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• 2 chicken breasts, diced
• 1 Tbsp. Fresh Harvest Garlic Olive Oil
• ½ tsp. Nashville Hot Chicken 
 Seasoning Blend
• Himalayan Pink Salt
• 5 Peppercorn Premium Blend
• ½ cup aged white cheddar
• 2 Roma tomatoes, diced
• ½ red pepper, diced
• ½ cup Sweet Onion & Summer Tomato 
 Dressing and Marinade
• Lettuce leaves
• Tortilla wraps

Dice and season chicken with seasonings. 
In a skillet heat Fresh Harvest Garlic Olive 
Oil, add chicken and cook until thoroughly 
cooked. Place cooked chicken in a bowl 
and add red pepper, tomato and cheese.  
Toss with Sweet Onion & Summer Tomato 
Dressing and Marinade. Place a lettuce 
leaf on top of a tortilla shell, add several 
spoonfuls of chicken mixture; season with 
salt and pepper. Wrap, roll and enjoy.

There’s a saying... “Life is short, eat dessert first”. 
We are not sure if this is breakfast, brunch, lunch or  

dessert so you might as well eat it first!
• 4 croissants
• 5-6 cups canned or fresh peaches
• 4 Tbsp. butter
• 6 -7 Tbsp. brown sugar
• 3 Tbsp. Cha Cha Chai Mix
• 3 Tbsp. rum, optional
In a large skillet melt butter, add brown sugar and Cha Cha Chai Mix. 
Cook on low until sugar is dissolved and mixture is lightly bubbling; 
add rum and simmer for one minute more. Add peaches and stir  
to combine with sauce and simmer on low for 5 minutes. Warm  
croissants in the oven for a few minutes. Cut croissant in half and  
fill with peach mixture. Garnish with walnuts, icing sugar and  
whipped cream.
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That’s A Wrap!

“Laughter is brightest, where food is best.” Irish Proverb

Peach 
Stuffed 
Croissants

Let’s 
cook 

together

• Walnuts
• Icing sugar
• Whipped cream



sunsetgourmet.ca

Ask your Consultant about our Host Incentives and 
Customer Specials for March. Watch for our 

New Spring & Summer Catalogue coming soon!

• 2-3 racks of baby back ribs
• 2 Tbsp. Fresh Harvest Garlic Olive Oil
• 2 Tbsp. Oh! So Garlic
• 3 Tbsp. Applewood Chipotle Seasoning Mix
• Sweet & Spicy Brown Sugar Bourbon Sauce

Rinse and dry the ribs; trim extra bits of fat and tissue. Remove  
the membrane covering the concave, inner side of each rack. 
Place ribs on 2-3 large sheets of foil, rub with oil and sprinkle both 
sides with seasonings. Wrap tightly and place on a low heat grill.  
Grill for 2 hours until very tender. Turn up the heat and remove ribs 
from the foil pack. Place the ribs directly on the grill and brush with 
desired amount of Sweet & Spicy Brown Sugar Bourbon Sauce,  
grill for another 10-15 minutes. (the ribs can also be cooked in the 
oven on low using the same process) and then turn up the heat  
after removing the foil and brushing with sauce.

Chocolate 
Fondue
• 1 box Chocolate 
 Microwave Fudge Mix
• 1/2 cup milk
• 1/2 cup butter
• 3 oz. Orange Liqueur 
 (optional)

Place mix in a microwavable bowl, add cubed 
butter and milk. Microwave for 1 1/2 minutes; stir, 
continue to microwave for another 1 1/2 minutes. 
Add liqueur if using, transfer to a dessert fondue 
pot and serve with, marshmallows, cubed angel 
food cake and fresh fruit.
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Chicken Stir Fry
• 2 chicken breasts, cut into 1" pieces
• 2 tsp. Hula-Hula Hawaiian Seasoning Blend
• 2 Tbsp. Fresh Harvest Garlic Olive Oil
• Himalayan Pink Salt
• 5 Peppercorn Premium Blend
Stir Fry Sauce:
• 1 Tbsp. corn starch
• 2 Tbsp. cold water
• ¼ cup white wine (use chicken stock, if you prefer)
• 2 Tbsp. soy sauce
• 4 Tbsp. Peppadew Red Pepper Jelly
Dice chicken and season with Hula-Hula Hawaiian 
Seasoning Blend, salt and pepper. Add olive oil 
to a skillet and heat over medium high heat. Add 
seasoned chicken and cook for 5-7 minutes or until 
cooked through. While chicken is cooking in a  
medium size bowl, whisk together corn starch and 
water. Add wine (chicken broth), soy sauce and  
Peppadew Red Pepper Jelly, whisk to combine.  
Set aside. Whisk stir fry sauce and pour over chicken. 
Simmer until sauce thickens. Serve with rice and  
stir fry veggies.

Mexican Street 
Corn Salad
• 6 ears fresh corn on the cob, 
 husked, or 5 cups frozen corn
• Vegetable oil
• 2 Tbsp. mayonnaise
• 2 Tbsp. sour cream
• 1 Tbsp. lime juice
• 1 tsp. chili powder
• 1 tsp. Applewood Chipotle Rub & Seasoning
• Himalayan Pink Salt and 5 Peppercorn Premium Blend, to taste
• ¼ cup feta
• ¼ cup chopped fresh cilantro (sub with parsley, if you prefer)

Preheat grill for high heat. Brush corn with vegetable oil. Grill corn 
for 10 minutes, turning every 2-3 minutes, until slightly charred on all 
sides.(Alternately you can use frozen corn and cook in a pan with a 
bit of oil). In a medium bowl, combine corn kernels, mayonnaise, sour 
cream, lime juice and seasonings. Garnish with cheese and chopped 
cilantro. Can be served cold but absolutely the best served warm.

Sweet & Spicy 
Baby Back 
Ribs   

Serve 
with our 
Mexican 

Street Corn
Salad

Fail-Proof fondue!


