The Gourmet

SCOOP
Summer is all about Grilling,
Chilling and serving up
some Fun Meals!

Sweet
& Spicy
Chicken Wings

Start your day with a

Peach Smoothie

• 1 fresh peach, skin and pit removed
• 1 frozen banana
• 3 Tbsp. Frosty Peach
Mango Slushie Mix
• 1 cup vanilla Greek
yogurt
• ¼ cup orange juice

Place wings in a large
bowl and sprinkle with
a generous amount of
Sweet Hickory BBQ
Rub & Seasoning.
Oil your grill racks and heat to medium heat,
about 350ºF. Put the wings in a single layer on
the grill over the heat. Cook the wings for about
20-25 minutes total, lid closed. Use tongs to flip
part way through cooking. In the last few minutes
of cooking brush lightly with Peaches Pineapple
& Peppers Grilling Sauce. Sprinkle with course
salt and black pepper. Serve with Classic
Parmesan Ranch Dip.

Blend all ingredients in
blender until smooth!

Potato Salad

• 6-8 potatoes, peeled and cubed
• 6 hard boiled eggs, peeled and mashed
• ½ cup sour cream
• ½ cup mayonnaise
• 2 Tbsp. Smoky Chipotle Honey Mustard
• 2 tsp. Lemony Dill Seasoning

• 3 green onions,
cut into ¼" pieces
• 1 tsp. Sweet
Hickory Rub &
Seasoning

Combine sour cream and mayonnaise, add Smoky Chipotle
Honey Mustard and Lemony Dill Seasoning. Refrigerate for
several hours. Boil potatoes in salted water until tender, about
15 minutes. Drain, cool and transfer to a bowl; add eggs and mix.
Spoon dressing over potato mixture, add green onions and mix
well. Sprinkle with Sweet Hickory BBQ Rub & Seasoning.
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Food tastes better when you share it with family and friends!
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Summer Fresh
Plus Salad

Thank You
TIFFANY BESTER
of Ontario for
this recipe!

Dressing:
• 1 Tbsp. olive oil
• 1 tsp. Oh! So Garlic
• 1 tsp. Spinach and Herb Mix
Salad:
• 6 slices of cucumber, quartered
• 8 to 10 cherry tomatoes, sliced in half
• Half an avocado, cut up
• 2 slices of bacon, chopped
• 100 g mini Boccocini cheese (or more, to taste)
• Everything Plus Seasoning Blend
Let the dressing seasonings sit in the olive oil for a
little while to allow the flavours to co-mingle. Mix
all salad items together and season with a touch of
salt and pepper and then stir in the dressing. Then,
for the awesome dash of flavour... sprinkle with
Everything Plus Seasoning Blend all over the
top of the salad.

Grilled Peppers are great with
Smokies or
Dogs or as
a side!

BBQ
Pork
Chops

• 6 bone in pork chops
• 1 Tbsp. Hula-Hula Hawaiian Seasoning Blend

• 1/3 cup Sunset Gourmet’s Smoky Sweet Grilling Sauce
Season pork with Hula-Hula Hawaiian Seasoning Blend, place in
a sealable dish or large sealable bag. Refrigerate for several hours.
Remove from fridge and let stand at room temperature for 20 minutes
prior to grilling. Place on preheated grill for 20 minutes (8 to 10 minutes
per side). Brush with Sunset Gourmet’s Smoky Sweet Grilling Sauce
in the last 10 minutes of grilling.

• S’Mores Frozen Dessert •
• 12 ice cream sandwiches
• 1 pkg. S’Mores Cheeseball
& Dessert Mix
• 1 brick (250g) cream cheese,
softened
• 6 cups Cool Whip divided
(3 for the S’Mores Cheeseball
Mix and 3 for the topping
• 1/3 cup Kahlua (optional)
• ½ cup Skor Bits
Prepare S’Mores Cheeseball & Dessert Mix
according to package directions, set aside. In a 9" x 13" pan place the
ice cream sandwiches, drizzle with Kahlua. Spread an even layer of the
prepared S’Mores Mix over the ice cream bars. Top with remaining Cool
Whip and sprinkle with Skor Bits. Wrap and freeze. Remove from freezer
15 minutes before serving. Cut into squares and serve with a drizzle of
chocolate sauce. Can be frozen up to 2 months.

How to Grill Peppers
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Heat your grill to
medium-hot. You can core
and halve or quarter the
peppers, if you like, or grill
smaller peppers whole.
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Enjoy, grilled yellow, red, orange and green peppers!

Brush skin side with
olive oil, place the peppers
on the grill skin-side down,
cover and cook until tender,
about 10 minutes.

Be sure to ask your Consultant about our
Host and Customer Incentives for July!
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Remove skin, if you
like. Sprinkle with your
favourite Sunset Seasoning
and serve hot on their own
or add to your favourite dish.
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