JULY 2017

the

Gourmet Scoop

Whether you are sweet, savoury or a bit of both,
Sunset Gourmet has you covered.
Breakfast Burritos
•
•
•
•
•
•
•
•
•

1 Tbsp. butter or margarine
7 eggs, beaten
¼ cup milk
1 tsp. Spinach & Herb Mix
Salt & pepper, to taste
½ cup grated cheddar cheese
4 large flour tortillas
8 slices cooked bacon or breakfast sausages
½ cup South of The Border Tequila Lime Salsa

Melt butter in skillet over medium-high heat. Combine eggs, milk, seasonings and cheese . Cook,
stirring until eggs are just set (about 5 minutes). Warm the tortillas according to package directions.
Divide eggs among the tortillas, top with bacon and a spoonful of South of the Border Tequila Lime
Salsa. Fold up and serve immediately along with additional South of the Border Tequila Lima Salsa.

Kickin’ Peach Mango Habanero Chicken Bites
•
•
•

3 chicken breasts, cubed
12 slices bacon
⅓ cup Kickin’ Peach Mango Habanero Finishing Sauce

Pre-heat oven to 350°F. Cut chicken into cubes and wrap with a
third of a slice of bacon; secure with toothpick. Bake for 15
minutes, brush with Kickin’ Peach Mango Habanero Finishing
Sauce and continue baking for another 15 minutes until bacon
is crisp and chicken is cooked.

Caribbean Mango Tropical Cheeseball
•
•
•
•

¾ cup almonds, sliced and toasted
½ cup coconut, shredded and toasted
16 oz. (500g) cream cheese, softened
½ cup Caribbean Mango Tequila Sauce

A tropical taste of almonds, cream cheese,
coconut and our Caribbean Mango Tequila Sauce
make this cheeseball irresistible!

In a mixing bowl, combine ½ cup sliced toasted almonds, ¼ cup toasted coconut, cream cheese
and Caribbean Mango Tequila Sauce. Shape into a ball with lightly greased hands and place cheese ball
on a serving plate. Sprinkle with remaining coconut and almonds. Cover and refrigerate for at least 2
hours. Top with additional sauce, if desired. Serve with crackers or toasted bread.

Party Time Deviled Eggs
•
•
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12 hard-boiled eggs
⅓ cup mayonnaise
1 Tbsp. Blooming Onion Horseradish Dip
½ tsp. Sunset Seasoned Salt
Black pepper, to taste
1 can crab, well drained
⅓ cup freshly grated parmesan cheese
2 green onions, chopped

Halve eggs length-wise and remove yolks; set aside whites. Mash yolks with mayonnaise and Blooming
Onion Horseradish Dip; add Sunset Seasoned Salt, black pepper, crab and cheese. Mix well and spoon
or pipe yolk mixture into the whites. Garnish with green onions.

Sweet n’ Sassy Chicken Tenderloins
COOK ONCE, EAT TWICE. SERVE THESE DELICIOUS CHICKEN TENDERS WITH A SIDE OF VEGGIES FOR DINNER AND THEN
ENJOY IN A SALAD THE FOLLOWING DAY. ALSO FEATURED IN OUR GRILL MASTER FREEZER MEAL WORKSHOP.
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1½ lbs. (.681 kg) boneless, skinless chicken breast tenderloins OR chicken breasts cut into 1” strips
⅓ cup Sweet n’ Sassy Raspberry Honey Mustard
2 Tbsp. water
1 Tbsp. Oh! So Garlic
1 tsp. Southwest Gourmet Seasoning Mix
1½ cups panko bread crumbs
½ cup grated parmesan cheese

Combine chicken breast tenderloins, Sweet n’ Sassy Raspberry Honey Mustard, water, Oh! So Garlic
and Southwest Gourmet Seasoning Mix. Preheat oven to 425°F. Grease a foil lined baking pan with
olive oil. Place Parmesan cheese/seasoning mixture in a shallow bowl. Press chicken tenders in
breading to coat. Place chicken on foil. Salt and pepper to taste. Bake 12-15 minutes or until chicken
reaches an internal temperature of 165°F, turning chicken over halfway.

Chicken Tender Salad
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5 cups mixed salad greens
10 -15 strawberries, sliced
½ can mandarin oranges, well-drained
10-15 grapes, halved
½ cup chopped almonds
Creamy Vidalia Onion & Poppy Seed Dressing
Sweet n’ Sassy Chicken Tenders

Combine first 5 ingredients, toss with Creamy Vidalia
Onion & Poppy Seed Dressing. Top with sliced Sweet n’
Sassy Chicken Tenders and serve.
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