Spice Recipes
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Muasor INGREDIENT IN SNAPPY SEASOMING SALT

“Solt is born of the purest of parents: the sun and the seo.”
-Pythogores (580 BC - 500 B()

Salt (sodium chloride), one of the most effective and
widely vsed food preservatives,
is an essenfial element in the
diet of humans. Salt has served
s money af various fimes
ond ploces, ond it hos been
the couse of bitter warfare.
Offering breod and salt is
tradifional efiguette in many
wwltures. Salt ployed o
prominent role in the European
loration of North America and
subsequent American, Canodion and Mexican
history. The first Nafive Americans “that were discovered”
by Eurapeans in the Coribbean were homsting sea salt
?n Sh rien. It is believed there are over 14,000 uses
or salf.

TIPS FOR SPICE FRESHNESS

........................................

Little Coesars® Gourmet Spices should be stored

properly fo maintain their sirong fresh flavor. Heat, light,
moisture and air oll speed the loss of flaver and color.
Try not fo store your spices neor a heat source like the
top of a stove, dishwasher, refrigerator or microwave.
The best way to keep your spices out of light is 1o put
them inside a cupboard or drawer. Ifyauiup your
spices in an apen spice rack, make sure to place it out

of direct sunlight.

There is no set rule on how hnispicns stay fresh. The

overnment’s guideline for freshness dating is four years
?ur whole spices ond two years for ground spices. Other
experts suggest six months is the longest spices should be
stored. Since most spices are harvested just once o year,
it does not make sense fo discard them every six months.
On the other hand, two years is for too long fo expect o
finely powdered spice to retain its flavor. in doubt
about o spice, just smell it. If it smells strong ond spicy,
use it. If not, discord it.
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BASIL (ba-zel)

Masor INGREDIENT IN CLASSIC ITALAN SEASONING

... probably ane of the most popular herbs
nnt.':e;'nnﬂ,"
~Roceo DiSpirita, Union Pacific Restourant

Colled the "royal herb” by ancient Greeks, basil is o
member of the mint fmnily,msil hos bilmam;m

eople since ancient times, when—according to Roman
Falkﬂn—ir wos Ih;: ht ;uﬁbhe the unlidEi:amh o mythial
serpent’s poison. In cenfury, Europeans hung
bunches of basil in their 1o ward off evil spirits.
In ltaly, o svitor wore a sprig of basil when courfing
o woman fo indicate that his infentions were serious.

Basil is being used in many
different ways and is becoming
more and more popular in
Americon o?;ﬁf?l; Besides its o
starring role in the ever- r

pasln,ngusil furns up ewpuy:luwm—ulim oils,
soups, breads, desserts, seafood ond meat dishes.

MAKE YOUR NEXT FUNDRAISER A HUGE SUCCESS!

------------------------------------------

-------------------------------------------

Little Coesars” Pizza Kits contain oll the ingredients to make delicious, nutritious pizza and snacks ot home. All items

are individuolly packaged, so whatever is not used immed
Little Coesars™ brand name and popularity of our products make selling Pizzo Kits FUN,

organization earns BIG! BIG! dough for every item sold! Earn even more with our “(ombo”
Program featuring Pizza Kits and Cookie Dough on one convenient :TL

Blﬂ Profits = Your

can be easily stored in the fridge or freezer. The trusted
ond PROFITABLE.

i
rder form.

Easy - From the first fime you contact us to the delivery of your Pizza Kits, we moke the process easy. What's even
better, you can confact us whenever it's convenient for you - by phone, fax or email.

Have Fun with Pizza Kits = You'll find that Pizza Kits are o hit with kids and parents
ﬂuﬂ:eusﬂu bake ond something that everyone loves. Plus, over iiiSﬂ;he: istory, Litfle Caesars®
the best-known brands in the world, moking Pizzo Kits easier fo sell than

time of the year.
r become one of
r fundraising producs.

e

REGISTER YOUR FUNDRAISER TODAY!
1-%—3-1{:—{113

OR ONLINE 24-HOURS-A-PAY AT
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Muor INGReDIENT IN GarLC Peeper Pizzaz

"Fach clove of garlic has o sacred power...”
—Reverend Hilderic Friend, 1891

Garlic {allium sativum), actually a
member of the lily fomily, has
long been credi i
bacterio, keeping you
heolthy and warding off coughs and
colds. Egyption and Greek Olympion
athletes chewed garlic for stamino. It is also
thought to be essential for keeping vompires at bay!

For cooks all over the world, gorlic is one of the most
versotile flavors to ever grace o kitchen. It wosn't uniil
1940 that Americans finally recognized garlic os o major
ingredient in recipes. Now, Americans alone consume
more than 250 million pounds of garlic annually.

..., CHILES (chi-les)
Masor INGREDIENT IN SAVORY SOUTHWESTERN SEASONING

“People used fo assume chiles were only
eaten by nus...”

~Dave DeWitt, author of The Chile Pepper Encyclopedio
The chile pepper is in the same fomily os the bell ;
It has been adding fiery flavor o meals since memw
14th century when Christopher Columbus brought back
seeds fo Spain.

While chile peppers began oppearing in the colonists’
cwisine by the 17th century, it wasn't unfil 1975 when the
LS. chile croze began in earnest. Chile peppers are now
used to make by-products including chile

powder, chile paste, tobosco sauce, QU

coyenne and ﬁ dried red #‘k
pepper flokes commonly found 3 ‘b

in pizzerias.
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CLASSIC [TALIAN
SEASONING. RECIPES
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Prep fime: 20 minutes / Cook fime: 15 minutes / Makes 5 servings

INGREDIENTS:

8 oz of posto

1 small red onion, thinly sliced and separated info rings
1 chopped red bel pepper

1 con of sliced, pitied black olives, drained

3 oz. of grape tomatoes, cut in half

3 oz. of provolone cheese, wt into small cubes
3 oz. of Genoa salami, cut into small cubes

1 cup olive oil

1/4 cup fovorite vinegar

3 thsp. parmesan cheese

3 thsp. Little Coesars™ Clossic akian Seasoning

INSTRUCTIONS:

1. Cook pasta accerding to package directions. Rinse under cold
water fo stop cooking and drain well.

2. Combine oil, vinegar, parmesan cheese and Little Coesors®
Classic Italion Seasoning in o bowl and whisk together.

3. In a large bowl combine pasta and remaining ingredients.
Pour dressing over pasta salad and foss fo coal.

4. Cover and refrigerate until ready fo serve. Before serving
toss gently, sprinkle with pormesan cheese.

Prep fime: 5 minutes // Cook fime: 7-9 minutes / Mokes b servings

INGREDIENTS:

1 little Coesars® Pizzn Kit pizzn crust

1 Little Coesars™ Pizzn Kit pockage of cheese
1 little Coesars® Pizzn Kit pockage of souce

1 Little Coesars® Pizza Kit package of sousage
1/4 ap sliced mixed bell peppers

1/4 cwp sliced onion

2 thsp. olive o

1 thsp. Little Caesars™ Qossic lalian Seosoning

INSTRUCTIONS:

1. Preheat aven fo 450°F

2. In skillet combine olive oil, peppers, onions and seasoning.
Cook over medium heat, sfirring occasionally until soft
and tender.

3. Sauce and cheese pizza crust according to packa
directions. Evenly distribute sausage and pnpperxrion
mixiure on fop of crust.

4. Place in oven and bake for 7-9 minutes or until crust is
golden brown and cheese is melted.

5. Remove from oven and sprinkle with Little Caesars® Classic
Italian Seasoning.

ZESTY GARLIC PEPPER
PIZZAZ RECIPE

VEGETABLE SKEWERS
Prep fime: 20 minutes / Cook time: 15 minutes / Mokes 6 servings

INGREDIENTS:

1 Ib. baneless, skinless chicken breast, cut into ubes

12 mushroom tops

12 bell pepper wedges

12 onion wedges

12 thick slices of 2uechini

3/4 wp olive ol

1/4 cwp white wine vinegor

3 thsp. Litle Coesars™ Zesty Garlic Pepper Pizzoz Seasoning

INSTRUCTIONS:

1. Combine oil, vinegar and Little Caesars® Zesty Gorlic
Pepper Pizzaz Seasoning in o bowl ond whisk together.

2. Place chicken, vegetobles and marinade in a self-closing
plastic bag.

3. Seal bag and toss 1o coat.

4. Refrigerate for 2 hours or unfil ready to use.

5. Preheat grill.

6. Remove chicken and vegetables from bag and
discard marinade.

7. Spear chicken and vegetables onto skewers.

8. Grill 10-15 minutes or until chicken is thoroughly cooked.

GARLIC PEPPER OVEN ROASTED

VEGETABLES
Prep fime: 15 minutes / Cook fime: 20 minutes / Makes 4 servings

INGREDIENTS:

1 medium zucchini, cut into bit sized pieces

1 medium bell pepper, cut into bite sized pieces

1 medium red onion, quartered

1 Ib. fresh asparogus, cut inio bite sized pieces

4 1bsp. olive i

2 thsp. Litle Coesars® Zesty Garlic Pepper Pizzoz Seasoning

INSTRUCTIONS:

1. Preheat oven to 450°F.

2. In a large bow! combine all ingredients and toss to coat.

3. Spread couted vegetables on o baking sheet and place
in oven.

4. Bake for 30 minutes, stirring occasionally, until vegetables
ure lightly browned.

5. Sprinkle with additional Litile Caesars® Zesty Garlic Pepper
Pizzaz Seasoning if desired.

SAVORY SOUTHWESTERN
SEASONING RECIVES

Prep fime: 10 minutes / Cook fime: 5 minutes / Makes 4 servings

INGREDIENTS:

4 eggs, beaten

2 tsp. Little Coesors™ Savory Southwestern Seasoning
1 thsp. butter or margarine

1/4 wwp diced bell pepper

1/4 cup diced onion

1/4 cwp shredded cheddar chesse

4 medium flour tortillos, wormed

Your favorite soka or hot souce to garnish

INSTRUCTIONS:
1. In medium skillet, melt butter or margorine over medium heat.
2. Add eggs, Litfle Coesars® Southwestern Seasoning,
bell m onion and dls-s:ew
3. Cook us desired.

4. Toserve, over warmed forfillos and top with
favorite uﬁm. g

SOUTHWESTERN STYLE POTATO SKINS
Prep fime: 15 minutes / Cook fime: 16 minutes / Makes 4 servings

INGREDIENTS:

4 large hoked pototoes
6 02 shredded cheddar cheese

1/2 cup sour ream

1/2 cup sako

3 hsp. lve of

2 . itke Coesars® Sovory Soultwesiem Seasoning

INSTRUCTIONS:

1. Using baked potatoes, cut lengthwise in half.

2. Scoop out potatoes, leaving a 1/4 in. shell.

3. Brush insides and outsides of potatoes with oive oil and
season with Litle Caesors® Savory Southwestern Seasoning.

4, Ploce on 0 hdtinrg sheet skin side up and bake for 7
minutes ot 475°F

5. Turn potatoes over and bake for an additional 7 minufes.

6. Sprinkle cheddar cheese inside the potato skins and boke
for an addifional 2 minutes or until cheese is melfed.

7. Remove from oven and top with salsa and sour cream.

8. Garnish with your favorite toppings, such os diced fomatoes,
sliced green u}l‘uq“m's, black m?nd diced avocodos.

SNAPPY SEASONING

T T R TR R T Y

EA k| (PELUE KIPS

Prep fime: 5 minutes / Cook fime: 1 - 1% hours / Makes 7 servings
INGREDIENTS:

6 thsp. Litle Coesars™ Snoppy Seasoning Salt

6 lbs. pork spore ribs
Your favorite barbecue souce

INSTRUCTIONS:
1. Sprinkle Little Coesars® Snappy Seasoning Salt over entire
surface of ribs.

2. Cover and refrigerator for af least 2 hours or until ready
fo use.

3. Giill ribs over low heat turning frequently until fully
tooked ond fender.

4. Cook 1 1o 1% hours.

5. During the last 30 minutes of cooking, beste with your
fovarite barbecue sauce.

SWEET AND SAVORY POPCORN
Prep fime: 15 minutes / Cook fime: 10 - 12 minutes /
Makes 4 servings

INGREDIENTS:

1 quart papped popcom

1 cup sugor

1 Tap. Little Coesors® Snappy Seosoning Salt

1/2 Isp. cinnamon

1/2 tsp. nutmeg

1/2 up water
1/ cup walnut halves

INSTRUCTIONS:
1. In medium saucepan, combine water, sugar, Little
Coesors” Snoppy Seasoning Salt and spices.

2. Mix until sugar dissolves and bring to a boil.

3. Reduced heat to low and cook uncovered 5-7 minutes
to soft, ball stage (236°F).

4. Remove from heot ond odd walnut halves.

5. In large bowl, combine popcorn with mixture and foss
1o coal.

. Spread onto waxed paper and cool.
7. Store in an airfight container.

e Y]



