
Madly Delicious Banana Caramel Bread 

with Walnuts
• 1 pkg. Madly Delicious Banana Caramel Quick Bread Mix
• 1 cup mashed bananas  (3 medium size bananas)
• 2 eggs
• 6 Tbsp. butter, softened
• ½ cup sour cream
• ½ cup chopped walnuts

Preheat oven to 350°F.  Grease 9”× 5” loaf pan.  Blend bananas, eggs, butter and sour cream until 
combined.  Stir in package of mix and chopped walnuts.   Bake 55-60 minutes or until a toothpick inserted 
into the center comes out clean.  Let stand for 10 minutes, then remove from pan. 
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Pineapple Chablis Yogurt

• 4 x 4oz. (113g) cooked and seasoned chicken breasts
• 4 buns
• 8 slices brie or Camembert cheese
• 3 - 4 Tbsp. mayonnaise
• 1 large green apple, sliced to ⅛” thickness 
• 1 cup fresh spinach
• 6 Tbsp. Amaretto Infused Raspberry Preserves, divided equally

Assemble burgers, layering all ingredients.  Spread mayonnaise on bottom half of bun.  Add spinach, 
apple slices and cheese.  Top cheese with ½ of the preserves, add chicken breast and top with remaining 
preserves.

• 2 ½ cups vanilla Greek yogurt  
• 1 pkg. Pineapple Chablis Cheeseball & Dessert Mix
• Fresh fruit
• Granola (optional)

Combine Pineapple Chablis Cheeseball & Dessert Mix with 
vanilla Greek yogurt.  Refrigerate for several hours.  Enjoy with 
fresh fruit and granola.

See what’s new for Spring!  
Start your morning with Pineapple Chablis Yogurt, fresh fruit and a slice of warm      
Madly Delicious Banana Caramel Bread.

Uptown Gourmet Chicken Burger



South of the Border Stuffed Baked Peppers

www.sunsetgourmet .ca

• 4 large red bell peppers, halved and seeded
• 1 lb. (454g) ground turkey or chicken
• 1 Tbsp. oil
• 1 tsp. Oh! So Garlic
• 1 tsp. Sunset Seasoned Salt
• 1½ cups cooked rice
• 1½ cups shredded cheddar or pepper jack cheese
• ½ - ¾  jar South of the Border Tequila Lime Salsa

Preheat oven to 375°F.  In a large skillet, heat oil over medium-high 
heat.  Cook turkey with seasonings until starting to brown.  In a large 
bowl, combine browned turkey, cooked rice, South of the Border 

Tequila Lime salsa and 1 cup shredded cheese.  Spoon mixture into hollowed peppers and top with 
remaining cheese.  Place stuffed peppers in a baking dish with ¼ cup of water.   Bake until peppers are 
tender and mixture warmed through, approximately 25 - 30 minutes.

•  4 chicken breasts, cut into 1” pieces
•  ⅓ cup Kickin’ Peach Mango Habanero Finishing Sauce
•  1 tsp. soy sauce

Place chicken on skewers.  In a small bowl, combine Kickin’ Peach 
Mango Habanero Finishing Sauce and soy sauce.  Brush kabobs with 
sauce then broil for 10- 15 minutes or grill on medium heat.

Sweet Heat Kickin’ Chicken Skewers

SALAD
• 1 bunch broccoli,  3-4 stalks
• 1 cup orange segments, (may use canned oranges)
• 1 medium red onion, diced
• 6 slices cooked bacon, crisp
• ½ yellow pepper, diced
• ½ cup cashews

Cut broccoli florets into small bite-sized pieces (equal to approximately  5 cups).  Place broccoli, orange segments 
and onion in a large bowl.  In a separate bowl, combine Sweet n’ Sassy Raspberry Honey Mustard, 
mayonnaise, and orange juice; stirring until smooth.  Pour dressing mixture over broccoli mixture and toss 
gently to combine.  Cover and refrigerate 4 hours or overnight.  Just before serving, crumble bacon and 
stir into salad along with cashews.  Salad will stay crunchy for several days when refrigerated.

Broccoli Salad with Orange & Bacon

DRESSING
• ½ cup Sweet n’ Sassy Raspberry Honey Mustard
• ⅓ cup mayonnaise
• ¼ cup orange juice

Ask your Consultant about our Host and Customer Incentives as we 
launch our 2017 Spring/Summer products!
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