
January 2020 Good food is wise medicine.  Alison Levitt

• 1 medium Brie wheel
• 1 pear peeled and diced 
 (can sub with apple)
•	1/3 cup Caribbean Mango Tequila Sauce
Heat oven to 350°F. 
In a small sauce pan combine Caribbean Mango Tequila Sauce, 
honey and pear; simmer for 3-4 minutes, then add walnuts. Place Brie 
in the center of a baking dish and spoon pear and walnut mixture over 
top. Bake for 25-30 minutes. Serve with crackers or baguette slices.

Kahlua Chai Cocktail
• 4 cups chocolate milk  
• 4 Tbsp. Cha Cha Chai Mix
• 4 oz. Kahlua
• 2 cups ice

Add all ingredients in a  
blender, blend until creamy. Serves 6.

As we get ready to ring in a Brand New Year we 
want to celebrate by sharing some favourite  

“blast from the past” recipes!

Clam Chowder
• 1 box Creamy Cheddar Potato Soup Mix
• 6 cups hot water
• 1 Tbsp. Oh! So Onion
• 1 large carrot, diced
• Salt and pepper to taste
• 2 cans (142 g) clams, drained and chopped

Baked  
Brie with  
Walnuts

• ¼ cup liquid honey
• ½ cup walnuts
• Rosemary (optional)
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Change it up 
and drizzle  

Chocolate sundae 
topping in the 
glass prior to 

adding the 
blended 

drink.

Prepare soup as directed 
on package with water. Add 
Oh! So Onion, carrot, salt  
and pepper; simmer for  
20 minutes. Add clams and 
simmer for 10 minutes more.



sunsetgourmet.ca

Check out our January Customer, Host and 
Freezer Meal Workshop Specials!

Glazed Pork Tenderloin
• 3-4 lbs.  (1.36 -1.81 kg) pork tenderloin
• Sunset Seasoned Salt 
• 2 Tbsp. olive oil 
• ¼ cup Smoky Chipotle Honey Mustard
• ¼ cup Sunset Gourmet’s Smoky Sweet Grilling Sauce
• ¼ cup orange juice

Season pork tenderloin with Sunset Seasoned Salt and let sit at 
room temperature for 10-15 minutes. Heat olive oil in large frying 
pan. Sear pork tenderloin on all sides; place in a baking pan.  
Combine Sunset Gourmet’s Smoky Sweet Grilling Sauce with 
Smoky Chipotle Honey Mustard and orange juice. Brush mixture 
on all sides of the seared pork. Bake at 350ºF for 1 hour or until 
pork is cooked through. Brush with the sauce several time during 
baking. This is also excellent cooked on the BBQ.
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Potato Bake
• 4-5 medium potatoes, sliced
• 1 small onion, thinly sliced
• 1 ½ cups chicken broth
• ½ cup butter, melted
• 1 Tbsp. Oh! So Garlic 
• 1 tsp. Sunset Seasoned Salt
• ½ cup Parmesan cheese, grated

Arrange potatoes and onion in a baking dish and  
pour chicken broth over top. Mix butter, Oh! So  
Garlic, Sunset Seasoned Salt and cheese; pour  
over potatoes. Top with additional cheese and  
bake at 350°F for 1 hour.

• 1 box Chocolate Microwave 
 Fudge Mix
• ½ cup milk
• ½ cup butter, cubed
• Zest of one orange
• 3 Tbsp. Grand Marnier (optional)

Place fudge mix in microwaveable bowl. Add cubed 
butter, milk and zest of one orange. Microwave on 
high for 3 minutes; add Grand Marnier, stir until 
smooth and transfer to a dessert fondue pot.  
Add extra liquid if desired. Serve with fresh fruit.

 

Lemony 
Dill 
Glazed 
Carrots   
• 1 lb. (454 g)  
 baby carrots 
• ¼ tsp. salt
• 1 Tbsp. butter
• 2 Tbsp. honey 
• 1 Tbsp. frozen orange juice concentrate 
• 1 tsp. Lemony Dill Seasoning 

Place carrots into a large saucepan with salt and 
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, orange 
juice and Lemony Dill Seasoning; bring to a light  
simmer. Transfer carrots into the sauce; cook and stir 
until carrots are glazed, about 5 more minutes. Place 
in a serving dish and garnish with fresh thyme.

Chocolate Orange Fondue


