
November 2019 “We must have a pie. Stress cannot exist in the presence of a pie.”  David Mamet

Preheat the oven to 400° F. Drain the 
olives well, and dry them completely with 
clean dish towels. Set aside. Combine  
the cheese, flour, butter and spice in a 
medium bowl and knead it within the 
bowl until a dough forms. If the dough is 
still crumbly and won’t hold together, add 
water, 1 teaspoon at a time until it does. 
Pinch off a small amount of dough, and 
press it as thin as you can between your 
fingers to flatten. Wrap and smoosh the 
dough around a dry olive. Pinch off any 
excess, then roll the olive in your hands 
until smooth. Continue until all the olives 
are covered. Bake for 15-20 minutes, or 
until golden brown all over.

• 1 jar (226-283 g) pitted green
 olives, either pimento-stuffed or plain
• 1 1/2 cups sharp cheddar, shredded
• 1 cup all-purpose flour
• 4 Tbsp. butter, softened
• 1 1/2 tsp. Citrus Mojo Spice BlendYou will need:

• Several kinds of cheese
• Crackers and/or bread sticks
• Salami 
• Prosciutto 

• Grapes 
• Nuts
• Hot Pepper Bacon Jam

Arrange all items on a board or tray and dig in! Charcuterie is casual, 
so remember to relax and enjoy the time with your guests.

Giving your family the best has never been so easy!  
With a dash of creativity and a splash of yum, your family and 
friends will love being served Sunset Gourmet inspired dishes. 

The Gourmet 

SCOOP

Mojo Cheddar Olives  

A small Charcuterie Board  
is a great way to entertain!

• 1 pkg. Classic Southern  
 Pecan Pie Mix
• 1/2 cup butter
• 2 eggs
• 1 tsp. vanilla
• 1/2 to 1 cup pecans
• 3/4 cup fresh or frozen cranberries
• 1 Tbsp. orange rind
• 1 unbaked 9" pie crust

Classic Southern  
Pecan Pie with 
Cranberries

Classic Southern  
Pecan Pie with 
Cranberries

Preheat oven to 350°F. Melt butter, add Classic Southern Pecan Pie Mix and eggs, 
stirring with a spoon until evenly mixed. Add nuts, vanilla, cranberries and orange 
rind; stir until blended. Do not use a mixer. Pour mixture into the unbaked pie crust. 
Bake for about 45 minutes or until done.
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Our Appetizers & Desserts Freezer Meal Workshop  
is on special in November! Ask your Consultant about 
our other Host and Customer Specials for November.

Peppadew Glazed  
Chicken Legs
• 12 chicken drumsticks
• 3 Tbsp. Meyer Lemon Infused Olive Oil
• 1 tsp. Citrus Mojo Spice Blend
• 1 tsp. 5 Peppercorn Premium Blend
• ¼ cup Peppadew Red Pepper Jelly
• ¼ cup orange juice
Preheat the oven to 375°F. 
In a large resealable bag place chicken legs, add oil 
and seasonings. Massage until evenly coated. Line a 
large baking sheet with foil and spray with cooking 
spray. Arrange the chicken in an even layer on pre-
pared baking sheet and bake in the preheated oven 
for 20 minutes. Mix Peppadew Red Pepper Jelly and 
Orange juice. Brush over chicken legs and continue 
baking for 15 minutes or until cooked through.  
Serve drippings over chicken legs.

• 2-3 sweet potatoes,
 peeled
• 3 Tbsp. olive oil
• 1 tsp. Citrus Mojo 
 Spice Blend
• 1 tsp. Garlic Pepper 
 with a Twist of Lime
• 1 Tbsp. Spinach & 
 Herb Mix

Oven Roasted Sweet Potatoes

Cheesy  
Broccoli Dish
Broccoli with cheese  
is a family favourite!
• 2 (500 g) bags frozen  
 broccoli florets
• 1 pkg. Creamy Parmesan 
 Artichoke Dip Mix
• 2 Tbsp. Cheesy Bacon & 
 Chive Seasoning Mix
• 1 brick (250 g) cream cheese
• 1 cup mozzarella, shredded 
• 1/2 cup soft bread crumbs
• 1 Tbsp. butter, melted
• ¼ cup Parmesan cheese,
 shredded
Preheat oven to 350°F. 
Lightly coat a 2-2 1/2 quart 
baking dish with cooking  
spray. Cook the broccoli according to package directions, less two  
minutes; drain and set aside. Combine Creamy Parmesan Artichoke 
Dip Mix, Cheesy Bacon & Chive Seasoning Mix, cream cheese and 
mozzarella; heat on stove top or in microwave until melted and 
smooth, stirring frequently. Combine broccoli with cheese sauce;  
pour into prepared dish. For topping, combine last 3 ingredients and 
sprinkle over top of broccoli mixture. Bake, uncovered, for 30 minutes.

• 5 cups shredded cabbage
 or one bag coleslaw mix
• 1 apple, diced
• 1 cup mini marshmallows
• 1 can pineapple chunks, drained

Dressing
• 3/4 cup mayonnaise
• 2-3 Tbsp. Pineapple Jalapeno Jelly
• 2 Tbsp. Peach Balsamic Vinegar 

Sunset Ambrosia 
Coleslaw

Combine dressing ingredients and set aside. Mix 
all other ingredients in a serving bowl and toss with 
dressing. Refrigerate until ready to serve.

Recipe Tip: Fresh broccoli will work in this recipe too, just 
boil or steam it for 2 to 3 minutes, until it is al dente, as it will cook 
more in the oven. Remember, the stalk is just as good to eat as the 
florets, so don’t waste it – chop it up and cook it too!

Preheat oven to 400°F. Oil a foil  
lined baking pan. Dice peeled  
potatoes into 1" cubes, place in a  
bowl and toss with olive oil and  
seasonings. Place potatoes in a single layer on the baking 
pan, bake for 45 minutes; turning every 15 minutes.


