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Celebrate the sweet taste of warm weather cooking!
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Roasted Asparagus with Passionfruit 
White Balsamic Vinegar

1 bunch asparagus, trimmed  2 Tbsp. olive oil
Himalayan Pink Salt, to taste Pepper, to taste
Passionfruit White Balsamic Vinegar

Preheat oven to 450°F. Line a baking sheet with aluminum foil or 
parchment paper.  Pour olive oil into a resealable plastic bag; season 
with Himalayan Pink Salt and pepper.  Add asparagus, seal the bag, 
and shake bag to coat asparagus with the oil.  Remove asparagus 
and shake to remove excess oil.  Arrange asparagus onto the 
prepared baking sheet and roast until tender, about 10 minutes. 
Transfer asparagus to a serving platter. Drizzle lightly with 
Passionfruit White Balsamic Vinegar.

Baked Salmon Filets

6 salmon filets
⅓ cup mayonnaise

1 tsp. Sunset Seasoned Salt 
1 tsp. Lemony Dill

Preheat oven to 350°F.  Place 
salmon filets skin side down on a 

baking sheet lined with tin foil.  
Spread mayonnaise over the top    
of the filet.  Sprinkle with Sunset 
Seasoned Salt and Lemony Dill.  

Bake 15 - 20 minutes.

Grilled Sweet Potato Fries

3 - 4 sweet potatoes, cut into wedges ½ cup olive oil
1 Tbsp. Sunset Seasoned Salt  Himalayan Pink Salt

Preheat grill to medium high heat.  In a large bowl, toss 
potatoes, olive oil and Sunset Seasoned Salt.  Place potatoes on 
a grill pan or directly onto the grill.  Grill to desired doneness, 
turning several times.  Remove and add a touch of Himalayan 
Pink Salt.  Serve with Sriracha Chipotle Mayo.

Sriracha Chipotle Mayo
⅓ cup Spicy Sriracha Cheese Dip
⅓ cup mayonnaise
1 tsp. Applewood Chipotle Rub & Seasoning

Combine ingredients; mix well.



Start your day 
with a smile!

www.sunsetgourmet .ca

Celebrate Mom! 
Let her know how much you appreciate 
her with a special homemade brunch.

Peach Mimosa

1 pkg. Peach Sangria Slush Mix   1 cup water
2 cups ice     1 bottle champagne

Mix Peach Sangria Slush Mix with water, stir well.  Add champagne and ice.  
Chill for 30 minutes before serving.

Key Lime Strawberry Tartlets

1 pkg. Key Lime Dessert Mix
250 g cream cheese or mascarpone cheese
2 cups Cool Whip
12 cooked tart shells
14 -15  strawberries, stems removed
½ cup apricot jam, melted

Combine first three ingredients and chill for 2 hours.  Spoon 
Key Lime mixture into tart shells.  Top with sliced strawberries  
and glaze with melted apricot jam.  YUM!

Spinach & Pear Salad

SALAD:
3 cups fresh spinach  2 pears, sliced
½ cup walnut pieces  ½ cup crumbled feta or bleu cheese

DRESSING:
¼ cup White Balsamic Pomegranate Vinegar
¼ cup Creamy Vidalia Onion & Poppy Seed Dressing

Mix together White Balsamic Pomegranate Vinegar and Creamy 
Vidalia Onion & Poppy Seed Dressing.  Combine salad ingredients 
and toss with dressing just before serving.  

A deliciously lite stand alone 
meal or pairs beautifully with 

grilled chicken or fish.

Fill your Sunset Gourmet product wish list for FREE!  
Ask your Consultant about opportunities to host one 
of our Gourmet Tasting or Freezer Meal Workshops

http://www.sunsetgourmet.ca
http://www.sunsetgourmet.ca

