The Gourmet

SCOOP
Almond
Cream
Cake
Trifle

• 1 pkg. Almond
Cream Cake Mix
• ¾ cup milk
• 1/3 cup oil
• 2 eggs
• 2 cups vanilla
custard
• 3-4 cups fresh
berries of your
choosing
• 4 cups whipped
cream or Cool
Whip
Prepare Almond Cream Cake Mix according to package
directions. When cake is cool, cut into 1" cubes. In a
large clear glass bowl layer the ingredients. Start with
cake pieces, then custard, fruit, and whipped topping,
repeat the layers one more time. Garnish with more
fruit and sliced toasted almonds, if so desired.

So many
options, so
many flavours.
Taco Salad
We cater to
• 1 1/2 lbs. (.680 kg) lean ground
beef or ground chicken
every taste
• 2 Tbsp. Chili Crunch Olive Oil, divided
bud!
• 1 Tbsp. Oh! So Onion
•
•
•
•
•
•
•

2 tsp. Onion, Garlic & Herb Seasoning
• Toppings:
2 tsp. Sunset Seasoned Salt
(pick your favourites)
1 Tbsp. Southwest Gourmet Seasoning Mix
grated cheese, diced
2 Tbsp. tomato paste
tomato, diced onion,
¼ cup water
black olives, salsa,
Taco salad shells, optional
cilantro, jalapenos,
Lettuce, chopped
sour cream, etc...

Heat half of the Chili Crunch Olive Oil in a large skillet over medium
heat and add ground beef; cook until no longer pink, drain all liquid.
Sprinkle with seasonings; add tomato paste, water and remaining oil.
Continue to simmer 12-15 minutes. If you prefer more spice, you can
add more Southwest Gourmet Seasoning Mix. To serve, start with
chopped lettuce, layer with meat mixture, then add your favourite
toppings on a plate, in a bowl or in a homemade taco salad shell.

Apple, Feta and Walnut Salad
• 4 cups lettuce, washed
and chopped
• 2 apples, cored and cubed
•	½ cup Craisins

•	½ cup walnut pieces
• ¼ cup Amaretto Infused
• 1 cup feta cheese, crumbled Raspberry Preserves
• ¼ cup Creamy Vidalia Onion
& Poppyseed Dressing

Combine Creamy Vidalia Onion & Poppyseed Dressing and Amaretto Infused Raspberry
Preserves. Set aside. Place salad ingredients in a serving bowl, drizzle Poppyseed
Raspberry Dressing over salad, toss and serve.
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“Comfort food is the food that makes us feel good – satisfied, calm, cared for, and carefree.” Unknown

•
•
•
•

1 bag (300 g) snow peas
4 Tbsp. olive oil, divided
3 cups mushrooms, thinly sliced
1 ½ lbs. (.681 kg) beef, (sirloin steak strips, flank steak or
any other steak), thinly sliced
• 1/2 cup Honey Ginger Teriyaki Marinade & Grill Sauce
• 5 Tbsp. brown sugar
• 2 tsp. apple cider vinegar or rice vinegar
• 1 Tbsp. Garlic Pepper with a Twist of Lime
•	½ red pepper, diced (optional)

Stuffed
Pasta
Shells

• 24 jumbo pasta shells
• 1 container (545 g) ricotta cheese
• 2 cups shredded mozzarella cheese
•	½ cup shredded Parmesan cheese
• 1 package (300 g) frozen chopped spinach,
thawed and squeezed dry
• 1 large egg, lightly beaten
• Salt and pepper
• 1 tsp. Italian Rustico Seasoning Blend
• 1 Tbsp. Awesome Everything Sauce
• 1 jar (680 mL) pasta sauce

Preheat oven to 375ºF. Spray 9" x 13" baking dish with cooking
spray. Cook pasta shells according to package directions; drain
and set aside to cool. While pasta cooks, in a large bowl, stir
together ricotta, 1 cup mozzarella, Parmesan, spinach, egg,
salt, pepper, Italian Rustico Seasoning Blend and Awesome
Everything Sauce. Spread 3/4 cup pasta sauce over bottom
of baking dish. Stuff shells with cheese-and-spinach mixture
and place in dish. Spoon remaining sauce over shells and
sprinkle with remaining 1 cup mozzarella. Cover baking dish
with foil and bake for 35 minutes. Remove foil and bake about
10 minutes longer, until bubbly and cheese begins to brown.

🍎🍏🍎🍏

Apple Pie
Taquitos

🍏🍎🍏

Asian
Beef with
Mushrooms
and Snow
Peas

Boil snow peas for 3 minutes; drain and set aside. In a large
skillet, add 2 tablespoons olive oil and heat until hot (it should
sizzle). Add thinly sliced mushrooms, cook until browned,
salting midway; remove to a bowl. In the same skillet, on high
heat, add 2 tablespoons olive oil. Immediately add the
thinly sliced meat (you may want to do in two batches so each
slice of beef touches bottom of skillet and is not crowded).
Cook on one side until it browns, turn and cook until all slices
are browned nicely. If you are doing in two batches, remove
and repeat with second batch of meat. When beef is cooked,
add snow peas, mushrooms and diced red pepper (if using).
In a small bowl whisk Honey Ginger Teriyaki Marinade & Grill
Sauce, brown sugar, vinegar and Garlic Pepper with a Twist
of Lime; add to skillet. Stir everything to combine on high
heat, for about 1 minute. Turn off heat, cover the skillet with
a lid, let sit for a few minutes, then serve.

• 2 apples, peeled and diced
• 1 Tbsp. cornstarch
• 2 Tbsp. Salted Caramel
Macchiato Frozen Drink Mix
•	¼ cup water
• 1/2 cup brown sugar, divided

•	½ tsp. cinnamon
• 4 medium flour tortillas
• 2 Tbsp. butter, melted
• 2 Tbsp. caramel syrup
• Vanilla ice cream (optional)

Combine the first four ingredients and 1/4 cup brown sugar in a pan. Simmer over medium heat
for 10 minutes or until apples are tender. Leave to cool slightly. Stir together cinnamon and
1/4 cup brown sugar in a dish. Fill tortillas with apple filling and roll to close. Brush each taquito with butter then roll in the cinnamon sugar. Arrange taquitos in a baking sheet lined with
parchment baking that has been buttered. Bake for 18-20 minutes at 350°F.
Drizzle caramel syrup on top of the taquitos to serve.
Add a scoop of vanilla ice cream,
if desired.
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