
the Gourmet Scoop
Take a bite out of winter with these warm, welcoming dishes!  
When your pantry is full of Sunset Gourmet, treating your friends         
and family to new tastes is simple...and this month, do it for even less!

4 boneless pork chops
1 tsp. Sunset Seasoned Salt
¼ cup Anna Mae’s Smoky Sweet Oven & Grill Sauce
¼ cup apple juice
2 Granny Smith apples, cored and sliced
½ cup pecan halves

Pork Chops with Grilled Apples & Pecans

Creamy Garlic Seafood Pasta Sauce
1 pkg. Creamy Garlic Hot Dip Mix
1 cup whipping cream
1 cup white wine
14 – 16 whole medium shrimp, peeled and cooked
¼ cup fresh basil, chopped

Create a delicious pasta sauce by combining one 
packet of Creamy Garlic Hot Dip Mix with whipping 
cream and white wine; simmer for 5 minutes; add 
shrimp, fresh basil and simmer gently for an 
additional 5 minutes. Serve over your choice of pasta.
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Preheat oven to 350°F.  Sprinkle both sides of pork chops with Sunset Seasoned Salt; let stand 15 minutes.  
Place pork chops in an oven proof baking dish.  Brush with Anna Mae’s Smoky Sweet Oven & Grill Sauce, 
add apple juice.  Bake covered for 45 minutes; add sliced apples and pecan halves and                     
continue baking for 15 minutes.  Serve with garlic mashed potatoes or whipped cauliflower.  
Can also be prepared and baked in a slow cooker. 

Save 25% on featured products!
This February, save 25% on our Creamy Garlic Hot Dip Mix 
and Anna Mae’s Smoky Sweet Oven & Grill Sauce!   

*For a lower fat version, substitute the cream and wine 
with chicken stock or pasta water.
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6 medium carrots, cut diagonally into 1” pieces
4 parsnips, peeled, cut diagonally into 1” pieces
2 medium red onions, cut into thin wedges
2 medium, dark-orange sweet potatoes (about 3 cups), 
peeled, cut into 1” pieces
3 Tbsp. honey     
1 Tbsp. olive oil
1 tsp. Oh! So Garlic     
1 tsp. Sunset Seasoned Salt
½ tsp. Garlic Pepper with a Twist of Lime 
1 Tbsp. Passionfruit White Balsamic Vinegar

Spray a 5-6 quart slow cooker with cooking spray; 
place in carrots, parsnips and onions and top with 
sweet potatoes.  In small bowl, mix honey, oil, Oh! So 
Garlic, Garlic Pepper with a Twist of Lime and Sunset 
Seasoned Salt.  Pour over vegetables; stir to coat.  
Cover; cook on low heat setting 4 to 5 hours or until 
vegetables are tender.  Just before serving, add 
Passionfruit White Balsamic Vinegar; stir gently.

Super Salsa 
1 jar Chipotle Black Bean & Corn Salsa
1 diced avocado
½ cup chick peas 
1 tsp. Garlic Pepper with a Twist of Lime
4 oz. (125g) goat cheese, cubed

Combine all ingredients and heat in a mini 
crock pot for 45 minutes.  Serve with pita 
crisps or cracker of your choice.

         A MINI CROCKPOT IS PERFECT FOR SLOW-COOKED 

SALSAS AND SAUCES.   ASK YOUR CONSULTANT HOW 

YOU CAN EARN ONE FREE!

1 unbaked 9”pie crust      1 box Classic Southern Pecan Pie Mix
½ cup butter             2 eggs
½ - 1 cup chopped pecans

Lightly coat the bottom of the slow cooker with oil, then lay a 
cut-to-fit piece of parchment paper on the bottom of the insert.  
Lay the prepared crust on top of the parchment paper.  Prepare 
the filling by melting the butter and adding the Classic Southern 
Pecan Pie mix and eggs.  Stir until evenly mixed; add pecans. 
Pour the mixture onto the crust and cook on low for 3 hours. 
Remove lid (careful not to let any water on the lid drip on to the 
pie), and cook for one more hour.

Slow Cooker Pecan Pie  
RECOMMENDED SLOW COOKER SIZE: 4 QUARTS

12 - 14 large mushrooms
8 oz. (250g) cream cheese
2 Tbsp. mayonnaise
1 pkg. Creamy Garlic Hot Dip Mix
1 can crab OR 5 oz. freshly cooked crab
1 cup grated white cheddar cheese
1 tsp. Spinach & Herb Mix

Clean mushrooms and remove stems.           
Mix cream cheese, mayonnaise, Creamy 
Garlic Hot Dip Mix, crab and cheese; stuff 
mushroom caps with mixture.  Sprinkle with 
Spinach & Herb Mix.  Bake at 350°F for      
15 - 20 minutes.

Crab Stuffed Mushrooms

Slow Cooker Root Vegetables
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