
the Gourmet Scoop
I ron Chef Competit ion Specia l  Edit ion 

Each year we challenge our Consultants to submit 
their tastiest Sunset Gourmet creations as part of our 
Iron Chef Recipe Showdown. The result is this special 
edition Gourmet Scoop full of the TOP 10 delicious, 
new recipes.  Enjoy!



1 medium to large spaghetti squash   1 tsp. Oh! So Garlic
1 tsp. Oh! So Onion     1½ cups chopped cooked chicken
1½ cups chopped broccoli    ½ cup chopped mushrooms
½ jar Spicy Sriracha Cheese Dip   2 Tbsp. bacon bits

Cut the spaghetti squash in half; using a spoon, clean out the seeds from the inside then sprinkle 
with Oh! So Garlic and Oh! So Onion.  Place on baking sheet, cover with foil and bake for 1.5 - 2 
hours at 350˚F (depending on the size of the squash).  In a mixing bowl combine chicken, broccoli, 
mushrooms and Spicy Sriracha Cheese Dip.  Once spaghetti squash is tender enough to pull 
apart, fill the inside with chicken mixture.  Re-cover with foil and bake for 45 minutes or until hot. 
Scrape and clean out each half of the spaghetti squash into a large bowl and mix.  Garnish with 
bacon bits.  Enjoy with Sunset Gourmet’s Parmesan and Garlic Biscuits!

Main Dishes
Winning Recipe: Spicy Sr iracha Spaghett i  Squash
Submitted by Theresa Homeniuk -  Canora, SK
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Runner-up: Peppadew Red Pepper Gri l led Cheese Sandwich 
Submitted by Dorothy Wil l iamson -  Enfield, NS

2 slices of your favourite bread   1 - 2 Tbsp. Peppadew Red Pepper Jelly
2 slices provolone (or cheese of your choice) Feta Cheese
Baby spinach     1-2 slices of prosciutto (or meat of your choice)

Butter one side of each slice of bread.  Take one slice of bread (butter side down) and spread 
Peppadew Red Pepper Jelly on the other side.  Place 2 slices of provolone cheese, baby spinach, 
feta cheese, prosciutto and remaining slice of bread over-top (butter side up).  Place on a 
preheated griddle or skillet.  Grill until golden brown; flip and grill other side until golden brown 
and cheese is soft.

Iron Chef Competition Special Edition

2 cups cooked couscous 
1 cup cherry tomatoes
½ english cucumber, sliced   
½ cup oil
¼ cup Passionfruit White Balsamic Vinegar 
1 Tbsp. Authentic Greek Seasoning
¼ cup feta cheese

Mix oil, vinegar and Authentic Greek Seasoning in 
bowl.  Add couscous and diced vegetables; mix 
well.  Top with crumbled feta cheese and serve.

Runner-up: Greek Couscous Salad
Submitted by Deanna Carney -  Baden, ON

1 pkg. Harvest Beer Bread Mix   12 oz. beer or any carbonated beverage
1 pkg. Dulce de Leche Gourmet Drink Mix 8 apples, cored and peeled
3 eggs beaten      ½ cup butter (melted)
2 cup of milk or almond milk

The day before, prepare Harvest Beer Bread as directed on the package.  Allow to cool and cut 
into cubes.   The next day, chop or dice apples, transfer to pot with 1Tbsp. butter and cook at 
medium heat.  When apples start to sweat, add Dulce de Leche Gourmet Drink Mix.  Cook until 
apples become tender (approximately 45 minutes); set aside.  Place bread cubes in a large bowl 
along with eggs, butter and milk; stir then let sit for 30 minutes.  Add in the precooked apple 
mixture.   Pour into 9 x 13 buttered pan and bake for 1 hour at 350°F.  (Can also be divided into two loaf 
pans and baked for approximately 50 minutes.)  Serve with sweetened whip cream.

Breads, Soups and Salads
Winning Recipe: Best Ever Dulce de Leche Bread Pudding
Submitted by Sandy Maitre -  Amherstberg, ON



2 Tbsp. olive oil      
4 chicken breasts, sliced
4 cups frozen stir fry veggies    
2 Tbsp. fresh ginger
3 Tbsp. Thai Chili Roasted Garlic Sauce  
1 - 2 Tbsp. soya sauce
2 pkgs. ramen noodles      
1 Tbsp. Oh! So Garlic

Fry chicken in olive oil until cooked; add vegetables, ginger and Oh! So Garlic.  Simmer 2 minutes.     
Add noodles and simmer for another 2 - 3 minutes.  Add Thai Chili Roasted Garlic Sauce and soya 
sauce; heat for 1 minute. Serve warm.

Casseroles & Sides
Winning Recipe: Thai  Chi l i  St ir  Fry
Submitted by Vera Stark - Westwold, BC

¾ cup Creamy Ginger Teriyaki Dressing & Marinade Juice and peel of 1 orange
6 baby bok choy, cut lengthwise    5 radishes, cut into slices
1 large carrot, cut into matchstick pieces   8 - 10 snow peas
1 head curly leaf lettuce      1 Tbsp. sesame seeds

In a small bowl, whisk together Creamy Ginger Teriyaki Dressing & Marinade with orange juice 
and peel.  Drizzle baby bok choy with half the dressing mix.  Grill bok choy on medium heat grill for 

4 minutes on each side. (Be careful the grill is not too hot 
or bok choy will burn.)  Remove bok choy from grill and 
place in a glass bowl; cover with saran wrap and 
let steam 10 minutes or until tender crisp.  Blanch 
the snow peas and immediately immerse in cold 
water.  Arrange the leaf lettuce on a serving plate.  
Place bok choy on top.  Arrange snow peas, carrot 
sticks and radishes on top of bok choy.  Drizzle 
with the remaining dressing and top with sesame 
seeds.  
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Runner-up: Creamy Ginger Teriyaki  Baby Bok Choy
Submitted by Tara Drake - Kitchener, ON

Our Consultants competed in 5 recipe categories showcasing the versatility and 
flavours of Sunset Gourmet products. 



1 - 12 oz. pkg. whole wheat pita pockets 
½ cup chopped sun-dried tomatoes
1 pkg. Cheesy Bacon Cheddar Dip Mix
1 cup sour cream
1 cup mayonnaise
1 head iceberg lettuce
½ cup real bacon bits

Preheat oven to 325°F.  Cut pita into triangles; place 
on baking sheet and toast approximately 10 minutes. 
Place sun-dried tomatoes in a small bowl and cover 
with warm water.  Let stand until tender; drain. (If 

using oil-infused sun-dried tomatoes, rinse well and drain.)  In medium bowl, prepare Cheesy Bacon Cheddar 
Dip Mix as per instructions; add sun-dried tomatoes and bacon bits and mix well. Cut out the core 
of the lettuce head to form a bowl.  Spoon Cheesy Bacon Cheddar Dip mixture into the hollowed 
out lettuce head and set in the middle of a serving plate.  Place toasted pita triangles around the 
edge of the plate.  Sprinkle additional bacon bits on top of the dip before serving.

Lemon Greek Potatoes

Appetizers
Winning Recipe: BLT Sunset Dip                
Submitted by Darlene MacDonald -  Norwood, ON

1 brick (250 g) cream cheese    ½ cup butter
2 cups frozen corn      ⅓ jar jalapeños, finely chopped
1 pkg. Garlic Jalapeño Cheese Ball Mix  1 tsp. Oh! So Garlic
1½ cups shredded Tex-Mex cheese

Soften cream cheese and butter in microwave for 30 seconds; stir and repeat if necessary.             
(Mix will be lumpy & that's ok!)  Add corn, jalapeños, Garlic Jalapeño Cheese Ball Mix and Oh! So 
Garlic; mix well.  Spray baking pan with non-stick spray; spread mixture evenly and top with 
shredded cheese.  Bake at 350°F for 15 - 20 minutes, or until bubbly.  Serve with your favourite 
chips or nachos.
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Runner-up: Gourmet Corn Dip           
Submitted by Christine McCracken - Neepawa, MB

The winning Consultant in each category received a $50 Account Credit and a 
Sunset Gourmet Apron!  Are you ready to be rewarded?  Talk to your Consultant 
and see if a Sunset Gourmet business might be for you.
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Find more recipes on our Facebook page and website.

1 brick (250g.) cream cheese, softened
8 oz. non-dairy whipped topping (Cool Whip)
1 pkg. White Chocolate Cherry Vanilla Dessert Mix
16 Lady Fingers
8 whole strawberries, sliced in half
Melted chocolate for garnish

Combine White Chocolate Cherry Vanilla Dessert 
Mix with cream cheese and non-dairy whipped 
topping; mix well.  Spread dessert mixture over each 
Lady Finger.  Add a sliced strawberry and drizzle 
melted chocolate.

Desserts

1 box Chocolate Microwave Fudge Mix
¼ cup whipping cream
½ cup butter 
38 maraschino cherries
 
Prepare Chocolate Microwave Fudge Mix 
as per package instruction replacing milk 
with whipping cream.  Finely chop 14 
cherries and combine with the Chocolate 
Microwave Fudge Mix.  Brush or spray two 
ice cube trays with butter; pour fudge into 
the trays  Push one cherry into the center of 
each cube of fudge.  Place in fridge until 
set.  Pop out the cubes and serve!

Bite-sized serving sizes are a great idea 
for dessert!

Runner-up: White Chocolate Cherry Lady Fingers 
Submitted by Cindy Ference - Port Coquitlam, BC
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Winning Recipe: Chocolate Cherry Bombs  
Submitted by Hilary Herrmann - Regina, SK
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