
December 2019 Cooking with love provides food for the soul. 

Sunset 
Christmas  
Cake
• 1 pkg. Pumpkin Spice 
 Quick Bread Mix
• 1 cup pure pumpkin
• ½ cup oil 
• 3 eggs
• ¾ cup mixed candied fruit
• ½ cup chopped walnuts

Preheat oven to 350°F. Grease a Bundt pan. In a large  
mixing bowl blend together pumpkin, oil and eggs.  
Add bread mix and stir until well blended, add  
candied fruit and nuts, mix again. Pour batter in  
the Bundt pan and bake for 45-50 minutes. Remove  
from pan and let cool before icing. Ice with almond  
icing and decorate with red and green candied cherries.

• 4 cups eggnog
• 1/3 cup Cha Cha Chai Mix
• 1/3 cup brandy
• 1 Tbsp. cinnamon sugar

Combine first three ingredients. Pour into 
six glasses and top with cinnamon sugar.

We are sharing some of our favourite Holiday Recipes 
for you to enjoy with your loved ones! Happy Holidays!

The Gourmet 

SCOOP

• ¼ cup chopped pecans
• 10-15 whole candied cherries 
 (red and green), reserve  
 some for decorating

Chai 
Eggnog

Sue’s Chocolate  
Fudge Popcorn 
• 1 box Chocolate 
 Microwave Fudge Mix 
• ¼ cup milk 
• 1 cup butter 
• 4 bags microwave popcorn

Prepare fudge mix using 1 cup of butter  
instead of ½ cup. Pop popcorn and  

pour into a buttered, steel bowl.  
Sort through the popcorn and  
remove un-popped kernels.  
Pour fudge mix over popcorn 
and toss to coat. Place in a 
250°F oven, mixing twice in 
10 minutes. Place popcorn on 

greased cookie sheet to cool; 
store in an airtight container. 

Add nuts or candy after you have 
taken the popcorn out of the oven



Baked Brussels Sprouts  
with Bacon
• 2 lbs. (908 g) fresh Brussels 
 sprouts, cut in half lengthwise
• 1 medium red onion, chopped
• 1 Tbsp. Oh! So Garlic
• 1 tsp. Himalayan Pink Salt 
• 1 tsp. 5 Peppercorn Premium Blend
• 2  Tbsp. Parmesan Dressing & Dipping Oil
• 8 slices uncooked bacon, cut into 1"pieces
Preheat oven to 425°F. In an oven-proof skillet or sheet pan spread  
the Brussels sprouts and onion. Sprinkle the sprouts with Oh! So  
Garlic, salt and pepper, then drizzle with the oil. Toss the sprouts  
with clean hands until everything is well coated. Spread out in a  
single layer. Sprinkle the cut bacon pieces over the pan evenly.  
Bake for 20-25 minutes, until the sprouts are fork-tender. Taste  
and season with additional salt and pepper, if desired.
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Sweet Potato Casserole 
• 3 medium sweet potatoes
• Salt 
• 2 Tbsp. butter
• 1 Tbsp. brown sugar
• 2 Tbsp. Smoky Chipotle Honey Mustard
• 1 can (284 ml) mandarin oranges, well drained
• 3 cups mini marshmallow

Wash and peel sweet potatoes and cut into chunks. 
Bring a large pot of salted water to a boil. Add the 
potatoes and cook until tender, 20-30 minutes.  
Drain the potatoes in a colander and shake to  
remove all water. Place potatoes back in the pot,  
add butter, sugar, mustard and oranges; using an 
electric mixer, blend until smooth. Place in a baking 
pan or casserole dish. Top with marshmallows and 
bake 25-30 minutes in a preheated 350°F oven.

• 1 large or 2 smaller turkey breasts
•	1	pkg.	bread	stuffing	mix
• 1 tsp. Spinach & Herb Mix
• 1 tsp. Oh! So Garlic
Preheat	oven	to	350°F.	Prepare	stuffing	mix	according	to	package	
directions, adding Sunset Gourmet seasonings. Set aside to cool.  
With	a	sharp	knife,	butterfly	breast(s)	open	to	lay	flat.	Place	each	breast	
between	two	sheets	of	waxed	paper,	and	flatten	with	a	mallet.	Spread	
the	prepared	stuffing	to	within	1/4"	of	the	edge	of	each	breast.	Sprinkle	
each one with chopped pecans and dried cranberries, reserving some 
of the cranberries for garnish. Roll up tightly in a jellyroll style, starting 
with the long end. Tuck in ends, and tie in sections with string, about 
4 sections around the middle and one running the length of the roll 
to secure the ends. Heat olive oil in a large cast iron skillet over 
medium-high heat. Carefully brown rolls on all sides. Place skillet in 
oven, uncovered. Bake in a preheated 350°F oven for 1 hour, or until 
the internal temperature is at 170°F.

sunsetgourmet.ca

Stuff their stockings with our Seasonings... on Sale  
this December! Select Gift Collections are also on Sale! 

Ask your Consultant about our Host Incentives for December.

Glazed Carrots
• 10-12 medium carrots
•	1/4	tsp.	salt
• 1 Tbsp. butter
• 2 Tbsp. honey
• 1 Tbsp. frozen orange 
 juice concentrate
• 1 tsp. Lemony Dill Seasoning
• Himalayan Pink Salt and 
 5 Peppercorn Premium Blend

Place carrots into a large saucepan, with enough 
water to reach depth of 1"and bring to a boil.  
Reduce heat to low; cover and simmer carrots until  
tender, 8-10 minutes. Drain and transfer to a bowl. 
Melt butter in the same saucepan; add honey and 
orange juice and bring to a light simmer. Transfer 
carrots into the sauce; cook and stir until carrots are 
glazed, about 5 more minutes. Season with Lemony 
Dill Seasoning and salt and pepper. Place in a  
serving dish and garnish with chopped parsley.

• 1 tsp. Oh! So Onion
• 1 tsp. Sunset Seasoned Salt
• 1 cup chopped pecans
• 1 cup dried cranberries
• 2 Tbsp. olive oil

• Our Holiday Dinner Menu •

Roasted 
Stuffed 
Turkey 
Breast


