
This is the perfect time to try experimenting with our New 
Season of Flavours! There is so much comfort in cooking!
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Frosty Peach  
Mango Apple Pie

Mix butter and flour together until a crumbly texture forms. Add cream cheese; 
mix until well blended, then form dough into a smooth ball; don’t overwork. 
Wrap in plastic wrap and refrigerate for 30 minutes. Remove from fridge and 
separate in two equal balls. Roll out one ball and place in pie plate.

Pie Filling
• 1/3 cup flour
• 1/3 cup + 1 Tbsp. Frosty Peach 
 Mango Slushie Mix 
• 4 Tbsp. brown sugar

Preheat oven 450°F. Mix together flour, Frosty Peach Mango Slushie Mix, 
brown sugar and salt. Add in apples and mix well to coat, then spread in  
pie crust. Drizzle 5-6 tablespoons of whipping cream, then dot 4 teaspoons 
of butter on top of apple mix. Roll out second ball of dough and cover  
pie, cutting slits in top. Bake 10 minutes then reduce heat to 350°F and  
bake for 30 minutes more or until apples are cooked. Melt 1 tablespoon  
of butter and brush top of finished pie, then sprinkle 1 tablespoon of  
the drink mix on top; gently brush on a bit more butter and put back  
in the oven for 5 minutes.

• 1/8 tsp. salt 
• 6 apples, cored and sliced
• 5-6 Tbsp. whipping cream
• 2 Tbsp. butter

“The most indispensable  
ingredient of all good  
home cooking: LOVE  

for those you are  
cooking for.”

Sophia Loren

Cream Cheese Pastry
• 1 cup butter, softened 
• 2 cups flour

• 1 brick (250 g) 
 cream cheese

Beef  
Taco  
Soup

• 1 1/2 lbs. (.681 kg) lean ground beef, 
 cooked
• 4-5 cups beef broth
• 1 can (398 mL) pinto beans, drained 
 and rinsed
• 1 can (540 mL) black beans, drained 
 and rinsed
• 1 jar Chipotle Black Bean & Corn Salsa
• 1 can (283 g) diced tomatoes 
• 1 can (540 mL) kernel corn
• 1 large onion, diced
• 1 pkg. Garlic Jalapeno Cheeseball Mix
• 1 tsp. Garlic Pepper with a Twist of Lime

Combine all ingredients in a large (4 litre) 
pot. Bring to a light boil for 2 minutes  
then reduce heat, cover and simmer for  
45 minutes, stirring occasionally.

Thank you  
Trish Hallam  
of Herbert, SK 

for this  
recipe!
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We have GREAT Mother’s Day Gift Ideas! Ask your  
Consultant about our Customer and Host Specials for May!

The Gourmet Scoop ~ May 2020

Oven Roasted  
Rustico Potatoes
• 1 1/2 lbs. (15-20) small  
 red or white potatoes
• 2 Tbsp. olive oil
• 1 tsp. Himalayan Pink Salt
• 2 tsp. Italian Rustico 
 Seasoning Blend

Preheat oven to 400°F. Place potatoes in a bowl 
with olive oil and sprinkle with seasonings. Toss  
until the potatoes are well coated. Place the potatoes  
in a single layer on a baking sheet. Roast for 1 hour or longer 
until tender and browned. Flip several times during baking. 
Potatoes can also be baked on the BBQ in a foil packet.

From our BBQ Ready Freezer Meal Workshop: 

Maple & Onion  
Chicken Drummies 
• 2 lbs. (.908 kg) 
 chicken 
 drumsticks 
• 2 Tbsp. 
 olive oil 
• 1 pkg. Maple 
 & Onion Dip Mix 
• 1 tsp. Sunset Seasoned Salt 
• 1 tsp. chili powder 
• 1 tsp. black pepper 

Mix all of the ingredients, except chicken,  
in a large bowl. Add chicken drumsticks  
and massage the rub into them, making  
sure they all get coated with the oil and seasonings. Refrigerate 
for several hours or overnight. They can also be frozen to cook 
at a later date.

Turn grill to medium-high heat and lightly oil the grate. Place 
chicken drummies on grill and flip every 5-7 minutes, until  
internal temperature reaches 165°F. Cover and let rest for  
5-10 minutes before serving. To cook in the oven, preheat to  
375°F. Spread the chicken legs out on a large baking sheet  
that has been sprayed with non-stick cooking spray. Bake  
for 45 minutes  to 1 hour, turning half-way through to ensure  
crispiness on all sides. Remove from oven and cool a bit on  
the baking sheet before serving. Maple & 

Onion  
Dip

Delicious 
served with 

baked or  
roasted  

potatoes!

• 1 brick (250 g) cream  
 cheese, softened
• 1/3 cup mayonnaise
• 1 pkg. Maple & Onion Dip Mix

Soften cream cheese, add dip mix and whip.  
Add mayonnaise and mix again. Excellent  
as a cold dip and so delicious served warm!  

• 1 head iceberg lettuce
• 10 strips of bacon, fully cooked  
 and finely chopped
• 1/3 cup Sweet Onion & Summer Tomato  
 Dressing and Marinade
• 5 hard boiled eggs, peeled and diced
• 2 medium tomatoes, diced
• Thousand Island Salad Dressing

Cut lettuce into 8 wedges and place 2 wedges on 
individual salad plates. Combine bacon and Sweet 
Onion & Summer Tomato Dressing and Marinade. 
Spoon Thousand Island Salad Dressing over the 
middle of the wedges and then top with bacon  
mixture, chopped eggs and diced tomatoes.

Wedge Salad


