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Bacon Wrapped Dates Stuffed with Goat Cheese
12 slices of bacon    24 large Medjool dates
3 oz. goat cheese    1 Tbsp. honey
¼ cup pecans, chopped    24 wooden toothpicks
⅓ jar PEPPADEW RED PEPPER JELLY  ¼ cup soya sauce

Preheat oven to 375°F.  Slit the dates lengthwise along one side using a 
sharp paring knife; gently remove and discard the pits.  Combine goat 
cheese, chopped pecans and honey.  Put 1 tsp. of filling into the cavity 
of each date.  Cut the bacon slices in half, crosswise.  Place bacon on 
two sheet pans and bake for 5 minutes until the edges just begin to 
brown and the slices are about half done; remove and drain on paper 
towels.
Wrap one slice bacon around each date and secure with a toothpick.  
Place the wrapped dates on the rack of a broiling pan.  Heat Peppadew 
Red Pepper Jelly to thin and combine with soya sauce.  Using a pastry 
brush, lightly brush the dates with Peppadew Red Pepper Jelly mixture.  
Bake for 7 minutes; turn, brush Peppadew Red Jelly mixture on the other side and continue to bake until 
your bacon wrapped date appetizers are golden brown, about 5 minutes more.

1 cup cheddar cheese  2 Tbsp. SPINACH & HERB MIX
1 Tbsp. OH! SO GARLIC ¼ tsp. cayenne pepper
1 Harvest Beer Bread Mix  12 oz. beer or club soda

Preheat oven to 375°F.  Lightly grease cookie sheet. Combine 
cheese, Spinach & Herb Mix, Oh! So Garlic, cayenne pepper and 
Harvest Beer Bread Mix.  Add liquid and firmly fold together for   
20 to 30 seconds.  Drop heaping spoonfuls of dough on cookie 
sheet about 2 inches apart.  Sprinkle extra cheese on dough tops.  
Bake for 25 to 30 minutes.  Serve warm.
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We love this time of the year!  It is a time when friends and families get together to 
celebrate, share fond memories and renew acquaintances.  Let Sunset Gourmet make 
these times even more memorable with great food!  

SERVING  TAPAS OR     

“SMALL DISHES”  IS A   

GREAT WAY TO ENTERTAIN!

Santa Fe Cheese Beer Bread Biscuits
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4 eggs       ½ cup sour cream
1 tsp. SMOKY CHIPOTLE HONEY MUSTARD  1 can (120g) crab meat 
1 Tbsp. CRAB LOVER’S DIP MIX    1 tsp. lemon juice
1 cup shredded Havarti or Swiss cheese  ½ Tbsp. OH! SO ONION
1 Tbsp. SPINACH & HERB MIX   24 tart shells

Heat Smoky Chipotle Honey Mustard in microwave to thin; set aside.  In a 
bowl, beat eggs until frothy.  Add sour cream, heated Smoky Chipotle Honey 
Mustard and Crab Lover’s Dip Mix. Drain crab meat and break up into smaller 
pieces, add to egg mixture.  Add cheese, Oh! So Onion, Spinach & Herb Mix 
and lemon juice.  Stir to mix. Pour into uncooked tart shells.  Bake at 375ºF for 
25-30 minutes.
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Tropical Cheese Ball

Mini Crab Quiche

Dulce de Leche Fruit Dip
2 cups cool whip  1 cup vanilla yogurt
4 - 5 Tbsp. DULCE DE LECHE DRINK MIX (adjust to suit taste)

Combine cool whip and yogurt.  Add Dulce de Leche Drink 
Mix and stir until well blended.  Can be served right away or 
refrigerated for several days.  Serve with fresh fruit kababos.

TAPAS PARTIES ARE ALSO THE PERFECT WAY TO PLEASE ALL YOUR GUESTS 

BY OFFERING A COMBINATION OF  SWEET AND SAVOURY.

¾ cup almonds, sliced & toasted 
½ cup coconut, shredded & toasted
16 oz. (500 g) cream cheese, softened 
½ cup CARIBBEAN MANGO TEQUILA SAUCE

In a mixing bowl, combine ½ cup almonds, ¼ cup coconut, cream 
cheese and Caribbean Mango Tequila Sauce. With lightly greased 
hands, shape mixture into a ball; place 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. 

Holiday Walnut Chocolate Fudge
1 box CHOCOLATE MICROWAVE FUDGE  ¼ cup milk
½ cup butter      ½ cup chopped walnuts 

Prepare Chocolate Microwave Fudge according to package 
directions, folding in chopped walnuts while still warm.
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