MARCH 2016

the

Gourmet Scoop

Whether you are looking for a full course meal or a simple snack,
there are so many ways to love Sunset Gourmet!
Roasted Red Pepper
Seafood & Corn Chowder

Layered Bean Dip
1 brick (250g) low fat cream cheese, softened
½ jar Chipotle Black Bean & Corn Salsa
1 tsp. Southwest Gourmet Seasoning Mix
2 cups shredded iceberg lettuce
1 large diced tomato
3 green onions, chopped
1 - 2 cups shredded cheddar cheese
½ cup sliced black olives (optional)
Combine room temperature cream cheese
with Chipotle Black Bean & Corn Salsa and
Southwest Gourmet Seasoning Mix, stirring

1 box Roasted Red Pepper Corn Chowder Mix
5 cups chicken or vegetable broth
1 cup cream
1 cup cooked potatoes, finely diced
2 cups cooked seafood (clams ,crab, shrimp)
4 slices bacon, cooked crisp and crumbled (optional)
Bring broth to a boil in a saucepan and add corn
chowder mix. Reduce heat and simmer for 15 minutes;
add cream, cooked potatoes and seafood, continue to
cook for additional 10 minutes. Top with crumbled
bacon if so desired.

until well mixed. Spread on a large serving
plate. Top with shredded lettuce, diced
tomatoes, green onions, shredded cheese and
olives. Serve with pita crisps or tacos.

Ask your Consultant about our
March Incentives. Earn DOUBLE
Everyday Host Rewards OR be
among the first to take home our
NEW Spring products!

Dulce de Leche Kahlua Ice Cream Bars
12 ice cream sandwich bars
2 cups whipping cream
2 Tbsp. white sugar

1/3 cup Kahlua
4 Tbsp. Dulce de Leche Gourmet Drink Mix
1 cup Skor bits

Whip cream with Dulce de Leche Gourmet Drink Mix and sugar; set aside.
In a 10” x 13” cake pan, drizzle half of the Kahlua, layer ice cream sandwich bars
over top, then drizzle the remaining Kahlua on 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 SO DESIRED.

Go Greek!

Authentic Greek Seasoning

Greek Pizza Starter
2 naan bread
2 tsp. olive oil
1 tsp. Oh! So Garlic
1½ tsp. Authentic Greek Seasoning
5 roma tomatoes, sliced OR grape tomatoes, cut in half
1 cup feta cheese, crumbled
12 fresh basil leaves, chopped

½ cup sliced black olives

Preheat oven to 360°F. Line a baking sheet with aluminum foil. Place naan
breads on the prepared baking sheet; brush each naan with olive oil.
Sprinkle with 1 tsp. Authentic Greek Seasoning and Oh! So Garlic. Top
with tomatoes, olives, feta cheese and basil. Sprinkle with another ½ tsp. Authentic Greek Seasoning. Bake in
preheated oven until pizza is crispy on the edges and cheese is melted, about 8 - 10 minutes. Cut each Naan into 4
and serve as an appetizer.

Greek Style Chicken Breasts
1 cup low-fat plain yogurt
2 Tbsp. lemon juice
1 tsp. Oh! So Garlic

¼ cup extra-virgin olive oil
2 Tbsp. Authentic Greek Seasoning
4 boneless, skinless chicken breasts

Combine yogurt, oil, lemon juice, Oh! So Garlic and Authentic
Greek Seasoning in a bowl. Add chicken and coat. Cover and
marinate refrigerated for 1 hour or overnight. Bake in a preheated
oven at 350°F for 15 – 20 minutes or grill on medium heat for 10
minutes, turning once.

Serve it with...
Cauliflower Rice
1 large head cauliflower, rinsed and cut into florets
2 Tbsp. avocado, coconut or oil of your choice
Juice of 1 lime
1 tsp. Oh! So Garlic
½ tsp. Sunset Seasoned Salt
1 tsp. Pink Himalayan Garlic Salt
Shred cauliflower using a blender, food processor or
cheese grater until it's the size of rice. Heat oil in large
skillet over medium heat. Add all ingredients; cook,
uncovered, for about 12 minutes, stirring often.

L o o k i n g f o r m o r e g r e a t m e a l & e n t e r t a i n i n g i d e a s ? Yo u ’ l l f i n d a l l o u r
Gourmet Scoops in our online recipe archive - http://sunsetgourmet.ca/newsletter/
www.sunsetgourmet.ca

