
February 2020 “Happiness is knowing what’s on the menu this week.”  Be To Blossom

Margherita Flatbread Pizza     
•	 2	flatbread	(or	naan	bread)
•	 2	Tbsp.	olive	oil
•	 1	tsp.	Oh! So Garlic
•		1/3	cup	Sunset Gourmet’s Smoky  
 Sweet Grilling Sauce,	divided
•	 10	to	12	cherry	tomatoes,	halved
•	 5	pieces	fresh	mozzarella	cheese	or 
	 1	½	cups	shredded	mozzarella	cheese
•	 1	tsp.	oregano
•	 Fresh	basil	leaves

Preheat oven to 350°F. Combine Oh! So 
Garlic and olive oil and let sit until garlic is 
hydrated, about 5 minutes. Place flatbread 
on a cookie sheet and brush with olive 
oil garlic mixture. Bake 5-7 minutes until 
crispy. Brush bread with Sunset Gourmet’s 
Smoky Sweet Grilling Sauce and top with 
cheese and tomatoes. Sprinkle with salt 
and pepper, oregano and top with fresh 
basil leaves. Place back in the oven for 
5 minutes plus an extra 2 minutes on broil.  
Slice, serve and enjoy.

Most of us don’t mind cooking but often  
the biggest dilemma is what should I cook?  
If that is YOU, we have the perfect solution.  

We offer a 6 Meal Plan Kit and a 12 Meal Plan Kit.  
Your kit includes Sunset Gourmet products, detailed recipes 

with pictures of the completed dish and the grocery list. 
We have taken the stress out of meal planning!
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Here is a snapshot of a few of the delicious recipes 
you can enjoy with the purchase of our kits...

•	 1-2	tsp.	Sunset  
 Seasoned Salt
•	 2	pork	tenderloins,	 
	 trimmed	of	any	fat	
•	 2	Tbsp.	olive	oil	
Preheat oven to 350°F. Sprinkle pork with Sunset Seasoned Salt. Heat 
olive oil in a skillet over medium-high heat. Brown pork in hot olive oil 
on both sides (about 1 minute per side). Place pork on a parchment 
lined baking sheet. Bake approximately 20-25 minutes or until internal 
temperature reaches 155°F. In the last five minutes of cooking brush 
pork tenderloin with 2 Tbsp. Peaches, Pineapple & Peppers Grilling 
Sauce. While pork is cooking prepare Peach Sauce: Drain peaches 
and place syrup in a small pot, add corn starch, blend well; heat over 
medium heat until sauce starts to thicken; add remaining Peaches, 
Pineapple & Peppers Grilling Sauce. Simmer for 5 minutes, add 
peach slices and keep warm until ready to serve over sliced pork.

• 1 can (398 ml) sliced  
 peaches in light syrup
• 1 Tbsp. corn starch
• ½ cup Peaches, Pineapple &  
 Peppers Grilling Sauce, divided

Glazed Pork  
Tenderloin 

with Peaches   



sunsetgourmet.ca

Our Meal Plan Kits are ON SALE in February!
Ask your Consultant about our other Customer and Host Specials!

The Gourmet Scoop ~ February 2020

•	2	Tbsp.	olive	oil
•	1	small	onion,	finely	diced
• 2	lbs.	(.907	kg)	lean	ground	beef
•	1	Tbsp.	Hula-Hula Hawaiian Seasoning Blend
•	1	Tbsp.	Oh! So Garlic
•	1	tsp.	black	pepper
•	1	Tbsp.	chili	powder
•	2	cans	(398	ml)	maple	baked	beans
•	1	can	(540	ml)	lentils,	rinsed	and	drained
•	1	can	(283	ml)	diced	tomatoes
•	1	large	can	or	jar	(650	ml)	pasta	sauce
•	1/3	cup	Sweet & Spicy Brown Sugar  
 Bourbon Sauce

In	a	large	skillet	over	medium	heat,	add	olive 
oil	and	add	onion.	Cook	until	translucent;	add	
ground	beef	and	seasonings.	Break	beef	apart	
with	a	spoon	or	spatula.	Cook	until	beef	is	no	 
longer	pink.	Transfer	beef	mixture	to	a	large	pot	
and	add	remaining	ingredients,	bring	to	a	light	
boil	for	1	minute,	then	cover	and	simmer	on	low	
for	30	minutes,	stirring	often.	Add	more	pasta	
sauce	or	a	bit	of	water	if	you	do	not	have	enough	
liquid.	Add	salt	and	more	chili	powder,	if	desired.

Creamy Chicken Pasta    
•	300	g	linguine
•	2	Tbsp.	butter
•	1	Tbsp.	Oh! So Garlic
•	1	pkg.	Creamy Parmesan Artichoke Dip Mix
•	1	cup	half	&	half	cream
•	½	cup	white	wine	or	chicken	stock
•	1	cup	frozen	or	fresh	peas
•	1	large	or	2	smaller	chicken	breasts,	cooked	and	cubed
•	6	slices	of	bacon,	diced	and	cooked	until	well	done
 (You can also substitute prosciutto)

Cook	chicken	and	bacon	and	set	aside.	Heat	butter	in	a	 
medium	skillet,	adding	Oh! So Garlic,	and	cook	until	well	 
hydrated.	Add	half	&	half,	wine,	Creamy Parmesan Artichoke 
Dip Mix,	chicken	and	bacon;	simmer	on	low	for	10	minutes.	
While	sauce	is	simmering,	cook	pasta.	Add	peas	to	sauce	 
and	continue	cooking	for	3-4	minutes	until	peas	are	tender.	
Drain	cooked	pasta	and	place	in	a	large	serving	bowl.	 
Spoon	sauce	over	pasta	and	gently	mix,	top	with	grated	 
Parmesan	cheese,	if	so	desired.

Each of our No-Fail Meal Plan Kits include 1 appetizer and 1 dessert. Here is a sample appetizer recipe:

Warm Cheesy Dip Warm Cheesy Dip 

Combine	softened	cream	cheese	and	 
Creamy Parmesan Artichoke Dip Mix,	mix	
well	and	add	mayonnaise,	cheddar	cheese	
and	feta.	Bake	in	a	preheated	375°F	oven	for	
20	minutes	or	you	can	heat	in	the	microwave,	
if	you	prefer.	Sprinkle	with	feta	cheese	and	
chopped	parsley.	Serve	with	crostini	or	your	
favourite	crackers	or	nacho	rounds.	
Option: Blue cheese can be substituted  
for the feta cheese.

Chili with Lentils

•	1	cup	old	cheddar	cheese,	shredded
•	½	cup	feta	cheese	(reserve	some	 
	 to	sprinkle	on	top)
•	¼	cup	parsley,	chopped

•	1	brick	(250	g)	cream	 
	 cheese,	softened
•	1	pkg.	Creamy Parmesan 
 Artichoke Dip Mix
•	1/3	cup	mayonnaise


