
With Sunset Gourmet in your kitchen you never have 
to worry about “What’s for Dinner”. With a few easy 
steps you can prepare wonderful dishes for 
your family or entertain your friends.
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Panzanella Salad  
• 30-35 grape tomatoes, halved 
 or 3 large tomatoes diced
• 2 Tbsp. Fresh Harvest Garlic Olive Oil
• ½ loaf French bread, cubed into 1" pieces
• 2 tsp. Himalayan Pink salt
• 1 Tbsp. capers, drained
• 10 basil leaves, coarsely chopped
Heat oil in a large pan. Add bread and 
sprinkle generously with salt, cook on  
low and toss until bread in golden. Place 
tomatoes, croutons, capers and basil in a 
large bowl; toss with vinaigrette (below).

Vinaigrette 
• 1 tsp. Oh! So Garlic
• ½ tsp Dijon mustard
• 2 Tbsp. white wine vinegar
•	1/3 cup Myer Lemon Infused Olive Oil
• 1 tsp. 5 Peppercorn Premium Blend 
• 1 tsp. Himalayan Pink Salt
Whisk ingredients together and let sit 
for 20 minutes.

Succulent Shrimp  
• 15-20 shrimp, shells removed 
 and deveined
• 2 Tbsp. butter, divided
• 2 Tbsp. Fresh Harvest Garlic Olive Oil
Over medium-high heat, preheat oil and 1 tablespoon butter in a large 
skillet. Add shrimp and seasonings. Cook two minutes on one side while 
stirring occasionally. Flip, add lemon juice and 1 tablespoon butter.  
Cook two minutes more until shrimp are pink. Garnish with fresh 
chopped chives and serve over side of your choice.

Raspberry Chipotle  
Chocolate Cheeseball
• 1 brick (250 g) cream cheese, softened
• 3-4 Tbsp. Roasted Raspberry Chipotle Sauce
• ½ cup chocolate curls or mini chocolate chips
Mix cream cheese with Roasted Raspberry  
Chipotle Sauce. Form into a ball and refrigerate 
for 1 hour. Before serving, roll in chocolate curls 
and serve with assorted crackers.

• 2 tsp. Garlic Pepper with a 
 Twist of Lime
• Himalayan Pink Salt
• Juice from half a lemon

Enjoy 
these recipes 

featuring 
our New Fall 

Products

Did you know?
Sprinkling a pinch of sugar into a simmering 
saucepan of tomatoes cuts the acidity and 
creates an overall more balanced sauce.



Salted Caramel Cheesecake  
• 1 pkg Salted Caramel Dip & Dessert Mix
• 1 brick (250 g) cream cheese, softened
• 2 cups Cool Whip
• 1 prepared graham or Oreo crust
• Caramel sauce

Combine Salted Caramel Dip & Dessert Mix with softened 
cream cheese, blend well, fold in Cool Whip. Spoon into 
prepared crust. Refrigerate for several hours. Prior to  
serving drizzle with caramel sauce.  

• 20 trimmed chicken wings 
• ½ cup peach jam
Mix the peach jam and hot sauce in a small bowl and set aside. 
Preheat the grill to medium heat. Salt and pepper the chicken 
wings liberally on all sides. Once the grill is hot, place the wings 
on the grill and cook for 7-9 minutes per side. Flip the wings. 
Brush glaze over the top side of each wing and grill another 
3-5	minutes,	then	flip	one	last	time	and	brush	the	wings	with	
glaze. Grill another 3-5 minutes. Brush remaining glaze over 
the wings before serving. If you wish to bake the wings in the 
oven, preheat the oven to 400°F. Spray a rimmed baking sheet 
with non-stick cooking spray. Salt and pepper the wings then 
spread them out on the baking sheet. Bake for 30 minutes, 
then brush the wings with glaze and bake for 10 more  
minutes	per	side,	glazing	twice,	flipping	once.

Harvest Bread Sticks  
• 1 box Harvest Beer Bread Mix
• 1 can (355 mL) beer or other carbonated beverage
• ½ cup grated Asiago cheese (divided)
• 2 Tbsp. Fresh Harvest Garlic Olive Oil
• 1  tsp. Italian Rustico Seasoning Blend
• 1 tsp. Oh! So Garlic
• 1 tsp. Himalayan Pink Salt

Preheat oven to 400°F.  Butter a 10" x 15" cookie 
sheet. In a large bowl empty content of bread mix, 
add half of the cheese, stir in carbonated beverage 
and mix for 30 seconds. Spread bread dough on  
the sheet pan and drizzle with Fresh Harvest Garlic 
Olive Oil, spread the oil with the back of a spoon. 
Sprinkle with remaining cheese, Oh! So Garlic,  
Italian Rustico Seasoning Blend and salt. Prior to 
placing in the oven, score the dough into 10-12 
bread sticks. Bake for 20 minutes. Enjoy warm!
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We’re celebrating our NEW Fall & Winter Products 
with our October Customer & Host Specials! 

Ask your Consultant for details!

Sweet & 
Spicy Peachy 

Chicken Wings

• 3 Tbsp. Peachy Onion Hot Sauce 
• Salt & pepper


