
• 1 Tbsp. Hula Hula Hawaiian Seasoning Blend
• 1/2 large pork loin or pork shoulder
• 1 can (355 ml) root beer
• 1 tsp. Sunset Seasoned Salt
• 1 Tbsp. Oh! So Garlic
• 1 Tbsp Oh! So Onion

  Enjoy experimenting in your kitchen, you are 
only limited by your imagination when you 
have Sunset Gourmet in the HOUSE!

October 2019 “Pull up a chair. Take a taste. Come join us. Life is so endlessly delicious.” Ruth Reichl

Crunchy 
Coleslaw 
• 3 cups cabbage, shredded
• ½ cup carrots, shredded
• 1 apple, julienned
• 2 green onions, chopped

Dressing:
• ½ cup mayonnaise
• ¼ cup lemon juice
• 1 Tbsp. white sugar
• 1 tsp. Himalayan Pink Salt
• 1 tsp. 5 Peppercorn Premium Blend

Combine first 4 ingredients in a large bowl.
Combine all of the dressing ingredients, 
spoon over cabbage mixture and toss.

Rub pork loin with Hula Hula Hawaiian Seasoning Blend and place 
in a sealable bag or covered bowl. Refrigerate for several hours  
or overnight. Let rest at room temperature for 20 minutes prior  
to cooking. Place pork in slow cooker, add root beer and sprinkle  
with Sunset Seasoned Salt, Oh! So Garlic and Oh! So Onion.
Cook on high for 4 hours, then turn to low setting for 2 hours.  
Remove pork from the slow cooker reserving 1 cup of liquid. Shred 
pork and return to slow cooker. Combine apple juice and Sweet  
& Spicy Brown Sugar Bourbon Sauce, pour over shredded pork; 
heat on low for 30 minutes. Add reserved liquid if you prefer a 
wetter sauce. Serve with Crunchy Coleslaw on the side. Left-overs 
freeze perfectly or try Pulled Pork Tacos or Pulled Pork Nachos.

The Gourmet 

SCOOP

• 2 cups Sweet & Spicy Brown Sugar Bourbon Sauce
• 1 cup apple juice

Sauce

Don’t have a slow cooker?  
No problem, follow the same steps  
and bake in the oven in a roasting  

pan at 265°F for 3-4 hours.  
Shred, sauce and enjoy. 

Pulled Pork 
Tacos

Pulled Pork 
Nachos

Pulled Pork - Cook Once Eat Twice or Thrice 



The Gourmet Scoop ~ October 2019

sunsetgourmet.ca

Citrus Mojo Hummus    
• 1 can chickpeas
• 2 Tbsp. (or more) lemon juice
• 1 1/2 tsp. Citrus Mojo Spice Blend
• 1 tsp. Lemony Dill Seasoning
• 2-3 Tbsp. olive oil 
• Pinch of salt
Drain the chickpeas and reserve 2 tablespoons 
liquid. Combine the chickpeas, lemon juice, reserved 
liquid and pulse for a couple of minutes; scraping 
down sides. Add Citrus Mojo Spice Blend, Lemony 
Dill Seasoning, oil and salt, blend to a creamy purée.  
Add a splash of cold water and pulse again if you 
wish to have a smoother and fluffier hummus.

• 3 avocados
• 1 pkg. Holy Guacamole Dip Mix
• 1 tsp. Citrus Mojo Spice Blend
• 1-2 Tbsp. Peach & Mango Habanero Salsa
Cut avocados in half and remove seed. Scoop  
out avocado from the peel, place in a mixing bowl. Using as fork, 
mash the avocado, stirring in the Holy Guacamole Dip Mix, add 
Citrus Mojo Spice Blend and Peach & Mango Habanero Salsa. 
Refrigerate for 15-20 minutes before serving.

Our Freezer Meal Collections are ON SALE this October!
Ask your Consultant about our other

Host and Customer Incentives for October.

Sunset Spice Guacamole! 

Pumpkin & Raisin Bread Pudding
You will need one package of our Pumpkin Spice  
Quick Bread Mix, prepared and baked 
• 2 cups milk
• ¼ cup butter
• 2 eggs, slightly beaten
• 1/2 cup sugar

Heat oven to 350ºF. In a medium saucepan, heat milk and butter  
over medium heat until butter is melted and milk is hot. In a large 
bowl, mix eggs, sugar and cinnamon. Stir in Pumpkin Bread cubes 
and raisins. Stir in milk mixture. Pour into a 9" buttered casserole 
dish. Bake uncovered 40 to 45 minutes or until knife inserted  
1" from edge comes out clean. Serve warm with caramel sauce.

Caramel Sauce
• 2 ¼ cups brown sugar, packed
• 1 cup unsalted butter
• 1 1/2 cups whipping cream

Whisk brown sugar and butter in a heavy, medium
sized saucepan over medium heat until butter 
melts. Whisk in cream and stir until sugar dissolves 
and sauce is smooth, about 3 minutes.

• 1 tsp. cinnamon
• 1/2 cup raisins, rinsed
• 6 slices (¾" thick) 
 Pumpkin Spice Quick Bread, cubed


