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Rockin’ Raspberry 
Cheesecake

• 2 lbs. (.908 kg) ground beef
• ½ large yellow onion, diced 
• 8 oz. (227g) can crushed 
 pineapple (with juice)
• ¾ cup ketchup 
• 2 Tbsp. brown sugar 
• 2 Tbsp. soya sauce 
• 1/3 cup Pineapple Jalapeno Jelly 
• 2 Tbsp. Smoky Chipotle Honey Mustard
• 1 Tbsp. cider vinegar 
• 2 Tbsp. Hula-Hula Hawaiian Seasoning Blend
• ½ tsp. pepper

In a large skillet cook ground beef and onion; 
when the beef is fully cooked add remaining 
ingredients and simmer on low for 20 minutes.  
Serve on warmed buns.
Freezer Meal Instructions:
Cook ground beef, cool and place in a large 
freezer bag, add all other ingredients. Mix well. 
Seal, secure cooking Instructions and freeze. 
Thaw in fridge overnight. Warm in a crockpot or 
simply heat on the stove when ready to serve.
On a stove-top in a saucepan, bring to simmer 
then reduce heat to low. Simmer uncovered, for 
15 minutes, stirring occasionally. Taste and add 
additional cider vinegar for a tangier taste or 
more brown sugar for a sweeter taste, if desired.

• 1 pkg. Rockin’ Raspberry Cheesecake 
 Dip & Dessert Mix
• 1 brick (250g) cream cheese, softened

• 3 cups Cool Whip

Mix Oreo crumbs with melted butter and  
press on bottom of a buttered springform  
pan; refrigerate for one hour. Combine 
Rockin’ Raspberry Cheesecake Dip & 
Dessert Mix with softened cream cheese, 
mix well. Fold in Cool Whip and spoon 
onto chocolate crust. Refrigerate for  
several hours or overnight.  

To make shaved chocolate for top of  
cake, grate chocolate bar with cheese  
grater. Refrigerate until ready to use.  
Place on cheesecake just before serving.

Cooking with LOVE provides food for the soul.

Famous chef Paul Prudhomme once said, “you 
don’t need a silver fork to eat good food” and  
we couldn’t agree more! Savour these recipes  
that allow you to enjoy casual dining with  
upscale flavours. 

Hawaiian 
Sloppy 
Joes

From our  
GET YOUR 
GRILL ON

Freezer Meal  
Workshop

Tip from our 
Sunset Kitchen

How to cut a  
cheesecake!

To cut any cheesecake 
cleanly, use a hot knife  
for each cut. Fill a tall  
container with hot tap 

water, dip the knife into  
the hot water and wipe dry 

on a clean cloth before 
making a cut. Some 
people use a cheese 
wire or dental floss, 
these work as well.

From our...

6No-failNo-fail
Meal Plan Kit

+2 Desserts



Be sure to ask your Consultant about our 
Host and Customer Incentives for May!

Broccoli Salad 
with Grapes
• 1 small bag (397g) coleslaw

• 20-25 broccoli florets

• 1 small red onion, sliced

• 20 grapes, halved

• ¼ cup Meyer Lemon Infused Olive Oil
• ¼ cup Peach Balsamic Vinegar
• Salt and pepper, to taste

In a large bowl combine coleslaw, broccoli and onion.  
In a small bowl combine oil and vinegar, mix well and 
pour over salad. Mix well, add grapes and toss again.  
This salad is great when refrigerated for a couple of 
hours before serving.
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Sweet Hickory 
Baked Beans   
• 2 cans pork & beans

• 1 Tbsp. Sweet Hickory BBQ Rub & Seasoning
• ¼ cup Maple Chipotle BBQ Sauce
• ¼ cup Sunset Gourmet’s Smoky Sweet 
 Grilling Sauce
In a medium size pot combine all ingredients and 
simmer on low for 15-20 minutes. These can also 
be cooked on the BBQ in a BBQ safe pot.

Crispy Chicken Fingers     
• 4 boneless skinless chicken breasts,  
 cut into ¾ inch strips
• 2 Tbsp. olive oil
• 1 pkg. Classic Parmesan  
 Ranch Dip Mix
• 1 cup Panko breadcrumbs
• 3 Tbsp. Parmesan cheese, grated
• 1 tsp. Oh! So Garlic
• Salt and pepper as desired

Preheat oven to 425°F. In large bowl, combine  
chicken and oil. In small bowl, mix Classic  
Parmesan Ranch Dip Mix, Panko breadcrumbs,  
Oh! So Garlic, Parmesan cheese and salt &  
pepper. Place half of the mixture in a shallow dish;  
add more as needed. Roll chicken pieces generously  
in crumbs and place on a greased, foil-lined, rimmed baking sheet. 
Bake 12-15 minutes or until internal temperature of  
chicken reaches 165°F on an instant-read food  
thermometer. Broil each side for 1-2 minutes for  
extra crispiness, if desired. Let rest on sheet for  
5 minutes. Serve with Peaches, Pineapple &  
Pepper Grilling Sauce.

sunsetgourmet.ca

Classic Penne Pasta Salad 

Combine Classic Parmesan Ranch Dip Mix, mayonnaise, sour cream and 
milk; refrigerate for several hours or overnight. Cook pasta according to 
package directions, drain and place in a serving bowl. Toss with Classic 
Parmesan Ranch dressing. Add sundried tomatoes, peppers, bacon,  
spinach and feta cheese. Refrigerate for several hours prior to serving  
or can be made a day ahead. Top with shredded Parmesan cheese.

• 5 cups cooked penne pasta (4 cups uncooked)
• 5 strips of bacon, cooked and crumbled
• ½ red pepper cut into strips
• 1/3 cup sundried tomatoes
• 1 cup fresh spinach
• ½ cup feta cheese
• Parmesan cheese, shredded

From our...

6No-failNo-fail
Meal Plan Kit

+2 Desserts

Dressing:
• ½ pkg. Classic Parmesan  
 Ranch Dip Mix
• ½ cup mayonnaise
• ½ cup sour cream
• 3 Tbsp. milk


