The Gourmet

SCOOP
This season be inspired by your imagination and a
generous dash, splash or sprinkle of Sunset Gourmet!

Creamy
Oh! So Garlic

Wonton Appetizers

Oven Roasted
•
•
•
•

Sweet Potatoes

Friday

2 sweet potatoes, peeled and cut into 1 ½ inch pieces
¼ cup Meyer Lemon Infused Olive Oil
1 tsp. Sunset Seasoned Salt
½ tsp. freshly ground black pepper

Tip

Preheat oven to 450°F. Toss potatoes with oil, Sunset Seasoned Salt,
and pepper and place on a rimmed baking sheet. Roast, tossing
occasionally, until tender and browned, 35–45 minutes.

Tip

Did you know the sweet potato is a
member of the Morning Glory family? When buying, look for
firm sweet potatoes with no cracks or bruises and choose small to
medium sizes. Keep them in a cool, dark, well-ventilated place, do not
store them in the refrigerator, as they will develop a hard core and an
“off” taste. Do not wash them until you are ready to cook them. It is
the moisture from washing that will increase their spoilage rate.
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8 oz. (250g) cream cheese, softened
1 tsp. Oh! So Garlic
1 tsp. Spinach & Herb Mix
1/3 cup mayonnaise
½ cup freshly grated Parmesan cheese
1 can crab meat, well drained
2 green onions, chopped top to bottom
36 wonton wrappers
Non-stick cooking spray

Preheat oven to 400°F. Mix together
cream cheese, mayonnaise, Oh! So Garlic,
Spinach & Herb Mix, Parmesan cheese, crab
and green onions. Place about 1 tsp. cream
cheese mixture in the center of a wonton
wrapper. Wet your finger with water and
moisten the edges of the wrapper, bring
the sides of the wonton together and pinch
in the middle. Place wontons on a nonstick
lightly greased cookie sheet. Spray lightly
with non-stick cooking spray. Bake for
10-12 minutes or until brown and crispy.
Serve with Peaches, Pineapple &
Peppers Grilling Sauce for dipping.

“No one is born a great cook, one learns by doing.” Julia Child

The Gourmet Scoop ~ November 2018

Sunset
Coleslaw

• 1/2 small head green
cabbage, finely shredded
• ½ small head red cabbage,
finely shredded
• ½ head iceberg lettuce,
shredded
• 2 medium sized
carrots, finely
sliced
• ½ medium
white onion,
thinly sliced

Pork Chops with Apples
• 2 Tbsp. olive oil, more as needed
• 2 tsp. salt

• 1 tsp. fresh cracked pepper
•	½ tsp. cinnamon
• 4-5 bone in pork chops
• 1 red onion
• 1 Tbsp. fresh Rosemary
• 2 green apples
• 2 Tbsp. Pomegranate
Balsamic Vinegar
• 3 Tbsp. Butter

Heat olive oil in a large oven proof skillet on medium
high. Generously salt each side of each pork chop
and sprinkle with cracked pepper and cinnamon.
Sear the pork chops for about two minutes on each
side, remove from the skillet, and set aside.
Preheat the oven to 350°F.

Add more olive oil to the skillet and remove from
the heat. Chop the onion, slice apples and place in
the skillet. Add the rosemary and Pomegranate
Balsamic Vinegar and combine. Return the pork
chops to the skillet, and dot with butter. Place skillet
in the oven for 15-20 minutes until the internal
temperature of the pork chops registers 160°F.

Dressing:
• ½ cup mayonnaise
• 1/3 cup Pineapple Jalapeno Jelly
• 1 Tbsp. lemon juice
• ½ tsp. salt
• 1 Tbsp. Dijon mustard
• 1 tsp. Lemony Dill

Combing all dressing ingredients, mix well and set aside. In a large bowl
add cabbage, lettuce, onion and carrot. Toss with dressing and serve.

Salted Caramel Apple Crumble
~ with Salted Caramel Ice Cream ~

• 6 medium sized tart cooking apples
(approx. 6 cups), peeled, cored and sliced
• 1 pkg. Salted Caramel Hot Dip Mix
• 3/4 cup brown sugar, firmly packed
• 3/4 cup uncooked old-fashioned oats
• 1/2 cup all-purpose flour
• 1 tsp. ground cinnamon
• 1/2 cup plus 2 Tbsp. cold butter
• 4-5 cups vanilla ice cream, softened
Heat oven to 375°F. Place apples
into ungreased 8" square baking dish.
Sprinkle with ½ pkg. Salted Caramel
Hot Dip Mix. Dot with 2 Tbsp. butter.
Combine brown sugar, oats, flour, cinnamon and
Salted Caramel Hot Dip Mix Topping in bowl; cut in butter with
pastry blender or fork until mixture resembles coarse crumbs.
Sprinkle sugar mixture over apples. Bake 25-35 minutes or until
apples are tender and topping is golden brown. Serve warm.

Salted Caramel Ice Cream

Combine ½ pkg. Salted Caramel Hot Dip Mix with softened vanilla
ice cream. Mix well and return to freezer until ready to serve.

Sue’s Chocolate
Fudge Popcorn

• 1 box Chocolate
Microwave Fudge Mix
• 1 cup butter
• ¼ cup milk
• 4 bags microwave
popcorn

Prepare Fudge Mix using 1 cup of butter instead of ½ cup.
Pop bags of popcorn; pour into a buttered, steel bowl. Sort
through the popcorn and remove un-popped kernels. Pour
Chocolate Microwave Fudge Mix over popcorn and toss
to coat. Place in a 250°F oven, mixing twice in 10 minutes.
Place popcorn on greased cookie sheet to cool; store in an
airtight container. You can also add nuts or candy after you
have taken the popcorn out of the oven.

Our Appetizers & Desserts Freezer Meal Workshop is
on Sale this November! Ask your Consultant about
our other Host and Customer Incentives for November.

sunsetgourmet.ca

