
the Gourmet Scoop
Balsamic Vinegars.
So versatile. So refreshing. 
So Sunset Gourmet.
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½ cup berries
1 cup Greek yogurt
3 Tbsp. Passionfruit White Balsamic Vinegar
¼ cup walnut pieces, granola or Hemp Hearts (optional)

Combine Passionfruit White Balsamic Vinegar with 
Greek Yogurt; top with berries and your choice of 
toppings.

Berry Good 

Breakfast Yogurt

Blue Cheese Spinach & Pear Salad

SALAD:
1 bag baby spinach
1 pear, diced
1 cup blueberries, washed and cleaned
¼ cup walnuts
½ cup blue cheese crumbled

Combine spinach, pear, blueberries and walnuts in a 
salad bowl; set aside.  In another small bowl, 
combine dressing ingredients; mix well.  Add 
dressing to salad; toss and top with blue cheese.

DRESSING:
¼ cup Passionfruit White Balsamic Vinegar 
¼ cup Creamy Vidalia Onion & Poppy Seed Dressing 

Pomegrante & Peppadew Glazed Pork

1½-2 lbs. (.68 - .907 kg) pork tenderloin
2 Tbsp. Sunset Seasoned Salt
1 tsp. Oh! So Garlic
2 Tbsp. olive oil
⅓ cup Pomegranate White Balsamic Vinegar 
¼ cup Peppadew Red Pepper Jelly

Season pork tenderloin with Sunset Seasoned Salt and        
Oh! So Garlic; let rest for 20 minutes.  Prepare the 
Pomegranate White Balsamic Vinegar Peppadew glaze. Pour Pomegranate White Balsamic Vinegar and Peppadew 
Red Pepper Jelly into a small sauce pan and bring to a simmer. Turn the heat to low and simmer for five minutes, 
set aside.  Heat olive oil in large frying pan. Sear pork on all sides and place in a parchment-lined baking pan.   
Bake at 350ºF for 40-45 minutes. Brush with glaze the last five minutes of cooking.

This July...Get 15% OFF all   
Sunset Gourmet Balsamic Vinegars 
and Grilling Sauces!
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Risotto with Aged Balsamic Vinegar
400 g. Italian risotto  3 Tbsp. butter
2 Tbsp. olive oil  1 onion, finely chopped
1 cup dry white wine  4 cups beef stock
¾ cup  grated Parmigiano Reggiano cheese
2 Tbsp. Aged Balsamic Vinegar

Heat the beef stock.  In a separate pan, heat the olive oil and 
1 Tbsp. butter, add the diced onion and fry slowly.  Once the 
onion has softened, turn up the heat and add the rice 
followed by the white wine and simmer until the wine has 
evaporated.  Gradually add ladleful’s of boiling stock to the 
rice as it is absorbed. Add boiling water if additional  liquid is 
needed.  When the rice is cooked (after approximately 15 
minutes),  remove from the heat and stir in the remaining 
butter, grated Parmigiano Reggiano and Aged Balsamic 
Vinegar.  Allow to rest in the saucepan for a few minutes 
before serving.  Serve on individual plates, garnished with a 
few drops of Aged Balsamic Vinegar.

Pomegranate Mocktail
1 litre Sprite or 7up
2/3 cup Pomegranate White Balsamic Vinegar
Orange slices from one orange
2 cups ice

Combine all ingredients and serve.  Add a 
splash of vodka if you prefer a spirited drink.

15 - 20 cherry tomatoes
1 tub small bocconcini cheese  (or soft mozzarella slices)
20 basil leaves
3 Tbsp. Aged Balsamic Vinegar
Himalayan Pink Garlic Salt
Small skewers

Thread cherry tomatoes, basil and cheese on 
wooden skewers.  Place on a serving platter and 
drizzles with Aged Balsamic Vinegar and grind 
Himalayan Pink Garlic Salt over top.  

Caprese Appetizer

Last minute Happy Hour!Roasted Asparagus & Tomatoes with 
Balsamic Vinegar
12 to 15 asparagus, trimmed
2 tomatoes halved
2 Tbsp. olive oil
4 Tbsp. Passionfruit White Balsamic Vinegar
2 Tbsp. Spinach & Herb Mix
Himalayan Pink Garlic Salt, to taste
⅓ cup crumbled feta cheese

Preheat oven to 450 ºF.  Line a baking sheet with aluminum 
foil or parchment paper.  Arrange asparagus and tomatoes 
on the prepared baking sheet.  Brush with olive oil and 
drizzle with Passionfruit White Balsamic or Aged Balsamic 
Vinegar.  Season with Himalayan Pink Garlic Salt and Spinach 
& Herb Mix.  Roast in preheated oven about 10 minutes until 
asparagus is tender. Transfer asparagus/ tomatoes to a 
serving platter, top with feta cheese.
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