
the Gourmet Scoop
Iron Chef Edition -  New Product Challenge

Submitted by: Krist in Fenner -  The Pas,  MB

Our Sunset Gourmet Consultants have been having fun crating           
recipes for our annual recipe competition.  The result of the contest 
is this special edition of fifteen delicious new recipes.  Enjoy!

• Cheesy Bacon and Chive Seasoning
• Spinach & Herb Mix
• Sweet Hickory BBQ Rub & Seasoning 
• Grated Monterey Jack Jalapeño Cheese
• Diced tomatoes, spiced
• South of the Border Tequila Lime Salsa

Sweet Hickory Jalapeño Stuffed Chicken Breasts
FEATURED PRODUCT: Sweet Hickory BBQ Rub & Seasoning

Combine Garlic Pepper with a Twist of Lime, Oh! So Onion, Cheesy Bacon & 
Chive Seasoning and Spinach & Herb Mix with cream cheese.  Butterfly the 
chicken breasts and proceed to fill each with cream cheese mixture.  Use a 
wooden toothpick to hold all the goodness in. Lightly sprinkle the top with 

Sweet Hickory BBQ Rub & Seasoning (and any of the other spices as desired).  Bake at 375°F for about 40 
minutes.  During the last 5 minutes of cooking, top with grated cheese and spoon on some spiced, diced 
tomatoes or South of the Border Tequila Lime Salsa.  Place back into the oven for the last few minutes and voila!

• 6 chicken breasts
• 1 brick light cream cheese
• 1 Tbsp. Garlic Pepper with a 

Twist of Lime
• Oh! So Onion

• 4 chicken breasts
• 4 tsp. Amaretto Infused Raspberry Preserves
• 4 tsp. cream cheese
• 4 Tbsp. shredded cheddar cheese
• Applewood Chipotle Rub & Seasoning
• Roasted Raspberry Chipotle Sauce

Submitted by: Sonia James -  Winnipeg, MB

Mix Amaretto Infused Raspberry Preserves, cream cheese and shredded cheddar cheese together.  Cut slits in the 
chicken and stuff with filling, dividing equally.  Rub the chicken breasts with Applewood Chipotle Rub & 
Seasoning.  Preheat BBQ to 375°F and grill for 20 - 30 minutes or until chicken is cooked through.  Brush with 
Roasted Raspberry Chipotle Sauce and cook for an additional 2 minutes.

We be Jammin’ Raspberry BBQ 
Chipotle Chicken
FEATURED PRODUCT: Applewood Chipotle Rub & Seasoning
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Submitted by: Claude Blais -  Azi lda,  ON

Parmesan Crusted Salmon with     
Blooming Onion Horseradish Dip
FEATURED PRODUCT: Blooming Onion Horseradish Dip

• 4 salmon fillets
• ½ cup bread crumbs
• 1 pkg. Creamy Parmesan Artichoke Dip Mix
• 1 Tbsp. Oh! So Garlic
• 1 Tbsp. lemon juice
• ¼ cup olive oil
• ¼ cup Blooming Onion Horseradish Dip

Soak cedar plank in water as per recommended time on package.  Combine bread crumbs, Creamy Parmesan 
Artichoke Dip Mix, Oh! So Garlic, lemon juice, olive oil and Blooming Onion Horseradish Dip in a bowl.  (The 
consistency should be crumble-like.)   Place salmon on pre-soaked cedar plank.  Pat the mixture over the salmon.  
Preheat BBQ on medium heat. Place salmon on BBQ and let cook till desired doneness.  Serve with extra 
Blooming Onion Horseradish Dip and your favourite side. 

Classic Hurricane Frozen Grapes
FEATURED PRODUCT: Classic Hurr icane Cocktai l  Mix
• 1 cup seedless green grapes
• 1 cup seedless red grapes
• ¼ cup Classic Hurricane Cocktail Mix

Submitted by: Darlene MacDonald -  Norwood, ON

Remove grapes from stems and wash thoroughly; place in a resealable bag 
and add Classic Hurricane Cocktail Mix.  Gently shake the bag to evenly 
coat the grapes.  Remove and arrange on paper towel to air dry, 
approximately 15 minutes.  Place grapes in a single layer on a baking sheet 
and freeze for at least two hours. (Can be kept in a sealed bag in the freezer 
for several months.)

Use as a snack, simple appetizer or as       
ice cubes in Classic Hurricane Cocktail!

Ambrosia Salad
FEATURED PRODUCT: Pineapple Chablis Cheeseball  & Dessert Mix

• 1 tub Cool Whip
• 1 bag mini marshmallows
• 1 can crushed pineapple, drained

Combine all ingredients and refrigerate a minimum of 2 hours before serving.  
Submitted by: Hi lary Herrmann -  Regina,  SK

• ½ cup flaked or toasted coconut
• 1 pkg. Pineapple Chablis Cheeseball & Dessert Mix
• 1 can mandarin oranges, drained



Preheat oven to 375°F.  Line a 15” x 10” jelly roll pan with parchment paper, 
leaving an extra 1” of parchment sticking up on 15” sides of pan to easily lift 
the cake out after baking.  In a bowl combine vegetable oil, orange juice and eggs.  Add bread mix and beat 
together.  Add grated carrot and stir for 1 minute.  Spread the batter evenly into the prepared pan and bake for 
10 - 13 minutes, until top springs back when touched.  While the Carrot Cake roll is cooling, prepare the 
Pineapple Chablis spread.  Blend softened cream cheese with Pineapple Chablis Dessert Mix and crushed 
pineapple, blend until smooth.  When the cake has reached room temperature, spread the cream cheese 
mixture evenly on the cake.  Carefully roll the cake, peeling away the parchment paper.  Tightly wrap in plastic 
wrap and refrigerate for an hour.  (Leftovers can be wrapped in plastic wrap and refrigerated).
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Submitted by: Darlene MacDonald -  Norwood, ON

Dil ly- l ic ious Smoked Salmon       
Cucumber Rol l -Ups
FEATURED PRODUCT: Di l ly-Lic ious Di l l  Pickle Dip Mix

• 1 English Cucumber, cut in two and remove ends
• ½ cup cream cheese, softened
• ½ pkg. Dilly-Licious Dill Pickle Dip Mix
• Smoked salmon, cut into strips

Using a vegetable peeler, slice the cucumber into 6” strips.  Blot 
the strips gently with paper towel to absorb any excess moisture; 
set aside.  Mix cream cheese and Dilly-Licious Dill Pickle Dip Mix 

until smooth and pliable.  Gently spread 1-2 tsp. of the Dill Dip mixture along the length of the cucumber strips.  
Press a strip of salmon on top of the cream cheese; roll as tightly as possible and secure with a toothpick.      
Note: Rolls are best served within an hour of rolling.

Submitted by: Darlene MacDonald -  Norwood, ON

Crazy Carrot Pineapple Chablis Rol l
FEATURED PRODUCT: Crazy Good Carrot Cake Quick Bread Mix
• 1 pkg. Crazy Good Carrot Cake Quick Bread Mix
• ½ cup vegetable oil
• ¼ cup orange juice
• 2 eggs
• 1 cup grated carrots (1 ½ - 2 large peeled carrots)
• 1 pkg. Pineapple Chablis Cheeseball & Dessert Mix
• 8 oz. (250 g) cream cheese, softened
• 1 can crushed pineapple (drained and excess liquid squeezed out)

We love hearing from our Customers, too!  Share your favourite new recipes 
with your Sunset Gourmet Consultant.
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Jalapeño Popper Chicken Pizza
FEATURED PRODUCT: 
Easy Cheezy Jalapeño Popper Dip Mix

Submitted by: 
Shauna Wobeser -  Kitscoty,  AB

In a small bowl, combine Jalapeño Popper 
Pizza Sauce ingredients and mix well.  Spread 
sauce on each of the naan breads.  Divide 
toppings and place on naan breads.  Bake at 
350°F for 10 -12 minutes until edges are brown 
and cheese is bubbly.

Jalapeño Popper Pizza Sauce:
• 2 tsp. Easy Cheezy Jalapeño Popper Dip Mix
• 2 cups cream cheese
• ¼ cup sour cream
Pizza:
• 6 naan breads
• 8 boneless chicken thighs, cooked & diced
• 1 red onion, thinly sliced
• 1 jalapeño, thinly sliced
• 4 cups pizza cheese
• 1 pkg. ready-made bacon bits

Kickin’ Shrimp Skewers
FEATURED PRODUCT: 
Kickin’ Peach Mango Habanero Finishing Sauce

• 30 medium sized shrimp (shell on)
• 6 bamboo skewers
• 1 tsp. Garlic Pepper with a Twist of Lime
• Dash of salt
• ¼ cup Kickin’ Peach Mango Habanero Finishing Sauce

Butterfly shrimp and thread 5 on each skewer.  Place on 
a pan shell side down and sprinkle with Garlic Pepper 
with a Twist of Lime and a dash of salt.  Place flesh-side 
down on a medium-heat grill for 5 minutes.  Turn and 
baste with Kickin' Peach Mango Habanero Finishing 
Sauce.  Continue cooking an additional 5 minutes or 
until shrimp is pink (cooking time will vary
on the size of shrimp you use).
Submitted by: 
Keri  Kort -  L loydminster,  AB

Strawberry Key Lime Yummy Rolls
FEATURED PRODUCT: 
Strawberry Key Lime Hard Iced Tea Mix

Submitted by: 
Shauna Wobeser -  Kitscoty,  AB

Open crescent rolls and place 3 - 4 berries/cherries at the 
base of each one; roll up.  Spray 9” x 9” pan with non-
stick spray and place rolls in pan. In saucepan over 
medium heat, mix butter and Strawberry Key Lime 
Hard Iced Tea Mix.  Stir until butter is melted and mix is 
combined; pour over rolls.  Add pop by pouring around rolls but not on rolls.  Bake  
at 350°F for 25 - 30 minutes until syrup is bubbly and tops of crescent rolls are 
browned. Serve warm with ice cream or whip cream.

• 1 tube crescent rolls
• 1 cup frozen berries/cherries
• 1 pkg. Strawberry Key Lime Hard Iced Tea Mix
• ½ cup butter
• ⅓ cup lemon-lime pop

Submitted by: Shauna Wobeser -  Kitscoty,  AB



Preheat oven to 350°F  Mix Sweet n’ Sassy Raspberry Honey 
Mustard with Oh! So Onion, Oh! So Garlic, Sunset Seasoned Salt and 
pepper.  Spread the mixture all over the pork tenderloin.  Wrap the 
tenderloin with the bacon strips, using toothpicks to secure the 

bacon if necessary.  Roll in the panko bread crumbs until coated.  Bake uncovered for 40 minutes or until 
desired doneness.  Also works well as a freezer meal.
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• 1 tube crescent rolls
• 3 hard-boiled eggs, sliced
• 3 green onions, chopped
• 2 tsp. Spinach & Herb Mix
• 1 - 2 tsp. Southwest Gourmet Seasoning
• 3 - 4 Tbsp. South of the Border Tequila Lime Salsa
• ½ cup sharp cheddar cheese, shredded

Preheat over to 375°F.  Pop open a crescent roll tube and spread out the dough, pinching all seems together to 
form one complete rectangle on a slightly greased tray.  Place egg slices along the centre of the dough and top 
with green onion.  Sprinkle with Spinach & Herb Mix and Southwest Gourmet Seasoning.  Add South of The 
Border Tequila Lime Salsa down the centre, and then sprinkle cheese overtop.  Bring the sides of the dough 
together and pinch all the edges together forming a log.  Sprinkle with additional Southwest Gourmet 
Seasoning and Spinach & Herb Mix.  Bake 15 mins. Remove and slice to serve.
Submitted by: Donna Gerl inger -  Brandon, MB

South of the Border Breakfast Rol l
FEATURED PRODUCT: South of the Border Tequi la Lime Salsa

Key Lime Fudge
FEATURED PRODUCT: Key Lime No-Bake Cheesecake Mix
• 1 can sweetened condensed milk
• 3 cups white chocolate chips
• 1 pkg. Key Lime No-Bake Cheesecake Mix

Line a 9” pan with parchment paper.  Mix all ingredients into a microwave-safe 
bowl.  Microwave at 1 minute increments until smooth, approximately 2 minutes.  
Pour into the lined pan and let set. Placing in fridge will make it set faster.
 Submitted by: Christ ine Wedrick -  Botha, AB

Sweet n’ Sassy Pork Tenderloin
FEATURED PRODUCT: Sweet n’  Sassy Raspberry Honey Mustard

• 1 pork tenderloin
• 4 bacon strips
• ⅓ cup Sweet n’ Sassy 

Raspberry Honey Mustard
• ½ Tbsp. Oh! So Garlic 

• 1 Tbsp. Oh! So Onion 
• 1 tsp. Sunset Seasoned Salt
• ¼ tsp. pepper
• ½ cup Panko bread crumbs

Submitted by: Michel le Forrest -  La Glace, AB
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• ½ pkg. Hickory Bacon & Veggie Dip Mix
• 2 Tbsp. olive oil
• 15 nugget potatoes
• ⅓ cup sour cream
• 1 - 2 Tbsp. milk
• Spinach & Herb Mix
• Garlic Pepper with a Twist of Lime
• 4 - 5 bamboo skewers
• Sour cream
• Milk

In a mixing bowl, add ¼ packet of Hickory Bacon & Veggie Dip Mix and olive oil.  Cut potatoes in half 
lengthwise and toss in dip/olive oil mixture.  Poke skewers through potatoes lengthwise.  Sprinkle with Garlic 
Pepper with a Twist of Lime.  Grill on BBQ for 15 minutes or until knife goes through easily.  Remove skewers 
from BBQ and place onto a plate.  Drizzle with Hickory Bacon Dressing.  Garnish with Spinach & Herb Mix.
Hickory Bacon Dressing:
In bowl, mix ¼ packet of Hickory Bacon & Veggie Dip Mix, sour cream and milk.  Add enough milk until the 
dip is a consistency that will drizzle.
Submitted by: Cindy Ference -  Coquit lam, BC

Hickory Bacon Gri l led Potatoes
FEATURED PRODUCT: Hickory Bacon & Veggie Dip Mix

• ½ cup unsalted softened butter
• ½ + cup Amaretto Infused Raspberry Preserves
• ½ cup chocolate or white chocolate chips
• ⅓ cup coconut or crushed pecans (optional) 

Amaretto Raspberry Squares
FEATURED PRODUCT: Amaretto Infused Raspberry Preserves
• 1 cup white flour
• ¼ tsp. baking soda
• ¼ tsp. salt
• 1 cup old fashioned rolled oats
• ½ cup packed brown sugar

Preheat oven to 350°F.  Prepare an 8” x 8” glass pan by lining with foil 
and greasing foil with non stick cooking spray.  In a separate bowl, whisk 
together flour, baking soda and salt.  Stir in oats and brown sugar.  Add 
softened butter and combine with a fork or fingers until mixture is well 
moistened.  Take 2 cups of this mixture and press into the prepared pan 
until bottom is completely covered.  Spread Amaretto Infused Raspberry 
Preserves over the top.  To the remaining mixture, add ½ cup of 
chocolate or white chocolate chips, and either coconut or crushed pecans 
if desired.  Stir to combine; spoon over the layer of Amaretto Infused 
Raspberry Preserves.  Place pan in oven and bake approximately 35 
minutes.  Let cool before cutting into squares.

Submitted by: Lori  Webb -  Three Hi l ls ,AB

Don’t miss any new recipes! 
Sign up at www.sunsetgourmet.ca to receive 
each month’s Gourmet Scoop directly to your inbox. 

http://www.sunsetgourmet.c
http://www.sunsetgourmet.c

