
March 2019 Food is essential to life; therefore, make it good!

• 1/2 cup chopped walnuts • 1/2 cup butter, softened
• 1 cup rolled oats • 6 cups apples, peeled and chopped
• 1 cup flour • 1/4 cup real maple syrup
• 1/2 cup brown sugar • 1 pkg. Salted Caramel Hot Dip Mix
Preheat oven to 350°F. Combine oats, flour, walnuts, brown sugar and 
1/2 of the Salted Caramel Hot Dip Mix; add butter, mix until crumbly. 
In a separate bowl combine, apples, maple syrup and the other 1/2 of 
the Salted Caramel Hot Dip Mix. Put the apple mix in a greased 
9" x 9" baking dish and top with crumb mixture. Dot the top with
bits of butter. Bake for 45 minutes. Serve with vanilla ice cream.

• 1 small bag baby spinach
• 10 cherry tomatoes, halved
• 4 mini cucumbers, sliced
• 1 avocado, peeled and diced
• ½ can chick peas, rinsed and drained

Place spinach in a salad bowl along with  
cherry tomatoes, avocado, cucumbers and 
chick peas. Drizzle with Pomegranate Poppy 
Seed Salad Dressing.

Pomegranate Poppy Seed 
Salad Dressing
• 1/3 cup Pomegranate Balsamic Vinegar
• 1/3 cup Creamy Vidalia Onion &
 Poppy Seed Dressing
Combine, mixing well and drizzle over salad.
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Mixed Spinach Salad

• 6-8 large red potatoes, peeled
• 3 Tbsp. butter
• 4 oz. (125g) cream cheese
• 1/3 cup milk
• 1/2 pkg. Caramelized Onion
 Dip & Cheeseball Mix

Cook peeled potatoes in lightly 
salted water until fork tender. Mash 
and add remaining ingredients; 
transfer into a buttered casserole 
dish and bake at 375°F until 
bubbly and top is browned. 

Caramelized Onion Potato Bake

We all love the comfort of a home 
cooked meal and at Sunset Gourmet, 
we love to make it so easy for you!



Sunset 
Gourmet  
Caramelized  
Onion Soup
 Submitted by Anna Harder, British Columbia
• 1 large sweet onion
• 1 medium red onion
• 2 Tbsp. olive oil
• 1 Tbsp. butter
• 3 cups water 
• 1 can beef broth
• 1 pkg. Caramelized Onion Dip & 
 Cheeseball Mix 
• 2 Tbsp. Oh! So Onion
• 1 Tbsp. Spinach & Herb Mix 
• 2 bay leaves 
• 1 tsp. salt (or to taste)

Slice onions. Add to a large pot with olive  
oil and butter. Sauté until caramelized,  
about 30 - 45 minutes. Once the onions are  
caramelized add all of the other ingredients, 
stir and simmer for another 20 minutes. Ladle 
hot soup into oven proof bowls (place bowls 
on a cookie sheet), place your favourite bread 
or croutons on top of soup, then top with Swiss 
Cheese, Provolone or grated Gruyere. Broil until 
toasty and bubbling, about 5 minutes. 
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Ask your Consultant about our Customer and Host Specials 
and watch for our NEW CATALOGUE this March!

Chicken with Mushrooms Skillet
• 3 boneless chicken breasts, cut into 2" pieces
• 1 Tbsp. olive oil
• 2 Tbsp. butter
• 1 Tbsp Oh! So Garlic
• 1 Tbsp Oh! So Onion
• 14 button mushrooms, thinly sliced
Heat oil in a 10" or larger skillet over medium-high heat; add  
chicken and cook until browned, 5 to 7 minutes. Transfer chicken to 
a plate; set aside. Reduce the heat to medium and melt the butter 
in the skillet. Add the mushrooms, Oh! So Onion and Oh! So Garlic, 
stirring occasionally until mushrooms are cooked, about 7 minutes. 
Stir in cream, broth and Mushroom & Parmesan Hot Dip Mix. Bring 
to a low boil. Reduce the heat to a simmer. Return the chicken to 
the pan and simmer until the sauce is thickened and the chicken is 
cooked through, 2 to 3 minutes. Sprinkle with sliced green onion. 
Serve with mashed potatoes and green beans.

The Gourmet Scoop ~ March 2019

My favourite thing
to do at home... is cook,

especially when we are cooking
with Sunset Gourmet!

Place the beans in a large saucepan and cover with water. Bring  to 
a light  boil; cook, uncovered, for 3-4 minutes or until tender crisp. 
Meanwhile, in a large skillet, melt butter and add Oh! So Garlic, 
cashews and Southwest Gourmet Seasoning Mix, sautéing for 
2-3 minutes. Drain beans and add to skillet, toss to coat.

• 20-25 fresh green beans
• 1 tsp. Oh! So Garlic
• 1 Tbsp. butter
• 1/4 cup chopped cashews
• 1 tsp. Southwest Gourmet 
 Seasoning Mix

Seasoned Green Beans

• 1 cup cream
• 1 cup chicken stock
• 1 pkg. Mushroom & 
 Parmesan Hot Dip Mix
• Green onion for garnish


