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Kahlua Dulce de Leche 
Iced Cocktail

1½ cups chocolate milk
4 oz. kahlua
⅔ cup Dulce De Leche Drink Mix
3 cups ice

Pour all ingredients into a blender in 
the order they are listed.  Blend until ice 
is finely crushed.  Pour into glasses.  
May be served with a large straw.
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Chill out with these easy summertime recipes!

Start the celebration with...

We are celebrating our birthday this month! 	 TEN wonderful years of 
deliciousness being shared with friends and family.

Smoky Applewood Pineapple Pork Ribs
2 lbs. pork ribs, cut into 5 rib portions
1 can crushed pineapple
⅓ cup soya sauce
1cup liquid honey
¼ cup vinegar
1 Tbsp. Oh! So Garlic
1 Tbsp. Applewood Chipotle Rub & Seasoning
⅓ cup Maple Chipotle BBQ Sauce & Glaze

Place ribs in an extra-large ziploc bag; set aside.  Combine 
remaining ingredients, pour over ribs and massage to mix 
well.  Marinate for up to 24 hours in the fridge.  Preheat 
oven to 275°F.  Place ribs in a large roaster, cover and slow 
roast for 3-4 hours, basting every hour.  Remove ribs from 
juices and transfer to a preheated medium heat grill.  Grill 
five minutes on each side and brush with additional sauce. 

Karrie Ann Prisiak - SK

The Main Event...



Lemon Greek Potatoes
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1x 8 oz. (250 g) brick cream cheese, room temperature 1 Tbsp. Traditional Italian Seasoning
1 English cucumber, peeled and thinly sliced into rounds 1 bag mini pitas, cut in half
1 tsp. Garlic Pepper with a Twist of Lime

Beat cream cheese with Traditional Italian Seasoning; spoon mixture into piping bag.  If you don’t have a 
piping bag, use a sandwich bag with a corner snipped off.  Place a cucumber slice inside each pita pocket and squeeze 
in about one teaspoon of the cream cheese mixture.  Arrange the pockets so they stand up or at least are 
angled up showing the cucumber slice.  Sprinkle with Garlic Pepper with a Twist of Lime.
*For a variation, substitute Lemony Dill for Garlic Pepper with a Twist of Lime and garnish with small sprigs of fresh dill.

Rita Kops - ON

Mini Pita Pocket Appetizer

1 cup quinoa    2 cups water
1 red bell pepper, sliced  3 green onion, sliced
¼ cup cilantro
12 oz. bag of rainbow coleslaw mix
½ cup Creamy Ginger Teriyaki Dressing & Marinade

Cook quinoa, set aside to cool.  Mix remaining ingredients in 
a large serving bowl, add cooked quinoa.  Optional: Add diced 
cooked chicken for additional protein. 

Tamara Stettner - SK

Ginger Quinoa Salad

1 lb. extra lean ground beef  1 tsp. Oh! So Garlic 
2 tsp. Southwest Gourmet Seasoning 1 can (4 oz.) green diced chillies
½ brick (125g) cream cheese  ¼ cup sour cream
1¼ cups tomato sauce    1 cup frozen corn kernels, thawed
2 cups shredded marble cheese  2 cups small pasta shells

Preheat oven to 350°F.  Cook pasta according to directions.  While 
cooking pasta, fry ground beef with Oh! So Garlic and Southwest 
Gourmet Seasoning; when browned add cream cheese and stir until 
melted.  In a large bowl, combine sour cream, tomato sauce, 1 cup 
shredded cheese, kernel corn and diced green chilies; stir to combine.  
Pour mixture into beef and let simmer 2-4 minutes.  Drain pasta and add 
to beef mixture making sure it is well coated.  Place in a lasagna pan, top 
with remaining cheese and bake 15 minutes.

Joe Clute - ON 

Enchilada Pasta Bake



Lemon Greek Potatoes
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1 pkg. Lemon Poppyseed Cake Mix  1 cup milk
⅓ cup oil       2 eggs
2 tsps. lemon zest     1 pkg. White Chocolate Cherry Vanilla Dessert Mix
1 brick (250g) cream cheese, softened  1 cup cool whip
1 medium tub lemon yogurt    1 x 28oz. (796 ml) red sour pitted cherries in light syrup
1 x 540 ml can cherry pie filling   1 x 99g pkg. Lemon Jello Instant Pudding
1½ cups cold milk      6 Tbsp. Kirsch Cherry Liqueur (or similar), optional

Prepare Lemon Poppyseed Cake Mix as per package instructions adding one tsp. lemon zest. Cool and 
slice into ½” slices.

Prepare White Chocolate Cherry Vanilla Dessert Mix cheesecake recipe as per package instructions  
adding one tsp. lemon zest and half the container of lemon yogurt.

Prepare Jello Lemon Instant Pudding as per package instructions reducing the added liquid by ½ cup. 
Drain the sour cherries; place in a bowl and add cherry pie filling.  Mix together to combine; set aside 
about two Tbsp. of mixture to use as garnish.

Layering your trifle:
1. Place one layer of Lemon Poppy Seed Cake 

in the bottom of a glass bowl.  Fill in gaps 
with small cut pieces of cake; drizzle with 
1½ Tbsp. of Kirsch. 

2. Spoon half of the White Chocolate Cherry 
Vanilla Cheesecake mixture in dollops over 
the cake and smooth with back of spoon.  

3. Place half of the sour cherry/pie filling 
mixture over the cheesecake; smooth with 
the back of spoon.  

4. Add another layer of Lemon Poppyseed 
Cake; sprinkle with Kirsch. 

5. Top with Lemon Jello Pudding and a third 
layer of Lemon Poppyseed Cake drizzled 
with Kirsch. 

6. Add remaining sour cherry/pie filling 
mixture; smooth with the back of spoon.

7. Layer with remaining Lemon Poppyseed 
Cake.  

8. Your final layer will be the remaining White 
Chocolate Vanilla Cheesecake mixture.

Add the reserved sour cherry/pie filling mixture to the center and garnish with three mint leaves.
George Bromfield - ON

Oh So Lemony Cherry Trifle

The Show Stopper!

Find more recipes on our Facebook page  and website.

http://www.SunsetGourmet.ca
http://www.SunsetGourmet.ca

