
All Dressed Up and Ready To Grill!
Sunset Gourmet and summertime  

cooking go together so well.

The Gourmet 

SCOOP

• 3 cups water
• 4 tsp. Mango Tango  
 Fruit & Flower Tea
• 4 tsp. honey

Steep tea in 3 cups of water for  
15 minutes; add honey and chill.   
For each drink, place some berries in 
a glass, add grenadine, then tea; mix 
well and add ice. Serve & enjoy.

June 2021 “Summer is a completely different experience when you know how to grill.” Taylor Swift

Season salmon on both sides with Sunset Seasoned Salt & pepper.

On the Stove: Heat a large pan and add butter. Add seasoned 
salmon and cook uncovered for 3-4 minutes until golden, flip and 
cook another 2-3 minutes until fully cooked through. In the last 2 
minutes of cooking brush with Smokehouse Tangy Mustard BBQ 
Sauce. Top with a sprinkling of sesame seeds. 

On the grill: brush salmon with oil and grill for 6-8 minutes, skin  
side down, flip once and continue cooking for 1-2 minutes. Brush 
with sauce and cook for an additional minute.

• 4-6 salmon fillets
• 1 tsp. Sunset Seasoned Salt
• 1 tsp. pepper
• 4 Tbsp. butter (use Meyer Lemon Infused Olive Oil if grilling)

Smokehouse Tangy BBQ Salmon

Recipe 
from our 
12 No-Fail 
Meal Plan 

Kit!

• 6 Tbsp. Smokehouse Tangy 
 Mustard BBQ Sauce
• 2 tsp. sesame seeds (optional)

Summertime  
Chicken  
Burgers
• 2 lbs. (.907 kg ) 
 ground chicken (or turkey)
• 3/4 cup seasoned bread crumbs 
• 4 Tbsp. white onion, finely chopped
• 1 cup spinach, finely chopped
• 2 Tbsp. Oh! So Celery
• 1 tsp. Sunset Seasoned Salt
• 1 Tbsp. mayonnaise
• 1 egg, beaten
• 2 Tbsp. Sunset Gourmet’s Smoky Sweet 
 Grilling Sauce

In a large bowl mix together all ingredients. 
Cover and refrigerate for 3 hours. Divide 
and shape mixture into 7-8 patties. Spray 
grill with non-stick cooking spray. When 
grill is heated, place burgers onto grill and 
cook for 5 minutes on each side (cook time 
will vary based on thickness). Check for 
doneness, then let cooked burgers rest for 
5 minutes before serving. Top up with your 
favourite toppings and condiments.

Recipe 
from our 
6 No-Fail 

Meal Plan 
Kit!

Mango 
Tango 

Summer 
Cocktail

• 1 oz.  
 Grenadine
• Fresh berries
• Ice



sunsetgourmet.ca

It’s Grilling Season! Season it, Sauce it or Top it with our June 
Customer Special! Our Meal Plan Kits are also on SALE in 

June, PLUS you can earn our generous Host Bonus!

Tuna and Vegetable Pasta Salad
• 5 cups cooked fusilli pasta
• 2 cans white solid or chunk tuna, well drained
• 1 large or 2 small cucumbers, diced
•	1	cup	broccoli	florets
• 10 cherry tomatoes, halved
• ½ each red and orange bell peppers, diced
• 1 small red onion, sliced
• ½ cup grated cheddar cheese
• Salt & black pepper
Dressing
• ½ cup Roasted Red Pepper & Onion Relish
• ¼ cup Creamy Vidalia Onion & Poppy Seed Dressing
• ¼ cup mayonnaise
• 2 tsp. Garlic Pepper with a Twist of Lime
Prepare salad dressing by combining all ingredients, mix well and  
set aside. Combine all salad ingredients in a large bowl, toss with  
salad dressing. Chill until ready to serve.  

Thank you 
 Lisa Hoffarth 

 (from AB) for  
this recipe!

Mix up the Almond Cream Cake Mix  
according to package. Bake in a round pan; let cool.
Fold together:
• 1 cup of fruit cocktail, drained well
• 2 cups of Cool Whip
Slice the cooled Almond Cream Cake through  
the centre creating two layers. Place one layer on a 
platter and add half of the fruit mixture. Place second 
layer on top; spread with remaining fruit mixture.

Grilled Veggies Packs
These	little	packets	are	bursting	with	flavour	and	 
go perfect with any meal. Change up the veggies  
to suit your taste.
• Assorted vegetables (small potatoes, carrots, 
 onion, peppers, and mushrooms)
• 3-4 Tbsp. Fresh Harvest Garlic Olive Oil
• 1 Tbsp. Sunset Seasoned Salt
• 1 Tbsp. Garlic Pepper with a Twist of Lime
• 1 Tbsp. Oh! So Celery 
In a small bowl place cut up veggies of your  
choosing, drizzle with olive oil and seasonings.  
Divide seasoned vegetables and wrap individual 
servings in foil. Place foil packets on the grill  
for 45 minutes.

Dilly-Licious  
Mustard Mayonnaise
•	1/3 cup mayonnaise
• 2 Tbsp. Dilly- Licious 
 Dill Pickle Mustard
Combine mayonnaise  
and mustard. 
Excellent on sandwiches  
and burgers. Goes  
particularly well with  
grilled chicken burgers.  
Try as a sauce on grilled salmon  
or mix into chicken salad for  
sandwiches. Amazing on a ham  
and Brie sandwich!

Super Summer 
Condiment! 

So many uses!

The Gourmet Scoop ~ June 2021

Almond  
Cream  

Layer Cake 
This dessert looks  

like summer.

This colourful, 
one-dish meal is 
ideal for a quick, 

kid-friendly supper on a 
busy night, or pack it up  

for a delicious  
lunch!


