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Gourmet Scoop

Everyday Extraordinary from our kitchen to yours!
Chicken with Crunchy Salsa Topping
½ cup panko bread crumbs
⅓ cup Chipotle Black Bean & Corn Salsa
¼ cup asiago or parmesan cheese
1 Tbsp. olive oil
1 tsp. Garlic Pepper with a Twist of Lime
4 - 6 chicken pieces
Preheat oven to 350°F. Mix bread crumbs,
Chipotle Black Bean & Corn Salsa, cheese, oil and
Garlic Pepper with a Twist of Lime. Lightly pat
bread crumb mixture onto chicken and bake on a
parchment paper lined baking sheet until chicken
is cooked through; about 30 minutes.
Submitted by Deanne Carson - NS

Foodie Fact

The biggest difference between panko and standard
breadcrumbs is that panko is made from white
bread without crusts. Panko crumbs are larger, crispier and
lighter. If you do not have panko you can always substitute
regular bread crumbs.

Cheese-Baked Cauliflower
1 Tbsp. Oh! So Garlic
1 large head cauliflower, separated into florets
1 tsp. Sunset Seasoned Salt

3 Tbsp. Olive oil
⅓ cup grated parmesan cheese
Pepper, to taste

Preheat oven to 450°F. Place olive oil, Sunset Seasoned Salt and Oh! So Garlic in a large resealable bag;
add cauliflower and shake to mix. Pour cauliflower into a greased casserole dish and season with pepper.
Bake for 25 minutes, stirring halfway through. Top with parmesan cheese and broil 3 - 5 minutes, until
golden brown.

Oven-Baked Sweet Potato Fries
2 sweet potatoes, peeled
1 tsp. Sunset Seasoned Salt

¼ cup olive oil

Preheat oven to 425ºF. Cut sweet potatoes into strips and put into a
re-sealable plastic bag; add oil and Sunset Seasoned Salt. Seal the
bag; shake well to thoroughly coat the fries. Spread sweet potatoes in a single layer on a foil-lined baking
sheet. Bake for 30 minutes, turning every 10 minutes until slightly browned. Transfer immediately to a
paper towel-lined plate; serve warm.

Lemon Poppy Seed Muffins
1 box Lemon Poppy Seed Cake Mix

1 cup milk

⅓ cup oil

2 eggs

Preheat oven to 350ºF. Whisk milk, oil and eggs; add Lemon
Poppy Seed Mix and stir until just moistened. (Batter may be
slightly lumpy, do not over mix.) Pour batter into lightly greased
muffin tins and bake 25 minutes or until a toothpick inserted in the
center comes out clean. Ice with cream cheese icing or drizzle
with lemon glaze.

Lemon Glaze

2 Tbsp. fresh lemon juice

½ - ¾ cup icing sugar

Combine ingredients, adjusting icing sugar as necessary.

S NACK T IME !

In a hurry? Delicious snack options are our specialty!
We have something for every taste bud.

Dulce de Leche Fruit Dip
1 cup Cool Whip
1 cup vanilla instant pudding
3 Tbsp. Dulce de Leche Drink Mix
Combine cool whip and pudding; add Dulce de Leche Drink Mix,
stir until well blended. Can serve immediately or refrigerate for
several hours. Serve with fresh fruit kabobs.

Spicy Celery Sticks
Celery stalks

Spicy Sriracha Cheese Dip

Wash and pat celery dry, cut each stalk into 3 inch pieces. Spoon Spicy Sriracha Cheese Dip into the
hollow of each celery piece. Crumbled bacon is a nice addition.

Want to be among the first to try our new Spring/Summer line?
We are always in search of “Tasters” to try our product line. Contact your Consultant directly or reach us
at info@sunsetgourmet.ca to arrange a deliciously fun event that you can share with your friends.
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