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Gourmet Scoop

Recipes that suit any occasion and dishes Mom would
love for Mother’s Day!
Cottage Cheese Pancakes
served with Amaretto Infused Raspberry Preserves
•
•
•
•
•

1 cup all-purpose flour
½ tsp. baking soda
¼ tsp. salt
2 Tbsp. sugar
4 eggs

•
•
•
•
•

1 cup low-fat cottage cheese
½ cup low-fat (1%) milk
2 Tbsp. canola oil
Canola spray oil
Amaretto Infused Raspberry Preserves

In a large bowl, stir together flour, baking soda, salt and sugar. In a
separate bowl, whisk together eggs, cottage cheese, milk and oil. Add
flour mixture to egg mixture and whisk until just blended. Lightly coat a
large skillet or griddle with canola spray oil, then heat over medium heat.
Working in batches, form each pancake by spooning about ¼ cup of the
batter onto the skillet. Cook, flipping pancakes once until golden brown
on both sides and cooked through; about 5 minutes total. Transfer to
plates and top with Amaretto Infused Raspberry Preserves.

Tropical Hurricane Mimosas
1 pkg. Classic Hurricane Cocktail Mix
• 1 cup water
•

1 cup ice
• 1 bottle champagne
•

Mix Classic Hurricane Cocktail Mix with water and stir well. Add
champagne and ice. Chill for 30 minutes before serving.

Baked Zucchini Fries with Applewood Chipotle Dip
•
•
•

½ cup skim milk
1 egg
½ cup bread crumbs

•
•
•

½ cup shredded parmesan
1 tsp. Sunset Seasoned Salt
2 large zucchini

Preheat oven to 425°F. In a medium bowl, whisk milk and egg together.
Blend bread crumbs, cheese and Sunset Seasoned Salt on a plate. Cut
zucchini into wedges and coat with the milk-egg mixture, then gently roll
wedges in the bread crumb mixture. Place coated zucchini onto greased baking sheet. Bake 20-25 minutes
or until crisp and golden brown. Serve with Applewood Chipotle Dip.
Applewood Chipotle Dip: Combine ½ cup light sour cream with 1 tsp. Applewood Chipotle Rub & Seasoning.

Trust us - the few extra steps in this one are worth it!

Sunset Gourmet Fish Tacos
•
•
•
•
•
•
•

Vegetable oil for frying
¼ cabbage, thinly sliced (about 1½ cups)
⅓ cup Creamy Vidalia & Onion Poppy Seed Dressing
Juice of 1 lime (plus wedges for serving)
8 -10 small corn tortillas
½ cup all-purpose flour
1 tsp. Southwest Gourmet Seasoning

•
•

Salt & pepper, to taste
8-10 skinless fish fillets, cut into 2” x ½“ pieces
(pickerel, tuna or any white fish works)

•
•
•
•
•

¼ cup mayonnaise
¼ cup Blooming Onion Horseradish Dip
⅓ cup chopped cilantro
¾ cup South of the Border Tequila Lime Salsa
1 small white onion, thinly sliced

Heat 3” of vegetable oil in a medium pot over medium-low heat
until a deep-fry thermometer registers 375°F.
While oil is heating, toss the cabbage with Creamy Vidalia Onion
& Poppy Seed Dressing and lime juice in a bowl; set aside.
Warm the tortillas in a skillet over medium-low heat or wrap in a
damp cloth and microwave 25 seconds. Wrap tortillas in a towel
to keep warm.
Mix flour, Southwest Gourmet Seasoning and salt & pepper in a
shallow bowl. Dredge the fish in the flour mixture, then fry in
batches until golden and just cooked through; about 2 - 3 minutes. Transfer with a slotted spoon to a papertowel-lined plate to drain. Season with additional salt.
In a small, separate bowl combine Blooming Onion Horseradish Dip with mayonnaise.
Place the coleslaw on the warm tortilla shells and top with cooked fish. Add cilantro to South of the Border
Tequila Lime Salsa. Spoon salsa over top tortillas and drizzle with Blooming Onion Horseradish Dip Mixture;
add white onion. Add toppings such as fresh diced tomatoes and diced peppers if desired.

Key Lime Dessert Cocktail

Dressed Up Spinach Salad

•

•

•
•
•

1 pkg. Key Lime No-Bake Cheesecake Mix
4 cups vanilla yogurt
3 cups Cool Whip
2 cups assorted fruit
Combine Key Lime No-Bake
Cheesecake Mix with
vanilla yogurt, mix well.
Fold in Cool Whip and
mix until combined.
Add fruit and spoon
into wine glasses.
Garnish with fresh fruit and
mint leaves if desired.

•
•
•
•
•

¼ cup Creamy Vidalia Onion & Poppy Seed Dressing
¼ cup Amaretto Infused Raspberry Preserves
1 pkg. fresh baby spinach
12 red grapes, halved
⅓ cup pine nuts
½ cup feta cheese

Combine Creamy Vidalia
Onion & Poppy Seed
Dressing and Amaretto
Infused Raspberry Preserves;
set aside. Place spinach, grapes,
pine nuts and feta cheese in a
serving bowl or salad plate. Drizzle
Poppy Seed Raspberry Dressing over salad and serve.
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