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4  - 6 chicken breasts   
2 Tbsp. olive oil
2 Tbsp. Manchego & Roasted Garlic Veggie Roaster Mix
1 Tbsp. Spinach & Herb Mix

Preheat oven to 350°F and line a baking pan with 
parchment paper.  Brush chicken breasts with olive oil, 
rub with Manchego & Roasted Garlic Veggie Roaster 
Mix and sprinkle with Spinach & Herb Mix.  Bake for 25 
minutes or until chicken is to your desired doneness.  
Slice and serve on a bed of Creamy Fiesta Onions and 
tomatoes.

Whether your are entertaining friends or enjoying a quiet day at home,  
Sunset Gourmet has something to suit every taste bud and every occasion.

1 medium onion, sliced    2 - 3 Tbsp. butter
½ pkg. Fiesta Dip Mix    1½ cups heavy cream
1 medium tomato quartered   ¼ cup finely chopped green onion

In a skillet over medium heat, melt butter, add onions and sauté until lightly golden; add cream and Fiesta 
Dip Mix.  Simmer 10 minutes; add tomato wedges and simmer for additional 5 minutes.  Place sauce on 
serving platter and add sliced Manchego Chicken; sprinkle with chopped green onion.  Serve with green 
beans and baked potatoes.  Garnish with radicchio or parsley if desired. 

Creamy Festive Onions

Manchego Chicken with Creamy Festive Onions

Apricot Ginger Green Beans
2 Tbsp. olive oil
1 lb.  (.454kg) fresh green beans, rinsed and dried
1 Tbsp. Oh! So Onion
3 Tbsp. Apricot Ginger Teriyaki Sauce 
1 Tbsp. crushed peanuts
Himalayan Pink Garlic Salt

In a large skillet heat olive oil over medium-high heat.  Add green 
beans and Oh! So Onion.  Sauté  3- 4 minutes until tender crisp.  
Add Apricot Ginger Teriyaki Glaze and continue sautéing 4 - 5 
minutes or until heated through and sauce has thickened slightly. 
Remove from heat and toss with crushed peanuts if desired.  
Sprinkle with pepper and Himalayan Pink Garlic Salt to taste.



1 box No-Bake Peanut Butter Granola Bar Mix
½ cup honey
1 cup almond butter  
(or substitute peanut butter or other nut butters such as cashew)

In a microwave safe bowl combine honey and almond butter.  
Add pouch #2 (Binder), stir together and microwave for 1 minute.  
Stir again, microwave for 1 more minute.  Stir in pouch #1 
(Granola and Grains).   Blend until combined.  Line an 8” x 8” pan 
with foil or parchment paper, leaving some overhang.  Pat mixture 
into pan and freeze 15 minutes or refrigerate 30 minutes.  
Remove from pan and cut into bars.  Refrigerate any unused bars.

No-Bake Almond Butter Granola Bars

1 box Cheesy Cheddar Broccoli Soup Mix 6 cups water
2 cups grated sharp cheddar cheese    1 x 12 oz. beer 
2 cups diced ham

TOPPINGS:
½ cup chopped green onion & additional grated cheese

Combine Cheesy Cheddar Broccoli Soup Mix with water, mix well 
and simmer for 15 minutes.  Add cheddar cheese and beer, simmer 
for an additional 10 minutes until cheese is melted; add ham and 
heat for 5 minutes more.  Spoon into bowls and top with additional 
shredded cheese and chopped green onion. 

Ham and Cheddar Beer Soup

Use your leftover granola bars to make a 

Granola and Fruit Parfait

Serve with Cheddar & Chive Biscuits
1 box Parmesan Garlic Biscuits    1 egg
2/3 cup milk      ½ cup butter
2 Tbsp. Cheesy Bacon & Chive Seasoning Mix 
½ cup shredded cheddar cheese

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

¾ cup blueberries   2 kiwis, peeled and diced
¾ cup crumbled Almond Butter Granola Bar
3 cups vanilla Greek Yogurt Mint leaves for garnish

Layer granola, yogurt and fruit in dessert glasses.
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