoes until

fluffy, once ready add the butter, horse radish, pepper,

garlic & Herb seasoning and paprika. (Add the cheese & sour

cream if you wish or use them as toppers) Mix gently so not

to over process your potatoes.. we don’t want it sticky of

mushy

5.

 Top with what ever toppings you desire6.

*Tip...   do not add your ingredients while the potatoes are still

really hot as it will turn your potatoes sticky, whipping the

potatoes with nothing in them allows air to cool the potatoes

enough to help avoid this

Ingredients List
1/2 - 1 cup Butter

2 tbsp Garlic & Herb Seasoning

1 tsp Pepper

1 tsp Horse radish

1/2 tsp Smokey paprika

2 tbsp B.B.Q Dill Seasoning

3 tsp Pickle Brine

5 or 6 medium/large Russet or white

Potatoes 

If it floats your boat

 Sour Cream 1.

 Chives (Cut into small pieces)2.

Cheddar Cheese or Jalapeno Havarti3.

 Bacon (cut into small pieces and pan

fired until crispy)

4.

Directions
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Garlic & Herb Seasoning

Garlic & Herb Seasoning is a staple in many kitchens,

celebrated for its versatile and harmonious flavor profile

that can elevate a wide array of dishes. This blend combines

the robust taste of garlic with an assortment of herbs

creating a balanced and aromatic seasoning. Its versatility

makes it an ideal choice for enhancing the flavor of meats,

vegetables, pasta, and even bread. Its ability to complement

both bold and subtle ingredients makes it a favorite among

home cooks and chefs alike.

 Broccoli & Cheese Soup1.

 2. Garlic & Herb baked Potato
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Broccoli & Cheese Soup

 In a medium/large pot add the butter and heat until melted

on a medium-high heat

1.

 Add the onions and cook until caramelized (Golden brown)

stirring frequently (

2.

 Add in your garlic and flour cook for a minute until the

mixture is well incorporated

3.

While continuing to whisk, slowly add the chicken broth and

milk then add the Broccoli

4.

Add in the Garlic & Herb Seasoning while Stirring

continuously to avoid burning your mixture while it thickens

5.

Once thickened, turn heat to low and continue to stir for

approx. 7 min., until the broccoli is tender NOT mushy... do

not over cook

6.

Remove from heat and stir in the heavy cream, cheddar and

parmesan cheese (Leaving a little for the toppings

7.

 Plate your soup in your favourite bowl and add your

favourite toppers. I put a pinch of Chives (Cut into small

pieces) parmesan cheese, a little cheddar cheese and fresh

bacon pieces. on mine.. You do what tickles your taste buds! 

8.

Ingredients List
3 tbsp Butter

1 Sweet Onion

1 cup Broccoli

1 tbsp Garlic & Herb Seasoning

1 Tbsp All-purpose  flour

1 Cup Heavy cream

1 Cup Milk

1 Tsp Salt

1 - 2 Tsp Pepper

1 Cup Old Cheddar

1/2 Cup Chicken Broth

2- 4 Tbsp Parmesan Cheese

1 Chive stalk  (Cut into small pieces)

3 - 4 Strips Bacon (cut into small pieces and pan fired until

crispy)

Directions

Soup
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Garlic & Herb Baked
Potatoes

Preheat oven to 410° F1.

 Choose similar sized potatoes for even, easy cooking2.

 Take a 1' x1' piece of tin foil (Big enough to wrap around

your potatoes at least twice.. so make them bigger if your

potatoes are bigger) and lay them flat on your counter

3.

 Clean your potatoes and then poke a couple of holes into

each of them

4.

in a bowl mix your butter with a small amount of oil until

well blended. 

5.

Coat a potato with your butter/oil mixture, then sprinkle

the potato with the Garlic and herb to taste (I use approx.

1/2 tsp or more per potato)

6.

Wrap snuggly in the piece of tinfoil7.

place in the oven until potatoes are tender to touch

(Potatoes should indent slightly when poked or squeezed

gently, Approximately 45 min depending on this size of the

potatoes)

8.

 Plate your potato by taking it out of the tinfoil, cut open

your potato and dress as you desire. I put a pinch of the

Garlic & Herb seasoning, Sour Cream, Chives (Cut into

small pieces), Cheddar and fresh bacon pieces. on mine..

You do you. 

9.

Ingredients List
3 - 4 Russet Potatoes 

3 Tbsp Oil (Grape, Olive, Vegetable

etc.)

3 Tbsp Butter

3 Tbsp Garlic & Herb Seasoning

If it floats your boat

Sour Cream 

Chives (Cut into small pieces)

Grated Cheddar Cheese

Bacon (cut into small pieces and

pan fired until crispy)

Directions

Side Page 7



Onion Soup Mix

Onion soup mix is a very versatile culinary staple that brings

a rich and incredible flavor to a variety of dishes. While its

primary use is in creating a comforting bowl of onion soup, its

versatility shines as it can be used to season meats, enhance

casseroles, or even be mixed into dips for an added depth of

flavor. Its convenience and ability to transform everyday

ingredients into something extraordinary make my onion soup

mix is made with Vegan Beef Soup base making it perfect for

everyone.  Whether you're seeking to create a quick and

flavorful meal or experimenting with new culinary creations,

this onion soup mix is a go-to choice that never disappoints.

1. French Onion Soup

2. Meatloaf
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Directions
thinly slicing the onions. 1.

In a large pot, melt the butter with the olive oil over

medium heat. 

2.

Add the onions and cook them slowly, stirring

occasionally, until they caramelize into a rich, golden

brown color. (This process will take about 30-40 minutes,

but it is crucial for developing the soup's deep flavor). 

3.

Once the onions are caramelized, deglaze the pot with a

splash of white wine (Or Whisky/ if using, scraping up any

browned bits from the bottom.

4.

 Add the stock and thyme, then bring the mixture to a

simmer. Let it cook for about 20-30 minutes so the flavors

meld together. 

5.

Add the Onion Soup Mix & Pepper to taste6.

While the soup simmers, preheat your oven's broiler.7.

 Ladle the soup into oven-safe bowls, top each with a slice

of crusty bread

8.

 generously sprinkle grated cheese/ of your choice over

the bread. 

9.

Place the bowls under the broiler until the cheese is

melted and bubbly, with a golden-brown hue. 

10.

Serve your onion soup hot, enjoying the combination of semi

sweet caramelized onions and savory, cheesy bread.

11.

French Onion Soup

10 lbs White Onions 

1 Sweet onion

1 Cup Butter (or Vegan Butter)

2 tbsp heaping Minced Garlic

1/2 Cup Onion Soup Mix

2 Tbsp Worcestershire Sauce

1/2 c Black Whisky (Or Wine of your

choice but Not necessary)

1/2 Cup beef stock (Or Vegetable)

1- 2 Tbsp Black Pepper

Bread (Something with a thick toasted

crust like a Baguette etc.)

Gruyere/ or vegan cheese (Or leave out)

Ingredients
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Meatloaf

1- 2 tbsp Grilling Spice (To your heat

level)

3 tbsp Onion Soup Mix

1 Tbsp Garlic and Herb Seasoning

1 tsp Minced Garlic

1 medium Onion

1 1/2 lbs of Ground Beef

1 egg

1/2 cup The Sugar wood B.B.Q Sauce (Or

sauce of your choice)

1/2 tsp Liquid Smoke (Optional)

1 tsp Soya Sauce

1 tsp Lee & Perrins Worcestershire

Sauce

1 tsp Butter or oil

1 Cup of Bread Crumbs

Ingredients

Directions
Preheat your oven to 350°F (175°C). 1.

In a large mixing bowl, combine all of your ingredients

except the oil/Butter and save 1/2 cup B.B.Q Sauce to top

the meatloaf

2.

Mix everything thoroughly but gently, ensuring all

ingredients are well-incorporated without over-mixing.

3.

Shape the mixture into a loaf and place it in an oiled or

greased baking dish. 

4.

Spread a thin layer of barbecue sauce on top for a tasty

glaze, still holding back most of the B.B.Q Sauce. 

5.

Bake in the preheated oven for about 4 minutes,  then

remove and spread the rest of the B.B.Q Sauce over the

meatloaf, then return it to the oven un covered.

6.

Bake for another 15 min or until the internal

temperature reaches 160°F (71°C). Let it rest for a few

minutes before slicing and serving. Enjoy your home-

cooked meatloaf with sides like mashed potatoes or

steamed vegetables.

7.
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Ranch Seasoning

Ranch seasoning is a versatile and rich flavor enhancer that

has become a staple in many kitchens around the world. Its

savory and tangy profile makes it an ideal companion for a

wide range of dishes, from salads and roasted vegetables to

chicken, potatoes, and even popcorn. Ranch seasoning's

adaptability allows it to enhance the natural flavors of

ingredients while adding a comforting, familiar taste that

people love. Whether you're whipping up a quick snack or

preparing a more elaborate meal, ranch seasoning is a go-to

choice for elevating your culinary creations.

Ranch Fries1.

2. Butter Ranch Pork Chops
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Ranch Fries
4- 5 medium Potatoes

1 - 2 tsp Salt (Sea Salt or Celery salt)

2 tsp Ranch seasoning (More or less to

your liking)

1 tsp Sugar (Not necessary)

pot/ large bowl of Water

1/4 cup oil (Or 1 tbsp if using an air-

fryer)

1 tbsp butter (If using the Oven)

preheating your oven to 425°F (220°C) or preparing your

deep fryer. 

1.

Peel and cut potatoes (or Sweet Potatoes) into evenly

sized fries, about 1/4 inch thick, to ensure even cooking.

2.

 Soak your potato slices into a bowl of salted, cold water

(2Tbsp of salt) for 15-20 minutes

3.

With a clean towel or paper towels pat the fries dry.4.

Sprinkle the cornstarch onto the fries along with the

salt, gently shake them up until evenly coated.

5.

*If using an Air-fryer- In a large bowl, toss the fries with a

tablespoon of olive oil to coat them lightly and place into

the air-fryer. *Follow the instructions on your Air-fryer

for cooking times etc. 

6.

* If using the oven- pour a 1/4 cup of oil into the bottom

of a large pan (With deeper sides) with a tbsp of butter

and place into the oven to heat and combine the butter

into the oil (approximately 3-4 minutes). Once heated,

carefully place the potatoes into the heated oil

mixture.  bake for 25-30 minutes, flipping halfway

through, until they are crispy and golden.

a.

* For frying, cook in small batches in the preheated oil

until crisp, about 3-5 minutes per batch. Drain on paper

towels.

b.

Once the fries are crispy  (to your liking), drain with a

strainer and place in a large bowl, toss the fries with the

Sweet Cajun seasoning until evenly coated (to your

flavour preference)

7.

eat and enjoy!8.

Ingredients

Directions
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preheat your oven to 400°F (200°C) if you plan to bake them,

or heat a skillet over medium-high heat if you prefer

stovetop cooking. 

1.

Smother your porkchop in butter and Season both sides of

your meat with the seasonings

2.

For stovetop cooking, add a tablespoon of oil to the

skillet, then sear the pork chops for about 3-4 minutes on

each side until they are golden brown (Time is Dependent on

thickness). For oven-baked pork chops, place them on a

baking sheet and cook for about 15-20 minutes, or until the

internal temperature reaches 145°F (63°C). 

3.

Do NOT over cook, there is nothing worse than dry,

overcooked meat. They should still be juicy, with no pink in

the juice. 

4.

Let them rest for a few minutes before serving to allow

the juices to redistribute. You can also add a splash of

lemon juice or a pat of butter on top for extra flavor

before serving. Enjoy your delicious pork chops with your

favorite side dishes!

5.

Butter ranch Pork Chops

2 - 3 tbsp Ranch Seasoning

1 tsp Onion Soup Mix

1/2 tsp  Grilling spice

1 tsp Minced Garlic

3 - 4 Tbsp softened Butter (Or

Alternative)

If it floats your boat

1/2 Cup of Sliced mushrooms

1 diced chive 

Cream Sauce ( Add Cream and an extra

tsp of each seasoning blend well and

cover)

Ingredients

Directions
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Sweet Cajun Style
Seasoning

Cajun cuisine is a vibrant and flavorful culinary tradition

that originates from the southern regions of Louisiana.

Traditional dishes like jambalaya, gumbo, and crawfish

étouffée showcase the versatility and richness of Cajun

flavors, often featuring a mix of meats, seafood and

vegetables cooked slowly to perfection. Whether you're

savoring a sweet and spicy Cajun shrimp or enjoying a smoky

sausage, the experience of Cajun cuisine is a celebration of

robust, soulful flavors that reflect the cultural heritage

and joie de vivre of the region.

Sweet Cajun Popcorn1.

2. Sweet Cajun Gumbo
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Sweet Cajun Popcorn
1 Cup of Popcorn Kernels

2 tbsp Butter (Plant Based,

Margarine or Butter)

Salt to Taste

2- 4 tbsp Sweet Cajun Seasoning (To

Taste)

If it floats your Boat

*You can swap out the Salt for

Celery Salt

*You can add Parmesan Cheese

*1 tbsp Brown or White Sugar

1/2 - 1 tsp Cayenne if you like it spicy!

Directions

Ingredients

Dessert

Quick Method

Take a packet of pre made popcorn and follow it’s

instructions

1.

 Once popped, carefully open the bag and add the melted

butter, close the bag, and shake well

2.

 Sprinkle in the Sweet Cajun Seasoning and anything else

that you wish to add, close and shake the bag

3.

Open and enjoy4.

Long Method

IF you are adding more than just the butter, seasoning and

salt then Preheat the oven to 200° F

1.

Get a large pot or pan with a lid, add the oil, half of the

melted butter and the popcorn kernels and on Medium

heat, with the lid on, begin to heat the kernels, making

sure to shake the pot/pan frequently to avoid burning

2.

Once the kernels are all popped (You can tell it is done

when the popping slows to one every 5 - 10 seconds) you

can add the rest of the melted butter, Seasoning as well

as any other ingredients that you wish to use (If you are

using Parmesan wait until after baking to add it)

3.

 *If you have added more than just the Seasoning, salt and

butter Then it will go in the oven for 20 min (Stir it after

10 min)

4.

 Allow to cool a bit, then Serve5.
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4 - 5 medium Potatoes

1 can of Diced tomatoes

3 tbsp Onion Soup Mix

3 tbsp Garlic & Herb Seasoning

2 cups of water

1 lg finely chopped Onion

2 Finely chopped celery stalks

1/2 cup vegetable oil

1/4 cup Minced Garlic

3 - 5 tbsp Sweet Cajun Seasoning (To your heat level)

1/4 cup of diced Red Peppers

1/4 cup of diced green Peppers

1/4 cup of diced Yellow Peppers

2 cups of chicken Beef broth

2 cups of Beef Broth (Or Seafood broth)

1 lb cubed (Bite Size) boneless, skinless chicken thighs

1 lb cubed (Bite Size) sausages

4 - 5 corn cobs cut to 2" cobs

1/2 cup all purpose flour

1 Cup sliced Mushrooms

If it floats your boat

*1- 3 Tsp of Grilling spice if you want it Spicy (To your heat

level)

I don’t personally eat shellfish etc. but I would also add Large

Shrimp (peeled & Deveined), Crab or Lobster pieces if serving

those that do.

*I bake biscuits and serve it in a bowl on a bed of rice or on it’s

own. 

*You can sprinkle Chopped green onions or chopped Parsley on

top of your Gumbo to Garnish

Main

The Sugar Wood
Gumbo

Ingredients

Continued...
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In a large pot or Dutch oven, heat the oil over medium

heat. Gradually whisk in the flour. Whisking constantly

for approximately 20-30 minutes (until the roux turns a

dark brown color... Think.. chocolate). *Be careful not to

let it burn.

1.

Once the roux is ready Add all of the Vegetables and

minced garlic. Sauté until the vegetables are soft, about

5 or 6 minutes.

2.

Add the sliced sausage to the pot and cook until

browned.

3.

Stir in 4 cups of chicken, Beef or seafood stock, the diced

tomatoes and seasonings. Bring to a simmer. 

4.

Add the chicken, and cook until it’s tender and cooked

through.

5.

Let the gumbo simmer for at least 45 minutes, stirring

occasionally. 

6.

*If using seafood, add it in the last 10 minutes of cooking

to prevent overcooking.

7.

Taste and adjust the seasoning and heat level to your

taste

8.

serve the gumbo, hot, in a bowl9.

      * If using rice, place the cooked rice in the bowl first, I

use Basmati rice, then Garnish with chopped green onions or

parsley if desired.

Main

Directions

The Sugar Wood
Gumbo... Continued
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Vegan Alternatives Chart

Cooking and baking can easily be adapted to suit a vegan

lifestyle with the right substitutions. Below is a guide to help

replace common non-vegan ingredients with vegan-friendly

options, ensuring your recipes are delicious and inclusive.

Continued...
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Vegan Alternatives Chart
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Vegan Alternatives Chart
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