November 2015

the

Gourmet Scoop

Let the celebrations begin! Impress your guests with this fun and easy
Sunset Gourmet Appetizer Buffet.
Turkey Meatballs

Greek Feta Dip
4 oz. (125 g) cream cheese
½ cup plain yogurt
1 cup feta cheese, crumbled
½ tsp. Lemony Dill
½ tsp. Authentic Greek Seasoning 1 cucumber, finely diced
Combine cream cheese and yogurt; add feta cheese and mix
well. Stir in Authentic Greek Seasoning, Lemony Dill and
diced cucumber. Refrigerate until ready to serve. Serve with
crisp veggie sticks.

2.2 lbs(1kg) of lean ground turkey
1 tsp. Oh! So Garlic
1 tsp. Oh! So Onion

Caprese Appetizer

(Makes 10 -12 skewers)

1 tsp. Spinach & Herb Mix
¾ tsp. Sunset Seasoned Salt
¾ tsp. freshly ground black pepper
½ cup bread crumbs
2 eggs
¼ cup water
Chopped parsley for garnish (optional)
Combine all seasonings and bread crumbs in a
large bowl; add water and eggs. Mix well and
add ground turkey. Mix until all seasonings
have been evenly distributed. Form into small
meat balls and cook on medium heat in a fry
pan until cooked through. Place on a serving
dish with your favourite Sunset Gourmet Sauce
for dipping. You can also use a slow cooker to
cook the meatballs in the sauce.
* These are great to have on hand for any impromptu
guests. The cooked meatballs freeze well to be served
at a later date.

25 – 30 cherry tomatoes
1 large tub small Bocconcini cheese (or soft mozzarella cheese)
Basil leaves
3 Tbsp. Aged Balsamic Vinegar
Himalayan Pink Garlic Salt
Authentic Greek Seasoning
Wooden skewers
Thread cherry tomatoes, basil leaves and cheese on
wooden skewers using 2 - 3 of each per skewer. Place on a
serving platter. Drizzle with Aged Balsamic Vinegar and
grind Himalayan Pink Garlic Salt over top. Sprinkle lightly
with Authentic Greek Seasoning.

Plates at the front, cutlery at the end. That’s the rule to follow if your buffet
requires cutlery. All that should be at the beginning of a food line are plates and
maybe napkins; anything else that has to be juggled goes at the end.

Crispy Popcorn Chicken

2 boneless chicken breasts, cubed
1½ Tbsp. Southwest Gourmet Seasoning Mix
1 egg, lightly beaten

1 cup white flour
1 tsp. salt
3 - 4 cups vegetable oil

Salt, to taste
Sift the flour and mix in the Southwest Gourmet Seasoning Mix and
salt. Dip chicken cubes in the egg, then generously coat in the flour
mixture. Heat the oil in a pan. Tip: Drop a small amount of batter into the oil.
if it sizzles and fries it is ready. Add chicken to the oil in small batches and
turn over to make sure both sides are cooked evenly; remove when
golden and chicken is cooked. Drain on paper towel letting sit a few
moments so the chicken is crunchy. Sprinkle lightly with salt.
Serve with your favourite Sunset Gourmet sauce for dipping.

Crab Wonton Pouches
1 brick (250 g) cream cheese, softened
1 tsp. Oh! So Garlic
½ cup parmesan cheese, freshly grated

1 pkg. Crab Lover’s Dip Mix
⅓ cup mayonnaise
1 can crab meat, drained

2 green onions, chopped top to bottom

36 wonton wrappers

Preheat oven to 400°F. Mix cream cheese, mayonnaise, Crab Lover’s Dip Mix,
Oh! So Garlic, parmesan cheese, crab meat 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 at the top. Place wontons on a non-stick sheet sprayed
lightly with non-stick cooking spray. Bake for 10-12 minutes or until brown and
crispy. Serve with Asiago Spinach Dip.

White Chocolate Cherry Vanilla Shortbread Cookies
1 cup butter, softened
½ cup powdered sugar
1 pkg. White Chocolate Cherry Vanilla Dessert Mix
1½ cups flour
½ cup cornstarch
Preheat oven to 325°F. Add butter to powdered sugar and White
Chocolate Cherry Vanilla Dessert Mix; mix well. Combine flour
with cornstarch and add to butter mixture making sure all
ingredients are well mixed; roll into one inch balls. Place on a
parchment-lined baking sheet and flatten with your palm. You can
add a cherry on top if you wish. Bake for 12 - 15 minutes until
golden brown on the bottom.
Submitted by Jen Schellenberg, MB

Ask your Consultant about this month’s Host and Customer Bonuses
and our NEW Freezer Meal Workshops!

