


SPICY ROASTED
SWEET
POTATOES

SACHILI



INGREDIENTS

HOW TO PREPARE

2-3 sweet potatoes
1 tsp hot chili
1 tsp chipotle powder
2 tbsp sachili chia goji & moringa

mushrooms
2-3 garlic, chopped
1 tbsp butter
salt & pepper to taste

In a large bowl, toss your sweet potatoes in olive oil with the hot
chili, chipotle powder, and Sachili Chia Goji & Moringa. Bake in
an air fryer for 16-18 minutes. 

While that’s baking, start cooking your mushrooms in butter until
they are light and golden in colour. 

Add in your chopped garlic to the mushrooms and sauté for
another 2-3 minutes. Mix it all together and top with some more
Sachili for extra flavour!



POMEGRANATE
PEPPER
SHRIMP

SACHILI



INGREDIENTS

HOW TO PREPARE

2 pounds shrimp
2 tbsp garlic powder
2 tbsp dried chive flakes 
1 tsp black pepper
1/2 tsp salt

1-3 tsp sachili smoked red
pepper 2 tsp melted butter
1/2 cup chopped coriander
1/2 cup pomegranate seeds
1/2 cup olive oil

Peel your raw shrimp and place into an empty bowl. Wash with water
and lemon and strain. 

Add your shrimp, garlic powder, chive, pepper, salt, and Sachili
smoked red pepper with oil and toss in a bowl. 

Preheat your BBQ to 350°c and begin forming your skewers. Cook on
lower rack for 15 minutes. 

Brush shrimp skewers with melted butter 
on both sides within 6-7 minutes of cooking. 

Once cooked, remove and begin plating with more smoked red
pepper along with chopped coriander and pomegranates.



ALMOND
BROCCOLI
BITES

SACHILI



INGREDIENTS

HOW TO PREPARE

1 head of broccoli cut into florets
Slivered almonds
Olive oil
Sachili Original

The beauty of this recipe, and most Sachili recipes, is that you get to
choose how difficult you want the dish to be. Sachili was designed to
elevate your meals. 

From take-out, to frozen food, handmade pasta, to a simple salad, let
Sachili do the hard work for you! 

So whether you choose to roast fresh broccoli in the oven, or boil
straight from frozen, you decide how to prepare this simply elegant
dish, and we’ll provide the flavour!



AVOCADO 
TOAST

SACHILI



INGREDIENTS

HOW TO PREPARE

Slices of bread (we love fresh
Sourdough) 1 avocado
Sachili Original

You will never look at avocado toast the same way ever again!
Elevated with a heavy sprinkle of our show-stopper topping, Sachili
Original, your tastebuds will be dancing in your mouth (and craving
more). 

Simply toast your favourite bread, thinly slice your avocado, lay it, or
spread it on top of your toast, and finish it off with a sprinkle of
Sachili. 

Since this is such a simple yet satisfying dish, try mixing it up a little
and combine Sachili flavours, and add extra toppings like feta,
pomegranate seeds, or tomato for some extra fun!



Sachili 
Pasta

SACHILI



INGREDIENTS

HOW TO PREPARE

pasta of choice
olive oil
Sachili Original
freshly grated parmesan
fresh basil leaves (optional)

Boil pasta until al dente, save some of the pasta water.

Heat the olive oil in a large skillet over medium heat. Add Sachili
Original and cook for about a minute until fragrant.

Once the pasta is cooked, drain it and add it to the skillet with the
olive oil and Sachili Original. Toss to coat the pasta with the oil and
spice mixture.

Add the pasta water you saved to the skillet, a few tablespoons at a
time, to create a light sauce that coats the pasta.

Remove the skillet from the heat and sprinkle the grated Parmesan
cheese over the pasta. Toss everything together until the cheese is
melted and the pasta is coated in a creamy sauce.

If using, tear or chop the fresh basil leaves and sprinkle them over
the top of the pasta.



Sachili 
Eggs

SACHILI



INGREDIENTS

HOW TO PREPARE

Eggs

Sachili Original

Eggs a la Sachili are a customer favourite (fried, scrambled, poached
also work great!).

Crack and bake eggs in muffin tins

Place in the oven at 350 degrees for 10 minutes

Sprinkle with Sachili Smoke Red Pepper



Thank you for reading!

We hope you found these recipes delicious
and fun!

 
You can use Sachili in so many ways, on grilled
veggies, raw fruit (we love pinapple or mango

sprinkled with Sachili), ethnic cuisines, and
your every go-tos (eggs are just the start!)

Keep an eye out for our Sachili Popcorn 
line launching soon!

www.sachili.com


