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Dedicated to My Mom
This book is dedicated to my mom, Patsy Flattery Hurley. She was a
loving mother, and “mom” to many of my friends. She was, and will
always be my mentor, role model, wind beneath my wings, advisor,
confidant and collaborator, but most of all, a wonderful mom. Her
love of food and cooking inspired me to learn how to prepare simple
to complex meals. She taught me techniques, tips and tricks from the
time I was little. When we started the business, Mom’s Gourmet, she
encouraged me and helped me with recipes ideas. When I was ready
the throw in the towel (and that happened a lot), she’d encourage
me to carry-on. So, when you are in the kitchen making one of these
recipes, pour a glass of your favorite beverage and join me in a
simple toast, “To, Mom’s”.
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Note from Sally:
I want to say thank you to all the people out
there I have met at demos, food shows, farmers
markets,and online inquiries. Your encouragement,
support and patronage means so much to me
(and my mom). As always feel free to reach out
with any questions about our products or recipes.
And, please, feel free to share your recipes on our
Facebook page or email them me.
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Drinks
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Steve’s Bloody Mary
Steve makes a great Bloody Mary. We are often asked for the recipe so here it is:
Rim your glass with lime wedge and Feisty Fish Rub (lower sodium than celery salt)
To each glass add (we use tall glasses):
Ice cubes
a toothpick or skewer add 2 Spanish olives
1 celery stick
Wedge of lemon
1-1/2 ounces of vodka
V-8 Juice
½ teaspoon horseradish
Dash of Feisty Fish
Splash of Worchester Sauce
Fresh ground black pepper
Stir and serve
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Poinsettia
Wonderful for a holiday brunch
Rim your wine glasses with Yellow Dog Sweet
Shake. Pour sparkling wine or champagne into
the glass and then top with a splash of cranberry
or tart cherry juice. Cheers!

Spiced Pumpkin Ale
From my nephew Chad
Pumpkin Ale
Yellow Dog Sweet Shake
Buy your favorite pumpkin beer or ale this
season and rim your mug or glass with Yellow
Dog Sweet Shake. It’s a lovely experience for your
and your taste buds.
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Non-Alcoholic
Mom’s Golden Milk
Helps reduce inflammation and great for warding off colds and flu. Non-alcoholic
½ tablespoon Mom’s Golden Mojo mixture
1-tablespoon honey
1-cup coconut, almond, or low fat milk
Mix everything in a small saucepan and heat until its nice and warm. This is my fall and winter
morning ritual. Also great at bedtime.
Note: This is also great with coffee, tea, chicken, pork and squash!
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Rise And Shine
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Jammin’ Eggs Benedict
This is my favorite brunch recipe. Its fabulous and when you want to treat yourself or your
guests, serve this with steamed asparagus and fresh fruit. Oh and a Bloody Mary goes well with
it too!
Ingredients, Hollandaise Sauce
1 stick butter melted
2 egg yolks
1 tablespoon lemon juice
pinch of cayenne pepper
Ingredients, Eggs Benedict
Two Poached eggs for every person (8)
2 toasted and buttered English muffin
halves for each person
Smoked salmon – one package – use a
small piece for each English muffin
1 cup of cooked Dungeness or Snow crab
Directions
Hollandaise Sauce
In small mixing bowl, beat egg yolks on
medium speed until they are lemon yellow,
reduce speed to low and slowly drizzle in
melted butter. When half the butter has
been drizzled in, squeeze lemon juice and
cayenne pepper into remaining butter and
drizzle into egg mixture. Set aside.
Poached Eggs
Poach eggs with a poacher or bring a sauce pan of water to medium boil. Crack eggs and slowly
release them into simmering water. Let simmer or slowly boil for about 1 minute. Remove with
slotted spoon.
Assemble
Take each toasted and buttered English muffin and place a piece of smoked salmon on it. Add a
poached egg on top of the salmon. Then divided the cooked crab into 8 equal portions and place
the crab meat on top of the poached eggs. Drizzle with hollandaise sauce and shake on Jammin’
Salmon.
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Roasted or Steamed Asparagus
Ingredients
One bunch of fresh asparagus – rinse and trimmed
EVOO
Gallopin’ Gourmet Shake, Rowdy Kitty Rub or Black Dog Belly Rub
Directions
Roasted: Preheat oven to 450. Toss the asparagus with EVOO, and spread on a cookie sheet or
roasting pan. Shake on Gallopin’ Gourmet Shake, Rowdy Kitty Rub or Black Dog Belly Rub
Steamed: Prep asparagus the same way but steam in a pan that has 2″ to 3″ of water. When
water reaches a boil, place asparagus in the water and steam for about 3 minutes. Do not over
cook.

Idea:

Cut up any fruit and shake on a little Yellow
Dog Sweet Shake for added flavor.
This has Star Fruit, Raspberries, Orange and
apples!
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Huevos Rancheros - Serves 2
This is a pretty simple and delicious
breakfast.
Ingredients
4 eggs
4 corn tortillas
1 tablespoon EVOO
¼ -cup shredded cheddar/jack
cheese
Wow-A Chihuahua
Refried beans
Fresh fruit
Directions
Heat oil in a medium to large frying
pan. Add eggs when oil is heated.
Cook eggs over medium heat for
about 1-1/2 to 2 minutes. Then add
the shredded cheese over the eggs
and cover with a lid for about a
minute.
Put on a plate over warm corn
tortillas and give a generous shake of
Wow-A Chihuahua. Serve with salsa,
refried beans and fresh fruit.
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French Bread Casserole - Serves 8
This is a make the evening before and great for a holiday brunch
Ingredients
1 loaf of French bread or cinnamon/
raisin round loaf
6 eggs
2-1/4 cup ½ and ½ or milk
2 teaspoons vanilla
1/2-cup maple syrup
2-tablespoon Yellow Dog Sweet Shake
1 package cream cheese – low fat
Maple syrup
Directions
Spray a 9 x 12 baking dish with a
non-stick coating. Cut up bread into
1” chunks and put in to bottom of
the dish. Cut the cream cheese into
½” cubes and place evenly over the
bread.
Put eggs, milk, vanilla, maple syrup
and Yellow Dog Sweet Shake in a
mixing bowl and blend well. Pour over
bread and cheese. Cover with plastic
wrap and chill overnight.
To bake: Preheat oven to 375.
Remove plastic wrap and place dish
on middle rack. Bake for 5 minutes
then reduce temperature to 350 and
bake an additional 30 minutes until golden brown and knife comes out clean when put into
center of casserole.
Tip: Depending on your oven, you may want to check it at 20 minutes. If the top is getting too
brown cover with foil.
Let sit for 5 minutes then serve.
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Appetizers
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Awesome Bean Spread
Ingredients
Savory, tasty, and healthy
Ingredients
1 can great white northern beans - rinsed and drained
1 tablespoon lemon juice
1 clove garlic – quartered
2 teaspoons Awesome Antler Rub
1/4-cup olive oil
Directions
Place beans in food processor and pulse until blended, add lemon juice, Awesome Antler Rub
and garlic.
Slowly drizzle olive oil adding more as needed until desired thickness.
Spread on crackers or slices of baguette. High fiber, low fat and SURE to please the palette!
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Shrimp Cocktail with Pizazz
This is from my friend Dawn and fabulous.
Ingredients
This is from my friend Dawn and
fabulous.
1 pound peeled and deveined
shrimp – or do you own. I always
steam my shrimp in beer (better
flavor)
1 cup Heinz ketchup
1/8-cup horseradish
1-1/2 teaspoons Black Dog Belly
Rub – the special secret
1 tablespoon lemon juice
Directions
Mix all ingredients and let sit for at
least an hour before serving
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Costa Maya Corn Cakes - Serves 8
You can make the cakes larger and serve as an entrée. I can’t say this is a fast recipe, but I can
say its easy and well worth the effort!!
Ingredients
Fresh Salsa
1 pint of heirloom or red cherry tomato’s finely chopped and drained in a colander
1/4 cup chopped fresh cilantro
2 scallions (green onion) finely chopped
1 teaspoon (more if you like it hot) of Wow-A Chihuahua
1/2 of a white or sweet onion medium size finely chopped
Juice of 1/2 of a fresh squeezed lime
Mix everything together and pop in the refrigerator while you make the corncakes.
Corn Cakes
1 cup Masa Harina aka corn
flour
1 Tablespoon Wow-a
Chihuahua
1/3 cup all purpose flour
3/4-teaspoon baking
powder
1/3 cup Queso Fresco –
white crumbly Mexican
cheese
1-cup warm water
Crema Mexicana or sour
cream
Diced avocado is also
optional
Directions
Mix Masa Harina, flour,
Wow-A Chihuahua, baking powder, queso fresco, in a medium bowl with a whisk. Drizzle 1
tablespoon of EVOO over top of mixture and stir to form a course meal with some pea sized
pieces. Add 1-cup warm water and stir until dough forms. Divide dough into 16 balls and flatten
to form a 2″ pancake. I made these as a main course so made them the size of a medium
pancake. Heat EVOO or Canola if you prefer, in a skillet. Add cakes and cook until they set and
are golden brown about 2 to 3 minutes. Brush cakes with a little oil then flip and finish cooking
another 2 to 3 minutes. Top the corncakes with the salsa, (avocado if desired) crema Mexicana,
and a dash of Wow-A Chihuahua. Then indulge yourself.
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Hebalicious Cucumber Rounds
Great for holiday entertaining. Fast, delicious and EASY!
Ingredients
1 8 oz. cream cheese softened
1 clove crushed garlic
1/2 cup sour cream
2 tbsp. Gallopin’ Gourmet Shake™
2 cucumbers, peeled and sliced 1/4” thick
rounds (if you want to get fancy you
can run a fork along the length of the
cucumber to create a scalloped edge.
Parsley for garnish
Directions
Mix the cream cheese, garlic, sour cream
and Gallopin’ Gourmet Shake in a bowl
and let sit for an hour. You can also make
ahead the day before and keep in refrigerator (just let soften before you spread on the bread
rounds).
Slice the cucumbers, pat any moisture from the tops with paper towel then spread a little
softened, cream cheese mixture on the slice of cucumber and then garnish with a parsley
snippet.
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Sides
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Roasted Brussels Sprouts - Serves 4
These are so wonderful and nutty. More importantly they
are EASY!
Ingredients
These are so wonderful and nutty. More importantly they
are EASY!
20 Brussels sprouts – trim ends and remove any funky
leaves
EVOO
1 tablespoon Rowdy Kitty Rub
Directions
Preheat oven to 400. Toss Brussels sprouts in a bowl with
Rowdy Kitty Rub and EVOO. I usually drizzle EVOO until it
lightly coats the sprouts. Spoon onto a baking sheet lined
with foil (less mess) and roast until golden brown.

Mashers Provence - Serves 4
These are delicious. I love to add different
seasonings to my mashers to change up the flavor.
Sometimes I even leave the skin on.
Ingredients
6 large red skin or Yukon gold potatoes – peeled
and cooked until soft so a fork goes into them
easily. Do not over cook.
4 tablespoons butter
¾ cup milk
2 teaspoons Flower Power
Directions
Mash cooked potatoes with a potato masher until
well mashed. Yes, this requires a little musclepower. But, your burning calories while you do it. Add milk, Flower Power and butter. Mash well
until fluffy. If potatoes are too dry, add a little more milk. Serve with a dot of butter on top.
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Sautéed Swiss Chard - Serves 6
Chard is a healthy green that I love. It’s similar to Spinach.
Ingredients
1 bunch of rainbow chard –
rinsed in water and chopped
Gallopin’ Gourmet Shake to
your taste – I use about 2 to
3 teaspoons
2 tablespoons EVOO
Directions
Heat olive oil in sauté pan
until warm. Add chopped
Swiss chard and Gallopin’
Gourmet Shake. Stir until
wilted, about 3 minutes.

20
© Copyright 2016 Mom’s Gourmet, LLC

Red’s Hash Browns - Serves 8
These are my mom’s favorite potatoes and they are now mine. I just LOVE them.
Ingredients
6 to 8 Yukon Gold Potatoes cut into 1” chunks
EVOO – Extra Virgin Olive Oil
Red Dog Rub
Directions
Heat oven to 400.
Toss potato chunks with olive oil and Red Dog Rub. Coat well and place potatoes on a roasting
pan and roast for 20 minutes. Stir every 5 minutes or so until nice and roasted.
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Roasted Cauliflower and Butternut Squash - Serves 8
This is from my sister-in-law, Heather. It’s really wonderful as a side or main course.
Ingredients
1 medium butternut squash (about
1 1/2 lbs.) peeled and cut into 1 inch
pieces
10-12 peeled garlic cloves, large
ones halved
1 head cauliflower, cut into small
florets
2 shallots, finely chopped
1/4 cup extra virgin olive oil
1 tbsp. Galloping Gourmet™ blend
1/2 tsp. salt
1/4 cup toasted pine nuts
1/4 freshly grated parmesan
Directions
Preheat oven to 425°F.
Combine the cut squash, garlic,
cauliflower, and shallots in a large bowl.
Pour the olive oil and sprinkle 1/2 tbsp. of Galloping Gourmet over the vegetables.
Toss to coat veggies evenly and sprinkle the second 1/2 tbsp.
Galloping Gourmet over all.
Pour vegetables into a deep casserole dish so that vegetables are touching and will steam while
roasting.
Cook vegetables for 20 minutes and remove from oven.
Turn vegetables over gently with wooden spoon.
Drizzle a little more olive oil or add a little water if vegetables seem dry.
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Roasted Turkey Breast or a Whole Turkey
- Serves 8 or a Crowd
Ingredients
Turkey Breast
Red Dog Rub
Olive oil
Directions
Preheat oven to 450°.
Wash turkey in COLD water and pat dry.
Rub turkey with olive oil and then shake Red
Dog Rub all over the turkey and gently rub it in.
I always add a few more shakes after.
Spray a nonstick coating like Pam or Crisco on
your roasting pan for easy cleanup.
Place the turkey breast or whole turkey in a
roasting pan and place on the middle rack of
the oven.
Roast at 450° for 8 to 10 minutes.
Reduce the temperature to 350° and roast
uncovered for another 45 minutes to and hour
depending on breast size until cooked. If you’re
roasting a whole turkey, follow directions for either stuffed or non-stuffed turkey. We
serve the turkey with our cranberry sauce recipe below

Kizzy’s Cranberry Sauce
This is the bomb for turkey.
Ingredients
1 can whole berry cranberry sauce
1 tablespoon Yellow Dog Sweet Shake
A splash of Cognac
Directions
A big splash of your husband’s cognac. Mix all ingredients in a
saucepan and heat thoroughly. Let simmer for 2 minutes and then serve warm. WOOF!
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Beef Roast
Ingredients
3 to 5 pound beef tenderloin, sirloin tip, or bottom round
Black Dog Belly Rub
Olive oil
Sea Salt
Garlic Mayo Sauce
Optional, but delicious.
½ cup sour cream
½ cup mayo
1-teaspoon garlic powder
½ teaspoon oregano
1 tablespoon lemon juice
Directions
Garlic Mayo Sauce
Mix everything together and keep in
refrigerator until ready to serve.
Beef Roast
Pre-heat oven to 450.
Spray roasting pan with canola oil.
Rinse meat in cold water and pat dry.
Let it sit on a cutting board somewhere
safe so the dogs can’t get to it until close
to room temperature.
Rub tenderloin with olive oil; rub Black
Dog Belly Rub generously all over the
roast.
Place in roasting pan and roast at 450
degrees for 15 minutes.
Reduce temperature to 350 degrees and cook until thermometer reads 130 for medium rare.
Usually 45 to 60 minutes.
Let sit for 15 minutes before carving.
Serve with garlic mayo sauce.

25
© Copyright 2016 Mom’s Gourmet, LLC

Key West Grouper
Ingredients
1-pound Grouper fillet
EVOO
1-box cherry tomatoes – I like the heirloom medley – rinsed and cut in half
Fresh basil thinly sliced
White Balsamic vinegar
Directions
Rinse fish in cold water and pat dry. Brush on EVOO and shake on Feisty Fish Rub. Grill over
medium heat until flesh is white and no longer translucent.
Meanwhile back in the kitchen, Sauté’ cherry tomatoes in EVOO and vinegar. Add basil just
before serving and stir. Serve tomato medley over the Grouper and pat yourself on the back for
another job well done!
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Winter Fruit and Almond Encrusted Tenderloin
This takes a little time but soooooooo worth it.
Ingredients
2 to 3 pork tenderloins – rinsed in cold water and pat dry – place in a dish and bring almost to
room temp while preparing the coating.
1 heaping tablespoon Yellow Dog Sweet Shake
3/4 cup Panko (Japanese bread crumbs)
1/8 cup golden raisins
1/4 cup dried tart cherries
1/4 cup dried currants
1/4 cup slivered almonds
2 tablespoons canola oil
1 egg and a splash of any kind of
milk
Directions
Preheat oven to 375
In a blender or food processor:
Almonds until they are coarsely
chopped and set in a medium bowl
Take half of the Panko, Yellow
Dog Sweet Shake, 1/2 of the dried
fruit and coarsely chopped. I add
Panko first to prevent the fruit from
getting too paste like. You want the coating to be finely chopped. Add mixture to the almonds.
Repeat and add to bowl.
Heat Canola oil to medium high.
In a shallow glass dish mix egg and a splash of milk until well blended.
In another shallow dish add the fruit/Panko mixture.
Place the tenderloin in the egg mixture and coat well. Roll the tenderloin in the fruit/Panko and
coat well. You can even press the coating onto the meat.
Place the tenderloin in the skillet and sear the tenderloin on all sides until the coating is a nice
brown.
Then place the tenderloin onto a small roasting pan and roast in the oven for about 20 to 25
minutes depending on the thickness. You want the loins to medium rare.
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Awesome Meatloaf
The fall months bring our classic comfort food. This is so fast and easy and you can substitute
any ground protein: beef, chicken, turkey, and venison.
Ingredients
2 pounds ground beef
1/2 cup oatmeal
2 tbsp. Awesome Antler Rub™
1/2 cup ketchup
1/3 cup grated Parmesan cheese
2 eggs
Garnish: 4 tablespoons shredded
Parmesan cheese and ketchup out of
a squeeze bottle
		
Directions
Preheat oven to 350°.
Mix well in large bowl: ground meat,
oatmeal, Awesome Antler Rub,
ketchup, grated Parmesan cheese,
and eggs.
Transfer into a large loaf pan and
press well to compact the meat
mixture.
Bake at 350° for 30 to minutes
depending on which meat you use.
If the top of the meatloaf is looking
browned and crusty.
Garnish: Drizzle ketchup in zigzag
pattern over top and then shake on
shredded Parmesan on top of the
meatloaf and bake an additional 15 minutes.
Remove from oven and let stand for 5 minutes.
Slice and serve with your favorite sides. Our Mashers Provence and Hashbrowns go well with
this. You can also use another rub for that such as Wow-A Chihuahua™ or Red Dog Rub™.
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Desserts
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Coconut Banana Cake
This is decadent.
Ingredients
2 1/2 cups plus 5 1/2 tablespoons cake flour
1-tablespoon baking soda
Pinch of salt
1/2 cup unsalted butter, softened
1 cup granulated sugar
3/4 cup firmly packed light brown sugar
2 large eggs
4 large ripe bananas, mashed (about 2 cups)
2/3-cup buttermilk
Directions
1. Sift together cake flour, baking soda, and salt.
2. Beat butter at medium speed with an electric
mixer until creamy. Add granulated sugar and
brown sugar; beat until light and fluffy. Add
eggs, 1 at a time, beating until blended after
each addition. Beat in bananas at low speed.
Increase speed to medium, and gradually add
flour mixture to butter mixture alternately with
buttermilk, beginning and ending with flour mixture. Pour batter into 2 greased and floured
9-inch round or square cake pans.
3. Bake at 350° for 30 minutes or until a wooden pick inserted in center comes out clean.
4. Cool in pans on wire racks 10 minutes. Remove from pans, and cool completely on wire racks.
5. Spread Coconut-Cream Cheese frosting between layers and on top and sides of cake.
For extra layers, cut the cooked cake into thinner layers horizontally and then frost accordingly.
Coconut Cream Cheese Frosting
Ingredients
1 (8-ounce) package cream cheese, softened
2 tablespoons butter, softened
3 1/2 cups confectioners’ sugar, sifted
2 teaspoons milk
1/2-teaspoon vanilla extract
1 1/4 cups sweetened flaked coconut

Directions
1. Beat cream cheese and butter at medium
speed with an electric mixer until creamy.
Gradually add confectioners sugar
alternately with milk, beating at low speed
until blended. Add vanilla, beat until
smooth. Stir in coconut.
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Warm Mexican Chocolate Cake
Ingredients
1 - 12 oz. bag of Nestles semisweet
morsels
1/2 cup butter (1 stick)
3/4 cup sugar
4 eggs
1 cup organic all-purpose flour’1/2
teaspoon cinnamon
1/4 teaspoon baking powder
2 teaspoons Brown Dog Riba-Riba Rub
1/2 teaspoon Real salt - divided
1/2 cup slivered almonds
2 teaspoons almond oil
1 teaspoon brown sugar
Directions
Preheat oven to 350°. Microwave
chocolate and butter in a large
microwave-safe bowl at HIGH 1 to
1-1/2 minutes or until melted, stirring
once. Whisk in sugar. Add eggs, 1 at a
time, whisking just until blended after
each addition. Whisk in flour, next 3
ingredients, and 1/4 tsp. salt.
Pour batter into a greased (with butter)
2-qt. baking dish. Stir together sliced
almonds, next 2 ingredients, and remaining 1/4 tsp. salt. Sprinkle almond mixture over cake
batter. Bake at 350° for 30 minutes. (Center will be soft.) Cool on a wire rack 5 minutes. Serve
warm.
Preheat oven to 350°. Microwave chocolate and butter in a large microwave-safe bowl at HIGH
1 to 1-1/2 minutes or until melted, stirring once. Whisk in sugar. Add eggs, 1 at a time, whisking
just until blended after each addition. Whisk in flour, next 3 ingredients, and 1/4 tsp. salt.
Pour batter into a greased (with butter) 2-qt. baking dish. Stir together sliced almonds, next 2
ingredients, and remaining 1/4 tsp. salt. Sprinkle almond mixture over cake batter. Bake at 350°
for 30 minutes. (Center will be soft.) Cool on a wire rack 5 minutes. Serve warm.
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Hatch Chili Brownies w/Grand Marnier Whipped Cream
I found this recipe on Foodie is the New Forty blog. Loved it. Swapped out some cinnamon for
our Brown Dog Riba-Riba Rub and they were sublime. Thank you Austin!
Ingredients
1 cup (2 sticks) unsalted butter
4 ounces unsweetened baking
chocolate
1-3/4 cups sugar
3/4-cup flour
1/4-teaspoon salt
1/4-cup mild roasted hatch chilies, with
skin and seeds removed, very finely
chopped (2-3 medium to large chilies)
2 tablespoon cinnamon plus 1
Tablespoon Brown Dog Riba-Riba Rub
1-teaspoon vanilla
3 eggs
1-1/2 cups chopped pecans
Directions
1. Heat the butter and chocolate in a
microwaveable container on high
for 1-2 minutes; stir until melted.
2. Mix the sugar, salt, flour, cinnamon
in a large mixing bowl.
3. Add the chocolate/butter mixture,
vanilla, and eggs. Then add the
hatch chilies.
4. Mix well, then stir in the walnuts.
5. Spread the batter evenly in a wellgreased 9” x 13” baking dish. Bake
at 350° for about 25 minutes or until a toothpick inserted halfway between the edge and the
center comes out clean.
6. I topped these with Grand Marnier whipped cream, which was made by whipping a pint of
heavy whipping cream with 2 tablespoons of Grand Marnier, 1/8 cup of powdered sugar, and
a teaspoon of vanilla, then garnished with 85% cacao dark chocolate shavings.
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Have a happy, healthy
& delicious fall!
Check out our website for more recipes, inspiration and to order our spice & seasoning blends.
http://momsgourmet.net/
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