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CRANBERRY SALSA CRISPS

PREP TIME: 5 min

total time: 10 min

SERVINGS: 8-12

INGREDIENTS: INSTRUCTIONS:

•1 container Crazy Fresh 
    cranberry salsa

• 1 package crostini crackers/chips

• 1 8oz. package cream cheese

•Arrange crostini crackers on tray.

•Spread each crostini with cream cheese, covering the top of the cracker.

•Spoon Crazy Fresh Cranberry Salsa on top of the cream cheese.

• Serve and Enjoy!



butternut squash with cinnamon and pecans ROASTED BRUSSELS SPROUTS WITH GARLIC BUTTER

PREP TIME: 15 min

COOK TIME: 20 min

SERVINGS: 6

INGREDIENTS: INSTRUCTIONS:

Garlic Butter:
•3 Tbsp. salted butter (softened)
•4 small garlic cloves
•1 tsp lemon juice

Brussels sprouts:
•3 - 12 oz. containers of 
   Crazy Fresh brussels sprouts
 •salt
• cracked black pepper

Garlic butter:
•Mix butter with garlic and lemon juice in a small bowl. 
•Easy way to mix it is to use a fork to mash and mix.

Brussels sprouts:
•Preheat oven to 425 degrees F.
•Mix Crazy Fresh short cut brussels sprouts with soft garlic butter in a large bowl. 
•Spread prepared sprouts in a large baking sheet, in one even layer.
•Bake for 20-25 minutes, depending on how soft you prefer them.



LOADED CAULIFLOWER CASSEROLE

PREP TIME: 15 min

COOK TIME: 30 min

SERVINGS: 12

INGREDIENTS: INSTRUCTIONS:

•2 - 12 oz containers Crazy Fresh 
   riced cauliflower
•1 box cream cheese softened
•1/2 cup sour cream
•1 1/2 cups sharp cheddar cheese 
•1 1/2 cups Monterey Jack cheese 
•1 tsp garlic powder
•1/2 tsp onion powder
•6 slices crispy cooked bacon chopped
•1/4 cup chopped fresh chives 
•Kosher salt and black pepper to taste

•Preheat oven to 425 degrees F. 
•Grease a 9 x 13 inch baking dish.
•In a large bowl combine the cream cheese, sour cream, 
   cheddar cheese, Monterey Jack, garlic powder and onion powder. 
•Mix until creamy and smooth. 
•Gently stir in cauliflower, 1/2 of the bacon and chives. 
•Season with kosher salt and black pepper to taste.
•Spoon into a casserole dish and top with the remaining bacon. 
•Bake uncovered for 20-25 minutes or until the cheese is melted. 
•Top with remaining chives and serve.



SAVOURY MASHED SWEET POTATOES

PREP TIME: 5 min

total TIME: 25 min

SERVINGS: 4-6

INGREDIENTS: INSTRUCTIONS:

•3 - 20 oz containers 
   Crazy Fresh sweet potato chunks
•2 Tbsp. butter
•1/2 cup milk
•3 Tbsp. green onions (green parts)
•1 tsp garlic powder
•1 tsp salt
•1/4 tsp ground black pepper

•Place Crazy Fresh sweet potato chunks in a large pot and cover with salted water  
    to cover sweet potatoes by about an inch. 
•Heat over high heat and bring to a boil. Reduce heat to medium-low and simmer  
    uncovered until tender and soft when you insert a fork, approximately 10-15 minutes.
•Drain sweet potatoes and place back in the pot. 
•Mash them using a potato masher or fork
•Add in the butter and stir until melted and incorporated into the sweet potatoes. 
•Slowly add in the milk and continue to stir. 
•Add the remaining ingredients and stir until fully combined.
•Transfer to a serving dish, garnish with extra green onions and serve warm.



SAVOURY MASHED SWEET POTATOES YUMMY BUTTERY HERB STUFFING

PREP TIME: 45 min

COOK TIME: 5o min

SERVINGS: 8

INGREDIENTS: INSTRUCTIONS:

•18 to 24 oz. bread cubes
•1 cup unsalted butter
•2 containers Crazy Fresh 
    stuffing mix
•6 garlic cloves, minced
•kosher salt and pepper
•3 Tbsp. chopped fresh sage
•3 Tbsp. chopped fresh parsley
•3 Tbsp. chopped fresh rosemary
•2 1/2 cups chicken stock
•2 large eggs
•A mixture of fresh herbs 
   for sprinkling

•Preheat the oven to 350 degrees F. 
•Brush a 9x13 baking dish with melted butter, olive oil or spray. 
•Place the bread in a large mixing bowl.
•Heat the butter in a large skillet or dutch oven over medium heat. Once 
   melted, stir in the Crazy Fresh stuffing mix and garlic with a big pinch of  
   salt and pepper - at least ½ to 1 teaspoon each. Cook until the onions and 
   celery soften, about 8 to 10 minutes. 
•Stir in the sage, parsley and rosemary. 
•Cook for another minute. Stir in 1 cup of stock.
•Pour the onion celery mixture over the bread crumbs and toss well to coat.
•In a small bowl, whisk together the remaining 1 ½ cups stock and 2 eggs.
•Pour that mixture into the bread cubes and stir until thoroughly combined. 
•Bake the stuffing for 45 to 50 minutes, until the internal temperature registers 160  
   degrees F. (If the stuffing is getting too browned, you can tent it with foil).



butternut squash with cinnamon and pecans

PREP TIME: 10 min

COOK TIME: 30 min

SERVINGS: 4-6

INGREDIENTS: INSTRUCTIONS:

•2 - 20 oz containers of 
   Crazy Fresh Butternut Chunks 
•2 Tbsp. olive oil
•2 Tbsp. maple syrup
•2 Tbsp. brown sugar
•1/2 tsp ground cinnamon
•1/4 tsp ground nutmeg
•1 cup pecan halves
•2 sprigs rosemary

•Preheat oven to 400 degrees F. 
•Lightly oil a baking sheet or coat with nonstick spray.
•Place Crazy Fresh butternut squash chunks in a single layer onto the 
    prepared baking sheet. 
•Add olive oil, maple syrup, brown sugar, cinnamon and nutmeg. 
   Gently toss to combine.
•Place into oven and bake for 25-30 minutes, turning once, until tender. 
•Add pecans during the last 10 minutes of cooking time.
•Serve immediately, garnish with rosemary, if desired. 


