
Celebrate our Birthday with Us!  
Sunset Gourmet turns 15 this August!

Enjoy these Blasts from the Past... 
still loved 15 years later!

August 2020 “A recipe has no soul. You, as the cook, must bring soul to the recipe.” Thomas  Keller

“Cooking is not about being the best or most perfect cook, but 
rather it is about sharing the table with family and friends.” 

Skye Gyngell
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Creamy  
Crab Stuffed  
Mushrooms
• 14 -16 large mushrooms 
• 1 brick (250 g) cream cheese, softened
• 1 Tbsp. mayonnaise 
• 1 pkg. Creamy Parmesan Artichoke 
 Dip Mix
• 1 can crab or shrimp, well drained 
• 1 cup cheddar cheese, grated

Clean mushrooms and remove stems. 
Mix cream cheese, mayonnaise, Creamy 
Parmesan Artichoke Dip Mix, crab and 
cheese together. Stuff into mushrooms. 
Bake at 375ºF for 15 to 20 minutes. You 
can also prep ahead of time and bake 
just before serving.

Smoky Sweet BBQ Chicken Pizza
• 1 large pre-made white or wheat pizza crust or 2 Naan bread
• 1/2 cup Sunset Gourmet’s Smoky Sweet Grilling Sauce
• 1/2 cup Parmesan cheese, grated
• 1 cup mozzarella cheese, grated
• 2 boneless skinless chicken breasts, pre-cooked, diced or shredded
• 1 large red onion, sliced
• 1 red pepper, diced 
• 1/2 cup chopped parsley

Spread layer of Sunset Gourmet’s Smoky Sweet Grilling Sauce onto 
the pizza crust. Sprinkle with 1/2 of the Parmesan cheese then top with 
chicken, onion and peppers; add remaining cheeses. Bake in 450°F 
oven for 8-10 minutes. Top with parsley and serve. are always the



Garlic & Herb Cheese Biscuits
• 1 box Harvest Beer Bread Mix
• 1 x 355 ml carbonated beverage 
• 1 tsp. Oh! So Garlic
• 1 Tbsp. Spinach & Herb Mix
• 1/2 cup cheddar cheese, shredded
• 6 tsp. butter, melted
• ¾ tsp. Sunset Seasoned Salt 
Mix bread according to package  
directions, adding in Oh! So Garlic,  
Spinach & Herb Mix and grated cheese. Drop by 
spoonfuls into greased medium-sized muffin tins. 
Drizzle with melted butter and sprinkle with Sunset 
Seasoned Salt. Bake for 20-25 minutes at 350°F.

• 3 large tortilla shells
• 1 brick (250 g) cream cheese, softened
• 4 Tbsp. Roasted Red Pepper &  
 Onion Relish
• 1 tsp. Oh! So Garlic 
• 2 tsp. Spinach & Herb Mix
Combine cream cheese, Oh! So Garlic,  
Spinach & Herb Mix and Roasted Red Pepper & Onion Relish. 
Mix well and spread on tortilla shell. Roll tightly and refrigerate 
in plastic wrap for several hours or overnight. Cut into pinwheels 
and serve. This is a great make ahead appetizer.

Smoky BBQ Baby Back Ribs
• 4-6 lbs. (2-3 racks) baby back pork ribs
• 2 tsp. Sunset Seasoned Salt
• 1 Tbsp. Oh! So Garlic
• 2 Tbsp. vegetable oil
• 1 cup Sunset Gourmet’s Smoky Sweet Grilling Sauce
Rinse & dry ribs: trim extra bits of fat and tissue. Remove  
the membrane covering the concave, inner side of each rack. 
Cover each rack liberally with Sunset Seasoning Salt and Oh! 
So Garlic. Wrap ribs tightly in plastic wrap and refrigerate for 
several hours or preferably overnight. Place ribs on a preheated, 
oiled grill and cook slowly on low heat for 2 hours (covered). 
Slather with Sunset Gourmet’s Smoky Sweet Grilling Sauce  
and continue cooking for another 20 minutes.

Creamy Corn Chowder
• 1 box Creamy Cheddar 
 Potato Soup Mix
• 7 cups water 
• 1 can creamed corn

Toppings
• 6 slices bacon, cooked crisp and crumbled
• 1 cup cheddar cheese, shredded
• 2 green onion, diced
Prepare soup as directed on package, using 7 cups 
of water. Simmer for 30 minutes. Add corn and  
continue to simmer for 5-7 minutes. Divide soup 
among bowls and evenly distribute toppings. Serve 
with Garlic & Herb Cheese Biscuits, shown below.
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Perfect 
for a cool, 

rainy summer 
day!

Excellent 
for a backyard 
party or take 
along to the 

cottage!

Use any 
carbonated 
beverage:  
Beer, Sprite,  
club soda,  

etc...

 Savoury Roll-Ups

August 2020 “Food is music to the body, music is food to the heart.” Gregory David Roberts



Fruit Crumble
• 1 box Fruit & Berry Crumble Mix
• ¾ cup cold butter
• 5 cups fresh or frozen mixed berries (blueberries, 
 raspberries, strawberries, blackberries)
• 1 cup rhubarb  
• ¼ cup white sugar
Preheat oven to 350°F. Empty topping (packet 1)  
into a large bowl. Add the butter and blend with 
your fingertips until well blended. Refrigerate until 
needed (can also be made 1 day ahead). Set aside.
Place the rhubarb and berries in a second large 
bowl, add sugar and mix well. Sprinkle the 
contents of Packet 2 over the fruit and gently 
mix together. Put the fruit mixture into a lightly 
greased 9" x 9" baking dish. Sprinkle the crumble 
topping evenly over the fruit. No need to  
completely cover the fruit. Bake 40-50 minutes or 
until golden brown. Serve with vanilla ice-cream.

sunsetgourmet.ca

We’re celebrating our birthday this month with  
3 FANTASTIC CUSTOMER SPECIALS... PLUS hosting  
earns you 50% MORE HOST REWARDS in August! 
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S’Mores No Bake Cheesecake
• 1 pkg. S’Mores Cheeseball & Dessert Mix
• 1 brick (250 g) cream cheese, softened
• 2 cups Cool Whip
• Graham or chocolate wafer crust
Combine mix with cream cheese, blend well. Gently fold in 
Cool Whip and spoon onto crust. Refrigerate at least one hour 
before serving. Optional: top with whipping topping, shaved 
chocolate and raspberries or maraschino cherries.

We’re celebrating our birthday with  
some old friends! We’ve brought back  

3 Customer Favourites for this month only!

Sweet Hickory BBQ Ribeye Steak
• 4-6 ribeye steaks
• 2 tsp. Sweet Hickory BBQ Rub & Seasoning
Sprinkle both sides of ribeye steaks with Sweet  
Hickory BBQ Rub & Seasoning; place in a shallow  
glass dish and refrigerate for at least 30 minutes.  
Remove steaks from fridge 30 minutes prior to cooking.  
Place steaks on greased grill over medium-high heat; 
close lid and grill until desired doneness (about 4 minutes 
per side for medium-rare). Transfer to a warmed platter; 
tent with foil and let stand for 5 minutes before serving.


