
• 1 pkg. (500 g) fresh gnocchi
• 18-20 large raw shrimp
• 2 Tbsp. Meyer Lemon Infused  
 Olive Oil
• 3 Tbsp. butter
•	2	Tbsp.	flour
• ½ cup milk
• 1 cup cream
• ½ cup aged white cheddar, shredded
Prepare the sauce first by melting 3 tablespoons of butter in a  
heavy pot, whisk in flour and cook for 3 minutes. Add milk, cream,  
cheddar, lemon juice and seasonings. Cook for 10 minutes stirring 
the entire time. Add more milk if the sauce is too thick. While sauce 
is cooking, sauté shrimp in Meyer Lemon Infused Olive Oil. Cook 
gnocchi according to package directions (they only take a few  
minutes to cook). Combine sauce with gnocchi and shrimp. Plate 
and top with a squeeze of lemon and grated Parmesan cheese.  
Garnish with chopped chives if so desired.

The Gourmet 

SCOOP

Maple Pecan Cookies
Thank you to Alana LegereAlana Legere, of Fraser 
Lake, BC for sharing this recipe with us!

• Juice from 1 lemon 
• 1 tsp. Sunset Seasoned Salt
• 2 tsp. Oh! So Garlic
• 2 tsp. Garlic Pepper with a 
 Twist of Lime
• 1 tsp. Chili Lime Seasoning
• Black pepper
• Freshly grated Parmesan cheese

Put your creative hat on and 
cook up some dishes featuring our 

New Fall & Winter Products.

•	6	1/2	cups	flour
•	1	1/3 tsp. baking soda
• 4 tsp. baking powder
• Maple & Pecan Dip  
 & Dessert Mix
• 1 cup butter, softened
• 2 cups sugar
• 2 eggs

Preheat oven to 350°F. Mix all ingredients 
together. Roll dough out and use desired 
cookie cutter to cut into shapes. Place 
shapes on baking sheet and top each 
cookie with a sprinkle of Skor bits. Bake  
for 10-12 minutes depending on thickness  
of cookies. Cookies rise but do not spread 
out. Makes several  
dozen cookies.
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• 2 cups whipping 
 cream
• Skor bits, for 
 topping

Gnocchi 
with 

Shrimp
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Ask your Consultant about our Host Incentives and 
Customer Specials for October, which feature some  
Returning Favourites available while quantities last!

Honey Ginger Teriyaki Chicken
Thank you Lisa HoffarthLisa Hoffarth of Calgary, AB for this recipe.
In a freezer bag add:
• 3 chicken leg quarters 
• 1/4 cup of Honey Ginger Teriyaki Marinade & Grill Sauce 
Let marinate overnight. Preheat oven to 300°F. Remove the chicken 
legs and sauce from the freezer bag, place in a baking dish. Cover 
with foil and cook for 40 minutes or until cooked through. Remove 
the foil and broil until the chicken is nicely caramelized. Brushing 
more sauce on top, if needed. Garnish with sesame seeds and  
sliced green onions, if desired.
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Maple Pecan Granola
• 2 cups rolled oats 
• 1 cup chopped pecans (use included packet  
 and top up to make 1 cup)
• 1/4 cup coconut oil
•	1/3 cup honey + 1 Tbsp. maple syrup (or use all  
 maple syrup)
• 1 packet Maple Pecan Dip & Dessert Mix 
Preheat oven to 300°F and line a baking pan with 
parchment paper. In a large mixing bowl, add oats and 
pecans; stir together. In a small microwave-safe bowl, 
add coconut oil and microwave about 1 minute, until 
melted. Add honey and 1 tablespoon maple syrup; 
whisk together. Heat until very warm, about another 
30-60 seconds. Add dip mix and stir until completely 
combined. Pour wet ingredients over dry ingredients, 
and stir until oats and nuts are entirely covered. Pour 
onto pan and spread out into a thin, even layer. Bake 
25-30 minutes, or until edges are starting to colour. 
Cool entirely (granola gets crunchy as it cools), then 
break into pieces and devour! 

Thank  
You  

Rebecca Rebecca 
BradfordBradford 
of Nine 

Mile River, 
NS

for this 
recipe.

Raspberry Mocha 
Thank you Chelsea Wright Chelsea Wright  
of Comox, BC for this recipe.
• 1 shot espresso 
• 1 cup prepared Magical  
 Raspberry Hot Chocolate Mix
 (made with hot milk)
• Rockin’ Raspberry 
 Cheesecake Dip & Dessert 
 Mix prepared in whipped cream
• 1 raspberry for garnish
Add prepared Magical Raspberry Hot Chocolate 
Mix to a cup, then add shot of espresso. Top with 
Rockin’ Raspberry whipped cream and garnish  
with a raspberry.

Chili Lime  
Grilled Pineapple
• 1-2 fresh pineapples
• Chili Lime Seasoning
Peel and core a fresh pineapple,  
cut into spears or rounds. Sprinkle  
with Chili Lime Seasoning. Preheat  
grill and cook for 2 minutes on each side.

Picking a Pineapple
Not all ripe pineapples are yellow...  
a green pineapple can be ripe. Look for a bit of yellow at the  
eyes at the base of the fruit, but a green tint elsewhere is not a bad 
thing. The leaves should be a vibrant shade of green. The body of a 
pineapple	should	be	firm,	but	yield	slightly	to	a	squeeze.	Put	your	 
nose near the stem side of the pineapple and inhale, it should smell 
sweet and tropical. If you have an unripe pineapple, try this:
• Cut the top of the pineapple off.
• Place pineapple, cut-side down, on a plate.
• Cover and refrigerate for 2-3 days.
Hawaiians swear by this method, as it helps the juices from  
the bottom of the pineapple, which was connected to  
the plant, circulate throughout.


