
Whether you are looking for a simple meal or something 
special, Sunset Gourmet has you covered.

Blueberry Lemon Loaf
• 1 box Harvest Beer Bread Mix   
• Juice from one lemon   
•⅓ cup butter, melted

Preheat oven to 350°F.  Grease 9” × 5” loaf pan.  In a bowl, combine 
Harvest Beer Bread Mix, 7-Up and lemon juice; stir firmly for 20 - 30 
seconds. (Batter will be lumpy - do not over mix.)  Gently stir in blueberries.  
Place batter in loaf pan and pour melted butter over top.  Bake 50 - 60 
minutes or until loaf is golden brown and pulls away from sides.  Allow 
to cool, then glaze with lemon glaze if so desired.  

LEMON GLAZE - In a small bowl, combine 1 cup confectioners' sugar and 
2 Tbsp. lemon juice.  Blend until smooth.
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Breakfast Burritos

Chai French Toast
• 4 eggs   
• 4 Tbsp. Cha Cha Chai Mix 
• 6 - 8 slices egg bread or French bread

Combine eggs, milk and Cha Cha Chai mix; whisk to blend.  
Melt butter in fry pan or griddle on medium heat.  Dip slices 
of bread into egg mixture; coat both sides. Brown both sides 
in lightly buttered pan. Serve with fresh fruit and a dollop of 
whipped cream.

• 1 Tbsp.  butter   
• ¼ cup milk   
• 8 large flour tortillas 
• ½ cup Garden Fresh Tomato Salsa

Melt butter in skillet over medium-high heat.  In a small bowl, combine 
eggs, milk and cheese; add to skillet to cook, stirring until eggs are just 
set (about 5 minutes).  Warm tortillas according to package directions. 
Divide eggs among tortillas, top with bacon or sausage, and Garden 
Fresh Tomato Salsa.  Fold tortillas and serve immediately with additional 
Garden Fresh Tomato Salsa.

• 7 eggs, beaten
• ½ cup shredded cheddar cheese
• 8 slices cooked bacon or breakfast sausages

• 1 can 7-Up or Sprite
• 1 cup fresh blueberries

• 1 cup milk
• 2 - 3 Tbsp. butter



SALAD:
• 1 head butter leaf lettuce  
• 10 grapes washed & cut in half 
POMEGRANATE POPPY SEED DRESSING:  
Combine ¼ cup POMEGRANATE WHITE BALSAMIC VINEGAR with 
¼ cup CREAMY VIDALIA ONION & POPPY SEED DRESSING

Wash and tear lettuce into bite sized pieces.  Place in a salad bowl or 
individual salad plates.  Top with oranges, grapes and pine nuts.  Drizzle 
with Pomegranate Poppy Seed dressing

Oven Roasted Parmesan Potatoes
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• 6 boneless pork chops
• ½ jar Smoky Chipotle Honey Mustard
• 1 Tbsp. olive oil 
• ½ cup crushed cornflakes OR Italian bread crumbs
• 1 tsp. black pepper
• 2 tsp. Sunset Seasoned Salt 
• 1 Tbsp. Oh! So Garlic 
• ½ cup grated parmesan cheese

Preheat oven to 350°F.  In a shallow bowl, stir together Smoky Chipotle 
Honey Mustard and olive oil. (If pork chops are large and you prefer more sauce, you may 
choose to make additional honey mustard sauce.)  In another bowl, mix cornflake 
crumbs, black pepper, Sunset Seasoned Salt, Oh! So Garlic and parmesan 

cheese.  Dip pork chops in mustard mixture, covering both sides and place into a 9” x 13” deep dish baking 
pan.  Top pork chops with cornflake/bread crumb mixture.  Cover with foil for first 30 minutes then uncover and 
continue baking.  Bake 40 - 45 minutes or until pork chops are cooked through and reach an internal 
temperature of 145°F.  Alternatively, cook using stove top method by placing 3 Tbsp. olive or avocado oil in a 
large skillet and place breaded pork chops in the hot oil, cook on medium for 30 minutes or freeze to cook later 
on a busy day. 

Prepare this and 9 more 
delicious dinner options at 
our Classics with a Twist 
Freezer Meal Workshop.  
Ask your Consultant about 
how you can book yours!

• 5 - 6 white potatoes, cut into wedges         
• 3 Tbsp. olive oil or melted butter             
• 1 tsp. Sunset Seasoned Salt             
• ½ cup parmesan cheese, freshly grated

Heat oven to 375°F. Spread potatoes and onions in a medium roasting pan 
or rimmed baking sheet.  Drizzle with the oil, season with Himalayan Pink 
Garlic Salt, Sunset Seasoned Salt and black pepper; toss to coat well.  Place in 
oven, tossing with a spatula a few times to prevent sticking.  Cook until 
potatoes are tender throughout, 45 - 55 minutes, depending on their size 
and variety.  Serve hot, sprinkled with parmesan.  

Chipotle Honey Crusted Pork Chops

Mandarin & Grape Salad

• 1 medium white onion, wedged
• 1 tsp. Himalayan Pink Garlic Salt 
• Freshly ground black pepper

• 1 can mandarin oranges, drained
• ¼ cup pine nuts
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