
December 2018 Good food is all the sweeter when shared with good friends. 

Great as 
a side or 

on its 
own!

•	1	cup	flour
• 4 Tbsp. Cha Cha Chai Mix
•	1	Tbsp.	sugar
•	1	Tbsp.	baking	powder
• 1/2 tsp. salt
•	1	egg
• 1 ¼ cup milk
•	2	Tbsp.	oil

Mix first 5 ingredients.
Beat egg, milk and oil in medium bowl with whisk until blended.  
Stir in flour mixture. Ladle batter onto hot griddle or into hot skillet 
sprayed with cooking spray, using 1/4 cup batter for each pancake. 
Cook on medium heat until bubbles begin to form on tops, then  
turn to brown other sides. 

Make it  
fun for the little  

ones by decorating 
their pancakes 

in a holiday 
theme.

Chai Pancakes

Serve with fresh fruit, 
a dollop of butter and 

pancake syrup. 

•	4	cups	Greek	vanilla	yogurt
• 4 Tbsp. Peach Balsamic Vinegar
•	2	cups	fresh	fruit
•	1	cup	granola
Combine	yogurt	and	Peach  
Balsamic Vinegar,	top	with 
fresh	fruit	and	granola.	Serves	4.

Self-Serve 
Mini Pita Pockets 
•	Mini	pita	pockets 
•	Sliced	peppers
•	Lettuce
•	Cucumber	slices
•	Cherry	tomatoes
• Cooked	chicken	or	turkey	and	ham	left-overs
•	Your	favourite	Sunset	Dips	(we	are	featuring	
 Honey Buffalo Dip	and	Oh! So Garlic Dip)
Lay	out	ingredients	and	let	everyone	build 
their	own	pita	pockets.	

Bring a little Sunset Gourmet Holiday Magic to your
Holiday Meals whether it is breakfast, lunch or dinner.

The Gourmet 

SCOOP



The Gourmet Scoop ~ December 2018

Crusted Salmon     
• 1/3 cup mayonnaise
• 1 pkg. Caramelized Onion Dip & Cheeseball Mix
• 1 Tbsp. Oh! So Garlic
• 1/4 cup Panko crumbs
• 6 x 4 oz. (0.11 kg) salmon fillets
• 1 cup crushed potato chips
• ½ cup Parmesan cheese, shredded
• Olive oil spray
Preheat oven to 425°F. In small bowl, combine 
mayonnaise, Caramelized Onion Dip & Cheeseball 
Mix, Oh! So Garlic and Panko crumbs. Place salmon, 
skin-side-down, on a foil-lined baking sheet. Spread 
mayonnaise mixture over the top of salmon. In a 
medium bowl, combine crushed chips and cheese. 
Press into salmon. Lightly spray tops with olive oil. 
Bake salmon until internal temperature reaches 
145°F on an instant-read food thermometer, about 
10-15 minutes. Serve with a side salad dressed with 
Peach Balsamic Vinegar.

sunsetgourmet.ca

Select Gift Collections are on Sale this December! 
Perfect for easy gift giving! Ask your Consultant about our 

other Host and Customer Incentives for December.

• 1 box Salted Caramel Hot Dip Mix
• 1 brick (250g) cream cheese, softened
• 2 cups Cool Whip
• 1 chocolate graham or Oreo crust

• Chocolate sauce
• Caramel sauce
• Crushed peanuts
 (optional)

Combine Salted Caramel Hot Dip Mix with softened cream cheese, blend well and fold in Cool Whip. Spoon into prepared 
crust. Sprinkle with topping and drizzle with chocolate and caramel sauce. Add a sprinkle of crushed peanuts if so desired.

• 1 pkg. Quinoa with Mushrooms 
• 2 cups chicken or
 vegetable broth
• 2 Tbsp. vegetable oil
• 1 red bell pepper, sliced  
• 3 green onions, sliced 
• 1/4 cup cilantro
• 12 oz. bag of rainbow coleslaw mix 
• ½ cup Handcrafted Moroccan
 BBQ Sauce

Quinoa Salad

• 1 x 12" or 14" flatbread or store bought pizza crust
• 1/3 cup Sunset Gourmet’s Smoky Sweet
 Grilling Sauce
• 1 large or 2 small cooked chicken breast  
 seasoned with Sunset Seasoned Salt
• 1 medium red onion, sliced
• 1 small red pepper, diced
• 6-7 mushrooms, cleaned & sliced
• 1 Tbsp. Oh! So Garlic
• 2 cups Mozzarella cheese, grated
• Fresh parsley, chopped (optional)
Spread Sunset Gourmet’s Smoky  
Sweet Grilling Sauce evenly  
over the flatbread and top with  
finely sliced cooked chicken,  
peppers, mushrooms and red  
onion. Sprinkle with Oh! So  
Garlic. Top with grated  
cheese and bake at  
425ºF for 12 minutes until  
cheese is melted and 
edges are browned. Top 
with parsley, if desired.

Cook quinoa according to package directions, set 
aside to cool. Mix remaining ingredients in a large 
serving bowl, add cooked quinoa and mix again.

Smoky Chicken Pizza

Salted Caramel Cheesecake 


