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Berry Good Waffles
Peach 
Mimosa
• 1 pkg. Just Peachy Sangria Slush Mix
• 3 cups water

• 1 can pure frozen orange concentrate

• 1 bottle Champagne

In a pitcher mix Just Peachy Sangria 
Slush Mix with water, stir well; add 
Champagne and orange juice. Stir until 
well blended. Chill for 30 minutes 
before serving.

Combine Dessert Mix with yogurt and refrigerate for several hours 
or overnight. Cook waffles and plate individually, spoon yogurt
mixture over the waffles and top with berries. Garnish with 
mint leaves if desired.

_	2 cups Vanilla Yogurt
_		½ pkg. Orange Dreamsicle 
 Cheeseball & Dessert Mix
_		8 store-bought or
 home made waffles

_		1 cup sliced 
 strawberries
_		½ cups
 blueberries

Spring and Fresh are two words that go 
together. This Spring we bring you some  
refreshingly beautiful flavours!

Breakfast       isserved !

“Cooking is all about people. Food is maybe the only universal thing that really has the power to bring 
everyone together. No matter what culture, everywhere around the world, people get together to eat.”
 Guy Fieri



Ask your Consultant about our Host and Customer Incentives
as we launch our 2018 Spring/Summer products! sunsetgourmet.ca

Sunset Aioli Sauce
• 1 Tbsp. Blooming Onion  
  Horseradish Dip
• ½ cup mayonnaise
• 1 tsp. Oh! So Garlic

Combine all ingredients and refrigerate for several 
hours to let flavours blend. Enjoy with seafood, on 
sandwiches or with Sweet Potato Fries.

Chicken Fajitas
Served with a side of 
Tiffany’s Guacamole
• 3 Tbsp. olive oil, divided
• 1 Tbsp. plus 1 tsp. Tex-Mex Fajita Seasoning Mix
• 2 boneless, skinless chicken breasts, sliced into strips
• 2 bell peppers, sliced  
• 1 onion, thinly sliced
• 8 small tortillas

Preheat oven to 250°F. Heat 1 Tbsp. olive oil in a cast-iron pan or 
frying pan over medium-high heat. Add chicken and sprinkle with 
1 Tbsp. of Tex-Mex Fajita Seasoning Mix. Mix together and cook 
for 6 to 10 minutes, or until browned. In a second pan, heat remaining 
2 Tbsp. oil over medium heat. Add peppers and onion. Stir in 1 tsp. 
Tex Mex Fajita Seasoning Mix. Cook until vegetables are tender-crisp, 
about 8 to 10 minutes, stirring occasionally. While veggies and meat 
are cooking, wrap tortillas in tin foil and warm in oven. To assemble 
fajitas, fill warmed tortillas with chicken, peppers, and onions. 
Top with your favourite garnishes.

Tiffany’s Guacamole  
from Tiffany Bester - Ontario
• 2 avocados, mashed
• 1 Tbsp. of Oh! So Garlic
• ½ Tbsp. Oh! So Onion 
• 2 Tbsp. Peach & Mango Habanero Salsa
• 1 Tbsp. Spinach & Herb Mix
• The juice squeezed from half a lemon
• Sea Salt to taste
Mash it all together, mix well and put 
in an air tight container in the fridge
for at least 30 minutes and enjoy.

Mini Lemon Cheesecakes
• 1 pkg. Cool Lemonade
 Cheeseball & Dessert Mix
• 8 oz. (250g) cream cheese, softened
• 2 cups Cool Whip

Combine cream cheese and Cool Lemonade 
Cheeseball & Dessert Mix, mix well and fold in 
Cool Whip. Spoon onto cooled graham crusts.
Refrigerate until ready to serve and top with
sugared berries.

Graham Crust for Mini Cheesecakes
Preheat oven to 350°F.

• 1 cup graham cracker crumbs
• ¼ cup white or brown sugar
• ¼ cup butter, melted

Line muffin pan with cup cake liners. Mix all 
ingredients together and press into the bottom 
of liners, bake for 6-7 minutes. 

“If you have nothing but love for your avocados, 
and you take joy in turning them into guacamole, 
all you need is someone to share it with.”
Jason Mraz

Leftover Guacamole?
To keep your leftover 

guacamole from turning 
brown, spread a thin 

layer of sour cream onto 
the smooth surface of your 

guacamole and cover it 
with plastic wrap, pressing 
it directly onto the surface. 

When ready to serve, 
either scrape off the 

sour cream or stir it in 
for a creamier 

guacamole.
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Thank you 
Tiffany!


