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Prepare brownie mix as per instructions on box. Let cool for 1 hour.
Beat cream cheese until fluffy, gradually add one egg at a time. At low 
speed, slowly add Salted Caramel Macchiato Frozen Drink Mix, coffee, 
sour cream and vanilla. Set aside. Preheat oven to 350°F. Grease a 10" 
springform pan. Coarsely crumble the cooled brownie and press into 
the bottom and part way up the side of the pan. Pour cream cheese 
mixture over crust. Gently tap sides to remove air pockets. Wrap the  
bottom and side of pan with foil. Place pan in water bath (larger pan 
with about 1" of water in it) and bake for 65 minutes. Then turn the 
oven off, partially open the door and allow the cheesecake to rest 
for 15 minutes. Remove from oven. Run a knife around the edge of 
the pan; cool on a wire rack to room temperature. When fully cooled, 
glaze top with caramel, cover with plastic wrap and chill for 8 hours or 
overnight. Before serving, decorate the edges with crumbed pretzels, 
a sprinkle of coarse salt and a drizzle of chocolate sauce.

Salted  
Caramel 
Macchiato Cheesecake
Thank you Johanne and Claude Blais (Azilda, ON) for this recipe!
• 1 box Chocolate Lover’s 
 Fudge Brownie Mix 
• ½ cup butter
• 2 Tbsp. water
• 3 bricks (250 g) cream cheese,  
 at room temperature
• 1 packet of Salted Caramel Macchiato 
 Frozen Drink Mix
• 5 eggs at room temperature, divided 
 (3 for cheesecake, 2 for brownie mix)
• 1/4 cup cold brewed coffee

Bruschetta Flatbread
Thank you Lisa Reyes (Winnipeg, MB) for this recipe!
• 1 packet Bruschetta Seasoning
• 4 Roma tomatoes
• 1 tsp. fresh squeezed lemon juice
• 1/4 cup + 1 Tbsp. Fresh Harvest Garlic Olive Oil
• 8 small round or 4 large flatbreads
• 3/4 cup feta cheese 
• 1 cup arugula 
• Caramelized Onion Balsamic Dressing
Prepare bruschetta as per directions on box, using the 
first 4 ingredients (set aside 1 tablespoon of olive oil); 
place in refrigerator for at least one hour. Brush the  
flatbreads with 1 tablespoon olive oil and divide the 
feta cheese evenly overtop. Place in an air fryer* for  
3 minutes to warm (longer if you prefer them crunchy). 
Remove and place on platter, divide the bruschetta 
mixture over warm flatbreads, top with arugula and 
drizzle with dressing. Serve warm. 
*You can use oven instead of air fryer, simply lay on  
a flat sheet or stone and bake to your liking. 

• 1 cup sour cream
• 2 tsp. vanilla extract
• 1/4 cup Dulce de Leche 
 caramel sauce
• Coarse salt
• 1/2 cups pretzels, coarsely 
 chopped
• Chocolate syrup (to drizzle 
 on top before serving)

To celebrate we are sharing 
delicious recipes created 

by our very own 
Sunset Gourmet 

Consultants
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Refrigerator Jalapeno  
Dill Pickles
Thank you to Lisa Hoffarth (Calgary, AB) for this recipe!
• 1 ½ cups of water
• 3 Tbsp. white vinegar 
• 1 1/4 Tbsp. pickling salt
• 2 Tbsp. Jalapeno Dill Pickle Hot Sauce 
• 1 long English cucumber, sliced into rounds 
• 1 small sweet yellow onion, sliced 
• 4 garlic cloves, peeled
• 4 sprigs of fresh dill 
• 1 quart jar or two 1 pint jars 

In a large bowl mix together the first 4 ingredients; 
set aside. Drop the garlic cloves into the jars. 
Alternating, layer the onions and cucumber in the 
jars and top it with the fresh dill. Pour the vinegar 
mixture into the jars, put the lids on and refrigerate 
for at least 2 hours or overnight for best results. 

“A party without cake is just a meeting.” Julia ChildPage 2

Garlic Ranch Knots
Thank you to Michelle Forrest (La Glace, AB) for this recipe!
• 1 tube Pillsbury Country Biscuits (8 count)
• 2 Tbsp. Garlic Gusto Vinaigrette Dressing & Marinade, divided
• 1/4 cup cheddar cheese, shredded
• 2 Tbsp. real bacon bits
• 1 green onion, chopped
• 3-4 Tbsp Creamy Parmesan & Black Pepper Ranch Sauce
• Oil for baking pan

Preheat oven to 350°F. Roll each biscuit by hand on a cutting board  
until they are all about 6" long. Taking one at a time, fold them into  
a knot and place on a greased baking pan. Brush on 1 tablespoon  
Garlic Gusto Vinaigrette Dressing & Marinade over the 8 knots. Bake  
for 20-25 minutes until nicely browned. Remove from oven, brush  
remaining tablespoon of dressing on the knots and immediately top 
with cheese, bacon bits and green onion. Return to oven until cheese  
is melted. Take out of the oven and garnish with the Creamy Parmesan 
& Black Pepper Ranch Sauce.

Parmesan & Black Pepper Wings
Thank you to Vanora Gagnier (Balgonie, SK) for this recipe!

• 2 lbs. (.908 kg) chicken wings
• 3 Tbsp. baking powder
• 1-2 Tbsp. Garlic Pepper with a Twist of Lime
• ½ cup Creamy Parmesan & Black Pepper Ranch Sauce

Combine all ingredients (except wings) in a sealable bag.  
Add the wings to the bag. You can freeze at this point or  
marinate in fridge for at least one hour. Cook in air fryer at 400°F  
for 35 minutes or bake on a parchment-lined baking sheet in  
a preheated 400°F oven for 40-45 minutes, turning over once. 

Serve with  
your favourite  

Sunset Gourmet 
cold dip for 

dipping.

“No one who cooks, cooks alone. Even at her most solitary, a cook in 
the kitchen is surrounded by generations of cooks past, the advice and 
menus of cooks present, the wisdom of cookbook writers.” Laurie Colwin
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• 1 pork tenderloin 
• 1/2 cup orange juice 
• ½ cup Apple Butter Grilling Sauce 
• Generous amount of Sweet Basil & Garlic Seasoning 
 (to use as a dry rub on meat)
• Oranges, sliced for garnish (optional)

Rub tenderloin with the Sweet Basil & Garlic Seasoning covering all 
sides. Let rest at room temperature for 20 minutes or let sit in fridge 
overnight. The longer it marinates, the better the flavours infuse. Sear 
tenderloin in a cast iron pan on all sides. Add orange juice and Apple 
Butter Grilling Sauce to the pan. Cover with foil and cook in an 450°F 
oven for 1 hour. Let rest about 10 minutes, slice and serve. Garnish  
with fresh orange slices, if desired.

Can also be prepared in slow cooker. Adding only Sweet Basil &  
Garlic Seasoning with 1/2 cup orange juice. Cook on low about 4 hours. 
For the last hour, drain liquid and add the 1/2 cup Apple Butter Grilling 
Sauce set on warm for last hour. Slice up or shred and use for delicious 
pulled pork.

Cut stack of fresh wonton wrappers in half (or into whatever shape you like).  
Separate and place spaced out on a parchment-lined baking sheet. Brush on one  
side with Chili Crunch Olive Oil and then sprinkle with some sea salt. Bake at 400°F  
for about 9-10 minutes until they are brown and crispy. Cool on a wire rack. 

Crunchy Chili Wonton Chips
Thank you to Sherry Dabrowski (Lorette, MB) for this recipe!
• 1/2 package fresh wonton wrappers
• ½ cup Chili Crunch Olive Oil
• Sea salt

Apple  
Butter & 
Orange  

Glazed Pork  
Tenderloin

Thank you to  
Tammy Jack

(Saskatoon, SK)
for this recipe!

Succulent, braised, 
mouth-watering 

pork tenderloin with  
a hint of basil, apple  

and orange.

Chili Crunch  
Oven Roasted Potatoes
Thank you Susie Friesen (Austin, MB) for this recipe!

• 1 1/2 lbs. (680 g) bag baby potatoes
• 2 large carrots, peeled and sliced
• 1 red bell pepper, diced
• 2 Tbsp. butter, melted
• 2 Tbsp. Chili Crunch Olive Oil
• 1/4 cup ketchup
• 1 tsp. Garlic Pepper with a Twist of Lime
• 1 tsp. Sunset Seasoning Salt

Preheat oven to 425°F. Wash and trim baby potatoes;  
cut in half. Put into a large bowl along with the  
carrots and bell pepper. In a small bowl mix together 
melted butter, Chili Crunch Olive Oil, ketchup, and 
seasonings; pour over potatoes. Toss well to coat 
evenly. Put potatoes into a baking dish. Bake for  
30 minutes, stirring halfway through. Serve hot.

These will stay crunchy in a tightly-sealed  
storage bag for a few days.  

Tasty snack with  
a kick in under  

15 minutes!


