The Gourmet

SCOOP
The party has moved to the patio! Treat Dad on
Fathers Day to One, Two or Three of these hand
picked “Guy” favourites!

Serve with:

Grilled Chicken and
Bell Pepper Quesadillas
•
•
•
•
•
•
•
•

• Sour Cream
• Peach & Mango
Habanero Salsa
• South of the Border
Tequila Lime Salsa
• Fresh Limes

2 ½ cups cooked and shredded chicken
½ red pepper, diced
½ green pepper, diced
1 small onion, diced
2 cups sharp cheddar cheese, grated
½ cup South of the Border Tequila Lime Salsa
Garlic Pepper with a Twist of Lime
8 large flour or whole wheat tortillas

Heat BBQ to medium heat. Combine chicken, peppers, onion,
cheese and South of the Border Tequila Lime Salsa. Lay four tortillas
on work area. Divide filling evenly and spread on 4 tortilla shells;
sprinkle with Garlic Pepper with a Twist of Lime and top with
remaining tortillas. Grill for 2 minutes or until golden, flip and cook
other side until golden. Cut each quesadilla into 6 and serve with
Sunset Gourmet Salsas and sour cream. Quesadilla can also be
cooked on a foil sheet.

June 2018

Thank you
Shereice!

Shereice’s
Burgers
from Shereice H.
of Warman, SK

• 1¼ lb. (556g) extra lean ground beef
• 1/3 cup dry, unseasoned bread crumbs
• 3 Tbsp. Sunset Gourmet’s Smoky Sweet
Grilling Sauce
• 3 Tbsp. chopped parsley
• 2 tsp. Blooming Onion Horseradish Dip
• 1 egg
• 1 tsp. Oh! So Garlic
• ½ tsp. Sunset Seasoned Salt
• ½ tsp. fresh ground black pepper
• Extra Sunset Gourmet’s Smoky Sweet
Grilling Sauce for basting.
Combine all ingredients in a large bowl and mix
gently using your hands. Shape into 4-5 large
patties. Preheat grill to high setting. Spray grill
with cooking spray or brush lightly with oil. Grill
burgers for 5-6 minutes on each side. Baste with
additional sauce during the last two
minutes. Serve on burger buns with
Roasted Red Pepper & Onion
Relish, Sunset Gourmet’s Smoky
Sweet Grilling Sauce, cheese and
toppings of your choosing.

“Grilling means good times, good friends, and hopefully, great food.” Bobby Flay
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Grilled Corn
on the Cob
• 8 ears corn, shucked
• 1 Tbsp. vegetable oil
• ½ cup butter, room temperature
• 1 Tbsp. of your favourite Sunset Gourmet Seasoning

Hot Pepper Bacon Jam
Baked Potatoes
• 4 medium
Russet potatoes
• 2 tsp. olive oil
• 1 tsp. salt
• 2 tsp. pepper
• 2 Tbsp. butter

• ¼ cup Hot Pepper
Bacon Jam
• ½ cup sour cream
• ½ cup shredded
Cheddar cheese

Rub potatoes with oil, salt and pepper. Wrap in foil
and place on a preheated BBQ on high heat. Bake
55-60 minutes or until potatoes are fork tender.
Open potatoes and top with remaining ingredients.

“What I say is that, if a man really likes potatoes,
he must be a pretty decent sort of fellow.” A.A. Milne

Prepare grill for medium-high heat. Mix butter and your choice of
seasoning. Set aside. Brush corn with oil and grill, turning often,
until it is tender and charred in spots, 5-8 minutes. Serve with
seasoned butter.

Seasoned Butters
The perfect accompaniment to corn
on the cob, top up your veggies
or add a pat of butter to your steak.
Add any of our seasonings to room
temperature butter, mix well and
refrigerate for a couple of hours
before using. Make an assortment of
seasoned butters and let your guest
have fun trying the different flavours.
These butters can also be frozen.

Sunset
Seasoned
Butter T ip

•
•
•
•
•
•

Applewood Chipotle Butter
Spinach & Herb Butter
Garlic Pepper Lime Butter
Lemony Dill Butter
Southwest Butter
Oh! So Garlic Butter

Melt ½ cup of butter and add 1 tsp. of Sunset
Seasoned Salt. Place into a squeeze bottle.
This is a perfect way to butter your corn on
the cob.

Sweet & Spicy
Coleslaw
• 3 cups cabbage

For dessert
a large fruit platter
served with Orange Dreamsicle Fruit Dip is the perfect
ending to a great day!

• ½ cup shredded carrots

• 2 cups Greek vanilla yogurt
• 1 pkg. Orange Dreamsicle
Cheeseball & Dessert Mix
Combine Orange Dreamsicle Cheeseball &
Dessert Mix with yogurt and refrigerate for
several hours. Serve with fresh fruit.

• 3 green onions, chopped

Orange Dreamsicle Fruit Dip

• ½ cup dried cranberries
• ¼ cup roasted pecans
• 1 apple, sliced
• 1 stalk celery, sliced
• ¼ cup Caribbean Mango
Tequila Sauce
Combine Caribbean Mango Tequila
• ½ cup Creamy
Sauce and Creamy Vidalia Onion &
Poppy Seed Dressing, set aside. Mix all
Vidalia Onion &
other ingredients, toss with salad dressing.
Poppy Seed Dressing

Be sure to ask your Consultant about our Host and
Customer Incentives for June! We are ALSO offering
Freezer Meal Workshop incentives for the month of June!

sunsetgourmet.ca

