The Gourmet

SCOOP
Cranberry
Orange Cream Scones
with Orange Glaze

Enjoy the
start to your
day with a
delicious warm
scone and cup
of tea!

• 1 box Cranberry Orange Cream Scone Mix
• 1 cup whipping cream

Creamy Seafood Fettuccine
• 1 box (410 g) fettuccine

Crab Sauce

• 1 Tbsp. butter

• 1 cup water

• 2 Tbsp. Fresh Harvest Garlic
Olive Oil

• ½ cup aged white
cheddar cheese,
grated

• 20-25 medium to large
• ½ cup Crab Bisque
Soup Mix
shrimp, peeled and deveined
• 1 Tbsp. Oh! So Garlic

• Black pepper

• Fresh parsley (optional)

• 1 cup cream

• 1/3 cup white wine

Prepare sauce by combining water and cream; whisk
in Crab Bisque Soup Mix and bring to a low boil. Add
cheese and wine; continue to simmer for 15 minutes.
Set aside. Cook pasta according to package directions.
While pasta is cooking prepare shrimp. Melt butter over
medium heat in a large skillet, add Oh! So Garlic, cook
until hydrated. Add olive oil to the pan, heat and add
shrimp. Cook stirring occasionally until pink, about
2-3 minutes. Add crab sauce to the pan and heat on
low for 4-5 minutes. Serve over freshly cooked pasta
and garnish with chopped parsley, if desired.
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Preheat oven to 400°F. Combine Cranberry Orange Cream
Scone Mix in a mixing bowl with whipping cream. Blend until
stiff dough is formed (you can use your hand to blend together).
Place dough on floured surface and using your hands press into
a 10" circle, approximately ½" thick. Cut into 8 even wedges.
Place wedges on a parchment covered or greased cookie sheet
and bake 15-18 minutes. You can sprinkle some granulated
sugar on the top prior to baking, if so desired.
We offer
Orange Glaze
3 delicious
• 1 cup confectioners sugar
tea blends
that pair
• 1 Tbsp. milk or cream
perfectly
• ¼ cup orange juice
with these
glazed
• 1 tsp. orange zest
scones!
• 2 tsp. salted butter, melted
In a bowl combine the sugar, orange juice, milk and orange
zest. Whisk until there are no lumps. Add in the butter, then
whisk together again until smooth. If it is not pourable, you
can microwave it for 30 seconds or so. Let the mixture sit if you
microwaved it, otherwise you can pour it over your scones.
You can adjust the consistency to your liking by adding more
powdered sugar or juice, to thicken or thin it out.

“Winter is the time for comfort, for good food and warmth.” Edith Sitwell

Leftovers make
great pulled
pork nachos,
tacos, wraps
and so much
more!

Chicken Fajitas
Hula-Hula Pulled Pork
• 2 Tbsp. Hula-Hula Hawaiian Seasoning
Blend

• 2-3 bell peppers, sliced

• 8 small tortillas
(or serve over rice,
if preferred)

• 1 onion, thinly sliced

• 1 Tbsp. Oh! So Garlic

• 1 tsp. Sunset Seasoned Salt

• 1 can (355 mL) root beer

• 1 tsp. Guacamole Seasoning

Sauce:

• 1 bottle Sunset Gourmet’s Smoky Sweet
Grilling Sauce

• ½ bottle Smokehouse Tangy Mustard BBQ Sauce
• ½ cup Caribbean Mango Tequila Sauce
• 1 cup apple juice

Season pork loin with seasonings and place in a large container
with a lid or large sealable bag, refrigerate for several hours or
preferably overnight. Place seasoned loin in a slow cooker, add root
beer and cook on high for 5 hours, then low for 2 hours. Remove
pork and place on a cutting board, cool for a bit and using two forks,
shred. Discard liquid. Combine all sauce ingredients and simmer in
a pot on the stove for 10 minutes. Place shredded pork back in the
crock pot, add sauce and heat on low for an hour. Serve on buns
with your favourite toppings and additional sauce, if so desired.

Preheat oven to 250°F. Heat 1 tablespoon olive oil in
a cast-iron grill pan or frying pan over medium-high
heat. Add chicken and sprinkle with Nashville Hot
Chicken Seasoning Blend and Sunset Seasoned
Salt. Stir together and cook for 6-10 minutes or until
lightly browned. Remove chicken and set aside. Add
2 tablespoons olive oil to the pan, then add peppers
and onion, season with Guacamole Seasoning. Cook
until vegetables are tender crisp, about 8-10 minutes,
stirring occasionally. While veggies and meat are
cooking, wrap tortillas in tin foil and warm in oven.
To assemble fajitas, fill warmed tortillas with chicken,
peppers, and onions. Top with a squeeze of lime and
your favourite garnishes (sour cream, Peach & Mango
Habanero Salsa, guacamole and chopped cilantro).

• 2 cups cooked turkey,
shredded
• 2 carrots, cut into coins

Combine soup mix and water. Simmer for 10 minutes, then add
carrots and turkey. Continue cooking for 15-20 minutes until
carrots are tender. Serve with Everything Beer Bread.
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• Fresh lime

• 1 tsp. Nashville Hot Chicken Seasoning Blend

• 1 Tbsp. Onion, Garlic & Herb Seasoning

• 1 box Chicken Dumpling Soup Mix
• 6 cups water

• Black pepper

• 2 boneless, skinless chicken
breasts, sliced into strips

• 4 ½ lbs.(2.04 kg) pork loin

Turkey Dumpling Soup

• 3 Tbsp. olive oil, divided

A quick
meal for
busy
nights!
www.sunsetgourmet.ca

