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Cook once, eat twice! With a dash of creativity and a
splash of yum, leftovers from tonight’s dinner get served
with a sassy new attitude tomorrow.
Grilled Ginger Teriyaki Chicken
4 skinless, boneless chicken breasts, halved
½ cup Creamy Ginger Teriyaki Dressing & Marinade
1 tsp. Oh! So Garlic
¼ tsp. freshly ground black pepper
¼ tsp. salt
Place chicken breast halves between two pieces of plastic
wrap. Using the flat side of a meat mallet, pound chicken
lightly until about ½ inch thick. Remove plastic wrap, place
chicken in a resealable plastic bag and add Creamy Ginger
Teriyaki Dressing & Marinade and Oh! So Garlic. Marinate
for a minimum of 4 hours. Drain and discard marinade. Sprinkle chicken with salt and pepper; grill on medium
heat for 10 minutes until no longer pink, turning once. Serve with a side of steamed vegetables.

Turn your Grilled Ginger Teriyaki Dinner into...

Chicken Summer Rolls
2 cups cooked chicken breast, diced
1 medium carrot, shredded (approx. 1 cup)
½ cup Creamy Ginger Teriyaki Dressing & Marinade
6 x 8 ½” rice paper wrappers
½ English cucumber, peeled and julienned
1 red pepper, julienned
6 Boston lettuce leaves
½ cup rice
Combine cooked chicken breast and shredded carrot; add
Creamy Ginger Teriyaki Dressing & Marinade, mix well
and
set aside.
Fill a large
bowl with warm water. Working with 2 sheets of rice paper at a time, immerse
Lemon
Greek
Potatoes
papers in the warm water until softened (about 15-20 seconds). Remove and spread out on a clean surface.
Pat rice paper dry with a towel to remove excess water. Lay 1 lettuce leaf over the bottom third of the rice
paper, place ⅓ cup diced chicken/carrot mixture on the lettuce; add 3 or 4 pieces of cucumber, red pepper
and 1 Tbsp. rice. Roll rice paper halfway into a cylinder; fold both edges in to tuck while continuing to roll the
paper to seal. Place rolls on a plate with a damp towel so they stay moist as you prepare the remaining rolls.
Cut rolls in half and wrap in plastic wrap or place in an airtight container. Use Caribbean Mango Tequila
Sauce, Passionfruit White Balsamic Vinegar or Thai Chili Roasted Garlic Sauce for dipping.
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Grilled Pork Tenderloin

Reserve one pork loin for tomorrow’s

Pork Fajitas

Grilled Pork Tenderloin
3 x 1 lb. (450g) pork tenderloins
1 tsp. ground black pepper

1 tsp. Sunset Seasoned Salt
1 cup Sunset Gourmet’s Smoky Sweet Grilling Sauce

Preheat grill on medium; lightly oil grate. Season pork tenderloin with Sunset Seasoned Salt and pepper.
Place tenderloin on grill and position drip pan under meat. Cook over indirect heat for 30 minutes. Brush
tenderloin with Sunset Gourmet’s Smoky Sweet Grilling Sauce. Continue cooking for 15 minutes or until an
instant-read thermometer inserted into the center reads 145°F. Allow pork to rest for 10 minutes. Slice 2 pork
loins, and serve with additional Sunset Gourmet’s Smoky Sweet Grilling Sauce for dipping.

Pork Fajitas
1 Tbsp. olive oil
1 each red, yellow & green peppers, cut into strips

1 onion, cut in strips
1 tsp. Oh! So Garlic

1 tsp. Southwest Gourmet Seasoning
1 cup Peach & Mango Habanero Salsa

1 lb. cooked pork tenderloin (450g), sliced into strips
4 x 10” flour tortillas

In a nonstick skillet, heat oil over medium-high heat. Cook onion, peppers, Oh! So Garlic and Southwest
Gourmet Seasoning, stirring often, for 5 minutes or until onion is softened. Add pork for 2- 3 minutes. Wrap
tortillas in foil; heat in 350ºF oven for 5 minutes or until warmed through. Divide pork mixture among tortillas
and roll. Serve with Peach & Mango Habanero Salsa. (Sour cream and shredded cheddar also make great toppings!)

Grilled Vegetables

¼ cup olive oil
5 tsp. Passionfruit White Balsamic Vinegar
2 tsp. Applewood Chipotle Rub & Seasoning
20 fresh asparagus spears, trimmed
1 red and yellow bell pepper, julienned
1 zucchini, cut into 1” pieces
1 onion, cut into 1” pieces

In a small bowl, whisk together the first three ingredients; place 3 Tbsp. of
mixture into a large, resealable plastic bag. Add vegetables, seal and toss
to coat. Let marinate for 1-1½ hours at room temperature. Reserve remaining marinade. Preheat grill to medium
heat. Transfer vegetables to a pan coated with nonstick cooking spray; cover with foil. (Or, wrap vegetables in foil
coated with nonstick spray.) Grill for 8-12 minutes until crisp-tender, turning occasionally. Place vegetables on large
serving plate; drizzle with reserved marinade.
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