
The Gourmet 

SCOOP
The pictures are great but the real thing is even better!  
We love this time of the year when our gardens and 
markets are overflowing with fresh fruit and veggies.

September 2018 “Hard work should be rewarded by good food.” Ken Follett

Sweet n’ Spicy Poppers 

Preheat oven to 450°F. 
Combine seasoning and topping mix of the Sweet n’ Spicy Peach 
Jalapeno Cheeseball Mix with cream cheese and mayonnaise; 
add grated cheese and mix until blended. Press 1 ½ tsp. cheese 
mixture in each pepper half. Do not overfill. Wrap filled pepper 
half with ½ strip of bacon. Secure with toothpick. Transfer 
poppers to a parchment lined baking sheet. Bake for 
25 minutes or until bacon is crisp.

Take advantage of the abundance of peppers,
these can also be prepared ahead of time and
placed in the freezer until ready to bake.

• 12 Jalapeno peppers, stems and seeds removed, cut in half
• 1 brick (250g) cream cheese, softened
• 2 Tbsp. mayonnaise
• 1 box Sweet n’ Spicy Peach Jalapeno Cheeseball Mix
• 1 cup shredded white cheddar cheese
• 12 strips of bacon, cut in half

Summer Fresh Salad
• Leaf lettuce, torn into bite sized pieces
• ½ pkg. (140g) fig goat-milk cheese 
 (also great with peppercorn
 goat-milk cheese)
• 1 cup sliced fresh strawberries
• ¼ cup Creamy Vidalia Onion & 
 Poppy Seed Dressing
• ¼ cup Pomegranate or
 Peach Balsamic Vinegar

Combine Creamy Vidalia Onion & Poppy 
Seed Dressing and Balsamic Vinegar, set 
aside. Place lettuce and strawberries in 
a bowl, toss with dressing and top 
with cheese.
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Sunset Grilled
Chicken Legs  
• 12 -14 chicken legs
Marinade and Glaze
• 2 tsp. Oh! So Garlic
• 2 tsp. Applewood Chipotle Rub & Seasoning
• 1 tsp. Sunset Seasoned Salt
• ½ cup Sunset Gourmet’s Smoky Sweet Grilling Sauce
• ½ cup Smoky Chipotle Honey Mustard
• 1/3 cup orange juice

To make the marinade, combine all the ingredients in 
a small bowl. Place the chicken legs in a zip-lock bag 
and pour half of the marinade over the chicken legs 
and refrigerate for a couple of hours. Preheat grill, 
using long-handled tongs, moisten a paper towel
with cooking oil and lightly coat the grill rack. Place 
chicken legs on the grill. Grill chicken covered, 
turning often, over indirect medium heat for
35-40 minutes or until thermometer reads 170°F. In 
the last five minutes of cooking brush with remaining 
marinade. Serve with roasted vegetable.

Sprinkle pork chops with
Sunset Seasoned Salt;
let sit for 15 minutes. Preheat BBQ and grill on
medium-high heat for 12 minutes or bake at 375°F 
for 20 minutes. During the last 5 minutes of cooking
drizzle with Maple Chipotle BBQ Sauce & Glaze.

Maple Chipotle 
Pork Chops 
• 6 bone in pork chops
• 1 tsp. Sunset 
 Seasoned Salt
• 3-4 Tbsp. Maple 
 Chipotle BBQ Sauce 
 & Glaze

Avocado
Shrimp Boats    
• 1 pkg. Asiago Cheese & 
 Spinach Dip Mix
• 1 cup mayonnaise
• 1 cup sour cream
• 4 ripe avocado
• 1 cup cooked elbow 
 macaroni
• 1 medium cucumber,
 finely diced
• 16-20 cooked, 
 peeled and 
 cooled shrimp
 (you can buy
 pre-cooked
 frozen shrimp)

Combine Asiago Cheese & Spinach Dip Mix with mayonnaise 
and sour cream and refrigerate for several hours. Add cucumber, 
macaroni and shrimp. Cut avocados in half and remove pit; spoon 
shrimp salad into avocado. Garnish with sprigs of dill and quartered 
cherry tomatoes. (You can sub 2 cups Greek yogurt for mayonnaise and sour cream.)

• ½ pkg. Orange Dreamsicle 
 Cheeseball & Dessert Mix
• 4 cups vanilla ice cream
• store bought waffle
 dessert cups

 Soften ice cream and blend with 
  Orange Dreamsicle Dessert 
  Mix, return to freezer until 
  ready to use. Top with
  Blueberry Sauce just
  before serving.

Ask your Consultant about our Host and Customer Incentives  
for September and watch for our NEW Catalogue with 

NEW Products coming your way in September too.

Combine the berries, water, sugar and lemon juice in a 
small-sized saucepan over medium-high heat. Bring to 
a boil; lower heat and gently simmer. Combine the 
cornstarch with 2 Tbsp. water until dissolved and stir 
into the blueberries. Continue to simmer while stirring 
occasionally, until sauce begins to thicken. Cool slightly.

• 2 cups fresh or frozen blueberries
• 1/3 cup water • ¼ cup white sugar
• 2 Tbsp. lemon or orange juice
• 1 ½ Tbsp. cornstarch mixed with 2 Tbsp. water

• • • •  Blueberry Sauce • • • •Orange
Dreamsicle

Dessert Cups


