
Preparing simple yet exquisite tasting 
dishes, whether dining inside or out with 
friends is one of life’s greatest pleasures.    

September 2020 Laughter is brightest where food is best. Irish Proverb
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Marvellous  
Mango  
Chickpea Salad 
• 1 large mango, diced 
• 1 can chickpeas, 
 drained and rinsed
• 3 green onions, chopped
• 1 red pepper, chopped
• 1 jalapeño, chopped
• Cilantro and parsley, to taste
• 1 tsp. Spicy Turmeric Seasoning Blend
• 2 Tbsp. Sun-Kissed Raspberry 
 Vinaigrette & Marinade
Chop and prepare all fresh produce.
Toss together with the seasonings, fresh 
herbs and Sun-kissed Raspberry  
Vinaigrette & Marinade. Let rest at least  
an hour or longer for best flavour.

Black Bean & Corn Queso Appetizer
• 1 cup cheddar cheese, shredded
• 1 brick (250 g) cream cheese, cubed
• 1/2 cup sour cream
• 1/2 jar Chipotle Black Bean & Corn Salsa 
• Tortilla chips
Combine all ingredients except tortilla chips in  
a microwave safe bowl and heat in the microwave on medium heat  
for 10 minutes, stirring several times. This can also be heated in the  
oven at 350°F for 25 minutes. If you like it real spicy add 1-2 tablespoons 
of our Peach & Mango Habanero Salsa before heating.

Creamy Holy Guacamole Dip
• 1 pkg. Holy Guacamole Dip Mix
• 2 ripe avocados
Cut avocados in half and remove seed. Scoop out avocado from the 
peel using a spoon. Place avocado in a mixing bowl and mash using  
a fork. Stir in Holy Guacamole Dip Mix, sour cream and lime juice.  
Refrigerate for 15 - 20 minutes. Serve with tortilla chips.

• 1/2 cup sour cream
• Juice from half of a lime

Thank you 
Donna Gerlinger 

of Brandon, MB 
for this  
recipe!



Mediterranean Chicken Cocktail Meatballs  
• 1 lb. (.454 kg) ground chicken
• 1/4 cup dry breadcrumbs
• 1 egg
• 2 Tbsp. milk
Combine all ingredients in a bowl, mixing lightly but  
thoroughly. Shape into 1" balls. Fry in a skillet for 
20 minutes, turning throughout cooking or bake in the 
oven on a greased pan at 375°F for 20-25 minutes or 
until cooked through. Serve as cocktail meatballs with 
your favourite Sunset Gourmet sauce for dipping.

Grilled Veggie Pizza 
• 4 cups assorted sliced veggies (zucchini,  
 mushrooms, peppers and onions) 
• 1 tsp. Oh! So Garlic 
• 1 Tbsp. Spinach & Herb Mix 
• 1/2 tsp. Sunset Seasoned Salt 
• 2 Tbsp. Parmesan Dressing & Dipping Oil
• 1 prepared large pizza crust or naan breads
• 1 cup store bought or homemade pizza sauce 
• Olives (optional)
• 1-2 cups mozzarella cheese, grated
Slice or chop the veggies and place them in a bowl. Drizzle  
with Parmesan Dressing & Dipping Oil, sprinkle with seasonings 
and marinate for a minimum of 20 minutes. Grill veggies over  
medium heat until nicely charred. Spread pizza sauce over  
pizza crust or naan bread. Top with grilled veggies and cheese. 
Place the pizza on the grill or in a grill pan and cook for  
15 minutes until crust is browned and cheese is melted.

Greek Salad 
• 1 head romaine - rinsed, dried & chopped
• 1 red onion, thinly sliced
• Black Kalamata olives
• 1 green bell pepper, chopped
• 2 roma tomatoes, sliced
• 1 cucumber, sliced
• 1 cup feta cheese, crumbled
In a large salad bowl, combine the romaine, 
onion, olives, bell pepper, tomatoes, cucumber and 
cheese. Toss with salad dressing (shown below). 

Greek Salad Dressing
• 1 Tbsp. Mediterranean Greek Herb Blend
• 1/4 cup Parmesan Dressing & Dipping Oil
• 1/4 cup red wine vinegar
Whisk Mediterranean Greek Herb Blend with  
Parmesan Dressing & Dipping Oil and red wine  
vinegar for an authentic Greek dressing.
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Watch for our END-OF-SEASON SALE and our 
NEW PRODUCT LAUNCH both coming in September! 

• 2 tsp. Parmesan cheese
• 2 Tbsp. Mediterranean 
 Greek Herb Blend
• 1 tsp. Oh! So Garlic


