The Gourmet

SCOOP
This issue of
The Gourmet Scoop features
winning recipes from our annual Trish Hallam

(Herbert, SK) is our

CONSU LTANT RECIPE CHALLENGE

Grand Prize Winner
for this recipe featuring
our Salted Caramel
Macchiato Drink Mix

Grand
Prize
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Our consultants have created
Smoky Apple Streusel Pie
these award winning recipes
• 2 frozen deep dish pie shells
• 6 apples
featuring products we introduced • 1 1/3 cups flour
• 4 Tbsp. Apple Butter
Sauce
for Spring & Summer 2022 and • 1/4 cup + 3 Tbsp. brown sugar, packed • Grilling
4 Tbsp. whipping cream
•	¼ cup Salted Caramel Macchiato
they have outdone themselves!
Frozen Drink Mix
Thank you to all of our wonderful
Sunset Gourmet Consultants
who entered recipes,
we love them all!
Your creativity is amazing!
We hope you like these recipes
as much as we do!

Congratulations to
all of our Winners!

July 2022

• ½ cup butter

Preheat oven to 450°F. To make streusel topping, in a small bowl
combine 1 cup flour, 1/4 cup brown sugar, and Salted Caramel
Macchiato Drink Mix; mix well. Add butter and cut in with 2 knives
or use fingers to blend until mixture resembles course crumbs; set
aside. Peel, core and evenly slice apples. Place in a bowl with 1/3 cup
flour and 3 tablespoons brown sugar and mix to coat. Evenly place
apples in each pie shell dusting with any flour/brown sugar sitting in
bottom of bowl. Drizzle Apple Butter Grilling Sauce and whipping
cream evenly over each pie; top with streusel topping. Do not press
to pack down, leave loosely covered on top. Bake for 10 minutes,
then lower oven to 350°F and continue baking 30-35 minutes or until
top is golden brown and apples are soft when a knife is inserted in
top of pie. Let rest 5 minutes on cooling rack before cutting to serve.
Serve warm with whipped cream, ice cream, or on its own.

“Learn how to cook - try new recipes, learn from your mistakes, be fearless and above all have fun.” Julia Child

Chicken
Avocado
Ranch
Wraps

Thank you

Wi nne r

Lisa Hoffarth

(Calgary, AB) for this
recipe featuring our
Turtle Cheesecake
Dip & Dessert Mix

Wi nne r
• 1 packet Avocado Ranch Dip Mix
• 2 ripe avocados, mashed

Turtle Pudding Parfait
Thank you

Lisa Reyes

• 1/4 cup sour cream

• 1/4 cup mayonnaise

(Winnipeg, MB)

for this recipe
featuring our
Avocado Ranch
Dip Mix

• 1 lb. (.454 kg) ground chicken
• 1/4 purple onion, minced

• 4 three cheese tortilla wraps
• 1/4 head of lettuce

•	1/2 cup cheese, shredded

Mix Avocado Ranch Dip Mix with mashed avocados, sour cream and
mayonnaise; refrigerate for at least 1 hour. Fry ground chicken until
fully cooked and browned, adding the purple onion right at the end
to soften slightly. Layer the wraps with avocado dip, lettuce, chicken
and shredded cheese, then top with another few dabs of avocado
dip. Wrap tight and serve as is or wrap again in plastic wrap and
refrigerate for one hour then cut into appetizer bites.

• 1 box Turtle Cheesecake Dip & Dessert Mix

• 2 boxes (102 g each) vanilla instant pudding mix
• 3 cups milk

• 500 ml Cool Whip
Make brownies according to recipe on box. Once
completely cooled, cut into 1" squares. In a large
bowl, whisk together Turtle Cheesecake Dip &
Dessert Mix (set aside pecan packet for later use),
pudding mixes, and milk for 1 minute. Refrigerate
until set. In clear glasses or mason jars, evenly
distribute a handful of brownie pieces into each
glass. Then add 4 or more tablespoons of Turtle
pudding on top and keep layering until you reach
the top of the glass. Top with Cool Whip, the
pecans and a few Turtles Minis chocolates.

Raspberry Sorbet

Wi nne r

• 1 packet Cosmopolitan Slush Mix
• 2 cups water

• 2 cups frozen raspberries (packed tightly)

Thank you

Melodye Earl (Raymond, AB)
for this recipe featuring our
Cosmopolitan Slush Mix
from our Summer Slush
Duo Drink Mix
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• 1 box Chocolate Lovers Fudge Brownie Mix

Place all ingredients in a blender, and blend
until combined. Pour into an ice cube tray, and
freeze overnight. Once frozen, use a grater
to shave the ice into a bowl. Then scoop into
dessert glasses and garnish with a few fresh
raspberries and a mint leaf, if desired.

“A recipe has no soul. You, as the cook, must bring the soul to the recipe.” Thomas Keller

Wi nne r

Wi nne r
Thank you

Diane Lambert
(Sarnia, ON)

for this recipe
featuring our Sweet
Basil & Garlic
Seasoning
Thank you

Yvonne Noel
(Halifax, NS)

Chicken Nachos
• 2 Tbsp. Chili Crunch
Olive Oil
• 1 large onion, diced

for this recipe
featuring our
Chili Crunch
Olive Oil

• 2 bell peppers (any colour), diced

•	1/2 cup Peach & Mango Habanero Salsa
• 1 cup cooked chicken, chopped
• Tortilla chips

• 2 cups cheese, grated
Preheat oven to 350°F. In a frying pan, heat Chili
Crunch Olive Oil, add onion and peppers; sauté
until softened. Add Peach & Mango Habanero
Salsa and chicken; heat through. On a parchment
lined cookie sheet spread out a layer of tortilla
chips. Distribute the heated chicken mixture
over top, sprinkle with cheese, then bake until
cheese is melted.
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Asiago Stuffed Turkey Tenders Dinner

• 4 turkey tenders (available at your local butcher)
• 1 packet Asiago Cheese & Spinach Dip Mix
• 2 tsp. + 1 Tbsp. Sweet Basil & Garlic Seasoning
•	1/2 cup whipping cream
• Salt and pepper to taste
•	1/2 cup bread crumbs
• 4 potatoes
• 12 asparagus spears
• 1/4 cup olive oil
Preheat oven to 375°F. Combine Asiago Cheese & Spinach Dip Mix
with 2 teaspoons Sweet Basil & Garlic Seasoning, whipping cream,
and bread crumbs. Chop 6 asparagus spears and add to mixture; stir.
Slice into each turkey tender to form a pocket. Fill pocket with some
of the mixture and bind with cooking string. Season tenders with
salt and pepper; place on a parchment lined baking sheet. Spoon
remaining mixture over top of tenders. Slice potatoes and place in a
large bowl with olive oil and Sweet Basil & Garlic Seasoning; toss to
coat, then add to the baking sheet around tenders. Add remaining
asparagus spears to bowl, toss and reserve to be added later. Bake
for 1/2 hour. Turn potatoes and place reserved asparagus over top of
the potatoes. Return to oven for 20 minutes or until turkey is done.

Southwest Avocado Ranch Chicken Burger
• 2 lbs. (.907 kg) ground chicken
• 1 Tbsp. Southwest Gourmet Seasoning Mix
• 1 Tbsp. Oh! So Onion
• 1 cup panko crumbs
• 1 package Avocado Ranch Dip Mix
• 1 cup cheddar cheese, shredded

Thank you

Susie Friesen (Austin, MB)

for this recipe featuring our
Southwest Gourmet
Seasoning Mix

In a large bowl, combine all ingredients. Mix together and form into patties.
Place onto lightly greased and preheated grill. Grill on medium heat for about
4-5 minutes per side. Place on a hamburger bun and top with prepared Avocado
Ranch Dip, if so desired.
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“Life comes through the food.” Turkish Proverb

Thank you

Cindy Ference
(Coquitlam, BC)

for this recipe
featuring our
Apple Butter
Grilling Sauce

Apple Butter
Chocolate
Ganache
Cupcakes

Garlic Gusto
Shish Kabobs
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•	1/2 lb. (.226 kg) beef, cubed
(or you can use chicken)
• 1 Tbsp. Oh! So Garlic
• 1 large onion
• 1 Tbsp. Oh! So Onion
• 1 lb. (.454 g) mushrooms
•	1/2 cup Garlic Gusto
• Peaches Pineapple &
Vinaigrette Dressing
Peppers Grilling Sauce
& Marinade
• 2 peppers - red, green, orange or yellow

• 1 box (432 g) chocolate
cake mix
•	1/2 cup Apple Butter
Grilling Sauce
• 6 strips of bacon,
cooked
• ½ cup semi-sweet
chocolate chips
• 2 Tbsp. cream
• 1 Tbsp. butter
• 1 container (453 g) cream cheese frosting
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Mix cupcakes according to instructions on box, replacing ¼ cup
of water with 1/4 cup Apple Butter Grilling Sauce. Bake according
to box and allow to cool. Brush cooked bacon with 1 tablespoon
Apple Butter Grilling Sauce and put in oven or air fryer to crisp;
cut into1" strips. To make Chocolate Ganache Drizzle, melt
chocolate chips in microwave. Once melted, combine with
3 tablespoons Apple Butter Grilling Sauce, cream and butter.
Frost cupcakes with cream cheese frosting, then top with 1" strip
of Apple Butter Bacon. Drizzle with Chocolate Ganache Drizzle.

Combine seasonings with Garlic Gusto Vinaigrette
Dressing & Marinade in a zipper seal bag, add meat
and marinate overnight in refrigerator. Cut veggies into
bite-sized pieces. On metal or water soaked wooden
skewers, alternate beef with onions, peppers and
mushrooms in varying assortments. Grill over medium
heat for about 15 minutes or until done, turning often.
Brush your skewers with Peaches Pineapple & Peppers
Grilling Sauce in the last few minutes of cooking.

Thank you Terry Baumle (Camrose, AB)
for this recipe featuring our Garlic
Gusto Vinaigrette Dressing & Marinade

Creamy Parmesan Spinach Mushroom Pasta
• 1 box (454 g) linguine
• 1 Tbsp. butter
• 2 cups mushrooms,
sliced
• 1 Tbsp. Oh! So Garlic

Wi nne r
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• 1/3 bottle Creamy Parmesan & Black Pepper Ranch Sauce
• 1 cup heavy cream
• 1 large handful fresh spinach
Thank you
• Sprinkle of chili flakes

Cook pasta according to package directions. Heat
butter in large pan, add mushrooms and Oh! So
Garlic. Once mushrooms are tender, add Creamy
Parmesan & Black Pepper Ranch Sauce and cream,
stir until sauce thickens. Add spinach and continue
to stir. Add cooked pasta to sauce, still well, add

Kim Pollard

(Qualicum Beach, BC)

for this recipe
featuring our
Creamy Parmesan
& Black Pepper
Ranch Sauce

chili flakes, to taste.

“One doesn’t make an omelette without breaking a few eggs.” French Proverb
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Wi nne r

Thank you

Bruschetta
Naan Pizza
with Shrimp

Lori Webb

(Three Hills, AB)

for this recipe
featuring our
Smoky
Maple Bacon
Mustard

Best Ever Bacon-Wrapped Chicken
• 4-5 boneless skinless
chicken breasts, cut
in half lengthwise
• 8-10 slices of bacon

• 1/4 cup Smoky Maple Bacon Mustard
• 1/4 cup Apple Butter Grilling Sauce
• Sunset Seasoned Salt

Mix together the Apple Butter Grilling Sauce and the Smoky Maple
Bacon Mustard and reserve half for basting later. Lightly brush half
of the mixture onto both sides of chicken pieces, then sprinkle with
Sunset Seasoned Salt (to taste). Wrap each chicken piece with one
strip of bacon, using a toothpick to secure. Place chicken onto a foil
pan spayed with non-stick cooking spray and grill at medium heat.
Flip once in the foil pan until chicken is half-way cooked, then move
pieces directly onto the grill. Brush the reserved sauce onto the
chicken as it cooks, flipping occasionally and brushing again until
chicken reaches an internal temperature of 165°F and bacon is crispy.

• 4 pieces Naan bread
• 1 packet Bruschetta
Seasoning
• 4 Roma tomatoes, diced
• 1 Tbsp. Fresh Harvest
Garlic Olive Oil
• 1 tsp. fresh lemon juice
• 1 cup cooked shrimp,
chopped
• 1 cup Parmesan, freshly
grated
• Creamy Parmesan & Black
Pepper Ranch Sauce

• 2 boneless skinless chicken breasts, cubed

•	1/2 cup Caramelized Onion Balsamic Dressing
• Vegetables to roast (your choice)

• 1-2 Tbsp. Chili Crunch Olive Oil or
Fresh Harvest Garlic Olive Oil
• Cherry tomatoes

(Dryden, ON)

for this recipe
featuring our
Bruschetta
Seasoning

Pre-crisp Naan bread in the air fryer for 3 minutes
(or 6 minutes in a 400°F oven). Mix Bruschetta
Seasoning, diced tomatoes, oil, lemon juice and
shrimp together. Distribute mixture evenly over
Naan, top with cheese. Air fry for approximately
7 minutes (or 14 minutes in the oven), checking
half-way for desired doneness. Before serving
drizzle with Creamy Parmesan & Black Pepper
Ranch Sauce.

Chicken Kabob Dinner for Two

• Sunset Seasoned Salt

Thank you
Annelie Soto

Thank you

Melodye Earl
(Raymond, AB)

for this recipe
featuring our
Caramelized
Onion Balsamic
Dressing

Combine chicken with 1/4 cup Caramelized Onion
Balsamic Dressing and refrigerate for 2 hours or more.
In a large bowl, combine Chili Crunch Olive Oil or Fresh Harvest Garlic Olive
Oil with Sunset Seasoned Salt and your choice of vegetables to roast; place on
squares of foil and wrap up. Preheat BBQ to 325°F and place foil packets on
grill and cook for about 30 minutes. Thread the chicken cubes and tomatoes
on skewers, and place on the BBQ. Cook for about 20 minutes or until done,
turning often and basting with remaining 1/4 cup dressing.
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“Food is symbolic of love when words are inadequate.” Alan D. Wolfelt

Thank you

Donna Clark (Fredericton, NB)
for this recipe featuring our
Lemon Blueberry
Dip & Dessert Mix

It’s a Tie! These recipes are both so delicious, we couldn’t
decide, so we’ve made them both winners for our
Lemon Blueberry Dip & Dessert Mix

Thank you
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Sara Schmidt (Maryfield, SK)
for this recipe featuring our
Lemon Blueberry
Dip & Dessert Mix

Lemon Blueberry
Sandwich Cookies
Lemon
Blueberry
Cloud Dessert

•
•
•
•
•
•
•
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• 3 cups graham wafer crumbs
• 1/4 cup white sugar
•	1/2 cup butter, melted
• Cookie Crumbles Packet from the
Lemon Blueberry Dip & Dessert Mix
Preheat oven to 350°F. Blend above
ingredients together, reserving 3/4 cup for
topping. Press remainder into a 13" x 9"
baking dish. Bake for 15 minutes, then
allow to cool completely.

To make the filling:

• 1/2 brick (125 g) cream cheese
• 3 cups whipping cream
• 1 packet Lemon Blueberry Dip &
Dessert Mix

Mix ingredients in order given, adding the cookie crumbles last. Scoop dough
with a 1 tablespoon measuring spoon or cookie scoop and roll into balls.
Flatten slightly and bake on baking sheets at 350°F for 8 minutes. Remove
from oven and cool completely before filling.

To make the frosting:
• 1 packet Lemon Blueberry Dip and Dessert Mix
• 1 brick (250 g) cream cheese, softened
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• 2 cups icing sugar

Beat dip mix, cream cheese and icing sugar together with an electric mixer
and spread on one cookie, then top with another cookie to form a sandwich.

Dill Pickle de Gallo

• 2 cups Roma tomatoes
• 1 cup white onion
• 1 cup dill pickles
• 1/4 cup pickled jalapenos
• 2 Tbsp. fresh cilantro, chopped
• 2 Tbsp. lime juice
• 3 Tbsp. Jalapeno Dill Pickle
Hot Sauce
• Tortilla chips

• 2 1/2 cups mini marshmallows
• 1 can (540 mL) blueberry pie filling
Blend cream cheese until creamy, add the
whipping cream and dessert mix. Beat
until stiff peaks form. Gently fold in the
marshmallows. Spread half of the mixture
on the crust. Then drop the pie filling by
teaspoons full over top and spread with a
knife. Top with remaining whipped cream
blend. Sprinkle reserved crust crumbs over
top. Chill 6 hours or overnight.

3/4 cup butter, softened
1 cup white sugar
2 eggs
1 tsp. vanilla
2 cups flour
1 tsp. baking soda
Cookie Crumbles Packet from the
Lemon Blueberry Dip & Dessert Mix

Thank you Lisa Hoffarth
(Calgary, AB) for this recipe
featuring our Jalapeno
Dill Pickle Hot Sauce

Finely dice tomatoes, onion, dill
pickles and jalapenos. Add all
ingredients except tortilla chips
to a bowl and mix together well.
Garnish with fresh dill, if desired.
Serve with tortilla chips.

www.sunsetgourmet.ca

