The Gourmet

SCOOP
Sunset Gourmet Seasonings add so much flavour to
any dish! With just a shake or sprinkle you will love
the robust flavours that enhance your meals.

Avocado
Toast

Buttery Dill
Chicken Breast
• 1 avocado
• 1 tomato
• 1 Tbsp. Peach Balsamic Vinegar • Black olives, sliced
• 1 tsp. Garlic Pepper with a Twist of Lime

Peel, pit and mash avocado with Peach Balsamic Vinegar and Garlic
Pepper with a Twist of Lime. Spread on your favourite toasted bread
and top with crumbled feta, diced tomatoes and olives.

Kale
Chips
• 1 bunch curly leaf kale,
washed and thoroughly dried
• ¾ tsp. Garlic Pepper with a Twist of Lime
• 1 Tbsp. Meyer Lemon Infused Olive Oil
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1 Tbsp. Lemony Dill Seasoning
1/ 3 cup melted butter
1 cup seasoned breadcrumbs
1 tsp. Sunset Seasoned Salt
4 boneless, skinless chicken breasts

Combine the first two ingredients in a shallow
bowl. Place the breadcrumbs and Sunset
Seasoned Salt in a separate shallow bowl. Dip
chicken pieces in butter mixture and then into
crumbs, coating completely. Place chicken
on a parchment lined baking sheet; drizzle with
remaining butter mixture. Bake at 375°F for
25-30 minutes or until chicken is no longer
pink in the middle. Makes 4 servings.
Garnish with chopped parsley, if so desired.

Preheat oven to 350°F. Cut out the tough middle stem of
kale; tear or cut leaves into 2" pieces. Toss kale with olive
oil in a large bowl. Use your fingers to coat each leaf with
the oil. Lay the kale on a rimmed baking sheet in a single
layer. Sprinkle with Garlic Pepper with a Twist of Lime
seasoning. Bake for about 20 minutes turning halfway
through the cooking time. Check the chips before the
bake time is over as some will be ready before others.
Serve fresh from the oven.

Food is our common ground. Our universal experience. James Beard

Shrimp Stir-Fry
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Chicken Souvlaki

• 3 boneless skinless chicken
breasts, cut into 1" chunks
• 1 Tbsp. Mediterranean Greek
Herb Blend
• 1 Tbsp. lemon juice
• 3 Tbsp. Meyer Lemon Infused Olive Oil
• 1 tsp. salt
• 1 tsp. Garlic Pepper with a Twist of Lime

For the chicken skewers: Combine the lemon juice, oil and
seasonings along with 1 Tbsp. of water in a bowl; whisk together.
Add the chicken pieces and toss to coat. Marinate for 1 hour or
longer. Remove the chicken from the marinade and thread the
chicken pieces onto skewers. If grilling, place the chicken on
the grill and cook for 5 minutes on each side or until chicken is
cooked through. If you prefer, bake in a preheated oven at 375°F
for 30-35 minutes.
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2 Tbsp. coconut oil
1 Tbsp. Oh! So Garlic
1 tsp. Sunset Seasoned Salt
2 cups broccoli florets
1 small red pepper, julienned

1 small green pepper, julienned
1 small onion, sliced
1/2 cup Handcrafted Moroccan BBQ Sauce
18-25 count frozen medium cooked shrimp

Melt the coconut oil in a wok on medium-high heat.
Add Oh! So Garlic and sauté for about 30 seconds,
then add the veggies and stir, until well coated.
Stir frequently and cook for about 7-8 minutes. Add
Handcrafted Moroccan BBQ Sauce, mix well to coat.
Add shrimp and toss. Cook another 5-7 minutes.
(If using raw shrimp, cook shrimp in a separate pan,
then combine with cooked vegetables). Serve over
brown rice.

* If using wooden skewers, soak for 30 minutes in water so they won’t burn.

Tzatziki
•
•
•
•
•
•

1/2 English cucumber, very finely diced
1 ½ cups plain Greek yogurt
1 tsp. lemon juice
1 Tbsp. Oh! So Garlic
1 Tbsp. Lemony Dill Seasoning
1 Tbsp. Meyer Lemon Infused
Olive Oil
• 1/2 tsp. salt
• Black pepper

Peel and finely dice the cucumber, wrap in paper
towel to remove excess moisture. Combine all
ingredients including cucumber and mix well until
blended. Refrigerate for a couple of hours, to let
the flavours blend before serving.

Seasoned Brown Rice

This
nutritious
side dish
is perfect
paired
with a
stir-fry,
fish or
chicken.

• 2 Tbsp. butter
• 1-2 Tbsp. fresh lime
• 2 Tbsp. Oh! So Onion juice, optional
• 2 cups brown rice, cooked
• 2 tsp. Oh! So Garlic
Cook rice according to package directions.
Melt butter in a skillet; add Oh! So Onion and
Oh! So Garlic sautéing for a few minutes until well
hydrated. Add cooked rice and lime juice. If desired
add any cooked, diced veggies of your choosing.

Check out our January Customer and Host Specials,
it is the perfect time to Spice It Up and Stock Up!

sunsetgourmet.ca

