
Spring is in the air at Sunset Gourmet  
and we are super excited to share recipes 

featuring some of our new products.

April 2021

Prepare dressing by combining all ingredients then whisk; set aside.
Cut chicken breast in half length wise. Your chicken breast pieces 
should be about ½ inch thick. Season all sides with Sunset Seasoned 
Salt and grill for 10 minutes until thoroughly cooked. Place lettuce in  
a large bowl and toss with dressing. Plate and top with oranges, 
sliced chicken and sliced avocado. Garnish with green onion and  
add a sprinkle of Guacamole Seasoning.

The Gourmet 

SCOOP

“Spring is nature’s way of saying, Let’s Party!” Robin Williams

Avocado Citrus Salad  

White 
Chocolate Cherry 
Cheeseball

• 1 large chicken breast 
• 2 tsp. Sunset Seasoned Salt
• 5-6 cups lettuce
• 1 avocado, sliced
• ½ can mandarin 
 oranges, drained
• 1 green onion, for garnish

Dressing:
• 2 Tbsp. Meyer Lemon Infused 
 Olive Oil
• 2 Tbsp. liquid honey
• 1 Tbsp. Guacamole Seasoning
• 2 Tbsp. fresh squeezed lime juice
• 2 Tbsp. fresh squeezed orange juice

• 1 pkg. White Chocolate Cherry 
 Dip & Dessert Mix
• 1 brick (250 g) cream cheese, softened

Mix dessert mix with cream cheese; blend 
well. Place on plastic wrap and lift up two 
opposite sides of the wrap to cover the 
sides of the cheese mixture. Place your 
cupped hands against the plastic wrap, 
and gently press the mixture into a round 
shape. Lift up the remaining plastic wrap, 
one piece at a time, to cover all sides of 
the cheese round. Shape it into a ball with 
your hands. Collect all the plastic pieces 
at the top and twist together. Refrigerate 
for several hours and serve with wafers or 
enjoy on a toasted bagel.

So perfect any time of the day! 
One package and so many 

ways to enjoy it:
Serve for breakfast or brunch Serve for breakfast or brunch 

on toasted bagels.on toasted bagels.
For an afternoon snack, serve with crackers.For an afternoon snack, serve with crackers.

Enjoy for dessert as a spread on Enjoy for dessert as a spread on 
Chocolate Lover’s Fudge BrowniesChocolate Lover’s Fudge Brownies!!



sunsetgourmet.ca

Ask your Consultant about our Host Incentives and 
Customer Specials for April featuring our  

New Products for Spring & Summer!

Sweet & Spicy Turkey Burgers
• 1 ½ lbs. (.680 kg) ground turkey
 (or ground chicken)
• ½ cup seasoned croutons, finely 
 crushed (or seasoned bread crumbs)
• 4 Tbsp. white onion, finely chopped
• 2 tsp. Oh! So Garlic
• 1 tsp. Sunset Seasoned Salt
• Black pepper to taste
• 1 Tbsp. mayonnaise
In a large bowl mix together all ingredients, except cheddar. Cover 
and refrigerate for 3 hours. Divide mixture into 6 equal portions. 
Shape each portion into a patty. Spray grill generously with non-stick 
cooking spray. Heat grill and place burgers onto prepared grill; cook 
for 5 minutes, flip and cook for 5 minutes more (cook time will vary 
based on thickness). Add a cheese slice to hot burgers. Let cooked 
burgers rest for 5 minutes before serving. Serve with Applewood 
Mayonnaise and other favourite toppings.
Applewood Mayonnaise: combine 2 teaspoons Applewood  
Chipotle Rub & Seasoning with ½ cup of mayonnaise.

Lemon Buttercream Cupcakes  
with Blueberries
Add fresh blueberries to our Lemon 
Buttercream Cupcake & Frosting Mix. 
Prepare cupcake mix as per directions on the box. 
Once batter is mixed and smooth and before 
dividing into cupcake cups, gently mix in 1 cup 
fresh blueberries, with a mixing spoon. Divide  
batter among the cupcake cups and bake as per 
box directions. Let cool and ice with frosting mix. 
Add your own spring or Easter decorations to the 
top of the cupcakes.
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Grilled Chicken Thighs  
• 2 lbs. (.908 kg) chicken thighs  
• 4 Tbsp. Fresh Harvest Garlic Olive Oil
• 1 tsp. Sunset Seasoned Salt
• 1 tsp. Garlic Pepper With a Twist of Lime
• 5-6 Tbsp. Thai Sweet Chili Sauce & Marinade

Heat BBQ to medium heat. Brush chicken thighs  
with oil; sprinkle with Sunset Seasonings. When grill  
is heated, place chicken on grill, cook covered for  
12-15 minutes, turning once and brushing with  
Thai Sweet Chili Sauce & Marinade during the last  
10 minutes of cooking time. Chicken is done when 
juice is clear when centre of thickest part is cut (180°F).

Creamy Potato Salad   
• 6-7 medium-large potatoes  
• ½ cup mayonnaise
• ½ cup. sour cream 
• 2 Tbsp. Oh! So Celery
• 1 tsp. white sugar 
• 2 tsp. Dijon mustard
• Salt & pepper, to taste 
In a bowl combine mayonnaise, sour cream, Oh! So Celery, sugar 
and Dijon mustard. Cover and refrigerate while potatoes cook. In a 
large pot of salted water, boil potatoes until they are tender (around  
30 minutes). When finished, drain and cool. Cut into 1" chunks. In 
a large bowl combine potatoes and dressing, mixing well. Top with 
a sprinkle of paprika (optional). This salad is best if refrigerated for 
several hours or overnight before serving.

  

• 1 egg beaten
• 2 tsp. Applewood Chipotle 
 Rub & Seasoning
• 2 Tbsp. Smokehouse Tangy 
 Mustard BBQ Sauce
• 6 aged white cheddar 
 cheese slices

Perfect for your Easter or Spring 
Celebrations!

Top with candy 
flowers, mini 

eggs, jelly 
beans, etc...

This recipe 
is from our 

12 No-Fail Meal 
Plan Kit!


