The Gourmet

SCOOP
With food this great nobody minds welcoming fall!

Lemon
Shrimp
Scampi
• 30 - 35 medium shrimp,
peeled and deveined
• 10 oz. (283 g) dry linguine
• 3 Tbsp. Meyer Lemon
Infused Olive Oil
• 3 Tbsp. unsalted butter
• Salt and freshly ground
black pepper
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1 Tbsp. Oh! So Garlic
1 ½ tsp. lemon zest
1 Tbsp. fresh lemon juice
3 Tbsp. chopped fresh basil
3 Tbsp. chopped fresh parsley
½ cup finely shredded
Parmesan cheese

Cook pasta in salted water according to directions listed on
package, reserve 1/2 cup pasta water before draining. In a large
skillet, heat olive and butter over medium-high heat. Add shrimp
(you can remove tails first if desired), season with salt, pepper and
Oh! So Garlic and sauté 2 minutes; flip shrimp and sauté until
cooked through, about 2 minutes longer. Add drained pasta to
shrimp along with 1/3 cup reserved pasta water, lemon zest
and lemon juice. Add more water, 1 Tbsp. at a time as needed.
Toss in 2 Tbsp. of each parsley and basil, then sprinkle top with
Parmesan cheese and remaining 1 Tbsp. of each parsley and basil.
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Honey and
Pomegranate
Balsamic Roasted
Brussels Sprouts
• 1 ½ lbs. (680 g) Brussels sprouts
• 2 Tbsp. oil
• 2 Tbsp. Sunset Gourmet’s
Pomegranate Balsamic Vinegar
• 2 tsp. honey
• 1 tsp. salt
• 1 tsp. pepper
• Parmesan cheese, grated
Preheat oven to 425°F. Slice the stems off
the Brussels sprouts and then halve them.
On a prepared baking sheet, combine
Brussels sprouts and remaining ingredients.
Mix evenly. Bake for 15 - 20 minutes.
Top with freshly grated
Parmesan cheese.

“Autumn carries more gold in its
pocket than all the other seasons.”

Jim Bishop
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Quinoa Salad
• 1 box Quinoa
with Vegetables
• 2 cups chicken broth
• 2 tsp. vegetable oil
• 1/2 red, yellow and
orange pepper,
diced
• 1 cup broccoli florets
•	½ cup sliced almonds
• ¼ cup Peach
Balsamic Vinegar
• 1 Tbsp. Meyer Lemon
Infused Olive Oil

Curried
Cauliflower
Soup

• 2 Tbsp. Meyer Lemon Infused Olive Oil
• 1 large white onion, diced
• 2 tsp. Oh! So Garlic
• 1 pkg. Taste of India Spice Blend
• 1 whole cauliflower, chopped (about 4 cups)
• 8 cups vegetable broth
• 1/2 tsp. salt
• 1 can coconut milk (reduced fat)

Heat olive oil in a skillet on medium heat; soften
the onion and Oh! So Garlic for 2 minutes until
translucent. Transfer the mixture to the slow
cooker and sprinkle in the Taste of India Spice
Blend; add the cauliflower, vegetable broth, salt
and coconut milk. Stir, cover and cook on LOW
for 5-6 hours or HIGH for 2 1/2 hours. When cooked
use an immersion blender and blend to a creamy
consistency. The soup can be served immediately
or chilled.

Drink
Your
Dessert!

In a medium saucepan add chicken broth,
vegetable oil and Quinoa mix. Bring to a
boil. Reduce heat to low, cover loosely.
Cook mixture 15-20 minutes or until liquid
is absorbed. Turn off heat and let stand for
5 minutes. Fluff with fork and cool. When
cool add diced vegetables and toss with
Peach Balsamic Vinegar and Meyer
Lemon Infused Olive Oil.

Fudgy Brownie Ice Cream Dessert
• 1 box Chocolate Lover’s Fudge Brownie Mix
• ½ cup butter, melted
• 2 eggs
• 2 Tbsp. water
• Chocolate sauce
• Vanilla ice cream
Prepare Brownies
according to
package
directions.
When cool, cut
brownie into
2" squares and place
on a dessert plate.
Top with vanilla ice-cream and chocolate sauce.

Grand Gourmet Dulce de Leche Drink

• 1 oz. Kahlua
• ½ oz. Grand Marnier
• Dulce de Leche Gourmet Drink Mix
• Hot Coffee
• Whipped cream
• Chocolate Sauce

Prepare Dulce de Leche Gourmet
Drink Mix according to package
directions, add a splash of coffee,
Kahlua and Grand Marnier. Top
each cup with whipped cream
and a drizzle of chocolate sauce.

Our Freezer Meal Collections are ON SALE this October!
Ask your Consultant about our other
Host and Customer Incentives for October.

sunsetgourmet.ca

