2020

We are excited to introduce a New Season that is bursting
with FLAVOUR. We have so many new products that will
tickle your taste buds and have you coming back for more!

Sun-Kissed
Raspberry
Vinaigrette Salad
with Applewood
Chipotle
Chicken
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Cheesy Nashville
Chicktojitos

Thank you Tiffany Bester (Ontario) for the recipe

• 2 small chicken breasts
• ½ cup pumpkin
seeds
•	1/2 cup panko
• 1 cup feta cheese,
• ½ tsp. Sunset Seasoned Salt
crumbled
• 1 tsp. Applewood Chipotle Rub & Seasoning
•	1/2 cup Sun Kissed
• 1 Tbsp. olive oil
Raspberry Vinaigrette
• 5 cups assorted greens including spinach
& Marinade
• 1 cup canned mandarin oranges, drained
• ½ cup dried cranberries
Preheat oven to 350°F. Combine panko and seasonings. Cut each
chicken breast into two equal pieces, rub with olive oil, then roll
in crumb mixture. Place chicken on a cooking sheet and bake for
20 minutes, or until cooked through. While chicken is baking
prepare salad by combining all salad ingredients, except the
dressing. Let cooked chicken rest for 10 minutes then slice. Toss
salad with dressing, plate and top with cooked chicken slices.
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• 1 brick (250 g) cream cheese, softened
• 2 tsp. Nashville Hot Chicken
Seasoning Blend
• ½ cup sour cream
• 1 cup cooked chicken, diced
• 1 cup cheese, shredded
• ¼ orange pepper, finely diced
• ¼ red onion, finely diced
• 3 - 4 Vlassic Dill Pickles, finely diced
• Spinach & Herb Mix to taste
• 3 to 4 large tortilla shells
Preheat oven to 375°F. Add Nashville Hot
Chicken Seasoning Blend and sour cream
to the cream cheese and mash until well
blended. Add all other ingredients except
Spinach & Herb Mix, mix well. Spread
evenly over tortillas and sprinkle with
Spinach & Herb Mix. Roll tortillas and cut
each chicktojito about 1/2" thick. Place on a
sprayed baking sheet and bake in the oven
for 6-8 minutes until the bottom is golden
brown and then turn broiler on high for
1-2 minutes to get a nice bubbling cheese
on top. Serve with sour cream and enjoy!

“Good Food is the foundation of genuine happiness.” Auguste Escoffier
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Nashville Hot Chicken Sandwich
• 4 boneless skinless chicken breasts
• 2 tsp. Nashville Hot Chicken Seasoning Blend
• ½ tsp. Sunset Seasoned Salt
• 1 tsp. 5 Peppercorn Premium Blend
• 1/2 cup dry fine bread crumbs or panko
• 2 Tbsp. olive oil
• 1 egg, beaten

In a shallow bowl or pan, combine seasonings and bread crumbs.
Drizzle 1 tablespoon olive oil over this mixture, working it into
crumbs gently until crumbs are coated. Place chicken breasts
between two sheets of waxed paper. Using a meat mallet or
rolling pin, lightly pound the breasts until they are about
1/2" thick. Dip chicken breasts into beaten egg, then firmly press
each coated breast into breadcrumb mixture. Heat 1 tablespoon
olive oil in a fry pan, add the coated chicken breasts and cook
for 4-5 minutes per side or until thoroughly cooked to 160°F
and until juices run clear. You could also place the chicken
on a greased pan and bake in a preheated 400°F oven for
19 -24 minutes or until thoroughly cooked. Serve on buns
with your choice of toppings.
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Jalapeno Dill Pickle
Cream Cheese Spread
• 1 brick (250g) cream
cheese, softened
• 2 Tbsp. Jalapeno
Dill Pickle Hot Sauce

Combine and find endless
ways to enjoy this spread,
we can’t get enough of it!

Sriracha Chili

• 1 Tbsp. olive oil
• 1 small onion, diced
• ½ of green and yellow pepper, diced
• 2 lbs. (.907 kg) lean ground beef
• 1 tsp. black pepper
• 1 tsp. Oh! So Garlic
• 1 pkg. Sriracha Ranch Dip Mix
• 2 cans (398 ml) Maple Pork & Beans
• 1 can lentils (540 ml) rinsed and drained
• 1 can (283 ml) diced tomatoes
• 1 can or jar (650 ml) pasta sauce
Heat olive oil in a large skillet over medium heat;
add onion and peppers, cook for 5-7 minutes; add
ground beef and seasonings. Break apart beef with
a spoon or spatula. Cook until beef is no longer
pink. Transfer beef mixture to a large pot or skillet
and add remaining ingredients, bring to a light boil
for 1 minute then cover and simmer on low for
40 minutes. Add more pasta sauce or a bit of
water if you do not have enough liquid.  
We have introduced two new Salad
Dressing that are SO MUCH MORE
than just salad dressings. They are
wonderful marinades for your meats
and glazes for your side dishes & more.

Avocado Toast

• 1 ripe avocado
• 2 Tbsp. Sweet Onion &
Summer Tomato Dressing
and Marinade
• 6 cherry tomatoes, halved
• Fresh mozzarella cheese
• Fresh basil

Peel and mash avocado, add Sweet Onion
& Summer Tomato Dressing and Marinade,
mix well and spread on toast. Top with
tomatoes and mozzarella cheese. Sprinkle
with Italian Rustico Seasoning Blend.

Our NEW Spring & Summer Products are on Special!
Ask your Consultant about our Customer and Host Specials!

sunsetgourmet.ca

