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Gourmet Scoop

This Holiday Season, there is no need to stress over what to serve. Entertain overnight
guests effortlessly and impress them with these easy Sunset Gourmet recipes.
Cha Cha Chai French Toast
4 eggs
1 cup milk
4 Tbsp. Cha Cha Chai Mix
2 -3 Tbsp. butter
6 - 8 slices bread
Combine first 3 ingredients; whisk to blend. Melt butter in fry
pan or griddle on medium heat. Dip slices of bread into egg
mixture; coat both sides. Brown both sides in lightly buttered
pan. Serve with a dusting of icing sugar, syrup and fresh fruit.

Slow Cooker Glazed Ham
2 cups brown sugar
¼ jar Smoky Chipotle Honey Mustard
20 oz. (567 g) pineapple tidbits or chunks, undrained
7 lb. (3.18 kg) pre-cooked, bone-in or spiral cooked ham

From our CLASSICS WITH A TWIST Freezer Meal Workshop.
Enjoy leftovers for breakfast, lunch or brunch!

Mix brown sugar and Smoky Chipotle Honey Mustard; rub
onto ham. Place ham in a slow cooker; add pineapple chunks
along with the juice and cook covered 5 - 6 hours.
If you choose the oven method, preheat oven to 300°F, place
prepared ham in a roasting pan and pour pineapple over-top
(including juice). Cover and cook 12 - 15 minutes per pound.

Mini Quiche
24 large frozen tart shells
2 cups shredded Swiss cheese
¾ cup cooked & chopped ham
4 eggs
¾ cup milk
1 Tbsp. Spinach & Herb Mix
1 tsp. Sunset Seasoned Salt
Pepper, to taste
1 Tbsp. Cheesy Bacon & Chive Seasoning
Heat oven to 375°F. Divide shredded cheese and ham evenly
among tart shells. Beat eggs, milk and seasonings with fork until
well blended. Pour mixture into crusts, filling to within 1/4” of
top. Bake 25 - 30 minutes or until golden brown. Cool 2
minutes. With tip of knife, lift quiches from cups. Serve warm.

simple sides
Caramel Apple Salad
250g (8oz) cream cheese, softened
1 pkg. Caramel Apple Cheesecake Mix
1 cup sour cream
1 cup Cool Whip or fresh sweetened whipped cream
1 large diced apple
½ cup granola
1 x 19 oz. can pineapple chunks, drained
2 cups mini marshmallows
½ cup crushed peanuts
Combine cream cheese and Caramel Apple Cheesecake Mix, mix well; blend in sour cream and whipped
topping. Stir in granola, fruit and marshmallows. Sprinkle with peanuts. Cover and refrigerate 2 hours or
overnight.

Manchego & Roasted Garlic Scalloped Potatoes

(serves 3-4, double the recipe to serve 8)

Submitted by Consultant, Michelle Forrest - AB
¼ cup butter
½ Tbsp. Oh! So Onion
½ pkg. Manchego & Roasted Garlic Veggie Roaster Mix
¼ cup flour
2 cups milk
3 medium potatoes, peeled and thinly sliced
Pre-heat oven to 350°F. In a saucepan, melt butter over medium heat. Once
melted, add Oh! So Onion and Manchego & Roasted Garlic Veggie Roaster Mix;
stir until combined. Add flour; stir to mix. Add milk. Continue to cook over
medium heat until bubbly and thickened. Put peeled and sliced potatoes in a
casserole dish. Pour mixture from saucepan over the potatoes. Cover and cook
for 1¼ hours or until potatoes are cooked.

Cha Cha Kahlua Ice Cream Bars
Prepare the day before and freeze until ready to serve!
12 Ice cream sandwich bars
2 cups whipping cream
2 Tbsp. white sugar

⅓ cup Kahlua
4 Tbsp. Cha Cha Chai Mix
½ cup Skor bits

Whip cream with Cha Cha Chai Mix and sugar, set aside.
In a 10” x 13” cake pan, drizzle half of the Kahlua in the bottom
of the pan. Next, place the ice cream sandwich bars and drizzle
remaining Kahlua on top of the ice cream bars. Top with whipped cream mixture and sprinkle with Skor
bits. Cover and freeze overnight. Leftovers freeze well for up to one week. Drizzle with additional Kahlua
before serving, if desired.
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