The Gourmet

SCOOP
Crazy delicious, incredibly easy!

Fall in love with our
fresh flavours for Spring!

Cheesecake
Crepes
Thank you to Susie Friesen (from MB) for this recipe!
• 1 brick (250 g) cream cheese, softened
• 1 pkg. Sunset Gourmet Dip & Dessert Mix of your choice
(Salted Caramel, Rockin Raspberry or White Chocolate Cherry)
• 3 cups Cool Whip

Combine dip mix with cream cheese; blend well. Gently fold in Cool
Whip. Refrigerate while making the crepes.
• 4 eggs
• 1 1/2 cups milk
• 1 1/2 tsp. sugar

• Pinch of salt
• 1/2 tsp vanilla extract
• 1 cup flour

• Fruit topping
• Caramel sauce

For the crepes, mix together the first five ingredients. Add flour; beat
until smooth. In an 8" skillet, melt butter over medium heat (or use
cooking spray). Pour about 4 tablespoons of batter into centre of
skillet; lift and turn pan to cover bottom. Cook until lightly browned;
turn and brown the other side. Remove to a plate; cover with a tea
towel. Repeat with remaining batter, adding butter or cooking spray
to skillet as needed. To serve put desired amount of cheesecake
filling in the centre of the crepe. Roll up and top with fruit topping
of your choice or drizzle with caramel sauce.
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Wedge Salad with
Cucumber Dill Dressing
Salad:
•
•
•
•
•
•
•

Iceberg lettuce
2 medium tomatoes, diced
1 large cucumber, sliced and quartered
1 red onion, diced
2 green onions, sliced
Black pepper
Bacon bits (optional)

Dressing:
•
•
•
•

1 pkg. Cucumber Dill Dip Mix
½ cup mayonnaise
½ cup sour cream
¾ cup buttermilk

Combine all dressing ingredients and mix
well, refrigerate for 1 hour or more before
dressing the salad.
Cut the lettuce into wedges and place
on salad plates, evenly distribute diced
vegetables and spoon dressing over top.
Top up with freshly ground black pepper
and bacon bits, if so desired.

“We all eat, and it would be a sad waste of opportunity to eat badly.” Anna Thomas
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Grilled Ribeye Steaks

• 6 Ribeye steaks, bone-in (approx. 1" thick)
• Fresh Harvest Garlic Olive Oil (for brushing)
• 1 Tbsp. Sunset Seasoned Salt
• 1 Tbsp. black pepper

This recipe
is from our

BBQ Ready

Freezer Meal
Workshop

Brush steaks with olive oil (use a brush or rub on with your hands).
Sprinkle both side of steaks with Sunset Seasoned Salt and black
pepper and rub into steaks. Refrigerate for several hours or overnight.
30 minutes before grilling remove steaks from refrigerator to bring to
room temperature. Preheat grill to highest setting. Place the steaks
on grill for about 2 minutes to sear; flip and cook an additional
2 minutes. Move the steaks to a cooler part of the grill and monitor
until the desired level of doneness is achieved. Use a meat
thermometer in the thickest part of the steak and remove steaks from
the grill about 5°F below your target temperature. Cover the steaks
with foil and let rest 5-10 minutes.
Note: (Letting the meat rest before serving allows carry-over heat to bring
the steaks up to the necessary temperature and redistribute the juices)

The steaks can be seasoned, then frozen. Thaw and cook as above.

Seasoned Butters

Photos submitted by Rebecca Bradford (from NS)

Seasoned butters are the perfect accompaniment to corn on the cob
and excellent as spreads, on any other veggies and steaks as well!
Add any of our seasonings to room temperature butter, mix well and
refrigerate for a couple of hours before using.
You can place your seasoned butter on plastic
wrap, form into a log and refrigerate to harden;
then cut into medallions for serving. Seasoned
butters can also be frozen. These are some
of our favourites:
• Applewood Chipotle Butter
• Oh! So Celery Butter
• Guacamole Seasoned Butter
• Seasoned Salt Butter
• Garlic Pepper Lime Butter
• Lemony Dill Butter

Thank you
Angela Goodkey
(from BC)for
this recipe!

Chocolate Fudge
Cherry Cheesecake Dessert
•
•
•
•
•
•
•
•
•
•
•

1 package Chocolate Lover’s Fudge Brownie Mix
2 eggs
1/2 cup butter, melted
2 Tbsp. water
1 packet White Chocolate Cherry Dip & Dessert Mix
1 brick (250 g) cream cheese, softened
1 container of Cool Whip
1 can of E.D. Smith cherry pie filling
1 can whipped cream
1 small jar cocktail cherries with stems
1 milk chocolate bar, for shaving (to garnish)

Combine brownie mix in a bowl with eggs, water
and butter. Bake at 350°F for 25-30 minutes in a
greased 9" x 12" baking pan; let cool. Combine
dip mix in a bowl with cream cheese and Cool Whip
Refrigerate for 1 hour. Chop fudge brownies into
small bite size pieces, layer in the bottom of glass
a 9" x 12" baking dish. Carefully spoon 1 can of
cherry pie filling over top. Spread cream cheese
mixture evenly over the surface. Top with whipped
cream and cocktail cherries with stems and finely
grate some chocolate over top to garnish.

White Wine Peach Sangria
• 1 pkg. Peachy Sangria Slushie Mix
•
•
•
•
•
•

(from our Sangria Slushie Combo Pack)

1 cup water
118 mL (4 oz.) Peach Schnapps
1 bottle white wine
295 mL (10 oz.) orange juice
2 cups sliced peach (fresh or frozen)
Fresh mint (optional)

In a pitcher mix Slushie Mix with water; stir until
well dissolved. Add Peach Schnapps, wine and juice.
Mix well and add fruit and ice. Refrigerate for 1 hour
before serving. Serve with a sprig of mint.

Our Freezer Meal Kits are ON SALE in May!
Ask your Consultant about our other Host Incentives
and Customer Specials for May!

sunsetgourmet.ca

