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Pumpkin Cheese Balls 
Vegetarian 
Appetizer, serves 4, 150 calories/serving, 10 minutes 

 

Ingredients  
4 oz. cream cheese 
2 oz. goat cheese 
1 cup bread crumbs 
1x 7.6 oz. HerbNZest Saffron-Fennel Pumpkin Butter  
2 long celery sticks 
Fresh parsley for garnish (optional) 
  
Sauce suggestion: Spicy Pumpkin Dip (on next page) 
 
Direction 
Mix cream cheese, goat cheese, bread crumbs, and ¾ jar of HerbNZest Saffron-Fennel Pumpkin 
Butter. Use a tablespoon of the mixture and round out into small balls using your hands.  
Cut celery sticks in 3-inch-long pieces. Then cut each piece into long skinny sticks about 1/4 inch in 
thickness. Poke celery stick into the top of the ball. Makes 12-16 cheese balls.  
Display suggestion: Serve cheese balls on a plate with parsley garnish and spicy pumpkin dip in a small 
bowl on the side. 
 
 

 
 
 
 

http://herbnzest.com/products-page/condiments/saffron-fennel-pumpkin-butter/
https://herb-n-zest.myshopify.com/admin/blogs/45885315/articles/117371523
http://herbnzest.com/products-page/condiments/saffron-fennel-pumpkin-butter/
http://herbnzest.com/products-page/condiments/saffron-fennel-pumpkin-butter/
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Spicy Pumpkin Dip 
Vegetarian 
Appetizer, serves 4, 100 calories/serving, 8 minutes 

 

Ingredients 
1 jar HerbNZest Saffron-Fennel Pumpkin Butter 
1 8oz. jar sour cream 
2 tbsp. de-husked and toasted pumpkin or sunflower seeds 
¼ tsp. kosher salt  
1 tsp. tabasco hot sauce (optional) 
 
Direction 
Mix sour cream, pumpkin butter, hot sauce and salt. Top with toasted seeds. Serve with pita chips, 
carrots or celery sticks.  

 
 
 
 
 
 
 
 

http://herbnzest.com/products-page/condiments/saffron-fennel-pumpkin-butter/
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Cran-Brie Turkey Bites 
Appetizer, serves 12, 250 calories/serving, 25 minutes 
 

 
 
Ingredients 
2 sheets puff pastry dough 
1 wedge of Brie 
2 slices of thick sliced fresh turkey 
1 small jar of HerbNZest Chipotle Orange Cranberry Relish 
¼ cup walnut or pecan pieces 
 
Direction 
Preheat oven to 375. Thaw puff pastry dough and sprinkle with flour so it doesn’t stick. Slice into 18 
equal parts. Stretch the dough into square shape. Place them in a regular sized greased muffin tin and 
spread out so it fills up to the edges to form a little cup. Bake for 10 minutes. 
 
While the pastry is baking, cut the Brie into small bite size pieces and shred the turkey into pieces about 
the same size. Once pastry cup is ready, place one Brie cube into each cup and put back in the oven for 3 
minutes. Take the cups out and then place the turkey on top of the cheese and spoon a tablespoon full 
of HerbNZest Chipotle Orange Cranberry Relish to cover the top of the pastry. Garnish with pecans or 
walnuts. Bake for another 3-5 minutes and serve hot. 
 

 

http://herbnzest.com/products-page/condiments/chipotle-cranberry-orange-relish/
http://herbnzest.com/products-page/condiments/chipotle-cranberry-orange-relish/
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Bacon wrapped Asparagus 
Appetizer, serves 2, 300 calories/serving, prep time: 15 minutes 

 
 
Ingredients 
8 strips of low fat bacon 
8 asparagus sticks (1 inch at the end chopped off) 
1x 7.6 oz. HerbNZest Basil Peach Raisin Chutney 
2 tsp lemon juice 
 
Directions 
In a skillet, fry the bacon lightly for about 1-2 minutes. Do not crisp yet. Pat dry the bacon by placing in 
between a sheet of paper towel. Lightly salt and steam the asparagus for 2-3 minutes in a pan, brush over 
with lemon juice and set aside to cool. Wrap bacon around asparagus tightly and place with end facing 
skillet. Turn after 15 seconds to crisp evenly. Add 1 tbsp. of HerbNZest Basil Peach Raisin Chutney on top 
and serve.  

 
 
 
 
 

http://phase0.herbnzest.com/products-page/condiments/basil-peach-raisin-chutney/
http://phase0.herbnzest.com/products-page/condiments/basil-peach-raisin-chutney/
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Pumpkin Ravioli with Mushroom Recipe 
Vegetarian 
Meal, serves 2, 350 cal/serving, 30 minutes 

 

Ingredients 

1 package of fresh or frozen cheese ravioli (about 1.5 cups) 
2 tbs olive oil 
1/3 cup sliced portabella mushrooms, thin slices 
6 tbs HerbNZest Fennel Saffron Pumpkin Butter 
1/3 cup parmesan (divided)  
1 curly parsley leaf for garnishing (optional) 

Directions 

Cook ravioli as directed on the package. Remove from heat and strain.  

In a skillet, sauté and mushrooms in oil. Add in pumpkin butter, salt, and half of the Parmesan to make a 
sauce. Pour sauce over ravioli. Garnish with parsley, sprinkle remaining Parmesan and serve. 

  

 

http://herbnzest.com/collections/herb-n-zest/products/fennel-saffron-pumpkin-butter-2
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Seared Tilapia with Green Olives and Tomato Relish 
Meal serves 4, 350 calories/serving, 25 minutes 
 

 
 
Ingredients 
4 4-oz fillets of Tilapia or your favorite white fish 
1 tbsp. olive oil 
2 cloves garlic, minced 
1/3 cup green pitted olive rings 
2 tbsp. capers (optional) 
1 jar x 7.6oz HerbNZest Chive Tomato Relish 
Parley for garnishing, optional 
 
Direction 
Rinse, dry and season tilapia with salt and pepper. Heat 1 large skillet over medium-high heat and allow 
the olive oil to get hot. Add in the minced garlic and swirl around the pan for 30 seconds, making sure it 
doesn’t burn. Place tilapia fillets into the pan – depending on the thickness of the fish you may only 
need to cook for 3 minutes on each side. Once fillets are flakey and opaque, turn off the stove and add 
in the olives, tomato relish and water. Mix around the sauce to ensure the fish are evenly coated.  
 
Remove fish from the pan and plate. If serving over pasta, place cooked pasta into the skillet with the 
leftover sauce and evenly coat. Serving suggestion Serve over pasta or rice. 
 



Copyright © 2016 HerbNZest LLC. All Rights Reserved 

 

 

Grilled Beet and Wild Rice Salad 
Vegan and Gluten-Free 
Meal, serves 2, 200 calories/serving, 30 minutes  

 

Ingredients 
2 Beet bunches with greens (about 6 small beets on each bunch) 
1.5 tbsp. olive oil 
1 cup wild rice 
3 cups vegetable stock 
½ tsp. garlic powder 
½ jar x7.6oz HerbNZest Caramelized Apple Champagne Mustard 
 
Directions 
Preheat oven to 400 degrees Fahrenheit. Cut beets away from their stalk and greens. Reserve the 
greens. Wash beets and peel the skin with a peeler. Quarter beets and place them on a baking pan 
covered with aluminum foil. Drizzle with 1 tbsp. olive oil and sprinkle with salt. Grill in oven for 20 
minutes or until tender. While beets are cooking, prepare the wild rice per package directions: Bring 
stock to a boil, stir in rice and lower to a simmer. Cover and cook for 25 minutes until al dente. 
 
When beets and rice have 5 minutes left of cooking time, chop beet greens into two inch long strips. 
Heat remaining olive oil in a skillet over medium heat and add in greens. Using tongs, cook greens evenly 
until wilted. Season with garlic powder and remove from heat. When wild rice is cooked, stir in the 
caramelized apple champagne mustard. Plate the wilted greens and serve wild rice and beets over it. 
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Curried Pumpkin-Lentil Stew with Sausage 

Meal, serves 4, 250 calories/serving, 30 minutes 
 

 
 
Ingredients 
2 cups French lentils 
2 bay leaves 
4 sausage links, sliced thin 
2 green peppers, sliced thin 
1/2 cup Belgian or pale ale 
1 jar x 16.75oz HerbNZest Curry Pumpkin Cooking Sauce 
2 tbsp. freshly chopped parsley  
Sea salt to taste 
 
Direction 
Rinse lentils and place them in a medium sauce pan. Cover with water. Add in bay leaf and bring to boil 
and then lower to simmer. Simmer for about 20 minutes. While lentils are cooking, prepare sausage and 
peppers by slicing each thinly. Heat a large sauté pan over medium heat and sear sausage on both sides, 
getting them decently brown. Add peppers and sauté for a few minutes, then pour in the beer and sauté 
for a few minutes more. Once peppers are soft, stir in an entire jar of curry pumpkin sauce.  
 
Once lentils have finished cooking, remove bay leaf and season with salt to taste. You can either mix in 
the sausage and peppers or just plate the sausage and peppers over the lentils. Top with chopped 
parsley.  

http://www.herbnzest.com/curry-pumpkin-pesto
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Naan Pumpkin Pesto Pizza 

Vegetarian 
Meal, serves 4, 350 calories/serving, 20 minutes 

 

Ingredients  
4 medium Naan Flat Bread 
1 x 7.6oz jar HerbNZest Vegan Curry Pumpkin Pesto 
1 8oz bag Mozzarella style shreds 
¼ pound cherry tomatoes, halved 
1 8oz can of Kalamata olives chopped into rings 
1/2 pack of Arugula leaves 
1/2 tsp Fresh ground black pepper 
 
Direction 
Spread out each naan on your countertop. Using a spoon, spread 1 tbs of HerbNZest Vegan Curry 
Pumpkin Pesto on each naan bread. Then sprinkle 1/4 of the cheese, 1/4 of the tomatoes and olives on 
each naan. Pan fry for 10-15 minutes on low heat until the cheese is melted. Then remove from heat 
and top with Arugula and fresh ground pepper. Serve while hot. 

 

http://herbnzest.com/products/curry-pumpkin-cooking-sauce
http://herbnzest.com/products/curry-pumpkin-cooking-sauce
http://herbnzest.com/products/curry-pumpkin-cooking-sauce
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Slow Cooker Curry Ketchup Pulled Pork Sliders 
Meal, serves 4, 300 calories/serving, prep time: 15 minutes, slow cook time: 4 hours 
 

 
 
Ingredients 
2 pounds of boneless pork shoulder, trimmed and cut into 4 pieces 
1 medium onion, skin removed and finely chopped 
1 jar HerbNZest Curry Ketchup 
3 tbsp. apple cider vinegar 
½ tsp kosher salt and fresh ground black pepper 
8 sliders (or 4 burger buns) 
 
Direction 
In a small bowl mix the ketchup, vinegar, onions, salt and pepper. Place pork at the bottom of slow 
cooker. Then add ketchup mixture and cover the slow-cooker. Turn your slow cooker and cook on high 
until pork is very tender, about 4 hours. Once cooked, transfer pork to a work surface and using 2 forks, 
shred the meat.  Thicken the sauce a bit and add back the shredded pork so that it is drenched in sauce.  
Serve hot on sliders.  
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Glazed Spare Ribs with Peach Chutney 
Meal, serves 4, 300 calories/serving, prep time 15 minutes, cook time 2 hours 

 

  
Ingredients 
3lb rack pork spare ribs 
fresh ground pepper and sea salt 
 
For the Glaze 
    1 jar x 7.6oz. HerbNZest Basil Peach Raisin Chutney 
    2 tbsp. fresh squeezed lemon juice 
    2 tbsp. spicy brown mustard 
    1 tsp. chili powder 
    salt to taste 
 
Direction 
Season rack of ribs liberally with sea salt and ground pepper and let it sit for 1/2 hour. Combine all the 
glaze ingredients in a saucepan and bring to a boil. Cook for 5 minutes avoiding over-boiling the sauce. 
Brush on two tablespoons of glaze and save the rest to serve table side. 
 
Pre heat grill to low heat. Cook the ribs with bone-side down until tender for about 2 hours. Continue to 
cook, basting with the glaze every 10 minutes for the remaining cook time, about 45 minutes. When ribs 
are done, let cool to the touch and then slice and serve with a side of wilted greens, salad or boiled corn.  

http://herbnzest.com/collections/herb-n-zest/products/jar-of-basil-peach-raisin-chutney
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Prosciutto and Arugula Flat Bread 
Meal, serves 2, 300 calories/serving, 20 minutes 
 

 
 
Ingredients 
2 pieces of Flat Bread 
1 jar of HerbNZest Chive Tomato Relish (or use ½ x 16.75oz jar HerbNZest Tomato Cooking Sauce) 
4-6 thin slices of Prosciutto (optional) 
1/2 cup shredded mozzarella (or dairy-free cheese, Daiya) 
½ a bag of Arugula leaves 
½ cup cherry tomatoes, halved (optional) 
2 tbsp. Parmesan cheese (optional) 
 
Direction 
Using a spoon, spread the HerbNZest Chive Tomato Relish on the flat bread. Sprinkle the mozzarella on 
the pita. Then layer on the prosciutto and cherry tomatoes. Bake in the oven for about 8 minutes on 400 
degrees until crisp and cheese has melted. Now top with a layer Arugula and drizzle Parmesan on top. 
Serve hot. 
 

 


