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Try a twist on traditional barbecue, or expand your grilling
repertoire with seafood, veggie-forward and dessert options.

MAY 16 - JUNE 12




Seafood

From the se¢a to the backyard. Grilled shrimp and mussels
take centre stage on this spectacular seafood spread.
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| SHOPPING LIST

0 CO-0F GOLD Untalted Butber

2 CLLAE FOHISE LA GRILLE Chimidchurn Seasoning
O gaclic
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- jalmpafic

O OD-0F GOLD FURE Artisan Golden Bapungite
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FOR THESE RECIPES AND MORE, PICK UP A
FREE COPY OF TABLE MAGAZINE AT YOUR
LOCAL CO-0OP FOOD STORE OR VIEW ONLINE.
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Barbcous favourites becoma anything but baskc
with delcious twisls on cookoul classics.

COFFEE RUB
CHICKEN
LOLLIPOPS

o ghichen drumsticks
& C0-0F GOLD Fire Roavied Cofled Ruls
I WH Honey Sriracha Sauce
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HOW TO MAKE A
CHICKEN LOLLIPOP

REFRIGERATOR
PICKLES

These sasy-to-make

pickles ang the perfiect
crunchy addibion 1O your
barbecisr grazing boand.

View additional flyers YourLoca Coop
and coupons on the
refreshed Co-op app.
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:'l;. CO-0F GO Magurally Smoled Thick $liced Bacon
] I,Ell]_ PR
O COHOP GOUD Maple Syvup
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MUSHROOM 101

Srills: just wiant bo havee fungl. Add mone
plant-based chodoes to your grilling
meemiu with Co-op's musheoom selection.

VIEW ARTICLE 3

PICK LE* A FREE COPY OF TABLE
MAGAZINE AT YOUR LOCAL CO-CF
FOOD STORE OR VIEW OMLINE




Dessert

Sun, fun and dessert in the backyard, Summer
days don't get much better tham this.

FUN WITH FOIL

Don't be foiled. The classic barbecue
side dish of potatoes and veggies in
aluminum foil has its place at cookouts
and camping trips. But foil’s potential
goes far beyond that classic packet,

READ MORE »

GLUTEN-FREE RHUBARB
STRAWBERRY CRISP

CHEF DALE MACKAY | SASKATOON

1. Set the oven at 375°F. For the fruit filling, put rhubarb and
strawberries in an B by 10-inch ceramic dish.

doups  chopped rthubarh (fresh or frozen)
Noms  quarsered strondearies (frah) 2. Mel butter in a s.aun:epmnﬂ i J'I-E..!‘t. Make a rouws by adding
oat Mour and cook whils whisking fod 1 minute.

Weup  CO0-0F GOLD Sakted Butter
3. Add brosem sugar and wiater (o the pot and bring to a bodl while

Keoup  CO-OP GOLD PURE Oat Flour whisking. Onoe bolled, carefully pour over the strawberries and

1%cup brown sugar rhubarb, Mix well,

% e 4, For the crumible, melt the butter. Use 2 wooden spoon to mix
it with all other crumble ingredients in a bowd, Evenly sprinkle
S RLIMBLE crumble over the fruit mix
Meup  CO-OF GOLD Butter 5. Put the ceramic dish on a baking sheet to catch any drips and bake

for 25 to 30 minutes. Let cool slightly before serving,
Yeup  CO-OP GOLD Quick Oats r 30 minates. Let cool slightly serving

¥eup  CO-0F GOLD PURE Oat Flour
Focup  brown sgar
Meup  slhvesed almonds

Wisp  ground ginger
ground cinnamaon

PICK UP A FREE COPY OF TABLE
MAGAZIME AT YOUR LOCAL CO-0OP
FOOD STORE OR VIEW ONLINE

SALTED CARAMEL
-~ GRILLED PEARS

Drelicious on their own,
‘j pears become irmesistible
when grilled and topped
with salted caramel and
coconut whipped cream.

VIEW RECIPE »»



