
the Gourmet Scoop
Sweet, Savoury and Gluten-Free Options...because you can’t live a 
full life on an empty stomach!
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Healthy Breakfast egg Muffin
• ½ red or orange pepper, seeded and diced
• 2 green onions, chopped
• ¾ cup chopped ham
• 12 eggs
• ¼ cup milk

• 1 tsp. Sunset Seasoned Salt
• 1 tsp. Oh! So Garlic
• Freshly ground black pepper
• ¾ cup shredded cheddar cheese (optional)

Preheat oven to 350°F.  Spray a muffin tin with nonstick cooking spray.  Divide peppers, green onion and 
ham evenly between 12 muffin cups.  In a large bowl whisk together eggs, milk, Sunset Seasoned Salt, Oh! 
So Garlic and pepper until well combined.  Fill each muffin about ¾ way full with egg mixture, pouring over 
the vegetables already in each tin.  If using cheese, add 1 tablespoon on top of each egg muffin.
Bake for 25 - 30 minutes until eggs are set and puff up in the tin. Let muffins cool for a few minutes, then run 
a butter knife around the edges of each cup and remove.  Serves 6 - two egg muffins each.
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•1 package frozen green beans or fresh beans
•½ cup slivered almonds
•¼ cup butter or margarine
•1 tsp. lemon juice
•1 tsp. Sunset Seasoned Salt
•1 tsp. Garlic Pepper with a Twist of Lime
 

Place the beans in a saucepan and cover with water; cook 3 - 4 minutes until tender-crisp.  Meanwhile, in a 
skillet over low heat, toast almonds in butter. Remove from the heat; stir in lemon juice and seasonings.  Drain 
beans.  Add almond mixture and toss to coat.

• 1 pkg. Lemon Poppy Seed Cake Mix
• ¾ cup milk
• ⅓ cup oil
• 2 eggs
• 1 box vanilla Jello pudding mix
• 3 cups milk
• 1 can peach slices, drained

• 2 cups fresh strawberries, 
hulled 

• 1 cup blueberries
• 4 Tbsp. Amaretto Infused 

Raspberry Preserves
• 2 cups whipped cream

Lemon Poppy Seed Tropical Trifle

• 1½ lbs. (.68 kg) ground chicken
• 2 Tbsp olive or avocado oil
• 1 tsp. Sunset Seasoned Salt
• 1 tsp. Chili & Lime Citrus Blend
• 1 tsp. Oh! So Onion
• 1 small red jalapeño pepper, seeded and diced
• 2 Tbsp. sesame seeds (optional)
• 1 green onion, diced
• 4-5 Tbsp. Thai Chili Roasted Garlic Sauce
• 1 Tbsp. water
• Lettuce leaves
• Lime

Heat oil in skillet over medium heat.  Add ground chicken, all seasonings, sesame seeds and red pepper; 
sauté until chicken is cooked through (approx. 7 minutes).  Add Thai Chili Roasted Garlic Sauce and water; 
simmer for 10 minutes.  Serve on lettuce leaves and top with diced green onion and a squeeze of lime.

Ground Chicken Lettuce Wraps

Green Beans and Almonds
A TOUCH OF LEMON JUICE GIVES A FRESH TASTE TO THIS SIMPLE SIDE DISH. Foodie Tip:

Microwaving 
lemons and other 
fruits for 15 
seconds can 
double the juice 
you get from them.

Preheat oven to 350°F.  Combine first 4 ingredients; stir to blend.  Pour 
batter into a greased 9” x 5” loaf pan; bake for 45-50 minutes.  Cool cake completely and cube.  While cake is 
baking, prepare vanilla pudding; set aside.  Layer cake cubes, Amaretto Infused Raspberry Preserves, 
pudding, whipped cream and a portion of the fruit in a clear glass bowl or individual trifle bowls. Top with 
whipped cream and fruit slices. Cover and chill 1 hour before serving.
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• 1 box Creamy Cheddar Potato Soup Mix
• 6 cups water
• 1 cup milk
• 1 diced carrot
• 1 Tbsp. olive oil

• 1lb. (.454kg) ground beef
• 1 celery stalk, diced
• 1 medium white onion, diced
• 1 tsp. Sunset Seasoned Salt
• 1 cup shredded cheddar cheese

Cheeseburger Soup

Prepare soup as directed with water; add milk and simmer for 10 minutes.  Add carrots and continue to 
simmer.  Brown ground beef in oil with Sunset Seasoned Salt, diced celery and chopped onion; cook for 10 
minutes.  Drain any fat; add to soup along with cheese.  Simmer for additional 10 minutes.   Add additional 
water or milk if so desired.

• 25-30 large shrimp
• 2 Tbsp. olive oil 
• 2 Tbsp. butter 
• 1 Tbsp. Oh! So Garlic
• ½ cup white wine 
• ½ cup chicken stock 

• 3 cups cooked pasta  (can use gluten free)
• 1 fresh squeezed lemon
• 1 tsp. Sunset Seasoned Salt
• 1 Tbsp. Garlic Pepper with a Twist of Lime
• 1 Tbsp. Spinach & Herb Mix

Instant Pot Shrimp Scampi

Place the oil and butter in your Instant Pot, leaving the lid off.  Set  Instant Pot to Sauté mode.  When the 
butter is melted, add the Oh! So Garlic and cook for 1 minute.  Add white wine and chicken stock to 
deglaze the pot.  Turn off the Sauté setting, add the shrimp and cover with the lid.  Set to Meat/Stew for 1 
minute.  Once that is done, allow for natural release for 5 minutes, then use quick release to release the 
remaining pressure.  Stir in the cooked pasta or rice and add the lemon juice, Sunset Seasoned Salt and 
Garlic Pepper with a Twist of Lime.  Garnish with a sprinkle of Spinach & Herb Mix.
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Dinner is served!
Instant Pot recipe.

Cozy up with comfort food.
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