
Cool weather calls for comfort food!

Santa Fe Cheese Bread Biscuits
1¼ cups cheddar cheese, shredded
2 Tbsp. Spinach & Herb Mix
1 Tbsp. Oh! So Garlic
¼ tsp. cayenne pepper
1 Harvest Beer Bread Mix
12 oz. beer or club soda

Preheat oven to 375ºF.  Combine 1 cup cheese, Spinach & Herb 
Mix, Oh! So Garlic, cayenne pepper and Harvest Beer Bread Mix.  Add liquid.  Firmly fold together 20 - 30 
seconds.  Drop heaping spoonfuls of dough onto lightly greased cookie sheet, about 2 inches apart.  Sprinkle 
remaining cheese on dough tops.  Bake 25 - 30 minutes.  Serve warm.

Creamy Potato Mushroom Soup

1 lb (454g) lean  ground beef
2 tsp. Oh! So Onion
1 tsp. Sunset Seasoned Salt
2 tsp. Oh! So Garlic
1 Tbsp. Southwest Gourmet Seasoning
31oz. (878g) kidney beans, undrained
5 Tbsp. Peach & Mango Habanero Salsa
½ bottle Sunset Gourmet’s Smokey Sweet Grilling Sauce
⅓ cup water
16 oz. (454g) diced tomatoes

In a large pan, brown ground beef with seasonings, stirring to 
break up meat as it cooks.  Pour off any excess liquid.   Add remaining ingredients and simmer covered for 
30 minutes.  Top with grated cheese and sliced green onions if desired.

6 cups cold water   
1 pkg. Creamy Cheddar Potato Soup Mix
1 tsp. Sunset Seasoned Salt
12 mushrooms sliced
2 Tbsp. butter

In a large saucepan over medium heat, whisk together water and 
Creamy Cheddar Potato Soup Mix; simmer for 15 minutes.  In a sauce pan 
over medium heat, melt butter and add sliced mushrooms.  Season with 
Sunset Seasoned Salt; sauté for 5 – 7 minutes.  Add mushrooms to 
Creamy Cheddar Potato Soup and simmer for 15 minutes.  Serve with 
Santa Fe Cheese Bread Biscuits.
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Sunset Chili Con Carne



.68 kg (1½ lbs) pounds pork tenderloin  
1 tsp. Sunset Seasoned Salt
2 Tbsp. avocado oil *
1 Tbsp. butter 
2 granny smith apples, sliced
½ cup white wine
⅓ cup Caribbean Mango Tequila Sauce

Preheat oven to 425°F.  Season pork on all sides with Sunset Seasoned Salt.  In a large skillet, heat oil over 
medium-high heat.  Add pork, sauté 5-7 minutes or until browned on all sides.  Remove pork from skillet, 
set the skillet aside.  Place pork in a greased 13” x 9” baking pan.  Bake uncovered, 12-15 minutes or until 
internal temperature reaches 150°F.  Remove from oven, cover loosely with foil and let sit 5-10 minutes.  
While tenderloin is baking, return skillet to stove top on medium heat.  Add butter and sauté apples for 5 
minutes, add white wine and Caribbean Mango Tequila Sauce.  Serve over pork tenderloin.

Saucy Pork Tenderloin

20- 25 fresh green beans
1 tsp. Oh! So Garlic
1 Tbsp. butter
¼ cup slivered almonds

Place beans in a large saucepan and cover with water.  Bring to 
a boil; cook, uncovered for 8-10 minutes or until crisp-tender. 
Meanwhile, in a large skillet, melt butter and add Oh! So Garlic 
and almonds, sautéing for 2-3 minutes.  Drain beans and add 
to skillet, toss to coat.

Green Bean Almondine
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*Avocado oil is a healthier 
choice of cooking oil.  Plus it 
has a very high smoke point 
which makes it ideal for frying. 

6 small fresh sweet potatoes or yams, cleaned
¼ cup butter, softened
2 Tbsp. honey
1 tsp. Garlic Pepper with a Twist of Lime

Preheat oven to 400°F.  Pierce sweet potatoes with fork in several 
places then set on a baking sheet.  Bake 45-50 minutes or until fork 
tender.  While sweet potatoes are baking, combine remaining 
ingredients in a small bowl; stir briskly until light and fluffy.  Remove 
sweet potatoes and top with butter mixture.

Sweet Potatoes with Garlic Pepper & Honey

“Party Perfect”-ly in February!  
ASK YOUR CONSULTANT ABOUT THIS MONTH’S  CUSTOMER AND HOST OFFERS FEATURING OUR 
PARTY PERFECT STONEWARE COLLECTION.
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