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Holiday Appetizers 
 

 
 

 

Gourmet Pigs in a Blanket Recipe: 

 
1 pkg of frozen puff pastry, thawed 
1 pkg of Venison and pork smoked sausage or other cooked sausage link, quartered and cut into 
~2.5” sections 
1 ball of smoked scamorza, grated 
2 eggs, beaten with a tsp of water 

Flour for rolling out puff pastry 
 
Preheat oven to 425 degrees Convection.   
On a lightly floured flat surface roll puff pastry sheet until puff pastry is 25-50% larger in size, careful 
not to tear the dough.   
With a pizza cuter or knife cut roll sheet into 2” by 2” equal squares.  Yielding about 21 to 24 
squares.   

Take sausage and place at one edge of puff pastry square, added approximately 1 tsp of cheese and 
roll puff pastry incasing the sausage and cheese.   
Dip fingers in a little bit of water to seal puff pastry around sausage and cheese.   

Place sealed seam side down on sheet tray.   
 
Note: the sausage should stick out on both ends but not the cheese.   
 

Brush tops of the puff pastry with eggs wash.  Bake in oven for 12 – 16 minutes or until golden 
brown.  

 

Remove from oven place on platter, serve and enjoy. 
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Baby Bakers with Manchego and Sundried Tomatoes Recipe: 

 

Potatoes:  
2 lb. Baby red potatoes 
Olive oil 
Salt and pepper 

1/2 lb. Manchego, grated  
1 jar Sundried tomatoes, julienned 
Optional: 4 oz.   Butter, melted 
Mexican crema or sour cream 
 
 Coat potatoes with olive oil and season with salt and pepper.    
Bake potatoes in 400 degree Wolf oven set to Convection.   

Cook 45 minutes or until tender. 
Allow to cool slightly then cut an “x” half way through potato tops. 
Squeeze from the bottom so potatoes open up like a flower, being careful to keep them from breaking 
apart.    

Sprinkle with salt and pepper and optional butter.   
Top with shreds of Manchego and pieces of sundried tomato. This can be done 1 – 2 days ahead. 

Put back in the over to reheat, 5 to 10 minutes. 
Top with crema, sour cream and/or basil 
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Gourmet Grilled Cheese: 

1 loaf of artisanal bread cut into slices 
1 pkg of brie, cut into thin slices 
1 cup pecans, toasted 
½ cup Thai Chili Sauce (Mae Ploy) 
1 small package of arugula 
1 small beef tenderloin filet, Argentinian cut 

Grape seed Oil 
Salt and pepper, to taste 
1 Tbsp. Butter 
 
Season tenderloin with salt on pepper on both sides.  In a skillet add grape seed oil to coat the 
bottom.   

Heat oil and add tenderloin searing on both sides approx. 5 minutes per side until medium rare.   
Remove from skillet and let rest fof 10 minutes.  Cut into thin slices.  Set aside.  
 

To assemble sandwiches: 

Take one slice of bread and top with 2-3 slices brie, a sprinkle of pecans, a hand full of arugula and 2-

3 tenderloin slices.   

On the other slice of bread brush Mae ploy over it and then place on top of tenderloin slices Mae ploy 

side down.   

In a large skillet melt butter.  Once butter is melted add sandwich.  

Cook until bread has turned golden and cheese has started to melt.   

Flip sandwich over and cook on the other side until bread has turned golden and cheese has finish 

melting.   

Remove from skillet and cut sandwiches into wedges and serve. 


