
Savoury Breadsticks
• 1 tube refrigerated pizza dough,  
 cut into 12 strips
• 2 Tbsp. butter, melted
• 1½ tsp. Onion, Garlic & Herb  
 Seasoning
•	1/3 cup Parmesan cheese
• ¼ cup cheddar cheese, shredded
• Fresh rosemary (optional)

Preheat oven to 375°F. Twist each  
dough strip several times and place  
on a large, greased baking sheet. 
Bake 10 minutes. Combine butter, 
Onion, Garlic & Herb Seasoning 
and Parmesan cheese; brush on breadsticks.  
Top with cheddar cheese and a sprinkle of fresh 
rosemary. Continue baking for 2-3 minutes or desired doneness. 
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Cherry Jalapeno Brie Bites
• 2 packages frozen pre-baked phyllo shells 
 (or you can make your own)
• 1 medium Brie cheese wheel
• 1/3 cup Cherry Jalapeno Jam

Preheat oven to 350°F. Place phyllo shells on baking 
sheet. Cut brie into 30 cubes; place 1 cube into each 
shell. Top each with about ½ teaspoon Cherry Jalapeno 
Jam. Bake until cheese is soft and slightly melted, about  
8 minutes; remove from oven. Serve warm or at room 
temperature.

“For some people, the meal itself is a long delay between the appetizer and the dessert.” Gertrude BergDecember 2022

Holiday 
Cheeseball
• 1 packet Asiago Cheese & Spinach  
 Dip Mix
• 1 brick (250 g) cream cheese, softened
• ¼ cup pomegranate seeds
•	1/3	cup	fresh	parsley,	finely	chopped

Combine Asiago Cheese & Spinach Dip Mix with cream cheese; mix 
well.	Place	on	plastic	wrap	and	form	into	a	ball.	Refrigerate	until	firm.	
Roll in parsley and decorate with pomegranate seeds (or you can 
substitute diced dried cranberries). Serve with crackers.

Let 
appetizers 

tantalize your 
taste buds before 

the main course or 
let them be the 

main event!

Salted Caramel  
RumChata Eggnog
• 1 packet Salted Caramel  
 Dip & Dessert Mix
• 5 cups (1.2 L) eggnog
• 1 cup (250 mL) RumChata liqueur
• Cinnamon & cinnamon sticks, for garnish (optional)

In a pitcher combine Salted Caramel Dip & Dessert Mix 
with eggnog. Stir with a whisk to combine. Add liqueur 
and stir, adding ice if so desired. Add a sprinkle of  
cinnamon and cinnamon sticks, if desired.

Our 
mustards 

are great as a 
dipping sauce 

for these 
breadsticks!



Sweet & Spicy  
Cocktail Meatballs
• 1 ½ lbs. (.680 kg) lean ground beef
• 2 tsp. Onion, Garlic & Herb 
 Seasoning
• 1 tsp. Sunset Seasoned Salt
• 1 Tbsp. Oh! So Onion
• ¾ tsp. freshly ground black pepper
•	1/3 cup seasoned bread crumbs 
• 1 Tbsp. water
• 1 egg 
• 1 Tbsp. soy sauce

Mix all seasonings and bread crumbs in a large bowl,  
add water, egg and soy sauce; mix well to combine. Add 
ground beef and mix until all seasonings have been evenly  
distributed, do not over-mix. Form into small meatballs and 
cook on medium heat in a fry pan until cooked through or 
place on a cookie sheet and bake in the oven at 350°F for  
20	minutes	or	until	cooked	through.	In	the	last	five	minutes	 
of cooking brush with Meatball Sauce or alternatively you  
can put meatballs in a casserole dish and cover with sauce.

Crusted Baked Asparagus
• 20-30 asparagus spears
• 1 egg
• 1 egg white
• 1 Tbsp. Smoky Maple Bacon Mustard
• 1-2 Tbsp. water
• 1 cup Panko bread crumbs
• ½ cup shredded Parmesan cheese
• 1 tsp. Garlic Pepper with a Twist of Lime
• ½ tsp. salt

Preheat oven to 425°F.  Rinse and cut the woody ends off of the 
asparagus. Stir together the egg, egg white, mustard and water.   
Place in a dish large enough to dip asparagus into. Combine  
the panko bread crumbs, Parmesan cheese and seasonings 
on another plate. Dip the asparagus into the egg mixture and 
shake off the excess. Then roll in the crumb mixture. Place on  
a baking sheet, sprayed with non-stick cooking spray. Bake  
for 15-20 minutes until the outside begins to crisp up and  
asparagus are cooked through. 

Meatball Sauce
•	1/3 cup Caribbean 
 Mango Tequila  
 Sauce
•	1/3 cup Cherry 
 Jalapeno Jam

Combine both 
ingredients and 
set aside.
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Deviled Eggs
• 12 hard-boiled eggs
• 3 Tbsp. mayonnaise
• 2 Tbsp. Dilly-Licious  
 Dill Pickle Mustard
• ½ tsp. Sunset Seasoned Salt
• Black pepper

Slice the hard-boiled eggs in half lengthwise. 
Scoop out the yolks and place in a small mixing 
bowl. Add mayonnaise, Dilly-Licious Dill Pickle 
Mustard, Sunset Seasoned Salt, and black pepper 
to yolks. Whisk mixture together until smooth, then 
pipe or spoon yolk mixture into egg halves. Garnish 
with a sprinkling of Sunset Seasoned Salt.

This 
recipe takes 
asparagus to 
a whole new 

level!

Easy 
to make, 

absolutely 
delicious, and  
always a crowd 

favourite!
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Bacon Wrapped Dates  
with Goat Cheese
• 12 slices of bacon
• 24 large Medjool dates
• 3 oz. (85 g) chèvre (goat cheese)
• 1 Tbsp. honey
•	1/4	cup	pecans,	finely	chopped	(pistachios	are	nice	as	well)
• 24 wooden toothpicks
•	1/3 jar Balsamic, Garlic & Herb Jam
• ¼ cup soy sauce

Preheat oven to 375°F. Split the dates in half lengthwise, but 
don’t cut the date all the way through. Gently remove the pits 
and discard. Combine the cheese, chopped nuts and honey. 
Put	1	teaspoon	of	filling	into	the	cavity	of	each	date.	Cut	the	 
bacon slices in half, crosswise. Place bacon on two sheet pans 
and bake for about 5minutes until the edges just begin to 
brown and the slices are about halfway done. Remove the  
bacon from the pan while still limp. Drain on paper towels. 
Wrap one slice around each date. Secure the bacon with a 
toothpick to keep in place. Place the wrapped dates on the 
rack of a broiling pan. Heat the Balsamic, Garlic & Herb Jam 
to thin it a bit and then combine with soy sauce. Using a pastry 
brush, lightly brush the dates with the jam mixture. Bake for 
about 10 minutes. Turn the appetizers and brush jam mixture 
on the other side. Continue to bake until your bacon wrapped 
date appetizers are golden brown, about 10 minutes. These  
can be prepared ahead of time and baked when guests arrive.

Gluten Free  
Holiday  
Cupcakes
• 1 pkg. Chocolate Lover’s  
 Fudge Brownie Mix
• ½ cup butter, melted
• 2 large eggs
• 2 Tbsp. water

Heat	oven	to	325°F.	Coat	mini	muffin	pan	with	vegetable	oil	 
(or use non-stick paper liners). Combine all ingredients in a 
large bowl and stir until moist. Place teaspoonfuls of batter into 
the	mini	muffin	pan	and	bake	for	13-17	minutes.	Remove	from	
oven and let cool. Run a knife around the edge to loosen  
cupcakes. Place on a tray and ice with white icing; top with  
crushed candy canes or other holiday cake decorations.

Mini Quiche
• 24 medium frozen tart shells
• 2 cups shredded cheese
• ¾ cup cooked ham, chopped  
 (or cooked bacon, diced)
• 4 eggs
• ½ cup milk
• ½ cup cream
• 1 Tbsp. Onion, Garlic & Herb Seasoning
• 1 Tbsp. Cheesy Bacon & Chive Seasoning
• 1 tsp. Sunset Seasoned Salt
• Pepper, to taste

Heat oven to 375°F. Divide shredded cheese and ham evenly 
among tart shells. Beat eggs, milk, cream and seasonings with 
fork	until	well	blended.	Pour	mixture	into	crusts,	filling	to	within	
¼ inch of top. Bake 25-30 minutes or until golden brown. Cool 
2 minutes. With tip of knife, lift quiches from cups. Serve warm. 
Mini quiche can also be prebaked and reheated in the oven.

A holiday  
appetizer favourite, 
because they never 

disappoint and  
can be prepped 

ahead!

Happy Holidays
from everyone at  

Sunset Gourmet!

You 
can never  

go wrong with 
bacon! These  
will disappear  

fast!


