
Give Wildtree a Test Drive
for the cost of a grocery bill!

($99* + Shipping/Tax)! * a $270 value.

July 1 – 31, 2012

HOST
Promotion

6/18/12

Host a
$500 Wildtree Tasting Party

and receive …

A Dream Opportunity! How would you describe your “dream job”? More time with your 

family? A fabulous income? More control of your life? Recognition and extraordinary trip 

destinations? Naturally nutritious food with easy, delicious recipes? Loving what you do and 

having fun at the same time? All these and more are yours as a Wildtree Representative. 

Join the party! Call your Wildtree Representative TODAY and find out more!

Reps:
Add item #90224 

as a “Host Credit Item” when 
the Host order qualifies. Open to 

Reps. No bulk orders. Qualified Parties 
only. Orders must be submitted by 

11:59 PST on 7/31/12.

Wildtree’s
64 oz Natural Grapeseed Oil

(a $50 value)

WildtreeOfficial WildtreeNatural



Reps: Orders must be in by 11:59 PST on 7/31/12.
Use the following SKUs when entering items:

“Salads with Meats” 
Menu Planner Bundle 

Regularly $88.50, 1/2 Price = $44.25

Italian Salad Dressing Mix
Thai Sesame Sun Butter

Balsamic Vinaigrette
Lemon Pepper Blend

Wildtree’s Classic Caesar Dressing Mix
Wildberry Dressing
Ranch Dressing Mix

Tzatziki Seasoning Blend
Natural Grapeseed Oil

Rancher Steak Rub

Seafood Bundle 
Regularly $86.50, 1/2 Price = $43.25

Bayou Blend
Herb Grilling Marinade 
Adobo Seasoning Blend

Dill Dip Blend
Hot & Spicy Fra Diavolo
Tzatziki Seasoning Blend
Moroccan Grilling Sauce

Lemon Pepper Blend
Chipotle Lime Rub

Basil Pesto

Berry Good Treats 
Regularly $41.50, 1/2 Price = $20.75

Very Berry Cheesecake Blend
Strawberry Cheesecake Blend

Raspberry Truffle Mousse
Wildly Blueberry Jam

Blueberry Pancake Syrup

July 1 – 31, 2012

6/18/12

Bundle Customer Host
Salads with Meats 90185 80135
Seafood Bundle 90186 80136
Berry Good Treats 90187 80137

Spend $50 or more 
and get ANY of 

these items 50% Off

AND… there are no limits… so
stock up! When you spend $100, you 

will get 2 of the items at 50% off. 
Spend $150, get 3 items, etc!

50% off promo items do not count toward earning additional 50% off 
items. Not applicable for Culinary Club orders.

Customer
promotion

WildtreeOfficial WildtreeNatural

Make more than a living... 
make a life! Wildtree offers 
you the opportunity to build a career that 
matches your needs and lifestyle. Women and men 
all across the nation are joining Wildtree and realizing their 
dreams. You too can have the opportunity to increase your income, 
meet new friends or spend more time with your family. Whatever you want is 
within your reach! We offer something for everyone – the choice is yours! Contact 
your Wildtree Representative to find out more about our opportunities!  
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Grocery
list

Breads/Pastas/Rice:
Panko bread crumbs
Farfalle pasta (1 lb.)
Loaf French baguette (14 oz.)
Whole grain spaghetti (1 lb.)
Penne (1/2 lb.)

before shopping for these items!

Misc. Items
Mayonnaise (used in 2 recipes)
Dijon mustard (used in 2 recipes)
Lemon juice
Fresh, chopped oregano
Fresh, chopped parsley
Fresh, chopped mint
Basil leaves (5, used in 2 recipes)
Basil (2 T., roughly torn)
Flour
White vinegar
Champagne vinegar
Red wine vinegar
Pine nuts
Pecans, chopped

Your Wildtree Shopping List
“Salads With Meats” Menu Planner Bundle
Italian Salad Dressing Mix
Thai Sesame Sun Butter
Balsamic Vinaigrette
Lemon Pepper Blend
Wildtree’s Classic Caesar Dressing Mix
Wildberry Dressing
Ranch Dressing Mix
Tzatziki Seasoning Blend
Natural Grapeseed Oil
Rancher Steak Rub

Dairy:
3 Eggs (used in 2 recipes)
Mozzarella (slices)
Mozzarella (4 oz., diced)
Crumbled blue cheese
Feta (3/4 cup, crumbled, used in 2 recipes)
Non-fat yogurt (1 cup)
Milk (used in 2 recipes)

Vegetables:
White potatoes (1 lb.)
Baby spinach (14 cups, used in 2 recipes)
Tomato
Cherry tomatoes (2 (10.5 oz.) containers, used in 3 
recipes)
Arugula (5 cups, used in 2 recipes)
Romaine (2 heads)
Spring green salad mix (3 oz.)
Mesclun mix lettuce (8 cups)
Avocado
2 Cucumbers (used in 2 recipes)
2 Bell peppers (used in 2 recipes)
Roasted red peppers (3/4 cup, diced, used in 2 
recipes)
Red onion
2 Scallions
2 Carrots
Snow peas (4 oz.)
Artichoke hearts (1 (8.5 oz.) can)
pepperoncinis (9)

Fruits:
Orange
Grapefruit
Raisins
Strawberries (12 oz.)

Be sure to check your cupboard

Proteins:
½ lb. flank steak
1½ lbs. chicken breast (used in 2 recipes)
6 chicken breast cutlets (used in 2 recipes)
1 lb. sea scallops
2 lb. salmon filet
1 lb. large shrimp, peeled & deveined
Shredded chicken (2 cups)
salami (1 oz.)
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Cold Thai Noodle 
Salad
Serves 4

2 carrots, grated
2 scallions, diced
1 red bell pepper, thinly slices
4 ounces snow peas, blanched
2 cups cooked shredded chicken
½ pound whole grain spaghetti, prepared according to 

package directions
½ cup Wildtree Thai Sesame Sun Butter Sauce

Combine all ingredients in a large bowl. Toss with tongs and 
be sure the ingredients are evenly coated in with the Sun 
Butter Sauce. 

Calories 420; Fat 9 g; Saturated Fat 1.5 g; 
Carbohydrate 54 g; Fiber 11 g; Protein 34 g; 
Cholesterol 60 mg; Sodium 430 mg

Penne Antipasto
Serves 6
¼ cup Wildtree Natural Grapeseed Oil
1 tablespoon Wildtree Italian Salad Dressing Mix
2 tablespoons red wine vinegar
1 tablespoon water
½ pound penne, prepared according to package directions
½ cup roasted red peppers, diced
1 (8.5 ounce) can artichoke hearts, diced
9 pepperoncinis, chopped
1 cup cherry tomatoes, halved
1 ounce salami, sliced into thin strips
4 ounces fresh mozzarella, diced
1 cup arugula

In a small bowl whisk together the Grapeseed Oil, Italian Dressing 
Mix, red wine vinegar, and water. Set aside. In a large bowl add 
all other ingredients. Add the Italian Dressing and toss to combine 
making sure all ingredients are coated evenly and incorporated. 
Serve chilled.

Calories 330; Fat 16 g; Saturated Fat 4 g; Carbohydrate 35 g; 
Fiber 1 g; Protein 10 g; Cholesterol 20 mg; Sodium 680 mg

In a large bowl add the mesclun mix, strawberries, and pecans. Drizzle with Wildberry Dressing and toss making sure all the ingredients are 
coated evenly. Divide the dressed salad among four plates, top with grilled chicken slices and feta cheese.

Calories 380; Fat 20 g; Saturated Fat 3.5 g; Carbohydrate 21 g; Fiber 4 g; Protein 30 g; Cholesterol 75 mg; Sodium 220 mg

8 cups mesclun mix (lettuce)
1 pound chicken breasts, grilled and sliced
12 ounces fresh strawberries, sliced
2 ounces pecan, chopped
¼ cup feta, crumbled
½ cup Wildtree Wildberry Dressing

Grilled Chicken Salad with 
Strawberries and Pecans
Serves 4
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1 bag Wildtree Creamy Ranch Dressing & Dip Mix, prepared according to directions
6 cups baby spinach

2 hard boiled eggs, peeled and diced
1 avocado, diced

½ pound chicken breasts, grilled and chopped
1 cup cherry tomatoes, halved
½ cup blue cheese, crumbled

Cobb Salad
Serves 4

Roasted Caesar Chicken
Serves 4

Preheat oven to 450 degrees F. Line a baking sheet with foil. Place the chicken breast on the prepared sheet. Combine the Caesar Dress-
ing Mix, panko, 2 tablespoons Grapeseed Oil, and parsley in a bowl. Pat the panko mixture onto the chicken breast. Roast the chicken 
until the crumbs begin to turn golden brown, about 7 minutes. Meanwhile brush the romaine halves with the remaining 1 tablespoon 
of Grapeseed Oil and sprinkle with Rancher Steak Rub. Remove the sheet from oven; place the romaine around the chicken. Roast until 
chicken is cooked though and the lettuce is browned on edges, about 5 minutes.

Calories 360; Fat 17 g; Saturated Fat 3.5 g; Carbohydrate 21 g; Fiber 7 g; Protein 34 g; Cholesterol 80 mg; Sodium 490 mg

4 chicken cutlets 
1 package Wildtree Classic Caesar Dressing Mix 

½ cup panko bread crumbs 
3 tablespoons Wildtree Natural Grapeseed Oil, divided 

2 tablespoons fresh parsley, chopped 
2 heads of romaine, halved 

½ teaspoons Wildtree Rancher Steak Rub

In a large mixing bowl combine the yogurt, cucumber, and 1 tablespoon Tzatziki Seasoning. Once combined add the cooked 
farfalle, feta, golden raisins, mint, pine nuts, and roasted red peppers. Toss all ingredients together until everything is coated 
in Tzatziki; refrigerate until ready to serve. Preheat broiler. Place salmon on a foil lined sheet pan and season with remaining 
Tzatziki Seasoning. Broil for about 15 minutes or until salmon is cooked through. Serve with pasta salad.

Calories 450; Fat 12 g; Saturated Fat 2.5 g; Carbohydrate 49 g; Fiber 3 g; Protein 35 g; Cholesterol 65 mg; Sodium 210 mg

Tzatziki Farfalle with Broiled Salmon
Serves 8
1 cup non-fat yogurt
½ cucumber, grated
2 tablespoons Wildtree Tzatziki Seasoning 

Blend, divided
1 pound farfalle, cooked according to 

package directions

¼ cup feta, crumbled
1 ounce golden raisins
1 tablespoon fresh mint, chopped
¼ cup pine nuts, toasted
¼ cup roasted red peppers, diced
2 pounds salmon filet

To assemble salad divide the spinach among 4 plates; make a bed to use as the base for the salad. For each salad lay chopped eggs, 
avocado, chicken, tomatoes, and blue cheese in a line across the salad so it almost resembles a rainbow. Serve with Ranch Dressing. Add 

additional toppings such as crumbled bacon, candied pecans, or even substitute the blue cheese for cheddar.

Calories 310; Fat 20 g; Saturated Fat 6 g; Carbohydrate 12 g; Fiber 6 g; Protein 23 g; Cholesterol 140 mg; Sodium 450 mg
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In a bowl whisk together ¼ teaspoon Lemon Pepper Blend, 
oregano, and 1 ½ tablespoons Grapeseed Oil. Add the chicken 
breast and marinate for about 30 minutes, tossing occasionally.  
Preheat broiler. In a small bowl combine the flour and remaining 
1 teaspoon of Lemon Pepper Blend. Slice off and discard the 
ends of the tomato, then slice the trimmed tomato in half to form 
two thick slices. Dredge the tomato slices in the flour mixture, 
then dip in the beaten egg, and lastly completely coat in the pan-
ko bread crumbs. Heat the remaining 2 tablespoons of Grape-
seed Oil. Lightly fry the breaded tomato slices on both sides until 
golden brown.  Transfer to a baking dish; top each fried tomato 
with slice of mozzarella and set aside. Preheat a grill pan to 
medium high heat. Cook the marinated chicken breast until fully 
cooked, reaching an internal temperature of 165 degrees F.  
Transfer to a cutting board and allow to rest. Meanwhile place 
the fried tomatoes in the preheated broiler for 2-3 minutes or un-
til the cheese begins to melt slightly. To assemble the salads, toss 
arugula with the Balsamic Vinaigrette; divide among two plates. 
Slice each chicken breast and place on top of the arugula and 
then top with a fried tomato. Garnish with basil.

Calories 480; Fat 29 g; Saturated Fat 7 g; Carbohydrate 19 g; 
Fiber 2 g; Protein 36 g; Cholesterol 140 mg; Sodium 410 mg

1¼ teaspoons Wildtree Lemon Pepper Blend, divided
½ teaspoon fresh oregano, chopped
3½ tablespoons Wildtree Natural Grapeseed Oil, divided
2 chicken breast cutlets
2 tablespoons flour
1 egg, beaten
½ cup panko bread crumbs
1 large tomato
2 slices fresh mozzarella 
1 fresh basil leaf, thinly sliced
4 cups arugula
2 tablespoons Wildtree Balsamic Vinaigrette

Fried Tomato Salad
Serves 2

Preheat oven to 400 degrees F. Toss the potatoes with Lemon Pep-
per and 2 tablespoons Grapeseed Oil. Spread in a single layer 
on a greased baking sheet. Bake for 20 minutes, turn potatoes, 
and continue cooking potatoes for another 20 minutes or until they 
start to turn golden brown. Whisk together mayo, Dijon mustard, 
and lemon juice. Toss cooked potatoes in the mixture; refrigerate 
until ready to serve. Preheat grill pan to medium high heat. Rub 
the flank steak with remaining teaspoon of Grapeseed Oil and 
Rancher Steak Rub. Cook the steak to desired doneness. Transfer 
to cutting board and allow to rest before slicing.  In a large bowl 
toss the baby spinach with the prepared Caesar Dressing Mix and 
divide among 4 plates. Top the spinach with slices of flank steak 
and the roasted potato salad.

Calories 370; Fat 23 g; Saturated Fat 4 g; Carbohydrate 27 g; 
Fiber 5 g; Protein 18 g; Cholesterol 35 mg; Sodium 490 mg

1 pound small white potatoes, halved
½ teaspoon Wildtree Lemon Pepper Blend
2 tablespoons plus 1 teaspoon 

Wildtree Natural Grapeseed Oil, divided
2 tablespoons light mayo
1 tablespoon Dijon mustard
1 teaspoon fresh lemon juice
½ pound flank steak
½ teaspoon Wildtree Rancher Steak Rub (or just salt and 

pepper)
8 cups baby spinach
½ cup Wildtree Classic Caesar Dressing Mix, 

prepared according to package directions

Roasted Potato Salad with 
Flank Steak Over Spinach
Serves 4
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3 tablespoons Wildtree Natural Grapeseed Oil
14 ounce loaf French baguette, cut into 1 inch pieces
10.5 ounce container cherry tomatoes, halved
1 cup cucumber, diced
1 cup bell pepper, diced
½ cup red onion, diced
4 leaves basil, chopped
1 pound large shrimp, peeled and deveined 
2 teaspoons Wildtree Lemon Pepper Blend

Dressing:
¼ cup Wildtree Natural Grapeseed Oil
2 tablespoons champagne vinegar
1 ½ tablespoons water
1 tablespoon Wildtree Italian Salad Dressing Mix
1 tablespoon Dijon mustard

Heat the Grapeseed Oil in a large nonstick skillet. 
Add the bread and cook over low to medium heat, 
tossing frequently, for 10 minutes, or until nicely 
browned. While bread is toasting, whisk together all the 
ingredients for the dressing; set aside. Transfer the bread 
to a large bowl. In the same skillet add the shrimp and 
season with the Lemon Pepper Blend. Cook on medium 
heat until shrimp are pink and cooked through. Add the 
tomatoes, cucumber, bell pepper, red onion, basil, and 
shrimp to the bowl with the bread; add the dressing and 
toss with tongs. Serve, or allow the salad to sit for about 
half an hour for the flavors to blend.

Calories 420; Fat 18 g; Saturated Fat 2g; 
Carbohydrate 40 g; Fiber 3 g; Protein 22 g; 
Cholesterol 115 mg; Sodium 970 mg

Panzanella Salad with 
Lemon Pepper Shrimp
Serves 6

Using a blender, combine the 1/4 cup Grapeseed Oil, white vinegar, water, and Italian Dressing Mix; and set aside. Rinse sea scallops and pat dry 
with a paper towel. Heat a medium sized sauté pan over medium high heat. Dip the tops and bottoms of each scallop into the Lemon Pepper Seasoning, 
then in the Grapeseed Oil, and then place in the pan. Sear each side until lightly browned, about 1 minute on each side; remove from pan and build 
salad. Toss the salad greens, basil, orange and grapefruit with the Italian Dressing, top with the scallops, and serve.

Calories 348; Fat 27g; Saturated Fat 3g; Carbohydrates 9g; Fiber 2g; Protein 18g; Cholesterol 40mg; Sodium 572mg

Citrus Salad with Seared Scallops
Serves 6

1/4 cup plus 3 tablespoons Wildtree Natural 
Grapeseed Oil, divided 

2 tablespoons white vinegar 
1 1/2 tablespoons water 
1 tablespoons Wildtree Italian Dressing Mix 
1 pound fresh sea scallops 

3 tablespoons Wildtree Lemon Pepper Seasoning 
3 ounces spring green salad mix 
2 tablespoons basil, roughly torn 
1 orange, segmented 
1 grapefruit, segmented
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