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Say so-long to heavy potato salad this summer! This recipe has all the zing you're looking for

with a light and tasty twist. It's soon to become a summer favorite! 

6 large organic red potatoes

2 cups of your favorite Italian salad dressing (like Newman's Own)

2 Tbsp dijon mustard

3 Tbsps mayo

1 handful chives, diced

Salt and pepper to taste

Fresh basil for garnish 

Zesty Potato Salad

Peel potatoes and boil for about 30 minutes or until cooked through. When cool enough to

handle, cube potatoes and add to large bowl. Add salad dressing and let marinate for at least an

hour.  Add the rest of the ingredients and combine. Garnish with fresh basil.

All recipes serve about 4 adults and are meant to be offered family style. 
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Summer Swedish Bitters Tonic
Makeover those boring mocktails with a healthy drink your guests will love! This easy tonic

contains the healing bene�ts of Swedish Bitters in a rejuvenating non-alcoholic drink!

1/3 cup lime or lemon juice

2 Tbsps raw honey

1 peeled and diced cucumber

1 cup pure apple juice or 1 cup pure orange juice

2 tsp Swedish Bitters 

Mix juice and honey in blender until combined and then blend remaining ingredients. 
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Black Bean Salsa
Elevate that bland jar of salsa by adding some simple additional ingredients that will have

everyone taking another dip! Plus, black beans are loaded with antioxidants, �ber and protein,

which makes them one of the world's most nutritious beans! 

1 16 � oz jar of your favorite salsa

1 clove crushed fresh garlic

1 can organic black beans

1 can organic corn

1 small organic red onion, diced

1 ripe organic avocado, diced

1 handful cut cilantro

1 Tbsp lime juice

Salt and pepper to taste

Wash beans and corn and then carefully combine all ingredients in large bowl. Serve on a large

platter. For an extra kick add diced jalapenos and/or a dash of your favorite hot sauce.  
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Homemade Sauerkraut Hotdog
Fermented foods are a great addition to just about any diet. They provide our gut microbiome

with vital nutrients that strengthen our digestive system. This homemade sauerkraut elevates

any burger or dog! Best of all, you'll be surprised how easy it is to make!

1 head organic green cabbage, cored and cut into thin slices

1/2 cup distilled white vinegar

1 Tbsp sea salt

1 Tbsp course black pepper

For the sauerkraut

In a large saucepan, mix all ingredients and then simmer for about 30 minutes. Replace liquids

if needed so cabbage does not burn. When cabbage is tender remove from heat and cover for 5

minutes. Drain remaining liquids. Top with pepper. Store in fridge for up to 2 weeks. 

Consider additional toppings such as avocado, truf�e mayo, shallots, arugula, raw sprouts, fancy

peppers and shredded carrots. Get creative! 

For your BBQ dogs and burgers
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Ultimate Summer Salad
Looking for a fresh and sassy summer salad? This savory pumpkin seed and fruit salad is one

that will soon become your go-to summer classic! 

1/2 cup unsalted pumpkin seeds without shells

2 Tbsps butter

1/8 tsp salt

1/8 tsp ground cinnamon

1/8 tsp ground cumin

1/8 tsp ground ginger 

Pinch paprika 

Prep the pumpkin seeds

Pinch cayenne pepper

For the dressing

2 Tbsps fresh orange juice 

3 Tbsps olive oil 

2 Tbsps balsamic vinegar 

1 clove garlic salt

1 large package of mixed baby greens 

Sliced peaches to taste

Sliced strawberries to taste

Crumbled feta cheese and salt and pepper to taste

For the salad

Toast the pumpkin seeds over medium heat until fragrant. Place on paper towels to cool.

Combine all ingredients for salad dressing in small mixing bowl. Toss pumpkin seeds and salad

dressing with the baby greens, peaches and strawberries. Top with salt, pepper and feta.
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Easy Cheesy Garlic Pasta
Instead of the same humdrum pasta salad, spice things up a bit with this simple, yet delicious

garlic pasta. It goes well with all your BBQ favorites and is easy to whip together last minute!

1/2 cup garlic, minced

1/4 cup butter

1/4 cup extra virgin olive oil

1/4 cup fresh chopped basil 

1/4 cup fresh chopped parsley

1/4 cup grated parmesan cheese

Cook garlic in butter and olive oil over medium low heat just until the garlic is soft but not

browned. Add the parsley and basil and cook for a minute until the herbs are fragrant. While

still hot, pour sauce over cooked spaghetti (try brown rice noodles!) Top with parmesan cheese. 
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Blackstrap Molasses BBQ Chicken
Reinvent your BBQ sauce with nutritious blackstrap molasses. Did you know that blackstrap

molasses is considered a "good mood food" because it contains iron, calcium and copper?

Copper can help us feel more relaxed and rest easier and iron and calcium are crucial to helping

lift our energy and vitality to help us feel our best!   

1 1/2 cups honey

1 cup hot sauce

2 cups apple cider vinegar

½ cup blackstrap molasses

For the BBQ sauce

4 to 6 pieces of chicken that is your favorite for grilling 

 1 cup olive oil

 2 Tbsps paprika

For the chicken

Coat chicken with olive oil and paprika. Grill until chicken is cooked through and tender. While

the chicken is still warm brush on the BBQ sauce and cook until achieve desired grill marks.
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Summer Heartburn Relief $2 Off Coupon  

There’s nothing better than a backyard barbecue! Unfortunately, heartburn can strike when you

least expect it!  Acidil’s meltaway tablets are made with plant-based active ingredients and

quickly dissolve in in the mouth to relieve occasional acid indigestion, bloating, and upset

stomach.* Easy to take without water, Acidil can be used before or after a meal, any time

symptoms happen, so you don't miss summer fun! Go to bit.ly/noburnbbq for $2 Coupon!

Enjoy BBQ Without the Burn

 No known drug interactions

 Heartburn relief powered by plants

 #1 selling heartburn homeopathic medicine in natural food stores

 Convenient and discreet for home, work and travel

 For use by adults and children 12 and over

 From Boiron, World Leader in Homeopathic Medicines

 or copy this link bit.ly/noburnbbqHead here to get your $2 Coupon

*Claims based on traditional homeopathic practice, not accepted medical evidence. Not FDA evaluated.

This Summer Recipe Makeovers Booklet is sponsored by Boiron Acidil and Natural Products Network. 

http://bit.ly/noburnbbq

