
the Gourmet Scoop
Great food makes Fall so deliciously inviting!

OCTOBER  2016

Sunset Gourmet Mushroom Chicken & Rice Soup
2 Tbsp. butter 
8-10 medium mushrooms, cleaned and sliced
1 pkg. Hearty Chicken & Rice Soup Mix
6 cups chicken or vegetable broth
1 can cream of mushroom soup
2 cups diced, cooked chicken
2 carrots, diced
1 cup heavy cream 

Melt butter in a large pot; sauté mushrooms 3 minutes over medium heat. 
Stir in Hearty Chicken & Rice Soup Mix; stir for 30 seconds.  Add broth, 
mushroom soup, carrots and chicken; cover and bring to a simmer for 20 
minutes.  Add cream and bring back to a simmer on low 5 more minutes.  
Add salt and pepper to taste.  

1 box Traditional Sweet Corn Bread & Muffin Mix  
1 cup milk
3 eggs         
½ cup oil
1 small jalapeño pepper, finely diced

Preheat oven to 350°F.  While oven is heating, grease a standard 12 muffin 
pan.  In a large bowl, combine Traditional Sweet Corn Bread & Muffin Mix, 
milk, eggs and oil; adding the diced jalapeño pepper.   Mix until well 
blended.  Bake 19- 24 minutes.

Serve with
Sweet & Spicy Corn Bread Muffins

Decadently Delicious Macadamia 
Chocolate Chip Cookies
1 box Chocolate Chunk Cookie Mix 1 egg
1 stick (½ c. butter) softened  ½ cup chopped macadamia nuts

Preheat oven to 350°F.  In a large bowl, combine Chocolate Chunk  
Cookie Mix, egg and butter; stir until well blended.  Add macadamia nuts 
and stir.  Form dough into 1½” balls and place about two inches apart     
on a greased or parchment lined cookie sheet.  Bake 9 - 11 minutes.    
Cool cookies for 2 minutes on baking sheet before transferring to a wire 
rack to cool.
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Oven Roasted Sweet Potatoes

3 peeled uncooked sweet potatoes
3 Tbsp. olive oil
1 Tbsp. Sunset Seasoned Salt
1 tsp. Garlic Pepper with a Twist of Lime

Preheat oven to 400°F.  Oil a foil-lined baking pan.  Dice sweet 
potatoes into one inch cubes, place in a bowl and toss with 
olive oil and seasonings. Place sweet potatoes in a single layer 
on the baking pan.  Bake for 45 minutes; turning with a 
spatula every 15 minutes.

Chili & Lime Baked Chicken
From our DELISH DINNERS Freezer Meal Workshop!
6 boneless, skinless chicken breasts
⅓ cup maple syrup
3 Tbsp. red wine vinegar
1 pkg. Chipotle Chili & Lime Dip Mix
1 tsp. Oh! So Garlic
½ tsp. Sunset Seasoned Salt
½ tsp. pepper

Combine last six ingredients in a bowl to make a marinade.  Place chicken breasts in a large ziploc bag and 
add marinade.  Refrigerate for several hours (can also be frozen for a convenient make ahead dinner).   
Preheat oven to 400°F.  Line a baking sheet with foil and lightly coat with cooking spray or oil.  Place chicken 
breasts on a baking sheet and bake 45 minutes or until internal temperature reaches 165°F.   Serve with a side  
of vegetables.  

Cook once, eat twice! Enjoy a delicious lunch the next day.
Serve sliced chicken on a mixed salad that has been drizzled with
Pomegranate White Balsamic Vinegar and a sprinkling of feta cheese.

1 lb.  (454g) extra lean ground beef
½ jar Three Pepper Bacon Cheese Dip
½ jar Garden Fresh Tomato Salsa
1 small red, green and yellow pepper, diced
1½ cups shredded cheese
Tortilla Chips
Sour cream

Cook ground beef; drain off all fat and mix with Three 
Pepper Bacon Cheese Dip. Spread tortilla chips on baking 
sheet; layer ground beef mixture over chips. Drop spoonfuls of Garden Fresh Tomato Salsa over nachos, 
sprinkle with cheese and peppers.  Continue layering and bake at 400°F for 20 minutes. Serve with additional 
Garden Fresh Tomato Salsa and sour cream.

Three Pepper Bacon Cheese Nachos

You’ll find more Fall recipes at 
www.sunsetgourmet.ca

OR book a Freezer Meal Workshop 
and prepare 10 delicious meals!
Ask your Consultant for details.
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