
the Gourmet Scoop
I r o n  C h e f  C o m p e t i t i o n  S p e c i a l  e d i t i o n
Each year we challenge our Consultants to submit their 
tastiest Sunset Gourmet creations as part of our Iron Chef 
Recipe Showdown. The result is this special edition of 
12 delicious, new recipes. Enjoy!



2.5 lbs. (1.14kg) boneless pork loin  1 apple
2 Tbsp. brown sugar    3 Tbsp. liquid honey
¼ tsp. Himalayan Pink Salt    1 tsp. Sunset Seasoned Salt
½ tsp. pepper    1 tsp. Spinach & Herb Mix

Cut pork loin diagonally, but not all the way through (about every 3/4"), then stuff with thin slices of apple.  
Sprinkle brown sugar over the top and then drizzle with liquid honey. Sprinkle Himalayan Pink Salt, Sunset 
Seasoned Salt and pepper over top.  Top with Spinach and Herb Mix.  Roast at 325°F  for 1 hour or until 
cooked.  Use the remaining sauce over the meat when serving. Delicious served with wild rice.
 

M a i n  D i s h e s
Winning Recipe: 
Roasted Pork Loin with Apples

Submitted by: Wendy Hardcastle -  Tisdale, SK

From pan to plate…
this recipe is  s imple and ful l  of  savory sweet f lavour!



Submitted by: Lori  Webb - Three Hil ls,  AB

5 boneless, skinless chicken breasts    
1 Tbsp. oil
1 Tbsp. Oh! So Garlic     
1 Tbsp. cornstarch
15 dried apricots      
½ cup chicken broth
½ cup Apricot Ginger Teriyaki Glaze  
⅓ cup apricot jam

Cut chicken into bite-sized pieces.  Heat oil in a large skillet over medium-high heat. Brown chicken, adding 
Oh! So Garlic, cooking for 5-7 minutes. While chicken is browning, using a pair of scissors slice the apricots 
into strips. Add cornstarch to skillet and toss chicken to coat.  Add apricots, broth and Apricot Ginger Teriyaki 
Glaze to skillet; when it starts to bubble, add jam and stir to combine. Simmer approximately 10 minutes 
(mixture should be bubbling, not boiling), until chicken is cooked throughout and sauce is thickened. Serve 
with rice and your favourite veggie. 

M a i n  D i s h e s
Runner Up: 
Apricot Ginger Teriyaki  Chicken

1 bag frozen bread dough, thawed (size equivalent to 1 loaf)
1 brick (250 g) cream cheese, softened
1 egg
1 pkg. Orange Chiffon Dessert Mix
1 Tbsp. flour
1 can mandarin orange pieces, drained and cut into halves or thirds

Thaw bread dough according to instructions on bag.  Place 
in a greased dish and cover with saran wrap or a tea towel 

for 3 hours.  While dough thaws, prepare the filling by combining cream cheese, egg, Orange Chiffon Dessert 
mix and flour in a medium-sized bowl.  Using a mixer, mix until smooth.  Punch down dough and roll into 
approximately an 8" x 11" rectangle.  Spread the filling onto the dough and then place orange pieces over-top.  
Roll up from the long side and pinch seam together.  Cut into 1½ inch rolls and place into a greased pie plate 
or baking pan.  Cover and allow rolls to rise for 1½ hours.  Preheat oven to 375°F.  Bake for 20 - 25 minutes or 
until golden brown. Submitted by: Anna Harder -  Cranbrook, BC

       B r e a d s ,  S o u p s  &  S a l a d s
        Runner Up: 
        Orange Chiffon Brioche Sweet Rol ls



SALAD:

10 - 12 spears of thin asparagus
1 cup of red cherry tomatoes, halved
1 cup of yellow cherry tomatoes, halved
1 avocado, diced
Crumbled feta cheese, to taste
3 - 4 grinds of Himalayan Pink Salt 
Freshly cracked pepper, to taste

AGED BALSAMIC SMOKY CHIPOTLE HONEY MUSTARD REDUCTION:
½ cup Aged Balsamic Vinegar
½ cup Smoky Chipotle Honey Mustard
1 Tbsp. Oh! So Garlic

Remove the wooden ends from the asparagus, then cut the spears into thirds.  Bring a small pot of water to a 
boil; add asparagus and cook 1 minute or until crisp-tender.  Drain and immediately place
asparagus into a bowl of ice water for 30 seconds.  Remove from water and place on paper towels to drain.

While asparagus drains, prepare the Aged Balsamic Smoky Chipotle Honey Mustard Reduction.  Combine all 
ingredients and whisk in a small pot on medium/high heat – cook until volume is reduced by half.   Store 
leftover reduction in the fridge.

Add the asparagus, tomatoes and avocado to a large bowl. Drizzle with the Aged Balsamic Smoky Chipotle 
Honey Mustard Reduction and gently toss to coat evenly.  Sprinkle the top with feta cheese and season with 
Himalayan Pink Salt and freshly ground pepper to taste.  

Submitted by: Darlene MacDonald -  Norwood, ON

We love this salad for its bright, crisp 
colours and fresh, bold flavour!  Try it for 
your next summer potluck or get together.

B r e a d s ,  S o u p s  &  S a l a d s
Winning Recipe: 
Asparagus,  Tomato, Avocado and 
Feta Salad with Aged Balsamic 
Smoky Chipotle Honey Mustard 
Reduction

Did you know it can PAY to play with your food?  Sunset Gourmet Consultants get to enjoy 
creating new recipes and flavour profiles with our 50+ products...then share those tastes with 
others to earn!  Your Consultant would love to tell you more about our business opportunity.



Submitted by: Lori  Grant -  Port Coquit lam, BC

340 g. box gluten free macaroni  
410 ml. jar alfredo pasta sauce
½ pkg. Creamy Garlic Hot Dip Mix  
2 Tbsp. Spicy Sriracha Cheese Dip
170 g. shredded cheese   
⅓ cup gluten free bread crumbs 
Non-stick cooking spray

Preheat oven to 350°F.  Spray an 8”x 8” pan with non-stick 
cooking spray.  Cook macaroni according to package directions; 
drain and add alfredo sauce, Creamy Garlic Hot Dip Mix, Spicy Sriracha Cheese Dip and shredded cheese; 
mix well.  Pour into prepared pan.  Top with gluten free bread crumbs for crunchy topping.  Spray top of 
macaroni lightly with non-stick spray.  Bake 25 minutes. 

S i d e  D i s h e s
Winning Recipe: 
Creamy Garl ic Gluten Free Mac N Cheese

Runner Up: Inside Out Stuffed Potatoes
S i d e  D i s h e s

3 lbs. (1.36 kg) baby potatoes
375g pkg. bacon
½ brick (125 g) cream cheese, cubed
500 ml whipping cream
1 pkg. Cheesy Bacon Cheddar Dip Mix
5 green onions, chopped
2 Tbsp. butter
Sunset Seasoned Salt

Boil potatoes until fork tender.  In a large frying pan, fry bacon until crispy. Remove from pan, crumble and 
set aside. Drain fat from pan except for a couple of tablespoons.  Add cream cheese to the pan with a little 
whipping cream and heat until cheese starts to melt.  Add the rest of the whipping cream, Cheesy Bacon 
Cheddar Dip Mix and crumbled bacon.  Heat, stirring constantly until bubbly.  Add butter and 4 of the 
chopped green onions.  Season with Sunset Seasoned Salt and pepper to taste.  Add cooked potatoes to 
the cream cheese mixture. Simmer for 15 minutes. Stir occasionally to coat potatoes.  Pour into a serving 
bowl and garnish with remaining green onion.

Submitted by: Becky Stroo - North Battleford, SK



1 cup mayonnaise 
1 cup parmesan, asiago, romano shredded cheese mixture
14 oz. can artichoke hearts, drained and chopped
1 Tbsp. Spinach and Herb Mix
½ Tbsp. Oh! So Garlic
1 round sourdough bread loaf (or flavour of your choice)

Preheat oven to 350°F.  Mix first 5 ingredients together. Cut off top of 
loaf and hollow out, saving the top and insides for dipping.  Place dip 
mixture in the loaf.  Bake 30 minutes.  Remove from oven and enjoy! 

Submitted by: Michel le Forrest -  La Glace, AB

Winning Recipe: 
Aged Balsamic Bruschetta

6-8 slices fresh French bread   2 - 3 Roma tomatoes
1 Tbsp. olive oil     ½ tsp. Aged Balsamic Vinegar
1 Tbsp. Spinach & Herb Mix        1 Tbsp. Oh! So Garlic
1 cup herbed goat cheese     1 - 2 Avocados

Dice tomatoes into tiny cubes.  Add olive oil, Aged Balsamic 
Vinegar and seasonings.  Mix together and set aside for flavour 
to set. Cut French loaf into 1” thick slices.  Cut avocado into slices.  
Top bread with bruschetta mixture, crumbled goat cheese 
and avocado slices.  Drizzle with additional Aged Balsamic Vinegar.

A p p e t i z e r s

Submitted by: Tiffany Bester -  Fergus, ON

Runner Up: Hot Art ichoke Dip

August marks our 11th year and we are celebrating with 
incredible incentives for our Hosts and Customers.          
Ask your Consultant about how you can earn DOUBLE 
Everyday Host Rewards and stock your kitchen with the 
Sunset Gourmet products you need to create these 
recipes and MORE!

A p p e t i z e r s



the Gourmet Scoop - July 2015

D e s s e r t s
Winning Recipe: Black Forest Trifle Dip
1 pkg. White Chocolate Cherry Vanilla Dessert Mix
1 small container (¾ cup) vanilla yogurt

1 cup Cool Whip or other frozen whipped topping 

½ brick (125 g) cream cheese, softened

6-10 Two-Bite brownies (sold at most grocery stores)
⅔ cup cherry pie filling 

Kit Kat bars, crushed

Graham crackers or chocolate graham cracker sticks for dipping 

IN A GLASS BOWL LAYER THE FOLLOWING:
Bottom layer: In a bowl, mix together White Chocolate Cherry Vanilla 
Dessert Mix, vanilla yogurt, ½ cup Cool Whip and softened cream cheese.  Spread on bottom of glass bowl.

Layer 2:  6 - 10 Two-Bite brownies crumbled
Layer 3:  cherry pie filling 

Layer 4:  ½ cup Cool Whip

Layer 5: Kit Kat bars

Submitted by: Virginia Johnston -  Paris,ON

1 pkg. Chocolate Molten Lava Cake Mix  ¾ cup butter
4 eggs       ⅓ cup white sugar
1 brick (250 g) cream cheese, softened

Preheat oven to 400°F.  Spray or grease muffin cups.  Place Chocolate Molten 
Lava Cake mix in a microwave safe bowl.  Slice butter into patties and place 
on top of lava cake mix.  Microwave on medium for about 2 minutes or until 
butter is melted.  Stir until chips in mix are fully melted and batter forms. 

Submitted by: Sarah Wil l iams -  Port Hope Simpson, NL

Runner Up: Quick Black Bottom Cupcakes

Everyone loves a great finale and Sunset Gourmet desserts always deliver!

(If chips remain, place back in microwave for 20 -30 seconds and stir again.)  Let cool for 3 minutes.  Add 3 eggs to batter. Stir 
until well blended, about 30 seconds.  Divide evenly between muffin cups. In a medium bowl, mix softened 
cream cheese with sugar and 1 egg.  Blend well.  Pour the cream cheese mixture into the centre of the muffin 
cups, dividing the mixture evenly between each cup.  Bake for 12-15 minutes.  Makes approximately 12 
cupcakes.

Garnish top of dip with thawed teaspoons of Cool Whip and cherries or cherry pie filling as desired.  Chill 1 hour 
or overnight. Serve with graham cracker sections or chocolate dipped graham cracker stick cookies for dipping. 



Lemon Greek Potatoes

F r e e z e r  M e a l s
Winning Recipe: 
Smoky Sweet Shepherd’s Pie

1 lb. (454 g) ground beef
3 cups mixed vegetables (carrots, onions, peas, corn, etc.)
1 Tbsp. Oh! So Garlic
1 Tbsp. Sunset Seasoned Salt
¼ cup butter
Left over mashed potatoes (or boil approx 6-8 med sized potatoes to mash)
¼ to ½ jar Sunset Gourmet's Smoky Sweet Grilling Sauce
Shredded cheese

Brown beef until cooked.  Add in mixed vegetables, butter, Oh! So Garlic and Sunset Seasoned Salt.  Cook until 
veggies are soft.  Stir in Sunset Gourmet’s Smoky Sweet Grilling Sauce.  Grease 2 loaf pans or a 9” x 13” pan.  
Spread a layer of potatoes on the bottom using ⅓ of the potatoes.  Spread meat mixture over top and add 
remaining mashed potatoes over top.  Sprinkle with shredded cheese.  Cover with tin foil and freeze.
TO COOK:  Defrost the night before.  Bake in 375°F oven for 1 hour or until heated through and cheese is 
melted.

Submitted by: Christ ine Wedrick -  Botha, AB

Recipe makes 2 Shepherd’s Pies 
to help fill your freezer!

Coat chicken thighs with Caribbean Mango Tequila Sauce. Combine ground almond meal and Sunset 
Seasoned Salt together in a bowl.  Coat chicken pieces with almond spice mixture; place chicken pieces into 
large Ziploc bag and freeze.   TO COOK:  Defrost chicken overnight. Preheat oven to 350°F.  Place chicken 
pieces on a greased or parchment lined cookie sheet or baking dish.  Bake until no longer pink in the center 
and the juices run clear, approximately 25 - 30 minutes.  An instant-read thermometer inserted into the center 
should read at least 165°F. 

Submitted by: Anna Harder -  Cranbrook, BC

F r e e z e r  M e a l s
Runner Up: 
Gluten Free Caribbean Mango 
Tequi la Chicken
½ cup ground almond
2 tsp. Sunset Seasoned Salt
½ cup Caribbean Mango Tequila Sauce
4 skinless, boneless chicken thighs 


