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Gourmet Scoop

No matter how busy your life gets, you can savour every delicious moment
with Sunset Gourmet. We are thrilled to introduce a taste of something new!

Start your day with a slice of Homestyle Banana Bread
1 pkg. Homestyle Banana Bread Mix
2 large eggs
3 Tbsp. milk
1½ cups mashed, over ripe bananas
⅓ cup vegetable oil
½ cup chopped walnuts

Who knew gluten free could be this delicious!

Preheat oven to 350°F. Grease bottom and sides
of an 8” loaf pan. In a large bowl, beat Homestyle
Banana Bread Mix, oil, milk, eggs and mashed
banana until thoroughly combined. Stir in
walnuts, pour into loaf pan and bake for 50 - 60
minutes. Cool 10 minutes in pan; remove and cool
on wire rack before serving.

Plan a light lunch!
Leafy Greens and Strawberry Salad
Salad:
4 cups leafy greens
½ cup sliced strawberries

½ cup diced red onion
¼ cup sliced almonds

Dressing:
3 Tbsp. Passionfruit White Balsamic Vinegar
2 Tbsp. Creamy Vidalia Onion & Poppy Seed Dressing
In a large bowl place greens, strawberries and almonds.
Prepare dressing by combining Passionfruit White Balsamic
Vinegar and Creamy Vidalia Onion & Poppy Seed Dressing.
Pour dressing over salad, and toss.

Ask your Consultant about hosting a
Gourmet Tasting. Gather your group
and try our NEW Fall/Winter products!
September 2015

Pull off a gourmet dinner with recipes using 5 ingredients or less!
Manchego & Roasted Garlic
Cauliflower
1 medium head of cauliflower
1 medium onion, sliced
1 Tbsp. olive oil
1 Tbsp. melted butter
1 ½ Tbsp. Manchego & Roasted Garlic Veggie Roaster
Preheat oven to 450ºF. Break cauliflower into florets and
place alongside sliced onion in a single layer on a baking
sheet. Mix together olive oil, melted butter and
Manchego & Roasted Garlic Veggie Roaster Mix; brush
onto cauliflower and roast for 20 minutes or until tender.
Turn during baking.

Pomegranate White Balsamic
Glazed Pork
1½ - 2 lbs. (680 - 908g) pork tenderloin
2 tsp. Authentic Greek Seasoning
2 Tbsp. olive oil
½ cup Pomegranate White Balsamic Vinegar
Season pork tenderloin loin with Authentic
Greek Seasoning; let rest for 20 minutes.
Heat olive oil in large frying pan. Sear pork on
all sides and place in a parchment-lined baking pan.
Bake at 350ºF for 25 - 30 minutes. While pork is baking, prepare the Pomegranate White Balsamic
Vinegar reduction. Pour vinegar into a small sauce pan and bring to a simmer. Turn the heat to low and
reduce the vinegar for 15 - 20 minutes or until the vinegar has become thick enough to coat the back of a
spoon. Drizzle over sliced pork tenderloin

Cha Cha Chai Ice Cream
3 cups vanilla ice cream
6 Tbsp. Kahlua

6 Tbsp. Cha Cha Chai Mix

Place the ice cream in a bowl and leave on the counter to
soften for 10 minutes, add the Cha Cha Chai Mix and
Kahlua; stir until completely blended. Return to the freezer
to harden until ready to serve.

Find more recipes on our Facebook page and at www.sunsetgourmet.ca

