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Here are the WINNERS of our annual

Our consultants have created these award
winning recipes featuring our NEW PRODUCTS!
Congratulations to all of our Winners!

Maple Pork Kabobs
Pat Nyman (Blind River, ON)

• 1 ½ lbs. (.681 kg) pork loin or 
 pork tenderloin, cut into 1" chunks
• ¼ cup oil
• 1 pkg. Maple & Onion Dip Mix
• Vegetables of your choice (peppers, 
 onions, mushrooms, zucchini, etc.)

In a large ziploc bag or mixing bowl, mix  
oil and Maple & Onion Dip Mix. Add pork 
pieces and mix well again. Refrigerate for  
6 hours or longer, stirring a few times.

Soak wooden skewers in water for ½ hour.  
Slice vegetables into chunks. Remove pork 
from marinade and thread onto skewers, 
alternating with vegetables. 

Grill for approximately 20 minutes (or less) 
on medium heat, turning occasionally.

WinnerWinner

“The most important things in life happen over conversations while eating.” Iron Chef - Geoffrey Zakarian

NEW PRODUCT CHALLENGE

to all of our Sunset Gourmet Consultants 
who entered recipes, we love them all!

YOUR CREATIVITY IS AMAZING!

Mighty Mango 
Crepe Cake
Hilary Herrmann 
(Regina, SK)

Grand
Prize

Winner
Grand
Prize

Winner

Thank You

Crepes:
•	 2	cups	flour
• 4 eggs
• 1 pkg. Mighty Mango 
 Dip & Dessert Mix
• 2 cups milk
• ½ cup water
• ¼ tsp. salt

Combine all ingredients and mix well. Heat pan and pour 
1 ladle-full at a time into pan. Cook approximately 2 minutes  
on	the	first	side,	flip	and	cook	1	minute	on	the	other	side.	 
Once all crepes are cooked, set aside.

Mango Whip Filling:
• 2 cups whipping cream
• 1 pkg. Mighty Mango Dip & Dessert Mix

Combine whipping cream and Mighty Mango Dip & Dessert Mix; whip 
together. Layer crepes and whip. Top with some Mango whip, peaches or 
mangoes and refrigerate for a minimum of 2 hours before slicing to serve!



The Gourmet Scoop ~ July 2020

“The best way to learn to cook is to do some serious eating.” Iron Chef - Alex GuarnaschelliPage 2

Raspberry 
Glazed Pork Tenderloin
Shauna Wobeser  (Lloydminster, AB)

• 1 pork tenderloin
• 1 tsp. Oh! So Garlic
• 5 Peppercorn Premium Blend, to taste
• 4 strips bacon
• 3-4 Tbsp. Sun-kissed Raspberry Vinaigrette & Marinade

Preheat oven to 400°F. Season pork tenderloin with Oh! So Garlic 
and grind 5 Peppercorn Premium Blend over-top. Wrap loin in  
4 strips of bacon. Coat with Sun-kissed Raspberry Vinaigrette &  
Marinade. Bake for 30 minutes, adding more glaze after 15 minutes.   
Let rest for 5 minutes before slicing and serving.

• 1 pkg. Harvest Beer Bread Mix
• ¼ cup + 1 Tbsp. Very Berry 
 Pomegranate Slushie Mix 
• 2 apples, diced
•	 1	can	+	1/8 cup ginger ale
•	 1/3 cup melted butter
• 1 Tbsp. Sun-Kissed Raspberry 
 Vinaigrette & Marinade
• 1 Tbsp. water
• Icing sugar

Preheat oven to 350°F. Lightly grease or spray an  
8" x 8" pan, set aside.

In a large mixing bowl, add Harvest Beer Bread 
Mix, ¼ cup Very Berry Pomegranate Slushie Mix 
and diced apples. Stir to combine well and coat the 
apples. Add 1 full can Ginger Ale, plus an additional 
1/8 cup. Mix until well blended.

Pour batter into pan and smooth out to the edges.  
Drizzle melted butter over top and sprinkle 1 Tbsp. 
Very Berry Pomegranate Slushie Mix over top. Bake 
50 minutes or until toothpick inserted in the middle 
comes out clean. Allow to cool before serving.

Topping:
In small saucepan, heat 1 tablespoon Sun-Kissed 
Raspberry Vinaigrette & Marinade with  
1 tablespoon water until the sauce reduces to a  
thin syrup consistency. Cut cake into slices. Dust 
cake slices with icing sugar, top with Cool Whip  
and drizzle Sun-Kissed Raspberry reduction  
over top and serve.

Mix bread mix with beer. Stir in 
Jalapeno Dill Pickle Hot Sauce, 
chopped pickle and 1 ½ cups 
shredded cheese. Place in loaf pan, 
sprinkle with remaining cheese and 
garnish with Spinach & Herb Mix. 
Bake for 55-60 minutes or until  
golden and cooked all the way 
through. If using mini loaf pans, 
bake for approximately 30 minutes.

Cheesy Jalapeno 
Pickle Bread
Cindy Ference (Coquitlam, BC)

Very Berry Apple  
Harvest Cake
Trish Hallam (Herbert, SK)

• 1 pkg. Sunset Gourmet Beer 
 Bread Mix (Harvest Beer Bread 
 or Cheesy Garlic Beer Bread Mix)
• 1 can of beer
• 3 Tbsp. Jalapeno Dill Pickle 
 Hot Sauce
• 2 large dill pickles, chopped
• 2 cups cheddar cheese, grated
• Spinach & Herb Mix

WinnerWinner

WinnerWinnerWinnerWinner
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“You have to live up to your own expectations.” Iron Chef - Wolfgang Puck

• 2.2 lbs. (1 kg) ground beef
• 2 eggs
• 1 cup Panko crumbs
• 1 Tbsp. Applewood Chipotle 
 Rub & Seasoning
• 1 Tbsp. Garlic Pepper with 
 a Twist of Lime

Mix all ingredients except the cheese together and form burger  
patties. Let sit at room temp for an hour.  

I recommend using a smoker, bring the temperature up to 275°F,  
place patties in the smoker for three hours, add the smoked Gouda 
cheese on top. Finish the burgers on a regular gas BBQ or in the  
oven for another 10-15 minutes. Let rest for 10-15 minutes.  
If you don’t have a smoker, cook burgers as you normally would. 

Top with more Sweet & Spicy Brown Sugar Bourbon Sauce, Blooming 
Onion Horseradish Dip, onions, peppers, tomatoes, etc... (as desired).  

• 1 pkg. Mighty Mango Dip & 
 Dessert Mix
• 1 brick (250 g) cream cheese, 
 softened 
• 2 cups whipped topping
•	3/4	cup	frozen	mango,	finely	diced
• 50 - 2" store bought gingersnap cookies
•	 2/3 cup (½ of a 225 g bag) white chocolate chips

With electric mixer, beat the softened cream 
cheese	until	fluffy.	Slowly	add	the	Mighty Mango 
Dip & Dessert Mix, mix until well blended. Fold in 
2 cups whipped topping, then fold in the frozen 
diced mango.  

Lay	gingersnap	cookie	flat	side	up.	Using	a	small	
cookie scoop (1 ½ tablespoons equivalent), scoop 
the mango mixture onto the cookie. Top with  
another gingersnap cookie and gently press 
together. Place sandwiched cookies on a cookie 
sheet and freeze for about 30 minutes.

Melt white chocolate chips in a microwave safe 
bowl. After sandwich cookies have been in the 
freezer for 30 minutes, remove. Place melted 
chocolate into a zip top bag and cut the bottom 
corner tip off. Laying ginger cookie sandwiches 
flat,	drizzle	with	melted	white	chocolate.	Put	back	
in the freezer until chocolate hardens. 

Enjoy as a frozen treat or you can remove  
from the freezer 10 minutes before serving.

WinnerWinner
Frosty  
Ginger  
Mango  
Delights
Heidi Linford (Semans, SK)Smoked Applewood  

Horseradish Burgers
Donna Gerlinger (Brandon, MB)

• ½ cup Sweet & Spicy Brown 
 Sugar Bourbon Sauce
• 2 Tbsp. Blooming Onion 
 Horseradish Dip
• Smoked Gouda

Walnut Cauliflower Soup
Prepare our Chef’s Creamy Cauliflower 
Soup as per package directions and 
puree to a smooth consistency. For a 
crunchy topping, sprinkle toasted  
walnuts over-top of soup.  
Place 1 cup walnut pieces  
into a 350°F oven and bake  
for 10 minutes. Sprinkle on  
each serving.
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Spicy Chicken  
Wonton Cups 
Lisa White (Fort McMurray, AB)

• 8 wonton wraps
• 1-2 chicken breasts
• 1 tsp. Oh! So Garlic
• 1 tsp. Sunset Seasoned Salt
• 2 tsp. Nashville Hot Chicken Seasoning Blend

Preheat oven to 350°F. Dice chicken breast into small pieces and  
season with Oh! So Garlic, Sunset Seasoned Salt and Nashville  
Hot Chicken Seasoning Blend. In a pan on the stove top, heat  
1 tablespoon of olive oil, add chicken and fry until fully cooked,  
then set aside.

Place	wonton	wrappers	into	muffin	pans	to	make	cups.	Divide	 
the chicken and diced tomato into each wonton “bowl” and add  
1 teaspoon of ranch dressing in each. Top each with 1 tablespoon  
of shredded cheese, bake for 10 minutes or until the wontons  
are brown. Serve warm.

WinnerWinner
• 1 large tomato, diced
• 1 large jalapeño, sliced
• 1 onion, diced
• 1 avocado, diced
• ¼ cup lime juice

Mix	all	ingredients	together	and	let	rest	for	half	an	hour	to	let	the	flavours	
blend. Sprinkle with chopped cilantro (if desired) before serving. 

Caribbean Chipotle Pico de Gallo 
Donna Gerlinger (Brandon, MB)

• 1 tsp. Applewood Chipotle Rub & Seasoning
• 1 tsp. Garlic Pepper with a Twist of Lime
• 2 Tbsp. Caribbean Mango Tequila Sauce

Honey  
Sriracha  
Salmon 
Michelle Forrest (La Glace, AB)

•	 2-3	lbs.	(.908	–	1.362	kg)	salmon	fillet
• ¼ cup butter, melted
• ¼ cup honey
• ½ pkg. Sriracha Ranch Dip Mix 
• 1-2 Tbsp. Everything Plus Seasoning Blend 

Preheat oven to 375°F. Combine melted butter, 
honey and Sriracha Ranch Dip Mix together in a 
small bowl.

Place	salmon	fillet	on	a	greased	cookie	sheet.		
Brush mixture on salmon, then sprinkle with 
Everything Plus Seasoning Blend. 

Bake for 25-30 minutes until the salmon  
flakes	nicely.

• 1 small tomato, diced 
• 8 tsp. store bought ranch dressing
• 8 Tbsp. shredded cheddar cheese

WinnerWinner

Deliciously Easy Fruit Dip
Add 2 tablespoons of either of our Hard 
Iced Tea Drink Mixes to 8 oz.  
of Greek yogurt for a fruit dip.  
Skewer some fruit pieces to  
serve with it for a refreshing 
summer snack.



Be sure to ask your Consultant about our  
Host and Customer Incentives for July. sunsetgourmet.ca

WinnerWinner

The Gourmet Scoop ~ July 2020

Rainbow Medley 
Dorothy Williamson
(Enfield, NS)
•	 1-2	tomatoes	(firm),	sliced
• 1-2 sweet onions, sliced
• 1-2 zucchinis, sliced
• 1-2 orange peppers, sliced
 • 1-2 Tbsp. Italian Rustico 
 Seasoning Blend
• 1-2 Tbsp. Meyer Lemon Infused Olive Oil
• 1 cup mozzarella cheese, shredded
• Himalayan Pink Salt and 5 Peppercorn Premium Blend

Thinly slice all vegetables. Layer veggies on their sides in a casserole 
dish. After layering, sprinkle with Meyer Lemon Infused Olive Oil,  
Italian Rustico Seasoning Blend, mozzarella cheese, salt and  
pepper. Bake in oven at 375°F for 30-35 minutes, depending on   
how “crunchy” you like your veggies.

You can also use summer squash or eggplant in addition or as a  
replacement for any of the vegetables listed above.

Divide the dressing and seasonings in 3 equal amounts 
and top each chicken breast. Wrap each breast with  
4 slices of pre-cooked bacon and place in a baking  
dish. Cook at 350°F for 30-40 minutes or until internal 
temperature reaches 165°F.

For a larger group, double all of the ingredients. • 1 lb. (.454 kg) ground beef
• 1 Tbsp. Oh! So Onion
• 1 tsp. Oh! So Garlic
• 1 tsp. Garlic Pepper with a Twist of Lime 
• 1 can (425 g) tomato sauce
• 1 jar Chipotle Black Bean & Corn Salsa
• 4 large soft tortillas
• 2 cups shredded Tex-Mex cheese

In a fry pan, brown ground beef with Oh! So  
Onion. Drain, add Oh! So Garlic, Garlic Pepper 
with a Twist of Lime, tomato sauce and salsa. Let 
simmer	on	low	for	5	minutes.	Spoon	1/3 of meat 
mixture into bottom of 9" x 13" lightly greased 
pan, top with 2 large tortillas slightly overlapping, 
add	another	1/3 of meat mixture, 1 cup shredded 
cheese, 2 more tortillas, remaining meat mixture 
and top off with remaining shredded cheese.
Bake at 350°F for 20 minutes.
Serve with sour cream and a side salad.

Mexican Lasagna
Renee Jones (Aberdeen, SK)

Summer 
Bacon Chicken
 Melanie Martel 
(Chelmsford, ON)
• 3 chicken breasts
•	 1/3 cup Sweet Onion  
 & Summer Tomato 
 Dressing & Marinade
• 1 Tbsp. Oh! So Garlic
• 1 Tbsp. Oh! So Onion
• ½ tsp. Sunset 
 Seasoned Salt
• 12 slices pre-cooked 
 bacon

WinnerWinner

WinnerWinner

GREAT FOOD

GREAT FRIENDS
Sweeter


