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The Gourmet 

SCOOP
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!

• 1 box Chocolate Chunk Cookie Mix
• 1 egg
• 1/2 cup butter
• 1 bag of large marshmallows 
 (you will not need the full bag)

Make Chocolate Chunk Cookie Mix according 
to directions on box; bake as directed. 

Using a sharp knife or kitchen scissors, cut the  
marshmallows in 3 discs. Place a disc on each 
cookie while still on the sheet, and turn broiler 
on to toast the marshmallows. Keep an eye on 
them so that they don’t burn! Cool on cookie 
sheet before transferring to a wire rack!  

Enjoy at the lake in front of the campfire!

S’more 
Cookies, 
Please!
Azure McGonigle 
Unity, SK

Very Berry Cheesecake Puffs Trish Hallam - Herbert, SK

WinnerWinner

NEW PRODUCT CHALLENGE

NEW PRODUCT CHALLENGE

For Cheesecake Filling:
• 1 pkg. Very Berry Pomegranate Slushie Mix
• 1 brick (250g) cream cheese
• 3 Tbsp. whipping cream, chilled
• Fresh strawberries or raspberries

For Cream Puff Pastry:
• 1 cup water
• 1/2 cup butter
• 1 cup all-purpose flour
• 4 large eggs

Preheat oven to 425°F. 
Line a large baking sheet or two with parchment paper. In a pot, combine
water & butter over medium heat until the butter melts and comes to a  
simmer. Add the flour all at once, stirring with a spatula. The dough will  
pull away from the sides of the pot and form into a ball. Transfer the dough 
into a mixing bowl and cool for 7 to 10 minutes - should be warm to touch. 
Add eggs one at a time, mixing thoroughly after adding each egg, continue 
mixing the dough for 1 minute. Place the dough in a pastry bag and pipe 
OR use spoon to drop and twirl 1"-1 1/2 " dollops onto parchment paper 
(leave a little space between each one). Bake for 10 minutes, reduce  
temperature to 350°F and bake for an additional 25 to 30 minutes, until 
golden brown. DO NOT open oven door during the baking process; the 

Grand
Prize

Winner
Grand
Prize

Winner

cool air will cause the pastry to collapse. Once 
baked, cool completely, then use a serrated knife  
to cut them in half. While cooling, prepare the 
cheesecake filling. In a mixing bowl, whip the 
cream cheese until smooth and “fluffy”. Add slushie 
mix and whisk together on medium speed until 
smooth and creamy. Add in the whipping cream,  
continue to whisk on high speed until a fluffy cream 
forms. Pipe or spoon into each pastry puff; add 
strawberries or raspberries. Chill for a minimum  
of an hour to set the cheesecake filling. Plate  
and dust with icing sugar before serving.

Comfort food is really anything you want at that time.  Iron Chef - Geoffrey Zakarian
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Surprise Bacon Wrapped Chicken
Nathalie Fournier – Montréal, QC

• 2 lbs. (.907 kg) chicken thighs
• 750g bacon slices
• 3 Tbsp. Peach Balsamic Vinegar
• 1 can (398 ml) peach slices in juice
• 1 Tbsp. + 1 tsp. Sunset Seasoned Salt
• 1/3 cup (90ml) Maple Balsamic Cider Vinaigrette

Season your chicken with 1 tablespoon Sunset Seasoned Salt and 
drizzle with Peach Balsamic Vinegar. Set aside while you prepare sauce.

Combine the Maple Balsamic Cider Vinaigrette, sour cream,  
1 teaspoon Sunset Seasoned Salt, chives and Oh! So Garlic and  
mix well. Refrigerate while your chicken is cooking.

Preheat oven to 375°F. Prepare a baking pan with a parchment sheet. 
Take 1 thigh, put a peach slice in the middle, wrap with 2 slices of  
bacon for each thigh and place on your prepared baking pan. Cook  
for 40 minutes or until internal temperature reaches 165°F. Brush 
wrapped chicken pieces with additional Maple Balsamic Cider  
Vinaigrette and put back in the oven until its crispy and golden. 

Prepare your plate with a spoon full of sauce, and top it with your 
wrapped chicken thighs; add a touch of chives on top.

I work out to eat. Iron Chef - Bobby FlayPage 2

• 1 cup sour cream
• ¼ cup chives, chopped
• 1 tsp. Oh! So Garlic

• 1 box (2 pkgs.) In a Snap 
 Garlic & Dill Pickling Mix
• 1 small cabbage, 
 shredded
• ½ cup carrots, sliced 
• 4 cups white vinegar
• 2 cups water 
• 1 lb. (.454 kg) garlic 
 breakfast sausage 
• 1 Tbsp. Oh! So Onion 
• 1 litre chicken stock

Oh! Snap Sauerkraut & Sausage Soup
Holly Campeau – Camrose, AB

Wash a gallon (4 liters) jar in hot water, dry  
thoroughly. In a bowl, combine both packets  
pickling mix with 4 cups vinegar and 2 cups water, 
stir until salt in mix has dissolved. Place cabbage 
and carrots in jar, top with pickling liquid and  
refrigerate for at least 24 hours.

Drain cabbage and carrots. Lightly rinse to remove  
the majority of the pickling spices. Save ¼ to 
½ cup of the pickling brine. Fry garlic breakfast 
sausage until cooked. Slice sausage into bite sized 
pieces. In a large pot bring chicken stock and  
1 litre of water to a boil. Add Oh! So Onion,  
pickled carrots, cabbage and the sliced sausage. 
Add picking brine to taste. Simmer until flavours 
are combined.WinnerWinner

Food brings people together on many different levels.  
It’s nourishment of the soul and body; it’s truly love. 

Iron Chef Competitor - Giada De Laurentiis

WinnerWinner

Smoky Sweet Hickory 
Bacon Wrapped 
Water Chestnuts
Tiffany Bester – Fegus, ON

• 1 can (227g) whole water chestnuts, drained
• 1 pkg. (500g) bacon
• 1 Tbsp. Sweet Hickory BBQ Rub & Seasoning
• ½ cup Sunset Gourmet’s Smoky Sweet  
 Grilling Sauce
• ¼ cup water
• Toothpicks

Preheat oven to 375°F.

Season the water chestnuts generously with the 
Sweet Hickory BBQ Rub & Seasoning. Mix  
together Sunset Gourmet’s Smoky Sweet Grilling 
Sauce and water, set aside. Cut the bacon in half. 
Wrap each water chestnut with half a bacon strip, 
secure with a toothpick and place on a cookie sheet. 
Bake for 20 minutes, flip, pour sauce over all pieces, 
bake an additional 20 minutes or until bacon is a 
nice brown. Broil for one minute to crisp the bacon.

WinnerWinner
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Frosty Peach Mango 
Ice Cream with Brownies
Cindy Ference – Coquitlam, BC

• 500 ml whipping cream
• 1 can sweetened condensed milk
• 1 cup fresh or frozen mango, 
 chopped
• 1 pkg. Frosty Peach Mango 
 Slushie Mix
• 1 pkg. Chocolate Lover’s Fudge Brownie Mix
• 1/2 cup butter, softened

Preheat oven to 375°F.

Make brownies according to package directions.  
Set aside to cool. In a bowl, whip whipping cream 
with a mixer until light peaks form. Add in sweetened 
condensed milk and Frosty Peach Mango Slushie 
Mix; mix until well blended. Fold in chopped mango 
pieces and pour into a container, cover and freeze  
for 4 hours. Cut cooled brownies, plate and top with 
Peach  Mango Ice Cream. Garnish with a cube of 
Brownie and drizzle with chocolate sauce.

• 2 cups mozzarella cheese
• 4 oz. (125g) cream cheese
• 1 cup almond flour
• 2 Tbsp. Everything Plus Seasoning Blend

Mix the mozzarella and cream cheese together, heat in microwave  
for 1 minute. Incorporate the almond flour and 1 tablespoon of  
Everything Plus Seasoning Blend. Stir until combined.

Place the ball of dough on a large sheet of parchment paper. Place 
another sheet of parchment paper of equal size on top of the ball of 
dough. Use your hands or a rolling pin to spread the dough out into  
a thin layer. Add the remaining (1 Tbsp.) of the Everything Plus  
Seasoning Blend evenly on the layer of dough, then roll one last time.

Using a pizza cutter, cut into small squares (crackers) and place onto 
a baking sheet. Bake at 450°F for approximately 5-6 minutes on each 
side. Allow the crackers to cool for about 5 minutes.

Sandwich Slaw
Janice McGuckin
Drumheller, AB

• 5 cups shredded veggies 
 (coleslaw mix, red pepper, yellow 
 pepper, carrots, onion)
• 1 cup vinegar
• 1 cup water
• 1-2 Tbsp. Hot & Spicy Jalapeno 
 Pickling Mix, depending on 
 your heat tolerance.
• ¼ cup sugar

Homemade 
Cheese &  
Everything 
Crackers
Katerine Boutet
Levis, QC

Simmer everything except vegetables until sugar is dissolved. Pack 
vegetables in a quart jar and pour pickle mix over top. Refrigerate  
for 24 hours. Will keep in fridge for up to 4 weeks. 

Use in sandwiches, as a topping for hot dogs, in panini sandwiches  
or serve as a side.

Island Fudge
Hilary Herrmann 
Regina, SK

• 1 box of Chocolate 
 Microwave Fudge Mix
• 1/2 cup butter
• 1/4 cup milk
• 2 Tbsp. Hula-Hula 
 Hawaiian Seasoning 
 Blend
• 1/2 cup dehydrated 
 Pineapple, diced

Prepare fudge as per  
box instructions adding  
in the seasoning and 
pineapple before 
putting it in the pan!

WinnerWinnerWinnerWinner

WinnerWinner

Food is so heavily connected to memory. Iron Chef - Alex Guarnaschelli

• 2 large eggs
• 2 Tbsp. water
• Chocolate
 Sauce
 (optional)



Take chances. Mistakes are never a failure - they can be turned into wisdom. Iron Chef - Cat CoraPage 4
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Dillylicious  
Tuna Melts
Tiffany Bester – Fergus, ON
• 2 English muffins
• 1 small can of tuna, drained
• 2 Tbsp. mayonnaise
• 1 tsp. Dilly-Licious Dill Pickle Mustard 
• 1 Tbsp. Oh! So Onion
• Salt and pepper to taste
• 4 slices Swiss cheese
• 1 tsp. Spinach & Herb Mix

Preheat oven to 400°F.   

In a bowl combine tuna, mayonnaise, Dilly-Licious 
Dill Pickle Mustard, Oh! So Onion, salt and  
pepper. Scoop evenly across each English muffin 
half. Top with a slice of Swiss cheese and sprinkle 
with Spinach & Herb Mix. Bake in the oven for 
8 -10 minutes until cheese is melted and bubbly.

WinnerWinner
Rockin’ Raspberry  
Cheesecake Brownies 
Carole Timony – London, ON
• 1 box Chocolate Lover’s Fudge Brownie Mix
• ½ cup butter, melted
• 2 large eggs
• 2 Tbsp. water
• 1 box (2 pkgs.) Rockin’ Raspberry Cheesecake Dip & Dessert Mix
• 2 bricks (500g) cream cheese
• 5 cups Cool Whip

Preheat oven to 350°F.  

Grease or spray a spring-form pan. Combine brownie mix, butter, 
eggs and water in a large bowl; stir until moist. Spread batter in  
baking pan. Bake 25-28 minutes. Remove from oven and let cool.

Mix 2 packages Rockin’ Raspberry Cheesecake Dip & Dessert Mix 
with cream cheese, then fold in Cool Whip. Pour over-top of cooled 
brownie and refrigerate for 4 hours. Decorate as desired and serve.

Whiskey Apple Crisp
Hilary Herrmann – Regina, SK
• 2 cans of apple pie filling
• ¼ cup Jack Daniels Whiskey
• ½ tsp. cinnamon

Preheat oven to 350°F. 

Lightly grease 9" x 9" pan. Combine apple pie filling, Jack  
Daniels, cinnamon and fruit seasoning packet. Place in prepared  
pan. Combine the butter and crumble mix as per package  
instructions, evenly distribute crumble over pie filling. Top with  
pecan halves. Bake for 40-45 minutes or until golden brown  
on top and filling is bubbling!

• ½ cup pecan halves
• ¾ cup butter
• 1 box Fruit & Berry Crumble Mix

WinnerWinner

WinnerWinner



Cheesy Bacon Ranch
Potatoes
Lindsay Aitken
Prince George, BC
• 2 lbs. (.908g) baby 
 potatoes 
• 5-6 slices bacon 
• 1 pkg. Classic Parmesan 
 Ranch Dip Mix
• 1 Tbsp. Cheesy Bacon & 
 Chive Seasoning Mix
• 2 Tbsp. olive oil 
• 1 cup cheddar cheese, shredded 
• 2 Tbsp. chives (optional)
• 1/4 cup sour cream (optional) 

Preheat oven to 400°F.  
Cook bacon until crisp, set aside to cool. Once cool, crumble bacon. 
Chop the baby potatoes in half and place in a large resealable bag.  
Add Classic Parmesan Ranch Dip Mix, Cheesy Bacon & Chive  
Seasoning Mix and olive oil. Seal bag and shake to coat potatoes. 
Place potatoes on a foil-lined baking sheet. Top with shredded  
cheddar cheese and crumbled bacon. Cover and cook for  
45 minutes. 
Serve with more shredded cheddar, sour cream and fresh  
diced chives.

Oh! So Tasty  
Parmesan & Bacon  
Brussels Sprouts
Lisa Reyes – Winnipeg, MB

• 2-3 cups Brussels sprouts
• 2-3 slices of bacon (uncooked)
• 1 Tbsp. Oh! So Onion
• 2 tsp. Garlic Pepper with 
 a Twist of Lime
• 3 Tbsp. Parmesan Dressing 
 & Dipping Oil
• 1/4 cup mozzarella cheese,
 shredded

Preheat oven to 450°F.

Wash, trim and halve Brussels  
sprouts. Place them into a bowl along with the Parmesan Dressing & 
Dipping Oil, Oh! So Onion and Garlic Pepper with a Twist of Lime; 
toss until covered. Place on a baking sheet lined with parchment  
paper and add chopped, uncooked bacon. Bake for 25 minutes,  
turning half way. Add mozzarella cheese and broil until melted to  
your liking. 

Be sure to ask your Consultant about our Returning Favourites 
Special Offer Host and Customer Incentives for June,  
including the stylish DIPS ON ICE dip chiller/server! sunsetgourmet.ca

WinnerWinner

WinnerWinner

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

YOUR CREATIVITY IS AMAZING!
A big CONGRATULATIONS

to all of our winners!
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WinnerWinnerFig Balsamic  
Caramel  
Dessert Sauce
Claude Blais – Azilda, ON

• 1/2 cup brown sugar
• 1/3 cup Fig Balsamic Vinegar
• Pinch of salt
• 1 Tbsp. unsalted butter
• 1/2 cup regular whipping cream

In a medium saucepan, combine the brown sugar 
and Fig Balsamic Vinegar, bring to a rolling boil, 
stirring occasionally. Once the mixture is boiling 
rapidly, cook for an additional 3-4 minutes. Add 
the heavy cream - the mixture will hiss and spit (be 
careful). Whisk together until smooth and remove 
from heat. Stir in the butter and salt.

Transfer the Balsamic Caramel Dessert Sauce to a 
glass jar. Cool to room temperature, then cover and 
refrigerate. Serve over your favourite dessert.

This also make a delicious Peach Balsamic Caramel 
Dessert Sauce using our Peach Balsamic Vinegar.

WinnerWinner


