
This cocktail mixer will help you be the ‘at 
home mixologist’ in seconds flat.

The best measurements are equal parts 
drink mixer to liquor or double the 
amount of mineral water for an amazing 
N/A drink. You can shake a rhubarb 
martini or blend a rhubarb margarita, 
everything tastes great on the rocks, so 
expriment and have fun, Gin, vodka 
bourbon everything tastes great with 

RHUBARB COCKTAIL

VERDE SAUCE
This will last in your refrigerator for 
months. We use it on everything, mari-
nade chicken, steak, tofu toss with pasta 
and top with parmesan cheese or mix 
with a little mayonnaise to make an 
amazing pasta salad dressing.

Bake ½ dollar sized coins in 
a 350 degree oven, I 
sometimes pre-heat the 
over to 375, then turn 
down to 350 when I put the 
cookies in the oven. 
Cookies will bake 5-8 
minutes. Make sure you 
take out when still very soft, 
they will continue to cook 
after they come out of the 
oven. If you make a mistake 
and leave them in the oven 
too long, quickly get them 
off the hot cookie sheet 
and on to a cooling rack.

COLE SLAW DRESSING
This is just the perfect sweet to tangy 
slaw dressing. Mix with finely shred-
ded cabbage/ carrots/red bell 
peppers. Make sure you keep the 
shredded vegetables VERY cold. No 
one like warm cole slaw. We suggest 
dressing as close to serving as possi-
ble to keep everything crunchy.

SAUCEFLY BBQ SAUCE
We only use the ingredients needed 
to perk up your BBQ dinner plans. Not 
too much sugar, no preservatives, it is 
the haagan daz of BBQ sauce. Baste 
on roasted baby back ribs or toss 
together with shredded chicken 
mound on a big brioche roll and top 
with Saucefly Cole SLaw.

TRIPLE CHOCOLATE 
ORGANIC COOKIE 
DOUGH

A CHEF’S SUBSCRIPTION BOX
If you have ANY questions about cooking, or need ideas because of different 
dietary restrictions, feel free to email me at sara@saucefly.com and I will get 
back to you as quickly as possible.
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*see our instructional video on 
youtube.com (search Saucefly video)

I think verde sauce is good on every-
thing, but verde enchilada sauce goes 
especially well with seafood or vegetable 
enchiladas.

Don’t forget to flash fry your corn tortillas 
and top with tons of Monterey jack 
cheese.

ENCHILADA VERDE SAUCE

BLUE CHEESE DRESSING
My favorite salad is all versions of the 
wedge, and now is the time for cold and 
satisfying dinner salads. A nice cold ¼ of 
a head of organic iceberg topped with 
Saucefly blue cheese dressing, bacon  
cooked crisp, ripe cherry tomatoes, 
grilled asparagus or chicken breast….. so 
many ways to make it good.

POBLANO-HABANERO SALSA
We like to include just a little spice in 
each Saucefly seasonal box. This is a 
hearty and spicy salsa that can be use 
to dip chips or put in a breakfast 
burrito, you can even add a little 
heavy cream and pour over a chicken 
breast and bake in the oven for a 
quick and easy dinner, serve with 
basmati rice and steamed squash and 
it is low cal with tons of flavor.

STRAWBERRY JAM
YES!!!!! Strawberry jam is in season, 
we get the early bird organic straw-
berries here in Eugene. Keep this 
refrigerated after opening.

SEASONAL ORGANIC SAUCE BOX. FRESH INGREDIENTS. LOCALLY SOURCED.

I promise you, if you follow 
those directions you will 
impress any naysayers who 
thought you couldn’t bake.  
Light and fluffy biscuits 
every time. Use half the 
bag and half the cream to 
make to separate batches. 
425 oven 7-10 minutes 
until golden brown.

BISCUIT MIX
DO NOT OVER MIX. KEEP FROZEN 
UNTIL JUST BEFORE USE.
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