
July 2018

The Gourmet 

SCOOP
       HERE ARE THE WINNERS....

of our annual Iron Chef Competition!
Our consultants have created these award

winning recipes featuring our NEW PRODUCTS
and they have outdone themselves!

We hope you like the recipes as much as we do!
Congratulations to all of our Winners!

• 1 Chocolate Cake Mix (you will also need the 
 ingredients noted on box to make cake)
• 1 pkg. S’Mores Cheeseball & Dessert Mix
• 1 brick (250g) cream cheese
• 2 cups Cool Whip
• 1 container whipped chocolate icing
• 1-2 Tbsp. Amaretto Infused
 Raspberry Preserves
• Chocolate sprinkles, fresh raspberries, 
 blackberries or blueberries (optional)

Prepare chocolate cake in a Bundt pan 
according to directions. Let cool. Once 
cooled, slice cake in half, horizontally.

Mix 1 pkg. S’Mores Cheeseball & Dessert Mix 
with cream cheese and Cool Whip. Spread on 
bottom half of cake and then place top of cake 
back on top. Mix 1 to 2 Tbsp. Amaretto Infused 
Raspberry Preserves with whipped chocolate 
icing. Ice cake and decorate as you wish. Top 
with chocolate sprinkles, raspberries,
blackberries or blueberries (optional).

There’s S’Mores 
to this Chocolate Cake
Naomi R. Oig - Thunder Bay, ON

Eating is a necessity, but cooking is an art.  Unknown

NEW PRODUCT CHALLENGE

Sundried Tomato Bow-Tie 
Noodle Salad
Karen Jones - Oil Springs, ON

• 2 cups bow-tie noodles

• 2 ½ cups fresh vegetables of your choice, chopped

• 1 pkg. Sundried Tomato & Herb Dip Mix

• 1 ½ cups olive oil

• ½ cup grated Parmesan cheese

Cook noodles according to package direction, then let cool.

Chop fresh vegetables of your choice. Mix olive oil and  

Sundried Tomato & Herb Dip Mix, then pour over noodles.  

Stir in vegetables and place in fridge 12- 24 hours. Just before 

serving add the Parmesan cheese.

Sundried 
Tomato 
& Herb 
Dip Mix

Grand
Prize

Winner
Grand
Prize

Winner
S’Mores
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Mix
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Tex-Mex Taco Salad
Lori Webb – Three Hills, AB
• 1 can (435g) corn
• 1 red pepper, diced
• 5-6 green onions, diced
• 1 cup sour cream
• 1/3 cup mayo
• ½ Tbsp. - 1 Tbsp. Tex-Mex Fajita Seasoning Mix
• 1 bag Doritos 
• 2 generous cups shredded marble
 or cheddar cheese

In a large bowl combine corn, red pepper, and green 
onion. In a small bowl combine sour cream, mayo 
and Tex-Mex Fajita Seasoning Mix. Use 1/2 Tbsp. 
for a mild dressing and 1 Tbsp. for a bit spicier.
Refrigerate both bowls until ready to serve.

When ready to serve, mix in 1 bag crushed Doritos 
and 2 cups shredded marble or cheddar cheese to 
the veggies. Stir in the prepared dressing. Enjoy!

Tex-Mex Fajita 
Seasoning Mix

• ½ Peach (at room temperature)
• 4 Tbsp. Just Peachy Sangria Slush Mix
• 1 stick unsalted butter, at room temperature
In a bowl beat the butter with Just Peachy Sangria Slush Mix.  Peel and cut the fresh peach into tiny pieces and add them to  the bowl. Mix for a minute or two until blended. Store sealed in a jar in your fridge. Enjoy with croissants, toast, English scones/muffins, bagels and more.
NOTE: Must use unsalted butter only.

Just Peachy Butter 
Sunset Style
Darlene MacDonald, 
Norwood, ON

Just Peachy 
Sangria
Slush Mix

• 1 ½ lbs. (.680 kgs) flank steak, sliced cross grain about ¼” thick

• ¼ cup cornstarch

• 1 tsp. Sunset Seasoned Salt
• 1 Tbsp. Oh! So Garlic
• 1 Tbsp. Spinach & Herb Mix
• 1 cup Handcrafted Moroccan BBQ Sauce
• ½ of a 284g bag of match stick carrots

• 1 tsp. red pepper flakes (more if you prefer it spicier)

• 2-3 green onions slices, sliced diagonally 1” long

• Sesame seeds to garnish

In a slow cooker, place steak, cornstarch, Sunset Seasoned Salt, 

Oh! So Garlic and Spinach & Herb Mix. Toss to coat meat 

completely. Add Handcrafted Moroccan BBQ Sauce, carrots 

and red pepper flakes. Cook on high for 2-3 hours or on low 

for 4-6 hours or until steak is done.

Serve over rice or couscous. Garnish with sesame seeds

and green onion slices.

Mongolian Beef
Claude Blais - Azilda, ON

Handcrafted
Moroccan 
BBQ Sauce

Good food is the foundation of genuine happiness.  Auguste Escoffier
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Lemon Raspberry 
Amaretto Trifle
Angela Smith, Winnipeg, MB

• 1 box Lemon Poppy Seed Cake Mix
• ¾ cup milk
• 1/3 cup oil
• 2 eggs
• 1 pkg. Cool Lemonade Cheeseball & Dessert Mix
• ½ cup Amaretto Infused Raspberry Preserves, 
 warmed in microwave
• 1 litre Cool Whip
• 250g cream cheese, softened
• 2 cups fresh raspberries
• 1 cup slivered almonds, toasted

Prepare Lemon Poppy Seed Cake Mix as per  
directions on box. Cool cake. When cooled, cut  
into small cubes. Set aside.

Whip softened cream cheese with Cool Lemonade 
Cheeseball & Dessert Mix. Fold in container of 
whipped topping until completely mixed and fluffy.

Begin to layer in glass bowl:
• Half of the Lemon Poppyseed Cake cubes
• Spoon on half of warmed Amaretto Infused
 Raspberry Preserves
• Spoon on half of cream cheese mixture
• Add half of the raspberries

Repeat with:
• Last of the Lemon Poppyseed Cake cubes
• Spoon on the rest of warmed Amaretto Infused
 Raspberry Preserves
• Spoon on balance of the cream cheese mix
• Top with almonds and other half of raspberries

Store in refrigerator until ready to serve. 

Cool 
Lemonade
Cheeseball 
& Dessert 

Mix

Good food is very often, even most often, simple food.  Anthony Bourdain

Sweet n’ Spicy Cornbread Poppers
Darlene MacDonald – Norwood, ON 

• 12 jalapeno peppers  • 3 eggs

• 1 box Traditional Sweet • ½ cup oil

	 Cornbread	&	Muffin	Mix	 • 1 pkg. Sweet n’ Spicy Peach  

• ¾ cup milk  Jalapeno Cheeseball Mix

Preheat oven to 350°F. Line a cookie sheet with parchment paper.  

Cut jalapenos in half lengthwise and remove all seeds and place 

on cookie sheet.

In a large bowl combine Traditional Sweet Cornbread & 
Muffin	Mix, milk, eggs and oil. Add the Sweet n’ Spicy Peach 

Jalapeno Cheeseball Mix (seasoning packet) and mix well.  

Divide the batter between the jalapeno halves, sprinkle with 

topping packet and bake until the cornbread is golden, 

approximately 18-20 minutes. Note: these also freeze well.

Sweet n’ Spicy 
Peach Jalapeno 
Cheeseball Mix

WinnerWinner

• 12 chicken legs
• ½ cup Peaches, Pineapples & Peppers Grilling Sauce• ¼ cup soy sauce
• ¼ cup honey
• 1-2 Tbsp. of each package (seasoning & topping) of  Sweet & Spicy Peach Jalapeno Cheeseball Mix
Preheat oven to 375°F. Place all ingredients into a large zip-loc bag and mix. Place chicken legs on a cookie sheet and bake for 30 minutes. Turn all chicken legs over and continue baking for an additional 15 minutes or until fully cooked. Place on a serving platter and pour the sauce that’s remaining on the baking sheet over top. Enjoy!
You can also freeze this recipe. When ready to cook, thaw in fridge and then follow instructions above.

Sweet & Spicy 
Sticky Chicken Legs
Christine Wedrick - Botha, AB

Peaches,
Pineapple 
& Peppers 
Grilling Sauce

WinnerWinner

WinnerWinner
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A recipe has no soul. You, as the cook, must bring the soul, to the recipe.  Thomas Keller

Orange Dreamsicle Cheesecake 
with Raspberry Swirl
Claude Blais - Azilda, ON

Preheat oven to 350°F. Wrap bottom and sides of spring form pan 
with aluminum foil to prevent water from penetrating during cooking.

Graham Crust:
• 1 ½ cups graham cracker crumbs
• 1/3 cup sugar
• 6 Tbsp. butter, melted
Combine all ingredients together. Press into bottom of 10” spring 
form pan and about 1” up the sides.
Cheese Filling:
• 2 x 250g cream cheese, at room temperature
• ¼ cup sugar
• 1 pkg. Orange Dreamsicle Cheeseball & Dessert Mix
• 2 eggs
• 3 Tbsp. Grand Marnier liquor
• ½ cup sour cream
• ¼ cup Amaretto Infused Raspberry Preserves
• Fresh raspberries and mandarin segments (optional)

Beat cream cheese, sugar and Orange Dreamsicle Cheeseball & 
Dessert Mix together in a large bowl with an electric mixer until  
light and fluffy; add eggs and beat well. Add sour cream and Grand 
Marnier into cream cheese mixture until batter is smooth. Pour  
mixture in prepared graham crust.

Heat Amaretto Infused Raspberry Preserves in microwave for 30-40 
seconds until thinned out. Drop small dots around edge of pan and in 
center. Using a knife tip, drag through the raspberry preserves drops.

Place pan in large roasting pan and fill with water half way up the side 
of the pan. Place in oven and cook for 30-40 minutes or until about 
5” in the center has a slight jiggle. Remove from oven and let cool in 
roasting pan for 10 minutes, then remove from water and let cool for 
30 minutes. Decorate with mandarin segments and raspberries 
if desired.

Fruit Salad with 
Poppy Seed  
Key Lime Dressing
Recipe	compliments	of	Head	Office 
• 1 cup blueberries
• 1 cup strawberries, sliced
• 3 bananas, sliced
• 2-3 kiwi diced
• 1/3 cup granola of your choosing
• Coconut shavings

Place all ingredients in a serving bowl and toss
with Poppy Seed Key Lime Dressing.

Poppy Seed Key Lime Dressing:
• 1/4 cup Creamy Vidalia Onion & 
 Poppy Seed Dressing
• ½ cup vanilla yogurt
• 1 Tbsp. The Ultimate Key Lime Margarita Mix

Mix all ingredients until thoroughly combined.

Orange 
Dreamsicle
Cheeseball 
& Dessert 

Mix

WinnerWinner

Fruit Salad Tips:
The above recipe will work all-year long with any 
in-season fruits. Using the fruits that are in-season 
will make a great tasting salad and keep your  
costs down. In the spring, look for berries. For  
summer, nectarines and peaches will work well.  
In the autumn, try apples and grapes together.  
In the winter, you will enjoy pomegranates,  
oranges and grapefruits.

When making your salad, put the harder fruit on 
the bottom of the bowl and the softer fruit on top 
and mix gently. Cut fruit into medium sized pieces, 
about 1” cubes and it will hold up much better 
over time.
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Blooming Onion 
Reuben Dip
Darlene MacDonald - Norwood, Ontario

• ½ brick (125g) cream cheese, softened

• ½ cup Blooming Onion Horseradish Dip
• ¼ lb. cooked corned beef, chopped (approx. 1 cup)

• ½ cup well-drained sauerkraut

• 1 ½ cups shredded Swiss cheese, divided

• 1 Tbsp. Spinach & Herb Mix

Heat oven to 350°F. In a medium bowl, mix together cream cheese 

and Blooming Onion Horseradish Dip until well combined and 

creamy. Add in corned beef, sauerkraut and 1 cup of Swiss cheese.  

Spread mixture in a 9” shallow baking dish. Sprinkle Spinach  

& Herb Mix and the remaining ½ cup of cheese on top & bake for 

20 minutes. Serve warm with a baguette, pumpernickel bread  

or with veggies and crackers.

S’Mores Cheeseball 
& Dessert Mix

I Want S’More 
Cracker Cheesecake!
Lindsey Jack - Teulon, MB
• 1 pkg S’Mores Cheeseball & Dessert Mix
• 8 oz. (250g) cream cheese, softened
• 1/3 cup plain Greek yogurt
• 8 oz. container Cool Whip
• 1 sleeve of unsalted soda crackers

Evenly spread half the container of Cool 
Whip into the bottom of a 9” x 9” pan. 
Lay soda crackers side by side on top of the 
whipped topping to completely cover it. At 
the edges, break crackers in half to make 
them fit.

Mix the cream cheese, yogurt and S’Mores 
Cheeseball & Dessert Mix together. Spread 
this evenly on top of the crackers. Put another
layer of crackers on top of the S’Mores mixture, 
then spread the rest of the whipped topping 
on top of the cracker layer. Refrigerate for at 
least 5 hours to allow the crackers to soften, 
best if served the next day. 

Blooming Onion 
Horseradish Dip

WinnerWinner
WinnerWinner

THANK YOU
to all of our wonderful

Sunset Gourmet Consultants
who entered recipes,

we love them all!
Your creativity is amazing!
A big CONGRATULATIONS

to all of our winners!

Be sure to ask your Consultant about our Host and
Customer Incentives for July featuring DIPS ON ICE and

BRAVADA SPINNING SALAD BOWL WITH SERVERS sunsetgourmet.ca

Razzy Raspberry Fruit Parfait
• 2 cups vanilla yogurt
• 4 cups Cool Whip
• 4-5 Tbsp. Razzy Raspberry Iced Tea with Lime Mix
• Assorted berries

Combine vanilla yogurt and Cool Whip, stir in Razzy Raspberry Iced Tea with Lime and mix until well blended. Refrigerate for several hours. Prior to serving gently fold in assorted berries. Serves four.

Razzy Raspberry
Iced Tea 
with Lime

Recipe compliments 
of	Head	Office   


