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4 - 6 bone-in pork chops
1 tsp. Sunset Seasoned Salt
3 - 4 Tbsp. Maple Chipotle BBQ Sauce & Glaze

Sprinkle pork chops with Sunset Seasoned Salt; grill on 
medium high heat for 12 minutes or bake at 375°F for 20 
minutes.  During the last 5 minutes of cooking, drizzle with 
Maple Chipotle BBQ Sauce & Glaze.
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Lemon Greek Potatoes

Maple Chipotle Pork Chops

With delicious products and easy-to-prepare recipes, you 
can pull together the perfect meal at a moment’s notice.

3 large apples, peeled and chopped
3 Tbsp. water
1 heaping Tbsp. Dulche de Leche Mix

Place chopped apples in a covered casserole dish 
with water; microwave on full power for 3 minutes.  
Transfer into a bowl; add Dulche de Leche Mix 
and puree with hand-pulse blender until smooth.

Submitted by Janice Vilaca - ON

Serve it with... 
Jan’s Sunset Kissed Applesauce

6 -7  large carrots, sliced
1 Tbsp. Passionfruit White Balsamic Vinegar
1 tsp. Lemony Dill
1 tsp. butter

Boil carrots until tender crisp; drain and add butter.  
When butter melts, stir in Passionfruit White Balsamic 
Vinegar and Lemony Dill.  Simmer for 2 minutes until 
glazed.

Glazed Carrots

And add a pitcher of fun!
Pomegranate Daiquiris
½ pkg. Pomegranate & Cherry Frozen Drink Mix
8 oz. white rum
16 oz. water
¼ cup freshly squeezed lime
3 - 4 cups ice

Add all ingredients in a blender starting with Pomegranate & Cherry 
Frozen Drink Mix and water, blend for 20 seconds.  Add all remaining 
ingredients and blend for one minute or until ice is crushed.

Ask your Consultant about our FROZEN F IESTA Host & Customer offers!



8 oz. (250g) cream cheese, softened
½ cup Tropical Pina Colada Frozen Drink Mix
1 cup sour cream
1 cup Cool Whip or fresh, sweetened whipped cream
1 cup seedless grapes
1 x 19 oz. can pineapple chunks, drained
1 x 10 oz. can mandarin oranges, drained
1 banana sliced
2 - 3 cup mini colored marshmallows
3 Tbsp. shredded coconut (optional)

Combine cream cheese and Tropical Pina Colada Frozen 
Drink Mix; mix well.  Blend in sour cream and whipped 
topping; stir in fruit and marshmallows.  Sprinkle with coconut 
if desired.  Cover and refrigerate 2 hours or overnight. 
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Pina Colada Ambrosia Salad

Salad for dessert?  
Absolutely, when it’s this decadent!

APPLEWOOD CHIPOTLE DIP
½ cup light sour cream  
1 tsp. Applewood Chipotle Rub & Seasoning

ZUCCHINI FRIES
½ cup skim milk       1 egg
½ cup bread crumbs      ½ cup shredded parmesan
1 tsp. Sunset Seasoned Salt    2 large zucchini

Prepare dip by blending sour cream and Applewood Chipotle 
Rub & Seasoning.  Refrigerate until ready to serve.  Preheat 

oven to 425°F.  In a medium bowl, whisk milk and egg together.  Blend bread crumbs, cheese and Sunset 
Seasoned Salt in a pan. Cut zucchini into wedges and coat with the milk-egg mixture, then gently roll them in the 
bread crumb mixture.  Place coated zucchini onto greased baking sheet. Bake 20-25 minutes, or until crisp and 
golden brown.  Serve with Applewood Chipotle Dip. 

Baked Zucchini Fries

Greek Pizza Appies
2 naan breads
2 tsp. olive oil
1½ tsp. Authentic Greek Seasoning
1 tsp. Oh! So Garlic
5 roma tomatoes, sliced or grape              
  tomatoes cut in half
1 cup feta cheese, crumbled
½ cup sliced black olives
12 fresh basil leaves, chopped

Preheat oven to 350°F.  Line a baking 
sheet with aluminum foil.  Place naan 
breads on prepared baking sheet; brush 
each naan with olive oil. Sprinkle with 1 
tsp. Authentic Greek Seasoning and 
Oh! So Garlic.  Top with tomatoes, 
olives, feta cheese and basil.  Sprinkle 
with another ½ tsp. Authentic Greek 
Seasoning. Bake until pizza is crispy on 
the edges and cheese is melted, about   
8 - 10 minutes.  Cut each naan into 4 
and serve as an appetizer
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