
Chop the vegetables and place them in a flat pan.  Drizzle with olive oil 
and sprinkle with Oh! So Garlic, Garlic Pepper with a Twist of Lime and 
Sunset Seasoned Salt.  Grill over medium heat until nicely charred. 

Spread prepared Creamy Parmesan Artichoke Dip over pizza crust or pita bread; add meat and top with 
grilled vegetables. Place the pizza on the grill or in a grill pan to crisp the crust and warm the dip layer. 
Top with parmesan cheese. 
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Easy breezy summertime outdoor cooking.  
Breakfast, lunch or dinner - we have you covered.

Grilled Creamy Pizza
• 4 cups assorted vegetables
• 1 tsp. Oh! So Garlic
• 1 tsp. Garlic Pepper with a Twist of Lime
• ½ tsp. Sunset Seasoned Salt
• 1 - 2 Tbsp. olive oil or infused oil
• 1 prepared pizza crust or pita breads
• 1 cup prepared Creamy Parmesan Artichoke Dip
• Salami and bacon or sausage, cooked and drained (optional)
• Parmesan cheese

Amaretto Infused Raspberry & PB Smoothie
• 1 medium banana
• ½ cup milk
• 2 - 3 Tbsp. peanut butter

Place all ingredients in a blender and blend until smooth.  Garnish with raspberries.
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• ½ cup Amaretto Infused Raspberry Preserves
• ½ cup ice cubes
• Fresh raspberries, for garnish

• 1 cup  butter, softened
• 2/3 cup white sugar
• ½ tsp. almond extract

Preheat oven to 350°F.  In a medium bowl, cream together butter and sugar until 
smooth.  Mix in almond extract.  Add flour and mix until dough comes together.  
Roll dough into 1½” balls and place on un-greased cookie sheets.  Using your 
thumb and finger, make a small hole in the centre of each cookie dough ball. Fill the holes with 
Amaretto Infused Raspberry Preserves.  Bake 14 -18 minutes or until lightly browned.
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Amaretto Thumbprint Cookies
• 2 cups all purpose flour
• ½ cup Amaretto Infused Raspberry Preserves



• 4 - 6 lbs. baby back pork ribs (2-3 racks)
• 2 tsp. Sweet Hickory BBQ Rub & Seasoning
• 2 Tbsp. vegetable oil
• Sunset Gourmet’s Smoky Sweet Oven & Grill Sauce
• Sweet n’ Sassy Raspberry Honey Mustard (optional)

Rinse & dry ribs; trim off extra bits of fat and tissue. 
Remove the membrane covering the concave inner side 
of each rack.  Cover each rack liberally with Sweet 
Hickory BBQ Rub & Seasoning.  Wrap ribs tightly in 
plastic wrap and refrigerate for several hours or 
preferably overnight.  Place ribs on a preheated, oiled 
grill and cook slowly on low heat for 2 hours (covered).  
Slather with Sunset Gourmet’s Smoky Sweet Oven & 
Grill Sauce or a mixture of Smoky Sweet Oven & Grill 
Sauce and  Sweet n’ Sassy Raspberry Honey Mustard; 
continue cooking for another 20 minutes.
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Hickory Smoked BBQ Ribs

• 8 ears corn, shucked
• 1 Tbsp. vegetable oil 
Prepare grill for medium-high heat.  Brush corn with oil and place on grill.  Grill 5-8 minutes, turning 
often.  Corn should be tender and charred in spots.

Grilled Corn on the Cob

Mopping - Who knew?!
“Mopping” is a technique that involves 
slathering sauce onto the cooking meat 
with a large basting brush.  This adds 
flavour, makes skin crisp and, when 
layered over a rub, creates a nice bark 
(the flavoursome crust that develops 
during the cooking process).

Butter-up your Dinner Guests.  Mix one stick of butter with 1 Tbsp. of your favourite Sunset Gourmet 
Seasoning: Spinach & Herb Mix, Lemony Dill, Garlic Pepper with A Twist of Lime, Applewood Chipotle.  
Serve with your corn on the cob for an assortment of flavours. 

Dill-lightful Wings
• 20 - 30 uncooked chicken wings
• 2 Tbsp. Oh! So Garlic
• 2 Tbsp. Oh! So Onion
• 1½ cups bread crumbs
• 4 Tbsp. prepared Dilly-Licious Dill Pickle Dip Mix
• 1 Tbsp. Southwest Gourmet Seasoning (optional)
• ½ cup Buffalo sauce

Preheat oven to 400°F.  Line a cookie sheet with tinfoil and spray with cooking spray.   In a plastic bag, mix 
Oh! So Garlic and Oh! So Onion with bread crumbs, add Southwest Gourmet Seasoning if you want to 
spice it up a notch.  Toss rinsed chicken wings with bread crumb mixture and place on prepared baking 
pan.  Bake 45 minutes.  Brush with store bought Buffalo Sauce if desired.  Place wings on a serving platter 
and spoon Dilly Licious prepared dip over top.                                                       SUBMITTED BY TIFFANY BESTER - ON
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