
 

   
 

 

 
Honey Pepper Spicy Chicken Roll-Ups  
 
1.5 pounds boneless chicken 
1 can diced tomatoes (drained) 
12 ounces cream cheese 
1 cup shredded cheddar cheese 
1 garlic clove (pressed) 
4 teaspoons D&Co. Kitchen Honey Pepper Spice Mix, more or less to taste 
6 green onions, chopped 
¼ cup fresh cilantro, chopped 
6 large spinach tortillas 
 
Cook chicken in skillet with 1 cup water until cooked through. Use two forks to shred chicken and 
let cool. Combine cream cheese, tomatoes, cheese, green onions, garlic, cilantro and D&Co. 
Kitchen Honey Pepper Spice Mix. Stir in shredded chicken. Take a tortilla and spread chicken 
mixture onto tortilla, spreading evenly to within an inch of edges. Roll tortilla into a tight log 
leaving the ends open. Slice log into 1" thick sections.  

 
 
Grilled Veggies with Honey Pepper Spice Mix  
 
2 tablespoons D&Co. Kitchen Honey Pepper Spice Mix, more or less to taste 
¼ cup olive oil  
4 red bell peppers, cut into 2-inch pieces  
1 red onion, cut into wedges  
1-pint cherry tomatoes  
 
In a large bowl, whisk the olive oil and D&Co. Kitchen Honey Pepper Spice Mix. Add in the 
prepared vegetables, tossing to coat. Prepare grill to medium-high heat. Transfer veggies to a grill 
basket or place directly onto grill grates. Grill until lightly charred, 10-12 minutes. Remove to 
platter, drizzle with remaining dressing.  
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Honey Pepper Butter  
  
3 tablespoons D&Co. Kitchen Honey Pepper Spice Mix  
1 stick unsalted butter, room temperature  
  
In a medium bowl, combine the butter and D&Co. Kitchen Honey Pepper Spice Mix until pepper is 
distributed evenly. Place mixture on a sheet of parchment paper and shape into a cylinder. Seal 
ends by twisting. You may also pack the butter into a ramekin and cover with plastic wrap. Chill in 
refrigerator until firm, at least an hour. Slice into discs.  
  

 
 
Honey Pepper Chicken Wings  
  
3 tablespoons D&Co. Kitchen Honey Pepper Spice Mix  
3 pounds chicken wings  
2 teaspoons kosher salt  
1 teaspoon cracked black pepper  
3 tablespoons canola oil  
1/2 cup honey  
1/2 cup cider vinegar  
  
 Preheat oven to 400 F. Cover a rimmed baking sheet with aluminum foil. Place the wings, salt, 
pepper and canola oil on the prepared pan, toss to coat. Bake for 20-25 minutes or until internal 
temperature reaches 160 F.  
  
Meanwhile, in saucepan over medium-high heat, add honey, cider vinegar and D&Co. 
Kitchen Honey Pepper Spice Mix. Bring to a boil, then simmer until thickened, about 4 minutes.  
  
Transfer the chicken wings and glaze to a large bowl, toss to coat. Return wings to the baking pan. 
Broil for 2 minutes or until crispy. Serve warm.  
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Blueberry and Feta Flatbread Pizza 
 
1 cup blueberries 
1 micro arugula 
1 cup red onion 
2 tablespoons honey 
Pinch of kosher salt 
1 teaspoon D&Co. Kitchen Honey Pepper Spice 
1 teaspoon olive oil 
2 naan flatbreads 
1/2 cup feta cheese 
1/2 cup ricotta cheese 
                                          
Preheat oven to 400 F. Line a baking sheet with parchment paper. Arrange the naan flatbread on 
the baking sheet and lightly spray or brush with water. Set aside. Heat the olive oil in a medium 
pan over medium-low heat. Add the onion and season with a pinch of salt to taste and  
D&Co. Kitchen Honey Pepper Spice. Cook the onions until they are wilted, about 3-5 minutes and 
stir in the honey, letting the onions caramelize. Remove from heat. 
 
While the onions cook, stir the ricotta and feta cheese in a small bowl. Spread the ricotta mixture 
over the naan/flatbread and top with the honey caramelized onions. Sprinkle the blueberries on 
top. Place the naan pizzas into the oven and bake for about 10 minutes, or until the blueberries 
are just about ready to burst, the cheese has softened, and the naan is toasted. Remove from 
oven, sprinkle with arugula and enjoy immediately. 
 
 

Honey Pepper Spice Chicken  
  
4 tablespoons D&Co. Kitchen Honey Pepper Spice Mix  
4 boneless chicken breast cutlets  
2 tablespoons extra virgin olive oil  
 
Rub the chicken with the D&Co. Kitchen Honey Pepper Spice Mix to thoroughly coat.  Heat a 
nonstick skillet over medium-high heat, being careful to not overheat and cause the coating, 
which contains sugar, to char. Add the oil and seasoned chicken cutlets. Cook 3-5 minutes per 
side or until internal temperature reaches 160 F.  
  
Alternative: Preheat the oven to 375 F. Place the coated chicken on a parchment-lined cookie 
sheet and bake for 10-15 minutes. Omit the oil.  
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Honey Pepper Spice Dip 
 
Tested & Tasted by Theresa Flood, Independent Dresden & Company Proprietor 
  
16 ounces sour cream, regular or light 
2 tablespoons D&Co. Honey Pepper Spice Mix, more or less as desired 
  
Mix sour cream and D&Co. Honey Pepper Spice Mix in the American Potters’ Collection Small 
Bowl. Chill for 1-2 hours and serve with veggies or crackers. 
  

 
 


