The Gourmet

SCOOP
It’s a New Season and the
perfect time to try something new,
something different , something bold
and something beautiful!

Tomato and Arugula Salad
Mojo Baked Butternut Squash
•
•
•
•

1 large butternut squash, peeled, seeded and cut into 1" cubes
2 Tbsp. olive oil
2 Tbsp. brown sugar
1 tsp. Citrus Mojo Spice Blend

Heat oven to 425°F and line two large baking sheets with aluminum foil.
Toss squash cubes with olive oil, brown sugar and Citrus Mojo Spice
Blend until well coated. Tumble coated squash onto baking sheets and
spread into one layer. Try not to crowd them. Bake squash, turning once
and rotating pans once, until edges are lightly browned and centers are
tender; 40 to 45 minutes. Sprinkle with chopped parsley, if so desired.

Steak with
Peppercorn Sauce
• 4-6 beef fillets

• ½ cup beef stock

• 2 oz. Brandy
• 3 Tbsp. butter
(optional)
• ½ shallot
• 2 Tbsp. 5 Peppercorn
Premium Blend, freshly ground
• 1 ½ cups whipping cream
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• 15 cherry tomatoes, halved
• ½ cup arugula
• 2-3 Tbsp. Fig Balsamic Vinegar
• Himalayan Pink Salt
In a serving bowl combine tomatoes and
arugula, drizzle with Fig Balsamic Vinegar
and sprinkle with Himalayan Pink Salt.

Friday

Did you know...

Tip

Tip

That you should never refrigerate,
tomatoes, onions, squash, or potatoes?

Melt butter in a saucepan over medium-high
heat and sauté shallots until soft. Pour brandy
into pan and bring to a boil for 2 minutes.
Add beef stock and peppercorns, boil for
2 minutes. Add cream and turn down heat
to medium, simmer until sauce thickens.
BBQ, broil or pan fry steak to desired
doneness. Top steak with sauce, just
prior to serving.

“There is no love sincerer than the love of food.” George Bernard Shaw
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Cheddar Cheese & Chive Biscuits

Prosciutto Wrapped Asparagus
• 20 fresh asparagus spears, trimmed
• 1/2 tsp. Garlic Pepper with a Twist of Lime
• 20 slices prosciutto, thinly sliced
Place asparagus on a sheet of waxed paper; coat
with non-stick cooking spray. Sprinkle with Garlic
Pepper with a Twist of Lime. Wrap a prosciutto
slice around each spear, place seam side down on a
parchment lined cookie sheet. Bake for 20 minutes
at 375°F. To serve, drizzle with Meyer Lemon Infused
Olive Oil and grind 5 Peppercorn Premium Blend
Pepper and Himalayan Pink Salt over top, if desired.

•
•
•
•
•
•

1 box Parmesan & Garlic Biscuit Mix
1 egg
2/3 cup milk
½ cup butter
2 Tbsp. Cheesy Bacon & Chive Seasoning Mix
½ cup cheddar cheese, shredded

Preheat oven to 450°F. Prepare the biscuits according to package
directions, add cheddar cheese and Cheesy Bacon & Chive
Seasoning Mix. Drop by spoonfuls onto a greased baking sheet.
Bake for 9-10 minutes.

Bourbon Margherita Pizza
• 2 flat bread
(or naan bread)
• 2 Tbsp. olive oil
• 1 tsp. Oh! So Garlic
• 1/3 cup Sweet & Spicy
Brown Sugar Bourbon
Sauce, divided
• 10 to 12 cherry
tomatoes, halved
• 8 oz. feta or grated
mozzarella cheese
• 5 Peppercorn
Premium Blend
• 1 ½ tsp. Mediterranean
Greek Herb Blend,
divided
• Fresh basil leaves

Pecan
Butter
Tarts
•
•
•
•
•
•

1 pkg. Classic Southern Pecan Pie Mix
½ cup butter
2 eggs
½ cup chopped pecans
1 tsp. vanilla
12 tart shells, unbaked

Preheat oven to 350°F. Melt butter, add pie mix and
egg. Stir until evenly mixed. Add pecans, vanilla and
stir until well blended; do not use a mixer. Pour into
tart shells and bake for about 30 minutes.

Preheat oven to 350°F. Combine Oh! So Garlic and olive oil and let sit
until garlic is hydrated, about 5 minutes. Place flat bread on a cookie
sheet and brush with olive oil garlic mixture. Bake 5 to 7 minutes until
crispy. Brush bread with Sweet & Spicy Brown Sugar Bourbon Sauce
and top with cheese, tomatoes and basil. Sprinkle with Mediterranean
Greek Herb Blend and 5 Peppercorn Premium Blend. Place back in
the oven for 5 minutes plus an extra 2 minutes on broil. Garnish with a
few fresh basil leaves. Slice, serve and enjoy.

Ask your Consultant about our Fall launch
Host and Customer Specials, featuring our
NEW Fall & Winter Products!

sunsetgourmet.ca

