
Curry Deviled Eggs 

 
Ingredients: 
A dozen large or jumbo eggs 1 T  Hurricane Curry spice blend 
6-8 oz plain yogurt *  ½ tsp sea salt 
2-3 T finely minced red onion 
Method:  Hardboil the eggs, then cool and peel. Slice eggs carefully in half and remove the yolks to a medium bowl.  Using a fork, mash the 
yolks until smooth.  Add the remaining ingredients, and blend until mixed well.  Taste mixture and add more salt and/or Hurricane Curry to 
your taste.  Carefully spoon into egg halves (or, you can pipe the filling with a pastry bag,  or a plastic sandwich bag with the corner snipped off).  
Refrigerate for at least 30 minutes, to allow the filling to set. 
When ready to serve,  place on a pretty serving dish. Dust edges very lightly with Hurricane Curry, and garnish with fresh parsley if desired.                  
* you can use a mixture of 2/3 plain yogurt and 1/3 peach or mango yogurt, for a slightly more exotic taste. 
 
Za’atar Pita Chips 

 
Ingedients: 
6 whole wheat or plain pita breads 
Extra-virgin olive oil 

Za’atar spice blend 
Sea salt 

Method:    Preheat the oven to 375° F. Line one large or two medium baking sheets with foil. 
Cut the pitas into 6 even wedges. Gently open each wedge, and separate at the attached end, so that you get two pita triangles from each 
wedge.  Spread the pita triangles, inside (textured side) up, in a single layer on the baking sheet(s).  Drizzle or brush the pita triangles lightly 
with the olive oil. Sprinkle liberally with the za’atar. 
Place the baking sheets into the preheated oven for about 5 minutes, or until the pita chips begin to turn crisp and lightly brown. (Watch the 
chips carefully if you leave them in longer -- they can go from toasty to burnt in an instant.) 
Serve warm or at room temperature with dips, hummus or soft cheeses.  
 
Hummus 

 
25 oz can chickpeas (aka garbanzo beans) 
2 T tahini 
4-6 T fresh lemon juice 
3 T olive oil 

3-4 cloves garlic, crushed 
1/2 tsp sea salt 
optional: 1/2 tsp ground cumin OR 1/2 tsp ground coriander OR 
your favorite YSOL spice blend 

Method:  Drain the chickpeas but reserve the liquid for later.  Place chickpeas in food processor with the tahini, olive oil, sea salt,  most of the 
garlic, most of the lemon juice, and the spice you chose (cumin, coriander, or a YSOL spice blend). Process to the consistency you like — note 
that if it is too smooth, it comes out like baby food while too chunky is not appealing, either.  Taste the hummus, adding more sea salt, garlic 
and/or lemon to your taste. If you want to thin it out a little, add a splash of the reserved chick pea liquid. Stir by hand to mix or briefly pulse. 
 
Confetti Rice 

 
Ingredients: 
4 cups cooked brown rice (see below for instructions) 
1 medium onion, diced fine 
3 cloves garlic, diced fine 
2 cups raw veggies, diced medium * 

3 T olive oil 
2 T rice wine vinegar or juice of 2 fresh lemons 
1/2 tsp sea salt 
1 T Tangy Citrus or Racy Paprika spice blend 

For the rice: follow package directions for preparing 4 cups of cooked rice but substitute vegetable broth for the water. 
Method:  Prepare the rice.  While it is cooking, wash and prep all of the vegetables and place in large bowl.  Add cooked rice to the 
vegetables.  Add the olive oil, vinegar (or lemon juice), sea salt and spice blend.  Gently mix.  Taste the dish and add more sea salt, spice blend 
or vinegar to your taste. This dish may be served warm, but I find it best if refrigerated and served cold. 
* there are many veggies that are fantastic raw as long as they are “young” and cut up small. For example, I’m a big fan of string beans, zucchini, small 
squashes and tender peas in salads and summer dishes like this confetti rice. Use your imagination! 
 
Green Beans Almondine 

 
Ingredients: 
Young green beans 
Slivered almonds 
Olive oil 

YSOL Spice blend 
Sea salt 

Method:  on low heat, toast the almonds in a dry pan, stirring often to prevent scorching. Remove from pan and set aside. Raise heat to 
medium-low, add olive oil, and sautee the green beans until just tender.  Add back the almonds. Sprinkle with spice blend and sea salt to taste. 
 
Spice Dusted Vegetables 

Springtime and summer bring all sorts of yummy green veggies for us to enjoy with minimal fuss! The key to this dish is the light, citrus/garlic 
taste of Tangy Citrus spice blend.   Try this recipe with long spears of asparagus (my favorite), or use fresh, green/yellow vegetables like: 
 



• broccoli florets 
• broccoli rabe 

• string beans 
• yellow string beans 

• sugarsnap peas 
• cauliflower florets

Method:    There are 2 methods of preparing this:  you can sautee the fresh vegetable in olive oil until tender, then toss it with the spice 
blend (in the pan) at the end 

 or 
You can quickly steam the vegetable, and toss it with a dressing made of olive oil whisked with the spice blend. 
I am not listing amounts because it will depend on how much veggie you used, and how strong you want the flavoring to be. In general, 
remember to start with a little spice — maybe one teaspoon — , taste the dish, then add more if it needs it.  A dash of your favorite sea salt 
and maybe a grind of fresh pepper will finish the dish! 
 
Fresh Green Salad with Rosemary Vinaigrette 

 
Dressing Ingredients: 
2 t Dijon mustard 
juice of 1 lemon (save other half for garnish) 
2-3 cloves garlic, finely minced 

1/2 t sea salt 
1 T Rosemary’s Chicken blend 
1/2 cup extra virgin olive oil 

Method:  in a small bowl, combine the mustard and lemon juice. Mix very well, then add the garlic, sea salt, and Rosemary’s Chicken blend.   
Stir.   Drizzle in the olive oil, whisking to make sure the mustard doesn’t clump up. Toss in salad right before serving. 
 
Spiced Honey Glazed Carrots 

 
Ingredients: 
2 lbs carrots, washed, peeled and sliced into large matchstick 
shapes (chop the carrot in half, then cut it lengthwise into 8 
pieces) 

Olive oil 
2-3 tsps Sweet Asian spice blend 
2 tsps honey 
Sea salt to taste 

Method:  Sautee the carrots in olive oil over medium-low heat. When tender but still firm, add the Sweet Asian and honey. Toss well to coat 
the carrots. Continue cooking for another minute to allow the flavors to meld. Add some sea salt to your taste. 
 
Moroccan Lamb Meatballs 

 
1 lb ground lamb 
1 medium carrot, peeled and finely minced 
2 cloves garlic, very finely minced 

1 small red or yellow onion, very finely minced 
1 T Rockin’ Moroccan spice blend by Your Spice of Life 
1 tsp sea salt 

Method:  Mix all ingredients in a medium bowl.  Form the meatballs according to whether they will be appetizers or a main course.  On 
medium-high heat, brown the meatballs in a small amount of olive oil.  Depending on the size, they will need between 2 and 5 minutes to cook 
through.  Remove from pan. Serve with an additional light dusting of Rockin’ Moroccan over the top of them. 
Pairing suggestions: roasted or mashed potatoes, roasted or boiled carrots, couscous, hummus for dipping, rice that has been reheated in the pan drippings, 

and/or a simple green salad. 
Salmon Bites 

 
The idea is to sautee small squares of salmon that have been coated in spice or a spice blend. Some YSOL blends that work best are: Hurricane 
Curry, Racy Paprika, Sarah’s Home on the Ranch, Sunny Sicilian, Tangy Citrus, Thai Treasure and Kitchen Campfire smoked salt. You can try 
different blends or make the whole batch out of one flavor. 
Method:   Cut up a salmon filet into 1” squares. Coat with olive oil. Sprinkle liberally with your selection of spice blend, coating both sides.  
On medium heat, sautee the salmon until done (the time will depend on the thickness of the pieces).  Lightly dust with sea salt, if desired, and 
serve immediately.                 This can be turned into a main dish by leaving the salmon filet whole. 

Easy Bananas Foster 

Ingredients per person: 
1 banana, cut lengthwise then in half 
1 T butter 

1 tsp As Sweet As Kate spiced sugar 
additional ASAK to sprinkle over dish when complete 

Method:    Melt the butter and As Sweet As Kate spiced sugar in a sautee pan over medium heat, until the sugar dissolves into the butter.  
Add the sliced bananas to the pan, gently heating them in the butter/sugar mixture until they lose their firmness (but before they start to lose 
their shape and get mushy).  Remove them to the serving dish(es), and sprinkle lightly with additional As Sweet As Kate for texture. Optional: 
add a small scoop of vanilla ice cream, or whipped cream.   Serve immediately. 
 

Note:  if you are a fan of the sweet/salty thing,  try a tiny pinch of your favorite sea salt over the top of this… maybe the red Hawaiian. 
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