
the Gourmet Scoop

• 12 strips of bacon
• 24 large Medjool dates
• 3 oz. chevre/goat cheese
• 1 Tbsp. honey

Preheat oven to 375°F.  Slit the dates lengthwise along one side using 
a sharp paring knife.  Gently remove the pits and discard. Combine 
goat cheese, honey and nuts.  Place 1 tsp. of filling into the cavity of 
each date. Cut the bacon slices in half, crosswise;  place on two sheet 
pans and bake about 5 minutes until the edges begin to brown and 

the slices are about half done.  Remove the bacon from the pan and drain on paper towels.  Wrap one slice of 
bacon around each date; secure with a toothpick.  Place wrapped dates on the rack of a broiling pan.  In a small 
pot, heat Peppadew Red Pepper Jelly to thin; add soy sauce and stir.  Using a pastry brush, lightly brush the dates 
with Peppadew Red Pepper Jelly mixture.  Bake 10 minutes, turn and brush Peppadew Jelly mixture on the other 
side.  Continue to bake until your bacon wrapped dates are golden brown, about 10 minutes.

Let appetizers tantalize your taste buds before the main course, 
or let them be the main event!
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•  ¼ cup pecans, chopped
•  24 wooden toothpicks
•  ⅓ jar Peppadew Red Pepper Jelly
•  ¼ cup soy sauce

Deviled Eggs with Raspberry Honey Mustard
• 12 hard-boiled eggs
• 3 Tbsp. mayonnaise
• 2 Tbsp. Sweet n’ Sassy                                                                                

Raspberry Honey Mustard

Slice eggs in half lengthwise.  Scoop out the yolks and place in a small mixing 
bowl.  Add mayonnaise, Sweet n’ Sassy Raspberry Honey Mustard, vinegar, 
Lemony Dill and Sunset Seasoned Salt to yolks.  Whisk mixture together until 
smooth and spoon into egg halves.  Garnish with a sprinkle of Sunset 
Seasoned Salt and black olives.

• 1 tsp. white vinegar
• 1 tsp. Lemony Dill
• ½ tsp. Sunset Seasoned Salt
• Sliced black olives

Sunset Gourmet Rangoon Dip

Bacon Wrapped Dates stuffed with Goat Cheese

• 1 pkg. Creamy Parmesan Artichoke Dip Mix
• 2 x 250g pkgs. cream cheese, softened
• 1 cup imitation crab, chopped OR                     

1 can crab chunks, well drained

• 4 green onions, chopped
• 1 tsp. lemon juice 
• ½ cup sour cream

Preheat oven to 350°F.  Combine all ingredients, spread in an oven proof dish 
and bake for 30 minutes.  Spoon into prepared and baked wonton cups or 
serve with crackers and crostinis.
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• 3 Tbsp. Salted Caramel Hot Chocolate Mix
• 1 cup boiling water
• 1 oz. Kahlua
• 1 oz. Baileys Irish Creme
• Whipped cream
• Grated chocolate or chocolate sauce

Mix Salted Caramel Hot Chocolate with hot water, stir to 
dissolve completely.  Add liquors and top with whipped 
cream.  Drizzle with chocolate sauce or shaved chocolate.

Salted Caramel Hot Chocolate (single serve)

Preheat oven to 350°F.  Grease a mini muffin pan and prepare 
mix according to package directions.  Bake for 10 minutes.  
Remove mini cakes from the pan and let cool completely; top 
with whipped cream and sliced strawberries.

Mini Strawberry Shortcake Santa Hats

• 1 box Chocolate Microwave Fudge Mix
• ½  cup butter
• ¼  cup milk

Prepare Chocolate Microwave Fudge as      
directed on the package.  Let fudge cool; roll into  
1” balls and decorate with your favourite topping.

Roll truffles in:
• Assorted cake/cupcake decorating sprinkles
• Crushed nuts, cocoa powder, chopped 

cranberries, coconut flakes

Chocolate Truffles

Every dinner needs a
Sweet Ending!

•  1 cup milk
•  Sliced strawberries
•  Whipped cream

• 1 box Traditional Sweet 
Cornbread & Muffin Mix

• ½ cup oil
• 3 eggs

A NEW TAKE ON 
HOLIDAY 
CHOCOLATES!

Package colourful truffles in a small mason jar or 
holiday box for a delicious homemade gift.

DRINK YOUR DESSERT!
THIS ADULT-ONLY HOT CHOCOLATE IS 
A YUMMY WAY TO END THE NIGHT!

http://www.sunsetgourmet.ca
http://www.sunsetgourmet.ca

