
CHICKEN 
FAJITA BITES
Submitted by
Claude Blais, Ontario
• 4 medium bell peppers,
 any colour, seeded and
 cut into 6 wedges
• 3 green onions,
 finely chopped
• 1 cup (or more) grated
 mozzarella cheese
• 2 cups cooked chicken, finely chopped
• 1/3 cup mayonnaise
• Cilantro (optional)
• 1 Tbsp. Tex-Mex Fajita Seasoning Mix
• 1 tsp. Sunset Seasoned Salt
• ½ cup sour cream

Preheat oven at 400°F. Place pepper wedges on baking sheet. In a 
mixing bowl, combine ½ of the chopped onion, half of the mozzarella 
cheese, chicken, mayonnaise, cilantro and seasoning. Spoon mixture 
equally between the pepper wedges. Top with remaining cheese.  
Bake for 5-7 minutes or until cheese is melted. 

Meanwhile, in a small resealable plastic bag, combine the remaining 
onions with sour cream, mix well and trim one corner of bag. Remove 
peppers from oven, squeeze sour cream mixture over fajita bites. 
Garnish with additional cilantro.

• 3-4 lb. pork shoulder or butt roast
• ½ tsp. paprika
• 1 small onion, finely diced
• 1 Tbsp. Oh! So Garlic
• 1 Tbsp. Worcestershire Sauce
• 1 Tbsp. brown sugar
• ½ cup Handcrafted Moroccan BBQ Sauce
• ½ cup water or broth

Sprinkle roast with paprika and place in a slow 
cooker. Combine remaining ingredients and  
pour over roast. Cover and cook on low for
3-4 hours. Open slow cooker and with 2 forks, 
shred as much of the outside edges of the pork 
as you can. Put cover back on and continue to 
cook for 3-4 more hours. Remove pork and  
shred with 2 forks.

Use additional Handcrafted Moroccan
BBQ Sauce when serving.

The Gourmet 

SCOOP
We’re celebrating our 13th Birthday! 
What better way to celebrate than with delicious  

recipes submitted by our consultants! Thank you to  
our wonderful Consultants and YOU, our customers, 

for the past 13 years! LET’S CELEBRATE with 
Great Friends and Great Food!

MOROCCAN 
PULLED PORK
Submitted by
Michelle Forrest,
Alberta

August 2018 “There is no love sincerer than the love of food.” George Bernard Shaw

• 4-5 cups broccoli florets 
• 1 ½ cups marble cheese, shredded or diced 
• ½ large red onion, diced 

Mix all ingredients together in a large bowl 
and top with dressing.

SUNDRIED TOMATO & HERB BROCCOLI SALAD
Submitted by Kristin Fenner, Manitoba

DRESSING
• ½ cup mayonnaise 
• 1/4 cup red wine vinegar 
• 1 Tbsp. Sundried Tomato & Herb Dip Mix

Mix all ingredients well and pour on salad.



KICKIN’
CHICKEN 
TEX-MEX SALAD
Submitted by Azure McGonigle, Saskatchewan
• 2 Tbsp. oil
• 4 chicken breasts 
• ½ pkg. Tex-Mex Fajita Seasoning Mix 
• 2 Tbsp. Oh! So Onion
• 1 Tbsp. Oh! So Garlic
• 1/4 cup chicken stock
• 2 bags spinach (or leafy greens of your choice)
• 1 can kernel corn
• ½ can black beans
• 1 cup pre-cooked bacon
• 2 cups cheese, shredded

Season chicken with Tex-Mex Fajita Seasoning 
Mix, Oh! So Onion and Oh! So Garlic. Add  
2 Tbsp. oil to frying pan. Cook chicken breasts 
until done, approx. 20 minutes. Remove chicken 
and slice or shred. Add chicken stock to pan to 
deglaze, then mix chicken with broth from pan.

In a large bowl, combine 2 bags spinach, kernel 
corn, black beans, bacon and shredded cheese. 
Add chicken to mixed greens on plate, drizzle 
Brick’s Kickin’ Southwest Dressing over-top.

BRICK’S KICKIN’ 
SOUTHWEST DRESSING:
• 1 cup mayo • 1 tsp. Oh! So Onion
• 1/4 cup vinegar • 1 Tbsp. white sugar 
• ½ pkg. Tex-Mex Fajita Seasoning Mix
• 2 Tbsp. Sunset Gourmet’s Smoky
 Sweet Grilling Sauce
Combine all ingredients and chill.
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SUNSET 
SWEET POTATO  
MEXICAN RICE
Submitted by Claude Blais, Ontario
• 2 large sweet potatoes, peeled, 
 use spiralizer and then chop
 (should resemble rice)
• 1 tsp. oil
• 1 cup black beans, drained and rinsed
• 1 can corn, drained
• 1 can (398 ml) Fire Roasted
 Diced Tomatoes
• 1 green pepper, seeded and cubed
• 1 lime, juiced
• 1 tsp. Sunset Seasoned Salt
• 1 Tbsp. Tex-Mex Fajita Seasoning Mix
• Fresh cilantro chopped (optional)

Heat oil in large skillet over medium heat; add sweet potatoes, beans,
corn, tomatoes, green pepper, lime juice and seasonings. Cook for
4-5 minutes, stirring regularly until the sweet potatoes are tender.
Garnish with fresh cilantro.

Ask your Consultant about our 
Host and Customer Incentives for 

August, celebrating our 13th Birthday! sunsetgourmet.ca

Mix S’Mores Cheeseball & Dessert Mix, cream cheese, Cool Whip 
and liqueur together until well blended. Toast marshmallow on stick 
until lightly brown. Remove inside and set aside. Place marshmallow 
on plate and fill with S’Mores Cheeseball mixture. Top with dollop of 
whipped topping. Drizzle with chocolate syrup.

Tip: Put some of the cheeseball mix into a small resealable plastic 
bag. Close, then cut a small bit off of one of the corners on the bag. 
Squeeze the cheeseball mixture into the marshmallow. This is the 
easiest way to fill the marshmallow with the least amount of mess.

Chocolate sauce can also be put into a resealable plastic bag and 
sealed. Cut a very tiny corner out of the bag and use the bag for 
drizzling chocolate over the finished marshmallows.

• Large marshmallows
 (as many as desired)
• 1 pkg. S’Mores Cheeseball & Dessert Mix
• 1 brick (250g) cream cheese
• 1 to 2 Tbsp. of Frangelico Liqueur
• 3 cups Cool Whip or whipping cream
• Additional Cool Whip or whipping cream for garnish
• Chocolate syrup for drizzling

S’MORES 
MARSHMALLOWS
Submitted by Cindy Ference,
British Columbia


