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the Gourmet Scoop
Making family mealtime something special doesn’t have to take a lot of time or effort.  
Bring your family together and add Sunset Gourmet to the menu.  Adding a touch of 
Sunset Gourmet will transform your relationship with food and family.

Our NEW Flavours of Fall will be introduced this month!           
Ask your Consultant how you can be among the first to sample 
and earn them for FREE!

Coleslaw with a Kick
SALAD:      
8 cups shredded cabbage     ¾ cup shredded carrots
½ cup celery, finely diced     ⅓ cup green onion, diced
1 cup Sierra mix 
*If you can’t find pre-packaged Sierra mix, create your own using pumpkin 
seeds, sunflower seeds, peanuts and dried fruit.

DRESSING:
½ cup CREAMY VIDALIA ONION & POPPYSEED DRESSING

½ cup THAI CHILI ROASTED GARLIC SAUCE

In large bowl, toss together all salad ingredients.  
Combine dressing ingredients; mix well and pour over 
coleslaw.  Adjust volume of dressing to your taste.

Grilled Caribbean Chicken Thighs
2 lbs (8) boneless chicken thighs  4 Tbsp. olive oil
½ tsp. SUNSET SEASONED SALT   Pepper, to taste 
½ cup CARIBBEAN MANGO TEQUILA SAUCE

Heat BBQ to medium.  Brush chicken thighs with oil; sprinkle with        
SUNSET SEASONED SALT and pepper.  Place chicken on hot grill; cook covered 
for 8 - 12 minutes or until juice is clear when center of thickest part is cut 
(180°F). Turn chicken once and brush with CARIBBEAN MANGO TEQUILA SAUCE 
during last 2 minutes of cooking time.

Roasted Potatoes
4 - 5 unpeeled, diced potatoes 
1 Tbsp. olive oil
1 tsp. SUNSET SEASONED SALT 
1 tsp. OH! SO GARLIC

1 tsp. SPINACH & HERB MIX

Toss potatoes with olive oil; add Sunset 
Gourmet seasonings.  Spread potatoes on 
greased baking sheet; bake at 450° F for 
25 - 30 minutes until potatoes are tender 
or grill on the BBQ in a foil covered pan 
for 45 minutes at medium heat.
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Stuffed Tomatoes
30 cherry tomatoes 
½ pkg. CHEESY BACON CHEDDAR DIP MIX

½ cup cream cheese, softened 
½ cup mayonnaise
3 strips bacon, cooked and crumbled
Lettuce leaves

Slice off tops of tomatoes; scoop out and discard 
seeds.  Combine CHEESY BACON CHEDDAR DIP 

MIX, cream cheese and mayonnaise; refrigerate  
2 hours.  Remove from fridge and spoon mixture 
into a pastry bag; pipe into tomatoes using large 
star tip.  (If you do not have a pastry bag, use a 
small spoon.)  Top tomatoes with bacon.  Place 
on bed of lettuce leaves and serve.

Allison Rancourt – ON

Veggie and Shrimp Wraps
This is a great way to use up loose ends.  You can use any vegetable your family 
likes.  This recipe uses one of our favourite veggie combinations!

Rice paper wraps  Rice noodles, cooked and drained
1 large carrot, shredded 1 large cucumber, thinly sliced
Lettuce   Bell peppers, cut into strips
Sautéed shrimp   Your favourite SUNSET GOURMET SAUCE

In a large bowl filled with warm water, soak 1 rice paper wrap for 20 
seconds or until soft.  TIP:  WORK WITH ONLY 1 WRAP AT A TIME TO PREVENT 

STICKING.  Lay rice wrap on a tea towel to absorb excess water then transfer to a flat surface.  Place your noodles, 
vegetables and meat about one third from the bottom of the wrap; build your layers then wrap, roll and enjoy 
with your favourite Sunset Gourmet Sauce.

Like us on Facebook at www.facebook/SunsetGourmet

WWW.SUNSETGOURMET.CA

Bacon Ranch Macaroni Salad
1 x 12 oz. box noodles, cooked and chilled
5 - 7 slices bacon
½ cup peas, canned or frozen (if frozen, boil and cool)
½ cup carrot, shredded
1 pkg. BACON RANCH HOT DIP MIX

¾ -1¼ cup lite Miracle Whip

Cut bacon into small bits and 
fry until crispy; drain and let 
cool.  In a large bowl, mix 
bacon with carrots, peas and 
noodles.  Combine Miracle 
Whip and with BACON RANCH 

HOT DIP MIX;  spread over 
noodle mixture and mix well.  
Tastes best if chilled overnight.

Keely Flaherty - AB

Pina Colada Punch
1 pkg. TROPICAL PINA COLADA FROZEN DRINK MIX  1 cup warm water
7 ½ cups (60oz) pineapple-orange juice   1 quart vanilla ice cream
¾ cup Malibu rum (optional)

In a large pitcher, combine TROPICAL PINA COLADA FROZEN DRINK MIX and water; stir 
and dissolve. Add juice (and rum if desired); chill completely.  Scoop ice cream 
into glasses before serving and pour punch over top.
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