
April 2022 “If you combine good flavours, food turns into an orchestra” Joey Fatone 

• 1 packet Avocado Ranch Dip Mix
• 1 cup mayonnaise
• 1 cup sour cream
• 25 medium sized cooked shrimp
•	1	stalk	celery,	finely	chopped
• 10 cherry tomatoes, quartered
Combine mayonnaise and sour cream with Avocado Ranch Dip Mix; 
refrigerate for several hours. Set aside one or two shrimp for garnish 
for each shrimp boat and chop remaining shrimp. In a medium bowl 
combine 1 cup of dip mixture with chopped shrimp, celery, tomatoes 
and lime juice. Add more dip mix as necessary. Fill each avocado half 
with the mixture, garnish with the reserved shrimp and a sprig of dill.

We  
proudly introduce our  
New Season of Flavours!
Shrimp Salad  
in Avocado Boats

The Gourmet 

SCOOP
It’s 

Party  Time  
  at 

Sunset  
Gourmet!

Sunset Tortizza
It’s a pizza on a tortilla!It’s a pizza on a tortilla!
•	2	large	whole	wheat	or	flour	tortillas
• 1 Tbsp. olive oil (or cooking oil spray)
• 2 cups tomato sauce
• 1 packet Bruschetta Seasoning
• 1 large red pepper, diced
• 12-15 slices of salami, chopped or left whole  
 and curled on top
• 2 jalapeno peppers, diced
• 2 cups mozzarella cheese, grated
• Chili Crunch Olive Oil

Combine tomato sauce with Bruschetta Seasoning;  
set aside. Store leftover sauce in the refrigerator  
to use for a delicious pasta dish. Preheat oven to  
375° F. Grease an oven-safe tray with olive oil or  
cooking oil spray. Place 2 tortillas on the baking  
tray. Spread pizza sauce on both. Add toppings  
and bake for 10 minutes, or until cheese is melted  
and crust is brown. For an extra little kick of heat,  
drizzle with Chili Crunch Olive Oil.

Perfect  
for those  

who love a  
thin crust

pizza!

Red Wine Sangria
• 1 packet Summer Sangria Slush Mix
• 1 cup water
• 1 bottle red wine
• 1 cup orange juice
• 4 oz. brandy
Combine drink mix with water; mix well to  
dissolve. Add remaining ingredients, stir,  
add ice and serve.

• Juice from 1 lime
• Fresh dill
• 3 ripe avocados, cut in half

• Fresh fruit, diced  
 (apples, peaches,  
 oranges, blueberries)
• Ice cubes



Maple Bacon Glazed Salmon     
• 4-6	salmon	fillets
• 1 Tbsp. olive oil
• 3 Tbsp. Smoky Maple Bacon Mustard
• 2 Tbsp. brown sugar
• Salt & pepper

Heat your oven to 400°F. Combine the Smoky Maple Bacon Mustard 
and	brown	sugar.	Season	the	salmon	fillets	with	salt	and	pepper.	
Place the salmon skin-side down on a lightly oiled, foil-lined baking 
sheet, slather the tops with the mustard and brown sugar glaze and 
slide them into the top half of your oven. Bake for 12 minutes.
Serve with a fresh & crisp Garlic Gusto Salad!

Sunset Bruschetta
• 1 packet Bruschetta Seasoning
•	4	ripe	Roma	tomatoes,	finely	diced
• 1 tsp. fresh lemon juice 
• ¼ cup olive oil 
• Freshly grated Parmesan cheese (optional) 
• Baguette slices or crackers 
In a large mixing bowl, combine Bruschetta Seasoning, tomatoes,  
lemon juice and olive oil. Combine well and set aside for 30 minutes  
to 1 hour. Just before serving, toast or grill the slices of baguette 
bread. Top with bruschetta. Sprinkle freshly grated Parmesan  
cheese on top, if desired. Serve immediately. Makes 2 cups.
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Jalapeno Dill Pickle Wontons 
• 24 store bought wonton wrappers
• 1 brick cream cheese, softened
• 1 ½ Tbsp. Jalapeno Dill Pickle Hot Sauce
•	½	jalapeno,	very	finely	diced
• 1 tsp. Oh! So Onion
• 1 egg, beaten
• Oil for frying
Combine cream cheese, Jalapeno Dill Pickle Hot 
Sauce, diced jalapeno and Oh! So Onion; mix 
well.	Place	a	wonton	wrapper	on	a	flat	surface	and	
drop a teaspoon of the cream cheese mixture into 
the center. Brush the edges of the wonton with 
the egg, fold over and pinch edges. Repeat with 
remaining wontons. Heat 4 inches of oil in a deep 
pan to 350° F. Fry 5-6 wontons at a time, turning 
them as needed to make sure they brown evenly. 
This process should take about 3-5 minutes. Drain 
the cooked wontons on paper towels and repeat 
the frying process with remaining wontons.

Garlic Gusto Salad
• 4-6 cups mixed salad greens
• 12 cherry tomatoes, halved
• 4 green onions, chopped

Combine salad veggies in a large bowl and toss with dressing.   
Add more dressing if preferred.

Our New  
Smoky Maple  

Bacon Mustard 
adds delicious  

flavour to  
salmon!

• ¼ cup Garlic Gusto Vinaigrette  
 Dressing & Marinade

Enjoy  
the incredible 
flavour in this 

deliciously easy 
Bruschetta!


