
March 2020 Good Food is Good Mood

The Sunset Caesar   
• 1 lime wedge
• 2 tsp. Garlic Pepper with a  
 Twist of Lime (divided) 
• 1 oz. vodka
• 7 oz. Spicy Clamato
• ice
• Garnish with picked asparagus, pickles, 
 pickled carrots, olives, celery

Rub lime wedge around the rim of a  
tall glass to wet. Invert glass into 1 tsp.  
Garlic Pepper with a Twist of Lime that 
you’ve placed on a plate and twist glass  
to rim. Pour Spicy Clamato, vodka and  
1 teaspoon Garlic Pepper with a Twist  
of Lime into glass. Stir and top with ice 
cubes. Garnish to your heart’s content.

You don’t have to travel to experience joyful dining, 
you can enjoy amazing meals right in your own  

home by adding a touch of Sunset Gourmet!
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Beet and Orange Salad  
• 1 head butter leaf lettuce
•	 ¼	cup	arugula,	finely	chopped
• 2 navel oranges peeled and sliced
• 2 medium cooked beets, cubed
• ¾ cup feta cheese, crumbled
• ¼ cup walnut pieces
• 5 Peppercorn Premium Blend
• Himalayan Pink Salt

Layer items on a serving platter and drizzle with Peach Balsamic 
Vinegar dressing. Finish with a light grind of salt and pepper.

• 1 ½ cups Greek Yogurt
• 1 pkg. Smoky Sweet BBQ Cheeseball & Dip Mix
• 1 can well drained crab
• 8-10 cooked medium shrimp (reserve  
 4 for garnish and chop remainder)
• 2 avocados, peeled and halved

Smoky Sweet Stuffed Avocados Combine first 4 ingredients  
and refrigerate for 2 hours  
or more. Peel and halve 
avocados; add seafood  
mixture, plate with lettuce, 
tomatoes, cucumber and sliced 
red onion. Serve immediately.

Peach Balsamic 
Vinegar Dressing
• 2 Tbsp. honey
• 5 Tbsp. Peach Balsamic 
 Vinegar 



sunsetgourmet.ca

New Spring & Summer Products coming in March!
Ask your Consultant about our Customer and Host Specials!

The Gourmet Scoop ~ March 2020

Buttery Green Beans   
• 20 - 25 fresh green beans
• 1 tsp. Oh! So Garlic
• 1 Tbsp. butter
• ¼ cup sliced almonds

Place beans in a large saucepan and cover  
with water. Bring to a boil; cook, uncovered, for 
3- 4 minutes or until crisp-tender. Meanwhile, in 
a large skillet, melt butter and add Oh! So Garlic 
and sliced almonds, sautéing for 2-3 minutes. 
Drain beans and add to skillet, toss to coat.

Roasted Potatoes  
with Rosemary   
• 7-9 small white potatoes
• 2 Tbsp. virgin olive oil
• 1 tsp. Himalayan Pink Salt
• 1 tsp. 5 Peppercorn Premium Blend
• 1 Tbsp. Oh! So Garlic
• Fresh rosemary
Preheat oven to 400°F. Wash and cut the potatoes 
in quarters; place in a bowl with olive oil, salt,  
pepper and Oh! So Garlic. Toss until the potatoes 
are well coated. Place the potatoes in a single 
layer on a baking sheet. Roast for 1 hour or longer 
until tender and lightly browned. Flip several times 
during baking. Garnish with fresh rosemary.

Cedar Plank Salmon with  
Maple-Mustard Glaze   
•	4-6	salmon	filets
• 1 Tbsp. olive oil
• ¼ cup maple syrup 
• 2 Tbsp. Smoky Chipotle Honey Mustard
• 1 tsp. Garlic Pepper with a Twist of Lime
• Himalayan Pink Salt
• 5 Peppercorn Premium Blend

Soak one 12" x 7" untreated cedar plank in water for 2 hours 
(or up to 12 hours); place salmon on top. In small bowl, whisk 
together oil, maple syrup, Smoky Chipotle Honey Mustard  
and Garlic Pepper with a Twist of Lime; brush half over  
salmon. (Optional – add rosemary sprigs to the plank.) Place 
plank on grill over medium-high heat; close lid and cook,  
brushing	once	with	remaining	maple	mixture,	until	fish	flakes	
easily when tested, 15 to 20 minutes. Grind with Himalayan  
Pink Salt and 5 Peppercorn Premium Blend. Transfer to a  
serving platter.

“Food is more than survival. With it we  
make friends, court lovers, and count our 
blessings. The sharing of food has always 

been part of the human story.”
National Geographic


