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SHOALS
HOTEL & SPA








Salt Free Seasoning

1 cup dried minced onion flakes

¼ cup garlic powder

¼ cup dried orange peel

2 tbsp + 2 tsp black pepper

2 tsp dried basil

2 tsp dried marjoram

2 tsp dried oregano

2 tsp curry powder

2 tsp dried thyme

2 tsp cayenne pepper

2 tsp cumin 

2 tsp coriander

2 tsp dried mustard

1 tsp celery seed

¼ cup dried lemon peel

Zest 6 to 8 lemons and 4 to 5 large oranges. Place zest on cookie sheet and place in a 200 degree oven until dry. 

Mix all ingredients together blend in coffee grinder in small batches. Mix together and store in an airtight container. 

Mango Chutney 

1 pound mangos, peaches, apples or pears peeled and diced

1 cup of dried fruit (cranberries, blueberries, apricots, cherries, or figs)

½ cup white wine

1 cup honey 

1 cup rice wine vinegar

¼ cup lemon juice

¼ cup fresh chopped parsley

Add the white wine and the dried fruit to a sauce pan and cook on medium-high heat until reduced by half. Add mango, lemon juice, vinegar and honey reduce heat and cook for 45 to 50 minutes until mango is soft and the mixture has thickened. Stir often with a wooden spoon.

Turkey Burgers

2 Pounds Ground Turkey

2 tbsp No Salt Seasoning

½ small onion diced fine and sautéed until translucent 

1 cup ground dried cranberries or other dried fruit

Place cranberries in food processor and pulse until the cranberries are very fine but not a paste. Sautee the onions let cool. Mix turkey cranberries and onion together. Add seasoning and cook a small piece to see if you have enough seasoning. Adjust seasoning if necessary. 

Form into patties, sear in hot pan on each side. Place on baking sheet and bake at 350 until the juices run clear or they reach 165 degrees (using a meat thermometer). 

