
April 2023 “Spring is nature’s way of saying Let’s Party!” Robin Williams

• 1 wheel of Brie cheese
• 3-4 Tbsp. Apricot & Maple Sweet Pepper Jelly
Preheat oven to 350°F. Place Brie in an oven safe dish and bake 
for 15-20 minutes until Brie has started to soften. Remove from 
oven and spoon Apricot & Maple Sweet Pepper Jelly over top. 
Serve warm with crackers or baguette slices. Alternately, Brie 
can be warmed in the microwave for 40 seconds and topped 
with Apricot & Maple Sweet Pepper Jelly.

Apricot  
& Maple  
Baked Brie
Your guests  
will be wowed!

• 1/2 packet Tropical Paradise Dip & Dessert Mix 
• 2 cups Greek yogurt
• ¼ cup orange juice

Combine fist 3 ingredients  
in a blender; blend until  
smooth. Place in a bowl; 
top with granola and  
fresh fruit. You can add  
protein powder if desired.

Start your day with a 
Tropical Smoothie Bowl

Caprese Salad  
• 4 Roma tomatoes,  
 sliced ¼" thick
• 1 pkg. (340 g) fresh  
 mozzarella, sliced ¼" thick
• 2 Tbsp. aged balsamic vinegar
• 2-3 Tbsp. extra virgin olive oil
Start by layering slices of tomato and mozzarella  
on a serving platter. Season generously with sea 
salt and Sunset Seasoned Pepper. Drizzle all  
over with extra virgin olive oil and balsamic  
vinegar. Garnish with fresh basil leaves. 
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• Granola
• Sliced fruit

Toasted Ciabatta Buns
• 1/3 cup Sundried Tomato &  
 Garlic Olive Oil
• 4-5 ciabatta buns, cut in half
• 1/2 tsp. sea salt
Preheat the oven to 400°F and line  
a large baking sheet with parchment paper.  
Brush bun halves with Sundried Tomato & Garlic 
Olive Oil, followed by sprinkling of salt. Place  
the bun halves on the lined baking sheet. Bake  
5-7 minutes (or until golden brown). 

• Sea salt
• Sunset Seasoned  
 Pepper
• Fresh basil



Spaghetti and Shrimp Dinner
• 2 Tbsp. butter
• 2 Tbsp. extra virgin olive oil
• 1 Tbsp. Oh! So Garlic
• 1 1/2 lbs. (25-30) medium shrimp, peeled  
 and deveined
• 1/2 tsp. Sunset Seasoned Pepper
• 1/3 cup white wine
• 1 tsp. sea salt
• 1 box (454 g) spaghetti 
• 1/2 cup seasoned feta cheese crumbles
• 2 Tbsp. Sundried Tomato & Garlic Olive Oil

In a large skillet, heat butter and olive oil on  
medium heat. Add Oh! So Garlic and sauté for 
a few minutes. Add shrimp, salt (to taste) and 
Sunset Seasoned Pepper. Sauté the shrimp for 
2-3 minutes, or until they turn opaque or pinkish 
color. Add the white wine. Cover and simmer on 
low heat for 3-4 minutes. Taste the sauce, and 
season with more salt and pepper, if desired. In 
the meantime, bring a large pot filled with water 
to boil and add 1 teaspoon of salt. Add spaghetti 
and cook until al dente, about 6-7 minutes. Just 
before you drain the pasta, reserve ¼ cup of the 
boiling pasta water and pour directly into the 
shrimp mixture. Drain the spaghetti and add it 
directly into the skillet with the shrimp. Mix until 
well combined. Drizzle with Sundried Tomato & 
Garlic Olive Oil and add feta cheese. Place on a 
serving platter.

Serve with 
Toasted 
Ciabatta 

Buns 
(Recipe on page 1)

Combine softened cream cheese with dessert mix. Mix until smooth. 
Fold in Cool Whip. Spoon into a prepared graham cracker crust.   
Refrigerate for two hours, can also be prepared the day ahead. Prior 
to serving, sauté apple in butter until slightly soft, add Grand Marnier, 
simmer for 2 minutes. Add to caramel sauce and spoon over the sliced  
                                                             cheesecake. Sprinkle graham topping 
                                                                                              over top, if desired.

• 1 packet Farmstand Vegetable Sheet Pan Seasoning
• ¼ cup oil
• 2 pork tenderloins
• 5-6 cups vegetables, baby carrots and small potatoes (cut in half) 
 or vegetables of your choosing
Place pork tenderloin in a resealable bag along with oil and  
seasoning. Close bag and squeeze bag to thoroughly coat the meat. 
Marinate for 30 minutes in the refrigerator. Do not toss marinade,  
you will use later to coat vegetables. Preheat oven to 400°F. Lightly 
spray a sheet pan with non-stick cooking spray or line a sheet pan  
with parchment paper. Place marinated pork onto the sheet pan.  
Place vegetables in resealable bag containing the marinade and  
toss to coat. Arrange vegetables around pork and bake for 30  
minutes or until pork is cooked through and vegetables are tender.
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Caramel Apple  
Cheesecake with  
Sautéed Apples

• 1 packet Caramel Apple Dip  
 & Dessert Mix
• 1 brick (250 g) cream cheese, 
 softened
• 3 cups Cool Whip
• 1 prepared graham crust
• 1 apple, peeled and  
 thinly sliced
• 2 Tbsp. butter 
• 3 Tbsp. Grand Marnier
• Caramel sauce
• 1 packet graham topping  
 (inluded in Caramel Apple Dip &  
 Dessert Mix box)

So easy  
to prepare  
and clean  

up!


