
the Gourmet Scoop

• ½ cup honey
• 1 cup crunchy peanut butter
• 1 box No-Bake Peanut Butter Granola Bar Mix
• ¼ cup dried cranberries or blueberries
• ¼ cup chopped dates
• ¼ cup nuts or seeds such as pumpkin or sunflower

In a microwaveable bowl, combine honey and peanut butter.    
Add Pouch 1 from the No-Bake Peanut Butter Granola Bar Mix, 
stir together and microwave for 1 minute.  Stir again, 
microwave 1 more minute.  Stir in Pouch 2, dried fruit, dates 
and nuts or seeds; blend until combined.  Line an 8” x 8” pan 
with foil or parchment paper.  Pat mixture into pan and 
refrigerate for 30 minutes.  Cut into bars and enjoy, reserving 
some for Granola Fruit parfaits. 

Jump into January with meals that offer a lighter fare after the busy 
Holiday season.

JANUARY 2018

Granola Fruit Bars

Yogurt and Granola Parfaits   (Serves 4)

• 2 - 3 cups plain Greek yogurt
• 3 - 4 Tbsp. honey

Combine honey with yogurt.  Crush Granola Fruit Bars.  Layer yogurt with granola 
and top with fruit.

• Blueberries and raspberries
• Granola Fruit Bars

Perfect for breakfast, 
lunch or makes a 
wonderful ending to 
a delicious meal.

Put some CRUNCH 
in your LUNCH!

Greek Salad  

SALAD:
• 1 head romaine lettuce, rinsed, dried and chopped
• 1 onion, thinly sliced
• 1can (6 oz.) pitted black olives
• 4 small tomatoes, chopped
• 1 cucumber, sliced and halved
• 1 cup feta cheese

In a large salad bowl, combine romaine lettuce, onion, 
olives, tomatoes, cucumber and cheese.  Toss with dressing.

DRESSING:
• 2 Tbsp. Mediterranean Greek Herb Blend
• ½ cup olive oil
•⅓ cup red wine vinegar
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• ½ cup Smoky Chipotle Honey Mustard
• ¼ cup orange juice
• 2 tsp. Chili & Lime Citrus Blend
• 6 x 4oz. salmon fillets

In a gallon freezer bag, combine first 3 ingredients.  Add 
salmon; seal well and refrigerate 30 minutes or up to 2 hours. 
Preheat oven to 425°F.  Remove salmon from marinade; 
discard bag with marinade.  Place salmon, skin-side-down on 
a foil-lined, large rimmed baking sheet.  Bake 10-12 minutes 
or until internal temperature reaches 145°F on cooking 
thermometer.

Honey Mustard Salmon

Apple Cheddar Turkey Burgers  (Serves 6)

• 1½ lbs. (.675 kg) lean ground turkey 
• 1 small crisp and sweet apple, shredded  (approx. 1 cup)
• 1 cup shredded cheddar cheese
• 3 green onions, chopped
• 1 tsp. Sunset Seasoned Salt
• 2 Tbsp. Mediterranean Greek Herb Blend 
• ½ cup mayonnaise
• 2-3 Tbsp. Caribbean Mango Tequila Sauce
• 6 hamburger buns, toasted
• Lettuce leaves, tomato slices and sliced red onion

In a medium bowl, combine the first 6 ingredients and form into 6 patties.  Prepare grill to medium heat. 
FOR THE SAUCE:  In small bowl, combine mayonnaise and Caribbean Mango Tequila Sauce.  Place patties on 
grill.  Grill, turning once, until internal temperature reaches 165°F on an instant-read food thermometer, 
about 8-10 minutes.  Spread toasted buns with  Caribbean Mango Mayonnaise.  Top with burgers, lettuce, 
onion and tomatoes.  Serve with a tossed salad.

These burger patties are great to make ahead and 
freeze - you can be meal-time ready in a snap.

Dinner Now & Later.  Make a double batch and have 
future lunch or dinner ready when you are.  Prepare 
salmon fillets with the marinade and remove only the 
fillets you are using.  Leave the others in the freezer 
bag, seal well and freeze.  When you are ready to use, 
thaw completely in your refrigerator, then follow the 
cooking instructions.

Oh! So Onion Carrots
• 10 -12 fresh carrots, peeled, cut into 3 inch sticks
• 3 Tbsp. olive oil 
• 2 Tbsp. Oh! So Onion 
• 1 tsp. Sunset Seasoned Salt
• 2 Tbsp. chopped fresh parsley

Preheat oven to 400°F. Combine all ingredients except 
parsley in a large bowl; toss to coat.  Transfer to a large 
baking sheet and arrange carrots in a single layer.  Bake 
20 minutes or until carrots are tender.  Remove from oven and     
toss with parsley.  Serve immediately.



CRUST:
• 2 pounds (900 g) cauliflower florets, riced (4 cups)
• 1 egg, beaten
•⅓ cup soft goat cheese (Chevre)
• 1 tsp. Mediterranean Greek Herb Blend
• Pinch of salt

Cauliflower Pizza Crust
TOPPINGS:
• Sunset Gourmet’s Smoky Sweet Grilling Sauce 
• Mozzarella cheese
• Feta cheese
• Sliced tomatoes
• Mediterranean Greek Herb Blend 
• Spinach & Herb Mix

Preheat your oven to 400°F.  Pulse batches of raw cauliflower florets in a food processor, until a rice-like 
texture is achieved.  Fill a large pot with about an inch of water and bring to a boil.  Add the riced cauliflower 
and cover; cook about 4 - 5 minutes.  Drain into a fine-mesh strainer.  Once you’ve strained the rice, transfer 
it to a clean, thin dishtowel.  Wrap up the steamed rice in the dishtowel, twist it up, then SQUEEEEEEEZE all 
the excess moisture out. 

In a large bowl, mix strained rice, beaten egg, goat cheese and spices, using your hands to mix well.  It won’t 
be like any pizza dough you’ve ever worked with, but don’t worry– it will hold together.  Press the dough out 
onto a baking sheet lined with parchment paper.  Keep the dough about ⅓” thick.  Bake for 35 - 40 minutes 
at 400°F.  The crust should be firm and golden brown when finished.

Add your toppings and return the pizza to oven.  Bake 5-10 minutes, just until the cheese is hot and bubbly.  
Slice and serve immediately.
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Time-Saving Tip:
Make a double batch of Cauliflower Crusts.  
One for now and save one for later.  After 
baking the crusts and adding the toppings, 
wrap up the whole pizza in foil and freeze 
it for a quick, “frozen pizza” to enjoy 
another night.  When you are ready to 
enjoy, simply thaw and bake at 400°F.

How much cauliflower will I need?
1 head = 4 cups
Medium head = 2 pounds (900g)
Large head = 3 pounds 
1 pound (450g) trimmed Cauliflower = 
1-1/2 cups florets = 7 ½ oz. cooked
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