The Gourmet

SCOOP
We are so excited to share with you the
BIG BOLD FLAVOURS of our NEW SEASON!
Enjoy these recipes that highlight all of the
deliciousness of some of our NEW PRODUCTS!

Awesome Chicken Skewers

Honey Ginger Teriyaki Shrimp Stir-Fry
• 1 1/4 lbs. (20-25) large shrimp, peeled and deveined
• 2 Tbsp. Fresh Harvest Garlic Olive Oil, divided
• 3 cups mixed vegetables (snow peas and sliced bell peppers)
• 2 tsp. black pepper
• 1 tsp. Sunset Seasoned Salt
• 2 tsp. Onion, Garlic & Herb Seasoning
• 2 Tbsp. water
• ½ cup Honey Ginger Teriyaki Marinade & Grill Sauce
• Optional garnishes: sliced green onions and sesame seeds
Heat 1 tablespoon oil in a large pan over medium-high heat. Add the
vegetables, pepper and seasonings. Cook for 3-5 minutes or until
vegetables have started to brown and soften. Add 2 tablespoons of
water and cook, until water has evaporated. When vegetables are
crisp-tender remove them from the pan and set aside. Wipe out the
pan. Heat the remaining 1 tablespoon of oil in the pan over high
heat. Place the shrimp in the pan and season with Onion, Garlic &
Herb Seasoning. Cook for 2-3 minutes or until just cooked through
(shrimp should be pink and opaque). Add the vegetables back to
the pan. Pour the sauce over the top and cook for 1-2 minutes over
medium-high heat until warmed through. Serve with rice or noodles.
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2 Tbsp. soy sauce
2 Tbsp. lime juice, freshly squeezed
1 Tbsp. honey
1 tsp. Chili Lime Seasoning
1 Tbsp. Oh! So Garlic
2 large boneless, skinless chicken breasts,
cut into 1" strips
• Awesome Everything Sauce (for dipping)
• ¼ cup crushed peanuts (optional)
• Wooden skewers
In a large mixing bowl, whisk together first
five ingredients. Add the chicken, toss to
coat, then cover and place in the refrigerator
to marinate for 2 hours or overnight. Let
chicken stand at room temperature for
15 minutes prior to grilling. Soak the skewers
in water for 30 minutes prior to grilling.
When ready to cook, preheat grill to medium
high. Thread the chicken onto skewers. Grill
chicken until cooked through, about 2-3
minutes per side. Let rest for 2-3 minutes.
Sprinkle with peanuts. Dip and enjoy!

“You don’t need a silver fork to eat good food.” Paul Prudhomme
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Creamy Fettuccine with Chicken
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1 box (340 g) fettuccine or linguine
2 chicken breasts, cut into 2 " strips
2 Tbsp. Fresh Harvest Garlic Olive Oil
1 Tbsp. Sunset Seasoned Salt
Black pepper
1 pkg. Cheesy Spinach & Bacon Dip Mix
1/2 cup chicken stock or white wine

• 1 cup cream
• 1/3 cup pasta water
•	½ cup Parmesan cheese
• Fresh parsley (optional)

Cook pasta according to package directions while chicken is cooking.
Season chicken with Sunset Seasoned Salt and pepper. Over medium
high heat add oil to a large skillet, cook chicken in oil until no longer
pink; set aside. Using the same skillet add cream, wine, dip mix and
Parmesan cheese; simmer on low for 10 minutes, add pasta water if
too thick. Add cooked chicken and simmer for 10 minutes. Serve over
freshly cooked pasta and top with chopped fresh parsley.

Peach & Pecan
Crumble

• 1 box Fruit & Berry
Crumble Mix
• ¾ cup cold butter
• 6 cups peaches, peeled
and sliced
•	½ cup pecans, chopped
Preheat oven to 350°F. To
make the topping, empty
Packet 1 and pecans into a
large bowl. Add the butter
and blend with your fingertips until well blended. Refrigerate until
needed. (Can also be made 1 day ahead.)
Place the peaches in a large bowl and sprinkle the contents of Packet
2 over the fruit and gently mix together. Put the fruit mixture into a lightly
greased 9 or 10" round baking dish. Sprinkle the crumble topping
evenly over the fruit., no need to completely cover the fruit. Bake for
40-50 minutes or until golden brown. Serve with vanilla ice cream.
(Optional: place a few whole pecans on top to garnish before baking.)

Spicy Roasted Vegetables
with Chickpeas

• 2 zucchini, washed, quartered and sliced
• 2 celery stalks cut into 1" pieces
• 10 cherry tomatoes
• 1 red pepper, seeded and diced
•	½ white onion, roughly chopped
• 1 can (540 mL) chick peas, rinsed and drained
• 2 Tbsp. Fresh Harvest Garlic Olive Oil
• 2 tsp. Onion Garlic & Herb Seasoning
• 2 tsp. Chili Lime Seasoning
• 2 tsp. black pepper
• 2-3 Tbsp. Chipotle Aioli Sweet Heat Sauce
• Fresh parsley
Pre-heat oven to 400°F. Place all vegetables
and chickpeas onto a large sheet pan and drizzle
with olive oil and sprinkle with seasonings. Roast
vegetables until tender and slightly browned, about
35 minutes. Place in a serving bowl and toss with
Chipotle Aioli Sweet Heat Sauce and garnish with
fresh parsley.

Easy Peasy
Bold & Beautiful
Appetizer
• Amaretto Infused
Raspberry Preserves
• Brie cheese
• Crusty multi-grain
bread (or any bread)

Place brie slices on bread
and top with preserves.
So simple and so easy
but so delicious.
Try Amaretto Infused Raspberry
Preserves as a wonderful addition
to an appetizer tray!

New Season, New Products, New Flavours!

Save on our New Products with our September Customer Special
or earn them for FREE with our Monthly Host Bonus!

sunsetgourmet.ca

