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Appetizer Chicken Kabobs 

Lobster & Crab Salad 
on Toasted Baguette
• ½ cup mayonnaise
• 2 Tbsp. lemon juice
• 1 can well drained crab
• 3 oz. (85g) cooked
   lobster chunks or pollock
• 1 diced apple
• 1 tsp. Garlic Pepper with a Twist of Lime
• 1 tsp. Sunset Seasoned Salt
Combine all ingredients and serve 
on toasted baguette slices.

Soak wooden skewers in water for ½ hour. Cube chicken, toss with 
olive oil and season with Sunset seasonings; refrigerate for 1 hour.  
Preheat grill to high heat. Thread chicken on skewers and place on 
oiled grill. Cook for 7 minutes, then brush with sauce and continue 
cooking for another 5 or 6 minutes. Serve with additional sauce 
for dipping.

• 4 chicken breasts, cut into 1 inch pieces 
• 2 Tbsp. olive oil
• 1 tsp. Mediterranean Greek Herb Blend
• 1 tsp. Sunset Seasoned Salt
• 1/3 cup Handcrafted Moroccan BBQ Sauce

Fire up
the

Gril l!

“Food is the ingredient that binds us together”

Food is essential to life, so why not make it delicious? 
Love what you eat and always prepare your meals, with 
love. Enjoy these recipes that are as easy to prepare as 
they are delicious to eat! 



Be sure to ask
your Consultant 
about our......

Host and Customer 
Incentives for May! sunsetgourmet.ca

Broccoli Salad with 
Orange and Bacon  
• 1 bunch (3-4 stalks) broccoli
• 1 cup orange segments (can use canned oranges)
• 1 medium red onion, diced
• 6 slices cooked bacon, crisp
• ½ yellow pepper, diced
• ½ cup cashews

Dressing
• ½ cup Sweet n’ Sassy Raspberry Honey Mustard
• 1/3 cup mayonnaise
• ¼ cup orange juice

Cut broccoli florets into small bite-sized pieces to 
equal approximately 5 cups. Place broccoli, orange 
pieces and onion in a large bowl. In a separate bowl, 
combine Sweet n’ Sassy Raspberry Honey Mustard, 
mayonnaise and orange juice, stirring until smooth. 
Pour dressing mixture over broccoli and toss gently 
to combine. Cover and refrigerate 4 hours or 
overnight. Just before serving, crumble bacon 
and stir into salad along with cashews. Salad will 
stay crunchy for several days when refrigerated.
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Glazed Salmon Fillets   
• 6 salmon fillets
• 1 Tbsp. olive oil
• 1 tsp. Sunset Seasoned Salt
• 1 tsp. Oh! So Onion
• 1 tsp. Garlic Pepper with a Twist Of Lime
• ½ cup Peaches, Pineapple & Peppers Grilling Sauce
• ¼ cup Soy Sauce

Line a baking sheet with tin foil or parchment paper and brush  
with olive oil. Sprinkle both sides of salmon fillets with all seasonings. 
Place in a preheated 400°F oven, bake for 5 minutes. Combine 
Peaches, Pineapple & Peppers Grilling Sauce with Soy Sauce. 
Brush sauce over salmon and continue baking for 9-10 minutes.  
Serve with additional sauce.

Boiled Lemon Potatoes
• 4-6 medium potatoes, 
 peeled and cut into chunks 
• 2 Tbsp. Oh! So Garlic 
• 1 tsp. salt 
• 5-6 cups water
• 4 Tbsp. fresh lemon juice  
In a large pot combine potatoes, water, Oh! So Garlic and salt.  
Cover potatoes with 2 inches of water and boil until just tender, about 
15 minutes. While potatoes are boiling, combine lemon juice, olive oil, 
and Garlic Pepper with a Twist of Lime, mix well. When tender, drain 
and transfer potatoes to a bowl. Toss potatoes with lemon dressing.

• 4 Tbsp. olive oil
• 1 tsp. Garlic Pepper
 with a Twist of Lime
• Chopped parsley for garnish
 (optional)

Berry Tarts
• 1 pkg. Cool Lemonade
 Cheeseball & Dessert Mix
• 1 brick (250g) cream cheese, softened
• 2 cups Cool Whip
• Chocolate cups or mini tart shells
• Assorted fresh berries

Combine Cool Lemonade 
Cheeseball & Dessert Mix with 
cream cheese, mix well and fold 
in Cool Whip. Refrigerate for sev-
eral hours. Fill chocolate cups or 
baked mini tart shells with dessert 
mix and top with berries.

“Laughter is brightest where food is best.” Irish Proverb

Sip Dip


