
Discover the Taste of Summer
Enjoy these sensational sides as you fire up the Grill!

June 2020 “Summer is a completely different experience when you know how to grill.” Taylor Swift
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Red Wine Pomegranate  
Sangria
• 1 pkg. Very Berry Pomegranate 
 Slushie Mix
• 1 cup water
• 2 cups cranberry ginger ale
• 1 bottle red wine
• Diced fresh fruit
• Ice

Combine slushie mix with water, stir to  
dissolve. Add cranberry ginger ale and 
wine, mix well and add fruit and ice.  
Stir and enjoy! 

• 16-20 large shrimp, peeled  
 and deveined
• Zest and juice of one lemon
• 2 tsp. Oh! So Garlic
• 2 Tbsp. Meyer Lemon Olive Oil
Combine all ingredients except shrimp in a small bowl, stir to mix.  
Add 4 or 5 shrimp to each skewer and place in a shallow pan. Stir the 
marinade again and pour over shrimp, cover with plastic wrap and  
refrigerate for 30 minutes. Heat grill to medium-low heat and place 
skewers on grill for 3-4 minutes per side, just until shrimp turn pink  
and are opaque, do not over-cook. Garnish with parsley, if so desired.

• ¼ cup white wine
• 2 tsp. Mediterranean Greek 
 Herb Blend
• 2 Tbsp. parsley, chopped (optional)

Vegetable Kabobs
• 15-20 medium sized mushrooms
• 2 red peppers, chopped
• 1 large onion, chopped
• 6-7 cherry tomatoes

Place all ingredients in large zipper seal bag; gently mix. Refrigerate and allow to 
marinate for several hours or overnight, turning several times. When ready to grill, 
alternate veggies on skewers and grill on medium heat until softened and slightly 
charred, about 12 minutes. Note: Soak wooden skewers in water for 30 minutes prior to using.

A great accompaniment to grilled steak or chicken!

•	1/3 cup Parmesan Dressing & Dipping Oil
• ¼ cup fresh lemon juice
• 2 tsp. Italian Rustico Seasoning Blend
• 1 tsp. 5 Peppercorn Premium Blend
• Wooden skewers

Shrimp Skewers Shrimp Skewers 



sunsetgourmet.ca

Ask your Consultant about our Host Bonus for June... 
then book your online party to earn FREE product!  

Check out our Customer specials too!

The Gourmet Scoop ~ June 2020

Grilled Peaches & Ice Cream
• 1 peach per person
• 1 tsp. light oil per peach
 (canola or grapeseed)

• 1 Tbsp. honey
In a small microwavable bowl add honey, vinegar 
and butter; cook for 1 minute until honey and 
butter are melted, stir until combined; set aside. 
Preheat grill to medium. Cut peaches in half and  
pit them; brush all sides with oil. Place cut side 
down and grill for about 4 minutes (until grill  
marks appear). Turn over and brush with glaze. 
Continue to BBQ for another 4 minutes. Serve  
as a side with pork or chicken or enjoy warm  
as a dessert with ice cream.

BBQ’d Harvest Beer Bread
• 1 pkg. Harvest Beer Bread Mix
• 1 can (355 mL) beer 
 (or any carbonated beverage)

•	1/3 cup butter, melted
Preheat BBQ to 350°F. Grease 9" x 5" loaf pan. In 
a	mixing	bowl,	add	beverage	to	dry	mix.	Stir	firmly	
for 20-30 seconds (batter will be lumpy). Do not 
over-mix. Place dough in greased pan. Pour melted 
butter over top. Pop the bread on the BBQ, close 
the lid and bake for 55 minutes or until loaf is  
golden brown and pulls away from sides.

We have so many options for Gluten Free Gatherings, 
check out our website at www.sunsetgourmet.ca 

Sweet & Summery Chickpea Salad
• 3 Tbsp. mayonnaise
• 2 Tbsp. Pineapple Jalapeno Jelly
• 1 tsp. Spinach & Herb Mix
• 1 level tsp. Spicy Turmeric Seasoning Blend
• 1 can (540 mL) chickpeas, drained and rinsed
• ¼ cup shredded coconut

Combine	first	four	ingredients	in	a	medium	size	bowl;	mix	well.		
Add chickpeas and coconut, stir to coat. Cover and Refrigerate 
for several hours or over night before serving.  

Enjoy your Sweet & Summery Chickpea  
Salad as a salad topper!
• 1 large Romaine lettuce or two smaller ones, cleaned 
 and chopped
• 1 red pepper diced
• Feta cheese
• Aged cheddar, diced
• Sun-kissed Raspberry  
 Vinaigrette & Marinade
In a large bowl mix salad  
ingredients together, drizzle  
with vinaigrette, toss to mix.  
Plate your salad then top  
with Sweet & Summery  
Chickpea Salad.

Great as 
a side, the 
main event 
or a salad 

topper!

Recipe
submitted by 
our raving fan 
Darren from 

BC.

• 2 Tbsp. Peach 
 Balsamic Vinegar
• 1 tsp. butter


