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Taste the memories! Find your next delicious moment with Sunset Gourmet.
Whole Wheat, Oat & Honey Crepes
1 cup WHOLE WHEAT, OAT & HONEY FLAPJACK AND WAFFLE MIX
1½ cups water
Whisk together water and Whole Wheat, Oat & Honey Flapjack and Waffle Mix.
Heat a lightly oiled fry pan or crepe pan over medium-high heat. Pour ¼ cup
batter into the fry pan, tilt the pan with a circular motion so that the batter coats
the pan evenly. Cook until brown; flip and cook the other side. Fill with fresh
sliced, sweetened strawberries and bananas. Add chocolate sauce or a dollop of
Dulce de Leche Whipped Cream.

Dulce de Leche Whipped Cream

Orange Fruit Smoothie

2 Tbsp. DULCE DE LECHE DRINK MIX
1 cup cold whipping cream
1 tsp. white sugar

1 banana
3 tsp. ORANGE CRANBERRY CHEESEBALL MIX
½ cup orange juice
1 cup vanilla or plain yogurt

In a large bowl combine whipping cream
and Dulce de Leche Gourmet Drink Mix;
add sugar to adjust sweetness. Whisk until
medium peaks form.

Blend all ingredients in a blender,
pour and enjoy!

Old Fashioned Pumpkin Cobbler - An old favourite served in a new way
1 box OLD FASHIONED PUMPKIN COBBLER MIX
14 oz can pure pumpkin

1 ¾ cups water
6 Tbsp. butter

Preheat oven to 350°F and prepare and bake Old Fashioned Pumpkin
Cobbler Mix according to package directions. Let cool and spoon into
dessert bowls. Top with Dulce de Leche Whipped Cream.

Back by popular demand!
While supplies last, enjoy these four favourites that are perfect for fall/winter meals and entertaining!
*ORANGE CRANBERRY CHEESEBALL MIX
*OLD FASHIONED PUMPKIN COBBLER MIX

*WHOLE WHEAT, OAT & HONEY FLAPJACK AND WAFFLE MIX
*GINGER WASABI TERIYAKI MARINADE & SIMMER SAUCE

Get them for less! Ask your Consultant about our Customer and Host Offers.
WWW.SUNSETGOURMET.CA
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Like us on Facebook at www.facebook/SunsetGourmet

Chicken Lettuce Wraps - A build-your-own appetizer or light meal
1 head butter leaf lettuce
1- 2 Tbsp. olive oil
½ red pepper, thinly sliced

1 lb. (454g) diced chicken
⅓ cup grated carrot
2 green onions, diagonally sliced

1 cup dried steam-fried noodles
½ cup peanuts, chopped
¼ cup GINGER WASABI TERIYAKI MARINADE & SIMMER SAUCE
Separate lettuce into whole leaves; set aside. Over medium heat,
thoroughly cook chicken in olive oil. Transfer cooked chicken to a medium
bowl and add carrots, red pepper and onions; toss with ¼ cup Ginger
Wasabi Teriyaki Marinade & Simmer Sauce. Let stand for 15 minutes; add noodles and peanuts, gently toss
with more sauce to coat (if desired). When you are ready to serve, set out lettuce, meat mixture and various
Sunset Gourmet sauces in addition to extra Ginger Wasabi Teriyaki Marinade & Simmer Sauce - Caribbean
Mango Tequila Sauce, Thai Chili Roasted Garlic Sauce.

Creamy Oh! So Garlic Wontons - The appetizer version of comfort food
250 g (8oz) cream cheese, softened
1 tsp. SPINACH & HERB MIX

1 tsp. OH! SO GARLIC
⅓ cup mayonnaise

½ cup parmesan cheese, freshly grated
2 green onions, chopped top to bottom

1 can crab meat, drained
36 wonton wrappers

Preheat oven to 400°F. Mix cream cheese, mayonnaise, Oh! So Garlic,
Spinach & Herb Mix, parmesan cheese, crab and green onions. Place
about 1 tsp. cream cheese mixture in the center of a wonton wrapper.
Wet your finger with water and moisten the edges of the wrapper; bring
the sides of the wonton together and pinch in the middle to secure.
Place wontons on a non-stick lightly greased cookie sheet. Spray lightly with non-stick cooking spray. Bake for 10-12
minutes or until brown and crispy. Serve with Ginger Wasabi Teriyaki Marinade & Simmer Sauce for dipping.

Beef Wraps - A quick meal for family and friends
1lb (454g) sirloin steak, cut into strips
2 Tbsp. olive oil
1 tsp. OH! SO GARLIC
1 tsp. SUNSET SEASONED SALT
1 onion, thinly sliced
1 each small red, yellow & green pepper, thinly sliced
½ cup GINGER WASABI TERIYAKI MARINADE & SIMMER SAUCE
4 x 10” flour tortillas
In a non-stick skillet, heat 1 Tbsp. oil over medium-high heat; add beef, Oh!
So Garlic and Sunset Seasoned Salt, cook and stir for 2 minutes. Remove
from skillet; add additional oil, onion and peppers. Cook and stir 5 minutes
or until onion is softened; return beef to skillet and cook an additional 2 minutes. Add Ginger Wasabi Teriyaki
Marinade & Simmer Sauce; simmer for 2 minutes. Spoon into warmed flour tortillas, add a squeeze of lime.

