


Makes: 4 sandwiches ~ Prep Time: 10 minutes ~ Cooking Time: 10 minutes ~ Freezing: Not Recommended

Ib (375 g) beef striploin fast fry . Combine sliced steak and garlic in re-sealable bag and marinate about 2 hours in refrigerator.
steak, ”Wy sli‘ced . Ina sauce pan, cook onions, and mild banana peppers in oil over high heat, until
clove garlic, minced charred. Remove from pan.
onion, “;”W SLHCBe'd s® 3. Add beef to pan and season with salt and pepper.
cups (375 mL) Bick’s . When beef is nearly cooked, add back onions and peppers. Continue cooking to preferred doneness.
Mild Banana Pepper Chunks L . . ) i
; . Meanwhile, lightly sprinkle pitas with water, wrap in parchment paper or paper towels
thsp (15 mL) vegetable oil q R bout 15 1
Salt and pepper o taste and warm in microwave, about 15 seconds. ,
4 White or Whole Wheat pita breads . Remove pitas from paper, spread each pita with mustard down the middle and cover
Mustard to taste with %4 of the meat mixture.
Bick’s® Hot Pepper Rings . Top with pepper rings, cocktail onions, pickles and cover with cheese.
Bick’s® Sour Cocktail Onions . Fold the bottom side of the pita over the filling and roll to make a cone.
Bick’s® Extra Garlic Sandwich Savers® . Wrap each pita in aluminum foil and place back in pan (or BBQ), so that sandwiches
4 slices regular or smoked cheddar cheese  warm and cheese melts. Serve immediately.
Tip
e Tastes great with grilled vegetables,
chicken or grilled fish.
Note
e |tis best to eat this sandwich straight
from the foil to keep it neat and tidy.

Banana Py
Chunk
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Makes: 8 servings ~ Prep Time: 10 minutes ~ Cooking Time: 5 minutes ~ Freezing: Not recommended
large potatoes, baked . Preheat broiler to high.

can (370 mL) Carnation® Regular, 2% or . Cut potatoes in half lengthwise, scoop out pulp and mash,

Fat Free Evaporated Milk, warmed hil dually addi rmed milk 1 250 mL)
cups (500 mL) shredded cheddar cheese, divided \évhgeesgr;inganﬁxawe“?%ewsegws slz]nls oup (250 mb)

cup (50 mL) Bick’s® Hot Pepper Rings, chopped o . .

cup (250 mL) Bick’s® Garlic Dill Pickles, - Mix:in next 3 ingredients.

finely chopped . Place skins on foil-lined baking sheet and fill with mashed
Salt and pepper to taste potato mixture.
Aditional Bick’s® Hot Pepper Rings for garnish, optional Top with remaining cheddar cheese and broil 3-5 minutes
Chopped chives for garnish, optional ' until cheese is melted and bubbly. !
Tip —— ) .
o Stuff potatoes and refrigerate. When ready to eat, top with - Garnish with hot pepper rings and chives.

cheddar cheese and broil in the oven or warm on the bbq

until potatoes are warm and cheese is melted and bubbling.
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THS SUMMERS

MUST HAVE

Makes: 6-8 servings ~ Prep Time: 5 minutes ~ Cooking Time: 10 minutes + 4 hours chilling time ~ Freezing: Not recommended

cup (50 mL) sugar
cup (50 mL) cocoa
cup (50 mL) cornstarch
tsp (2 mL) salt
cans (370 mL each) Garnation® Fat Free Evaporated Milk
cup (150 mL) brewed coffee, chilled

¥ cup (50 mL) Smucker’s® Sundae Syrup™ Chocolate Syrup

2 tsp (10 mL) vanilla

1% cups (375 mL) milk chocolate chips

Whipped cream for garnish, optional

Chocolate spiral wafer cookies for garnish, optional

Tips

e Toavoid a skin from forming on the surface of the
pudding, place plastic wrap directly on the surface of the
pudding during chilling.

e For athicker pudding, use Carnation® 2% or Regular
Evaporated Milk.

www.CarnationMilk.ca
www.Smuckers.ca

. Whisk first 4 ingredients together in medium sized saucepan.
. Whisk in milk, coffee and chocolate syrup and bring to a boil

over medium heat, stirring constantly.

. When mixture comes to a boil, reduce to a simmer and stir

constantly for about 3 minutes or until mixture thickens.

. Remove from heat, add vanilla and chocolate chips

and stir until melted.

. Pour into serving bowls, cover with plastic wrap and

refrigerate until chilled, at least 4 hours.

. Garnish with whipped cream and chocolate spiral wafer cookies.



Makes: 20-25 servings ~ Prep Time: 10 minutes + 3 hours freezing time ~ Freezing: Excellent

2 packages (400 g / 6 mini rolls each) individually wrapped
chocolate swiss rolls, sliced in 4

8  cups (2 L) vanilla ice cream, softened

% cup (125 mL) Smucker’s® Sundae Syrup™
Caramel Syrup, divided

% cup (125 mL) Smucker’s® Sundae Syrup™
Chocolate Syrup, divided

Additional Smucker’s® Sundae Syrup™ for garnish, optional

www.Smuckers.ca
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Line a 12 cup (3 L) metal bow! with plastic wrap.
Line inside of bow! with sliced swiss rolls, allowing them to
overlap if necessary. Reserve the remaining slices for the top.

Fill with 2 cups (500 mL) of softened ice cream, spreading ice
cream slightly up the sides of the bowl.

4. Cover with % (65 mL) of caramel syrup.

N o

. Continue layering ice cream and alternating syrups, ending

with ice cream.
Place remaining swiss roll slices on top.

Cover with plastic wrap and freeze until firm, about 3 hours
To serve, invert onto serving dish, remove plastic wrap and
garnish with additional sundae syrups.




“S’mores” Sundae

Makes: 1 sundae ~ Prep Time: 5 minutes ~ Freezing: Not recommended

1 scoop vanilla ice cream 1. Place ice cream in a bowl and top with toppings.
2 graham crackers, crushed 2. Serve immediatel

2 tbsp (30 mL) Smucker’s® Sundae Syrup™ Chocolate Syrup ' Y.
2 thsp (30 mL) mini marshmallows

Whipped cream for garnish, optional

Maraschino cherries for garnish, optional

/ Want a fun & easy dessert option?

Try a Smucker’s® Sundae Bar! Gather all of your favourite toppings, separate
them into individual bowls, and let your guests create their own masterpieces!

Here are some topping suggestions: chocolate chips, crushed candy bar, sprinkles,
gummies, nuts, wafers, granola, cookie dough, coconut flakes, etc.

And of course... Smucker’s® Sundae Syrup™, 2 .
\ available in Strawberry, Chocolate & Caramel!

www.Smuckers.ca




r{) / OLIIACK: /ffrr/f

N T A T e e ey "-TL‘\.:._'\_‘\.

AL

- e
L T
e T A

T e

LT T

e

e e

WIN %ﬁ:ﬁ%

for details and entry visit www.Bicks.ca

*NO PURCHASE NECESSARY. Open to individual legal hed the age of majority in their province:
2009 until 11:59 PM (ET) on September 8, 2009 (the ) either visit icks.ca and follow the instructions t
address including postal code, date of birth, e-mail add optional) and daytime telephone number including area code; include either one original UPu )
number found below the UPC symbol (II1I1I111) from any Bick’s® product. Mail entry in an envelope bearing sufficient p

postage fo: Bick’s® “Bacl
L6J 5A2. Limit one entry per household per Promotion Day regardless of method of entry. IMai-in entries mt
I is defined as each day during the Promotion P s

lents of Canada who have

postmarke
rting at 12:00 AM (ET) and ending at 11:59 PM (ET). One Grand Prize
September 29, 2009, Odds of winning depend on the

Rules available by visi

tember 8, 2u09 and received by ée
vailable to be won and consi
total number
picks ca or by sending a self-addressed stamped env

elected entrant musr
elope to: Bick’s® “Backyard

©/MC/®/MD Smucker Ft
fon is a trademark
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