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2 pork tenderloins    
2 Tbsp. Oh! So Garlic 
½ cup Apricot Ginger Teriyaki Glaze 
2 tsp. Sunset Seasoned Salt 
½ tsp. black pepper     
2 Tbsp. olive oil

In a bowl, combine Oh! So Garlic, Apricot Ginger Teriyaki 
Glaze, Sunset Seasoned Salt, pepper and olive oil. Rub 
mixture over the pork.  Place the pork in a large freezer bag 
and pour remaining sauce over top.  Seal bag.  At this time you 

can freeze for a convenient freezer meal for a busy night  or cook right away.  Pre-heat oven to 350°F.   Take pork loin out of 
Ziploc bag and place in non-stick sprayed pan or roaster.  Bake uncovered for 1 hour or until internal 
temperature reaches 155°F.  (Cover and bake an additional 20-30 minutes if needed.)  Allow to rest for 5 - 10 
minutes.  Serve with additional Apricot Ginger Teriyaki Sauce if desired and peach sauce that marries perfectly 
with Apricot Teriyaki Pork.  Peach Sauce: Drain the juice from a can of peaches into a sauce pan, add a bit of cornstarch, stir and heat 
until thickened.  Add peaches, heat and serve over pork tenderloin.

Then use your leftover pork to make...Pork Wraps

Everyone loves the convenience of easy meal planning Sunset Gourmet style!
Cook once, eat twice.  With a dash of creativity and a splash of yum, leftovers from 
tonight’s dinner get served tomorrow with a whole new attitude.

The Apricot Teriyaki Pork Tenderloin and Huli Huli Chicken are 2 of 
10 meals you’ll prepare as part of our SAVOURY SELECTIONS Freezer 
Meal Workshop.  Stop wondering What’s for Dinner!  Ask your 
Consultant more about our deliciously fun Freezer Meal Workshops.

Apricot Teriyaki Pork Tenderloin

Sliced pork from Apricot Teriyaki Pork Tenderloin Recipe
4 small tortilla shells  1 cup shredded lettuce
1 sliced tomato  2 green onions, sliced
1 stock celery, sliced  1 Tbsp. mayonnaise
Garlic Pepper with a Twist of Lime

Spread mayonnaise on tortillas, add remaining ingredients and 
season with Garlic Pepper with a Twist of Lime.  Wrap and enjoy!
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Dinner tonight...
Huli Huli Chicken 
3 lbs. (1.36 kg) boneless, skinless chicken thighs or chicken breasts
½ cup soy sauce
¾ cup unsweetened pineapple juice 
½ cup brown sugar 
⅓ cup Maple Chipotle BBQ Sauce
2 Tbsp. Oh! So Garlic

In a large freezer bag, mix together pineapple juice, soy sauce, 
brown sugar, Maple Chipotle BBQ Sauce and Oh! So Garlic; mix 
well.  Remove ½ cup of sauce and place in smaller freezer bag.  Add the chicken to the large freezer bag; mix, 
seal and label.   Place freezer bag inside another large freezer bag and also slip in the smaller freezer bag with 
extra sauce; seal bag.  Freeze and enjoy the convenience of a meal on a busy day!  For same day cooking, 
marinade chicken for several hours and grill on medium heat for 20 minutes, turning once and brushing with 
extra marinade. Oven method: Line a baking sheet with foil and  coat with cooking spray or oil.  Place breasts 
on baking sheet and bake 30 - 40 minutes (depending on size of chicken breasts) or until internal temperature 
reaches 165°F.  Turn chicken every 15 minutes. Brush with additional marinade during last stage of cooking.

Cooked chicken from Huli Huli Chicken recipe, diced
1 Tbsp. olive oil
Assorted peppers, sliced
1 onion sliced
1 can pineapple chunks; drain, reserving liquid
2 Tbsp. Maple Chipotle BBQ sauce
½ cup cashews

Over medium heat, heat oil in a skillet adding peppers and onion, 
sauté until tender crisp.  Add cooked chicken, pineapple chunks 
with ½ of the liquid and Maple Chipotle BBQ sauce.  Simmer for    
10 minutes until heated through.  Add cashews and serve over rice.

Then use your chicken to prepare...
Chicken Pineapple Stir Fry

Raspberry Chipotle Sweet Heat Dessert
Serves 4
4 large scoops vanilla ice cream
½ cup Roasted Raspberry Chipotle Sauce 
Fresh raspberries

In short glasses, spoon Roasted Raspberry Chipotle Sauce, reserving          
4 teaspoons for topping.  Add a scoop of vanilla ice cream and top 
with fresh raspberries and Roasted Raspberry Chipotle Sauce.

Be inspired to try something new for dessert.
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