
November, December, January 
Blackened Fish, Sayulita Citrus Chicken/ Veg, Hot 

Roasted Garlic  
 
 

Sheet Pan Shrimp Fajitas 
 

 
 
Serves 4 
Prep time: 20 minutes 
 
This super easy fajita recipe comes together in 20 minutes, and is perfect for a 
busy weeknight. You can sub chicken for the shrimp if you prefer, or use a 
combination of both.  
 
Ingredients: 
 
3 bell peppers, any color, sliced into strips 
1 onion, sliced 
1 pound raw shrimp, peeled and deveined 
1 tablespoon Ava’s Blackened Fish Spice Blend 
3 tablespoons Ava Jane’s Kitchen Avocado Oil 
Juice of 1 lime 
1/2 cup fresh chopped cilantro 
Flour tortillas for serving 
Garnishes of your choice: shredded cheese, sour cream, diced avocado 
 
Directions: 
 
Preheat oven to 450 degrees F. 



 
Put the peppers, onions, shrimp, spice blend, and oil in a large freezer bag. 
Shake until well coated. 
 
Line a sheet pan with parchment paper. Spread the mixture evenly on the pan. 
 
Bake for 7-8 minutes, until shrimp are pink and vegetables are sizzling. Turn 
oven off and broil for an additional 2-3 minutes to get a nice char.  
 
Remove pan from oven and sprinkle with cilantro and lime juice. 
 
To serve, spoon into warmed flour tortillas and top with desired accompaniments.  
 
  



Cajun Chicken and Shrimp Rice 
 

 
 
Serves 4 
Prep time: 1 hour 
 
This flavorful chicken and rice dish is comfort food in a bowl. Made with brown 
rice, it’s also healthy, but you’d never know thanks to the seasonings. It’s an easy 
weeknight meal that is perfect for busy nights when you want something 
delicious but without a lot of effort. 
 
Ingredients: 
 
2 tablespoons Ava Jane’s Kitchen Avocado Oil, divided 
1 onion, diced 
2 bell peppers, any color, diced 
2 cloves garlic, minced 
1 tablespoon Ava’s Blackened Fish Spice Blend, divided 
1 teaspoon crushed red pepper flakes 
1 cup brown rice 
2 cups chicken broth 
1/2 pound chicken breast, sliced 
1/2 pound shrimp, peeled and deveined 
Juice of 1 lemon 
Fresh chopped parsley, for serving 
Fresh ground black pepper 
 
Directions: 
 
Heat 1 tablespoon oil in a medium saucepan over medium heat. Add the onion, 
bell pepper, and garlic, and cook until softened. Stir in 2 teaspoons Blackened 



Fish spice blend, and cook for another minute or so. Add the red pepper flakes 
and rice and cook for 5 minutes, stirring to toast the rice.  
 
Add the broth and bring to a boil. Reduce to a low simmer and cover. Cook for 50 
minutes, or until rice is tender and liquid is absorbed. 
 
After 50 minutes, turn heat off, but leave the rice covered while you cook the 
chicken and shrimp. 
 
Heat a skillet over medium high heat and add the remaining oil. Add the chicken, 
and cook until browned. Add the shrimp and the remaining seasoning, and cook 
until shrimp is pink and chicken is cooked through. Add the lemon juice.  
 
Add the chicken and shrimp to the pot of rice and serve topped with parsley and 
fresh ground pepper.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

  



Garlic Parmesan Potato Wedges 
 

 
 
Serves 4 
Prep time: 60-90 minutes 
 
A cold-water soak removes the starch from potato wedges, which helps make 
them extra crispy when baked. A mixture of avocado oil and Hot Roasted Garlic 
spice blend gives them amazing flavor for the perfect side dish. Serve these 
extra thick cut wedges with your favorite burger, sandwich, or even a steak. 
 
Ingredients: 
 
2 large Russet potatoes 
3 tablespoons Ava Jane’s Kitchen Avocado Oil 
1 tablespoon Ava’s Hot Roasted Garlic Spice Blend, divided 
1/4 cup finely grated Parmesan cheese 
Fresh chopped parsley 
Fresh ground black pepper and Colima Sea Salt, to taste 
 
Directions: 
 
Cut the potatoes into wedges and add to a large bowl. Cover with cold water and 
allow to soak for 30 minutes. Drain well and dry the potatoes with paper towels.  
 
Preheat oven to 425 degrees F. 
 
Toss the potato wedges with the avocado oil and 2 teaspoons Hot Roasted 
Garlic spice blend. Lay on a baking sheet in a single layer and roast for 30-45 
minutes, until well browned and tender, flipping after about 15 minutes.  
 



Remove from oven and sprinkle with Parmesan, parsley, remaining seasoning, 
and salt and pepper, to taste.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Harissa Yogurt Dip 
 

 
 
Serves 8-10 
Prep time: 15 minutes 
 
Harissa is a spicy paste or sauce used in African cooking. This dip is a spicy, 
tangy, garlicky version that is as addicting as it is beautiful. Serve with toasted 
pita wedges, crackers, or sliced veggies. If you have any leftovers, it makes a 
delicious sandwich spread as well. 
 
Ingredients: 
 
1 cup plain Greek yogurt 
1 jar roasted red peppers, drained 
3 tablespoons Ava Jane’s Kitchen Avocado Oil 
1 tablespoon lemon juice 
1 tablespoon Ava’s Hot Roasted Garlic Spice Blend 
1/2 teaspoon ground cumin 
1 tablespoon prepared harissa paste 
Crackers, pita bread, or vegetables for serving 
 
Directions: 
 
Combine all of the ingredients in food processor or powerful blender. Blend until 
smooth and creamy.  
 
Chill until ready to serve. Bring to room temperature before serving. 
  



February, March, April 
Roadside Chicken, Nana's Italian Seasoning, Citrus Salt 

& Pepper 
 

 
 

Sayulita Chicken Salad 
 

 
 
Serves 2-4 
Prep time: 10 minutes 
 
 
This easy chicken salad is a great way to use up leftover chicken for a quick 
lunch. It gets a punch of bright citrus flavor from the seasoning, so it feels a bit 
more exotic than your usual chicken salad. It’s great for a quick lunch, or as a 
snack on crackers.  
 
Ingredients: 
 
2 cups cooked and diced chicken breast 
1 small onion, finely diced 
1 teaspoon chopped chives 
2 teaspoons Ava’s Sayulita Citrus Chicken Spice Blend 
2 tablespoons mayonnaise 
1 tablespoon plain Greek yogurt 
1 tablespoon Ava Jane’s Kitchen Avocado Oil 
 
Directions: 
 



Combine all of the ingredients in a bowl and mix well. Chill until ready to serve.  
 
 
 
 

 
 

  



Buttermilk Marinated Citrus Chicken 
 

 
 
Serves 4 
Prep time: 30 minutes, plus marinating time 
 
This easy marinade is perfect for chicken that is tender, flavorful, and extra juicy. 
The floral aroma of the avocado pairs perfectly with the bright citrus seasoning 
and tangy buttermilk.  If you can give it an overnight marinade, that’s best, but 
you should plan ahead so that you can give it at least a 2-hour soak in the 
buttermilk mixture.  
 
Ingredients: 
 
1 cup buttermilk 
1 tablespoon lemon juice 
1 tablespoon Ava’s Sayulita Citrus Chicken Spice Blend 
2 tablespoons Ava Jane’s Kitchen Avocado Oil 
1 teaspoon fresh ground black pepper 
4 chicken breasts 
1 lemon, thinly sliced 
 
Directions: 
 
Combine the buttermilk, lemon juice, seasoning, avocado oil, and pepper in a 
large freezer bag and shake to combine. Add the chicken breasts and shake to 
coat evenly. Refrigerate for at least 2 hours, or overnight. 
 
When ready to bake, preheat oven to 375 degrees F. Transfer the chicken to a 
casserole dish. Top each breast with a few lemon slices and bake for 20-30 



minutes, or until chicken is cooked to an internal temperature of 165 degrees. 
Serve with your favorite vegetables or side dishes.  
 
  



 
Citrus Veggie Omelet 

 

 
 
Serves 1  
Prep time: 15 minutes  
 
This fast and easy breakfast is perfect when you need a healthy meal on the go. 
It’s loaded with citrus flavored greens and topped with Pico de Gallo for extra 
flavor.   
 
Ingredients:  
 
2 tablespoons Ava Jane’s Kitchen Avocado Oil  
2 cups chopped kale or spinach, or mix  
1/2 teaspoon Ava’s Citrus Salt & Pepper Spice Blend  
3 eggs, beaten  
1/4 cup prepared Pico de Gallo  
 
Directions:  
 
Heat the oil in a non-stick skillet over medium heat. Add the chopped greens and 
cook for a minute or two until wilted. Season with the Citrus Salt & Pepper.   
 
Add the eggs to the pan and cook for a minute until the edges are set. Lift the 
edges carefully and let the liquid flow underneath the edges. Continue until eggs 
are cooked through.   
 
Top the omelet with the Pico and slide onto a plate before serving.  



Pineapple Baked Chicken 
 

 
 
Serves 4  
Prep time: 60 minutes, plus marinating  
 
This juicy chicken breast gets its flavor from a quick and easy pineapple juice 
marinade. It’s baked to perfection and then topped with a quick homemade 
pineapple salsa. Serve this with rice or your favorite green veggie for a well-
balanced meal.  
 
Ingredients:  
 
Chicken:  
 
1 cup pineapple juice  
1/4 cup Ava Jane’s Kitchen Avocado Oil  
2 cloves garlic, minced  
1 teaspoon Ava’s Citrus Salt & Pepper Spice Blend  
Juice and zest of 1 lime  
4 chicken breasts  
 
Pineapple Salsa:  
 
1 cup diced pineapple  
1/4 cup diced onion  
1 small jalapeño pepper, seeded and diced  
1 tablespoon chopped cilantro  
1/4 teaspoon Ava’s Citrus Salt & Pepper Spice Blend 
 
Directions:  



 
Combine all of the ingredients for the chicken in a gallon sized freezer bag or 
casserole dish. Make sure the chicken is well coated and refrigerate for 2-4 
hours.   
 
Preheat oven to 375 degrees F. Put the chicken in a casserole dish, and discard 
any remaining marinade. Bake for 30-45 minutes, until chicken reaches an 
internal temperature of 165 degrees. Remove from oven and let rest while you 
make the salsa.  
 
To make salsa, combine all of the ingredients in a bowl and stir well. Spoon over 
the chicken to serve.   
 



Baked Roadside Chicken 
  

 
 
Serves 4  
Prep time: 60 minutes  
 
This flavorful, juicy chicken is perfectly seasoned, and then baked to perfection. 
This simple recipe is the perfect way to show off the simplicity of the Roadside 
Chicken seasoning, and is sure to become a favorite for years to come.  
 
Ingredients:  
 
1 1/2 pound bone in chicken pieces  
1 tablespoon Ava’s Roadside Chicken Spice Blend 
4 tablespoons Ava Jane’s Kitchen Avocado Oil  
Juice of 1 lemon  
 
Directions:  
 
Preheat oven to 375 degrees F.  
 
Season the chicken with the Roadside Chicken Spice Blend, and lay in a 
casserole dish. Drizzle with the oil and lemon juice.  
 
Bake for 45 minutes to an hour, until internal temperature is 165 degrees.  
 



Sweet and Spicy Meatballs 
 

 
 
Serves 4-6  
Prep time: 30 minutes  
 
These meatballs are seasoned perfectly seasoned with a combination of 
Roadside Chicken seasoning, a touch of honey, and sweet hot sauce, making 
them the right balance of sweet, savory, and spicy. They’re a nice change from 
traditional Italian meatballs. Serve with your favorite veggies or grains, or serve 
these as an appetizer,  
 
Ingredients:  
 
1 pound ground beef  
1/2 pound ground pork  
1 egg  
2 teaspoons Ava’s Roadside Chicken Spice Blend  
1 teaspoon honey  
2 teaspoons Sriracha or sweet chili paste  
1/2 cup breadcrumbs  
2 cloves garlic, minced  
1/2 cup fresh grated Parmesan cheese  
1/4 cup Ava Jane’s Kitchen Avocado Oil  
 
Directions:  
 
Preheat oven to 375 degrees F.  
 
Combine all of the ingredients except for the avocado oil in a large bowl. Mix 



gently with your hands until well combined.  
 
Line a baking sheet with parchment paper. Form the meatball mixture into 2-inch 
round meatballs and lay them on the baking sheet and an inch or so apart.   
 
Brush the meatballs with the avocado oil and bake for 15-20 minutes, until well 
browned and cooked through.   
 



Italian Beef and Broccoli 
 

 
 
Serves 4  
Prep time: 20 minutes  
 
Tender beef is seasoned delicately with Nana’s Italian Seasoning, and 
then sautéed with broccoli for a quick and easy Italian meal. Some high-quality 
Parmesan cheese finishes it off for a meal you won’t forget.   
 
Ingredients:  
 
1 pound beef tenderloin, cubed  
1 tablespoon Ava’s Nana’s Italian Seasoning Spice Blend 
3 tablespoons Ava Jane’s Kitchen Avocado Oil  
1 head broccoli, cut into florets  
Juice of 1 lemon  
1/4 cup finely grated Parmesan cheese  
Fresh chopped parsley  
 
Directions:  
 
Season the beef with the seasoning.   
 
Heat the avocado oil in a large skillet over medium high heat. Add the beef to the 
skillet and cook until browned and cooked to your liking. Remove from pan and 
add the broccoli.  
Cook the broccoli until softened and lightly browned. Add the lemon juice, and 
add the beef back to the pan. Toss until just heated through. To serve, sprinkle 



the beef and broccoli with the cheese and the parsley.  
  



Italian Braised Greens 
 

 
 
Serves 4  
Prep time: 20 minutes  
 
This quick and easy side dish is nutritious, flavorful, and easily customizable. 
Serve alongside a pork chop or chicken breast, or add cooked shrimp for a 
healthy dinner in a flash.  
 
Ingredients:  
 
4 slices bacon, diced  
1 shallot, minced  
2 cloves garlic, minced  
2 teaspoons Ava’s Nana’s Italian Seasoning Spice Blend 
1 pound chopped, hearty greens, such as kale, collards, or chard  
1 cup chicken broth  
Juice of 1 lemon  
1 cup diced tomatoes  
 
Directions:  
 
In a large, deep skillet, cook the bacon until crisp. Remove with a slotted spoon, 
leaving the fat in the pan. Set the bacon aside.  
 
Add the shallot to the pan and cook until softened. Add the garlic and seasoning, 
and cook for about a minute.   



 
Add the greens to the pan, stirring as you go, until all are added to the pan. Cook 
for a minute, and add the broth. Bring to a boil, and reduce to a simmer.  
 
Simmer on low for about 10 minutes, until most of the liquid is absorbed, and add 
the lemon juice, diced tomatoes, and reserved bacon.   
 
 
 


