APRIL 2016

the

Gourmet Scoop

It’s time to scoop up the NEW flavours of Spring.
start your day with a smile...
and end it with one, too!
Hot Pepper Bacon Jam Appie
6 slices baguette
Hot Pepper Bacon Jam

½ brick (125g) cream cheese

Spread toasted baguette slices with cream cheese and top
with Hot Pepper Bacon Jam.

Peach Sangria
1 pkg. Peach Sangria Slush Mix
1 bottle white wine

Orange Chiffon Parfait
2 ½ cups vanilla greek yogurt
1 pkg. Orange Chiffon Dessert Mix
1 cup granola
Fresh fruit
Combine Orange Chiffon Dessert Mix with
Greek Vanilla Yogurt. Refrigerate for
several hours. Spoon granola into the
bottom of glasses, add Orange Chiffon
yogurt mixture and top with fresh fruit.

1 cup peach schnapps
Assorted fresh fruit

Combine Peach Sangria Slush Mix with white wine and peach
schnapps, stir until well mixed. Add fresh fruit and let stand
for 1 hour before serving.

Key Lime Cheesecake
1 pkg. Key Lime Dessert Mix
2 cups Cool Whip
Fresh blueberries

1 brick (250g) cream cheese
Graham crust
White sugar

Prepare cheesecake according to package directions; spread
mixture into the graham crust. Add white sugar to freshly
washed blueberries, let sit for half an hour. Top cheese cake
with blueberries.
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healthy, hearty lunch ideas
Apricot Ginger Teriyaki Crunchy Salad
3 cups shredded cabbage
2 apples, diced
⅓ cup Apricot Ginger Teriyaki Glaze

½ cup shredded carrots
2 green onions, chopped
Peanuts or cashews

Combine first 4 ingredients and drizzle with Apricot Ginger Teriyaki Glaze.
Toss to mix and add peanuts or cashews if you like extra crunch and flavour.

Fresh Turkey Sandwiches (makes 2 sandwiches)
4 slices of bread
2 Tbsp. prepared Cucumber Dill Dip
8-10 slices freshly cooked turkey breast
1 medium tomato, sliced
Lettuce leaves
Sunset Gourmet’s Bread and Butter pickles
Spread prepared Cucumber Dill Dip on bread slices. Add layers
Start your day
of sliced fresh turkey breast, tomatoes and lettuce. Serve with a
with a smile!
side of Sunset Gourmet’s Bread and Butter pickles.

flavour-full dinner
Fiesta Chicken & Veggies in Foil
4 sheets of foil
1 pkg. Fiesta Dip Mix
1 medium onion, sliced
4 small carrots, julienned

4 chicken breasts
4 Tbsp. olive oil
1 large red bell pepper, sliced

Preheat oven to 375°F. Place one chicken breast on each sheet of foil.
Combine Fiesta Dip Mix with olive oil; spoon mixture over chicken breasts.
Arrange onions, peppers and carrots on top and around each chicken
breast. Fold the sides of the foil over the chicken, covering completely;
seal the packets closed. Transfer foil packets to a baking sheet.
Bake 35 - 40 minutes, or until chicken is cooked through.

Ask your Consultant about our Spring Launch
incentives for Hosts and Customers!

www.sunsetgourmet.ca

