The Gourmet

SCOOP
Ring in the New Year with some deliciously easy
Sunset Gourmet dishes on your menu!

Pumpkin
Spice
Muffins

Goat Cheese Crostini with
Peachy Onion Marmalade

Gluten-Free Pumpkin Spice Muffins are perfect for an afternoon
treat! Pour your favourite hot beverage, find a great book and
enjoy some down time! The addition of Meyer Lemon Infused
Olive Oil makes these muffins super moist and delicious.
• 1 pkg. Pumpkin Spice
Quick Bread Mix
• 1 cup pure pumpkin
• ¼ cup light vegetable oil

• ¼ cup Meyer Lemon
Infused Olive Oil
• 3 eggs

Preheat oven to 375°F. Grease 12 standard muffin cups or use
paper liners in the muffin tin. In a large mixing bowl blend together
pumpkin, oils and eggs. Add bread mix and stir until well blended,
about 1 minute. Spoon batter into muffin cups, about ¾ full and
bake for 21-27 minutes. Ice with cream cheese icing when cooled,
if so desired.
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• ¾ cup (170 g) soft goat cheese, room
temperature
• 1 large navel orange, peeled, segmented
and finely chopped
• 6-7 Tbsp. apricot jam
• 3 Tbsp. Peachy Onion Hot Sauce
• 1 baguette
• Fresh Harvest Garlic Olive Oil
Combine orange pieces, apricot jam and
Peachy Onion Hot Sauce in a small
microwaveable bowl, or small pot, heat and
stir until well combined; set aside. Preheat
oven to 400°F. Slice baguette diagonally
into ½" slices and place on a cookie sheet.
Brush lightly with Fresh Harvest Garlic
Olive Oil and bake about 5 minutes until
lightly toasted. Place crostini on a serving
plate and top with goat cheese, then
marmalade.

“Good food is the foundation of genuine happiness.” Auguste Escoffier
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Lemon
Baked
Salmon

Sunset
Caesar
Salad
• 1 large or two small heads romaine lettuce

Wash, chop and spin-dry lettuce; place in a large
bowl. Add just enough dressing to coat, toss and
add croutons along with additional Parmesan
cheese, if so desired.

Dressing
•
•
•
•
•
•
•
•

2 Tbsp. mayonnaise
1 Tbsp. Dijon mustard
2 tsp. Oh! So Garlic
¼ cup fresh grated Parmesan cheese
2 Tbsp. fresh lemon juice
2 tsp. Worcestershire sauce
1 tsp. anchovy paste (optional)
1/3 cup Fresh Harvest Garlic Olive Oil

•
•
•
•

6 salmon filets
1 Tbsp. fresh lemon zest
2 lemons, sliced
Himalayan Pink Salt

• 5 Peppercorn Premium Blend
• 2 Tbsp. Meyer Lemon Infused
Olive Oil

Heat oven to 400°F. Line a rimmed baking pan with aluminum foil
or parchment paper. Place lemon slices on the parchment paper
and place salmon on top. Sprinkle with lemon zest, salt and pepper.
Divide oil evenly among tops of salmon fillets. Bake, uncovered for
12-15 minutes or until salmon flakes easily with fork. Serve with
lemon slices and garnish with fresh dill, if desired.

In a glass bowl whisk all ingredients, except oil,
until smooth and creamy. Slowly drizzle the oil
while whisking. Can be refrigerated for one week.

Croutons

• 2-3 Tbsp. Fresh Harvest Garlic Olive Oil or
Meyer Lemon Infused Olive Oil
• 6 slices day old French bread, sliced and cubed
• Garlic Pepper with a Twist of Lime
• Salt
Heat oil in a heavy skillet over medium-high heat
until shimmering. Add bread cubes and lightly
sprinkle with Garlic Pepper with a Twist of Lime
and salt. Toast the bread, tossing every minute
until the bread is golden brown on all sides.

Decadent
doesn’t have
to be difficult!

Top up our Gluten Free
Chocolate Lover’s
Fudge Brownies with
ice cream, chocolate
sauce and berries!

Sunset Style
Green Beans Almondine
•
•
•
•

20-25 fresh green beans
1 tsp. Sunset Seasoned Salt
1 Tbsp. butter
¼ cup sliced almonds

Hula-Hula Brown Rice
• 1 cup brown rice

• 2 cups water
• 1 Tbsp. Hula-Hula Hawaiian
Seasoning Blend
Place the rice in a fine-mesh
Place the beans in a large
strainer and rinse it thoroughly
saucepan and cover with water.
under cool water. Combine
Bring to a boil; cook, uncovered,
the rice, water and Hula-Hula
for 3-4 minutes or until crisp-tender. Hawaiian Seasoning Blend
Meanwhile, in a large skillet, melt
in a pot. Bring to a boil, then
butter and add Sunset Seasoned
reduce heat to low and cover.
Salt, and sliced almonds, sautéing
Cook for 45 minutes until
for 2-3 minutes. Drain beans
tender. Let stand for another
and add to skillet, toss to coat.
10 minutes. Fluff and serve.

Ask your Consultant about our
Host and Customer Incentives for January.

sunsetgourmet.ca

