
the Gourmet Scoop
Hosting friends and family for Thanksgiving Dinner is a labour of love.  
Think oustide the box this Thanksgiving and serve up sensational dishes Sunset Style!

6 salmon fillets  
4 cloves garlic, minced
1 Tbsp. white wine
1 Tbsp. honey
⅓ cup Pomegranate White Balsamic Vinegar
4 tsp. dijon mustard
Himalayan Pink Garlic Salt, to taste
Black pepper, to taste

Preheat oven to 400°F.  Line a baking sheet with 
aluminum foil and spray with non-stick cooking spray.  
Coat a small saucepan with non-stick cooking spray. 
Over medium heat, cook and stir garlic until soft, 
about 3 minutes.  Mix in white wine, honey, 
Pomegranate White Balsamic Vinegar and mustard. 
Simmer, uncovered, for about 3 minutes, or until 
slightly thickened.  Arrange salmon fillets on foil-
lined baking sheet; brush with balsamic glaze and 
sprinkle with pepper. Bake 10 - 14 minutes or until 
flaky.  Remove and brush fillets with remaining glaze.  
Season with Himalayan Pink Garlic Salt and 
additional pepper.  Use a spatula to transfer fillets to 
serving platter, leaving the skin behind on the foil.  
Serve with Creamy Dill Wine Sauce.

Glazed Salmon
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Creamy Dill Wine Sauce
2 Tbsp. butter   2 Tbsp. all purpose flour
½ cup milk    ½ cup dry white wine
½ cup whipping cream ¼ tsp. pepper
½ tsp. Pink Himalayan Salt 1½ Tbsp. Lemony Dill

In saucepan, melt butter over medium heat; add 
in flour and cook, stirring, for 1 minute.  Gradually 
whisk in remaining ingredients; cook, whisking, for    
5 minutes or until boiling and thickened.

Whipped Garlic Mashed Potatoes
3 lbs. (1.36kg) potatoes, peeled and cut into 1” pieces
1 tsp. salt
6 Tbsp. (¾ stick) butter, cut into pieces
½ cup sour cream
¾ - 1 cup whole milk
½ pkg. Creamy Garlic Hot Dip Mix

Place potatoes in a large pot and add enough cold 
water to cover. Bring to a boil and add salt. Reduce 
heat and simmer until tender, 20 to 25 minutes. Drain 
potatoes and return them to the pot. Add butter, 
sour cream, milk and Creamy Garlic Hot Dip Mix; 
mash until smooth (adding more milk if necessary). 
Serve topped with additional butter and pepper.

Glazed Salmon with Creamy Dill Wine Sauce & Whipped Garlic Mashed Potatoes



1 box Traditional Sweet Corn Bread & Muffin Mix
1 cup milk  2 eggs
½ cup oil  1 small jalapeño pepper, chopped

Preheat oven to 350°F.  While oven is preheating, 
grease muffin pan (standard 12 muffin pan).  In a large 
bowl, combine Traditional Sweet Corn Bread & Muffin 
Mix, milk, eggs and oil; adding jalapeño pepper.  Mix 
until well blended.  Bake 19 - 24 minutes.

Pick up some small pumpkins 
at a local market and display 
them with dried flowers and 
colourful leaves for a beautiful 
table centerpiece.

Sweet & Spicy Corn Bread Muffins

1 pkg Pumpkin Pie Cheeseball & Dessert Mix
2 bricks (500g) cream cheese, softened
2 cups Cool Whip
1 can mandarin oranges, well-drained
1 graham crust

Beat the Pumpkin Pie Cheeseball & Dessert Mix with 
cream cheese until smooth and creamy; gently stir in 
Cool Whip.  Spoon mixture into the graham crust 
and chill at least two hours.  Garnish with additional 
whipped cream and mandarin oranges.  This is an 
excellent make ahead dessert and can be 
refrigerated for a couple of days.  Garnish just prior 
to serving.

Dressed Up Pumpkin Pie Cheesecake

¾ cup milk or water    3 oz. Kahlua
6 Tbsp. Cha Cha Chai Mix  2 cups ice

Add all ingredients into a blender and blend until 
creamy. Top with whipped cream, chocolate shavings 
and cherries if desired.

Kahlua Chai Cocktail

Seasonal Mixed Vegetables
1 tsp. Sunset Seasoned Salt 
½ tsp. coarse ground black pepper 
2 Tbsp. olive oil
1 medium red bell pepper, cut into strips
1 medium yellow squash, sliced
1 medium zucchini, sliced
3 carrots, cut into coins or julienned

Mix Sunset Seasoned Salt and pepper in small bowl.  Drizzle oil 
over vegetables in large bowl; toss to coat well.  Add seasoning 
mixture; toss to coat well. Place vegetables in grill basket and grill 
over medium heat 10 minutes or until vegetables are tender, 
turning occasionally.

Take advantage of the abundant 
and colourful fall vegetables!  
Grilled or steamed, they make a 
perfect side dish. 

Find more recipes on our Facebook page 
and at www.sunsetgourmet.ca

http://www.sunsetgourmet.ca
http://www.sunsetgourmet.ca

