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Chill out with these easy summertime recipes!
Chicken Pita Wraps
CUCUMBER SAUCE
1 brick (250g) cream cheese, softened

½ cup milk

1 cup plain, unsweetened yogurt

2 tsp. Oh! So Garlic

1 pkg. Cucumber Dill Dip Mix

1 Tbsp. fresh lemon juice

Combine ingredients and refrigerate for a minimum of 2 hours.
PITA
1½ cups cooked chicken, cubed
1 red onion, sliced or diced

1 cup cucumber, chopped
2 tomatoes, diced

Lettuce leaves

6” pita flat breads

Feta Cheese
Line pitas with lettuce leaves; add chicken and vegetables. Drizzle
with Cucumber Sauce and top with feta cheese. Use leftover sauce to
drizzle over greens.

Cucumber Dill Grilled Salmon

CUCUMBER DILL SAUCE
½ pkg Cucumber Dill Dip Mix

½ cup mayonnaise

½ cup plain yogurt

1 tsp. fresh lime juice

Combine ingredients and refrigerate for a minimum 1 hour.
GRILLED SALMON
1 whole salmon or individual salmon filets
Olive oil
Sunset Seasoned Salt
Brush salmon with olive oil and season with Sunset
Seasoned Salt. Grill, broil or bake salmon filets.
Serve with Cucumber Dill Sauce.

Sunset Gourmet’s Cucumber Dill Dip Mix is a summer must-have.
Makes a quick, tangy dip for fresh vegetables and is the base for delicious
sauces! Ask your Consultant about July’s Host & Customer Offers
featuring this versatile product!
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Grilled Asparagus
20 asparagus spears
1 Tbsp. olive oil
1 tsp. Garlic Pepper with a Twist of Lime
Wash and trim asparagus, pat dry.
Place asparagus on a large piece of foil.
Drizzle with olive oil and sprinkle with Garlic
Pepper with a Twist of Lime. Fold foil to seal
the asparagus inside. Grill the asparagus
packet 5-7 minutes over medium-high heat,
turning packet halfway to heat both sides.

Serve with Cucumber Dill Grilled Salmon

Pomegranate & Cherry Fruit Dip

Seafood Pasta Salad
DRESSING
½ pkg. Crab Lover’s Dip MIx

½ cup

mayonnaise
½ cup sour cream

1 tsp. lemon juice

Combine all ingredients and refrigerate for one hour.
SALAD
2 cups uncooked pasta
½ cup celery, finely chopped
½ cup chopped parsley
15 - 20 fresh baby shrimp, cooked and peeled
*or substitute with precooked shrimp/seafood of your choice
Pepper to taste
Cook pasta according to package directions; drain,
and rinse in cold water. Pour dressing onto pasta
and mix well. Add all other ingredients; toss gently.

Crab Lover’s Seafood Platter Dip

2 cups Cool Whip
1 cup vanilla yogurt
6 Tbsp. Pomegranate & Cherry Frozen Drink Mix
Mix Cool Whip with yogurt. Add
Pomegranate & Cherry Frozen Drink Mix;
blend
well. Greek
Refrigerate
for several hours and
Lemon
Potatoes
serve with your choice of fresh fruit.

Find more recipes on our Facebook page
and website.
WWW.SUNSETGOURMET.CA

1 pkg. Crab Lover’s Dip Mix
1 cup sour cream
1 cup mayonnaise
1 can crab, well drained
Mix all ingredients and refrigerate several hours.
Serve with shrimp, pollack and your favourite fresh
vegetable sticks.

