
Follow us: Use codes listed to order. Plus applicable shipping and handling charges. Eligible for Direct Ship, Party, Freezer Meal 
Workshop, and Consultant orders. Host Credit cannot be used to purchase this special.

CUSTOMER SPECIAL • MARCH 1-31, 2026

MEALS you will prepare 
•	 BBQ Chicken Pizza
•	 Brown Sugar Bourbon Ribs
•	 Easy Oven Baked Citrus Chicken
•	 French Onion Meatloaf
•	 Honey Butter Chicken Bites
•	 Mushroom Parmesan Pork Roast
•	 Parmesan Baked Pork Chops
•	 Slow Cooker Lasagna

PRODUCTS you will receive 
1.	Creamy Parmesan & Artichoke Dip Mix
2.	French Onion Baked Dip Mix
3.	Oh! So Garlic
4.	Sunset Seasoned Salt
5.	Sweet & Spicy Brown Sugar Bourbon Sauce
6.	Ultimate Chicken Seasoning Blend
•	 Preparation guide, grocery list and cooking 

instructions included

Makes 
8+ Meals

4-6 servings 
eachDINNER’S 

DONE
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Meal Recipe Completed Prep
(items in labelled Freezer Bags)

Workshop Assembly

BBQ Chicken 

Pizza

• 2 boneless, skinless 

   chicken breasts, 

   cooked and cut into 

   bite size pieces

• ½ red onion, sliced

• 2 bell peppers, diced

• 2 Pre-made white or wheat pizza crusts or 

    4 pita breads or Naan breads for individual pizzas

•	 1/3 cup Sweet & Spicy Brown Sugar Bourbon Sauce

• 1 tsp. Oh! So Garlic

• 1 tsp. Ultimate Chicken Seasoning

• ½ tsp. Sunset Seasoned Salt

• ½ cup Parmesan cheese, grated

• ½ cup cheddar cheese, shredded  

   (or use any other of your favourite cheeses)

Spread a layer of Sweet & Spicy Brown Sugar Bourbon 

Sauce onto the pizza crust(s) and sprinkle seasonings on 

top. Top with cheeses, chicken, onion and peppers.  

Double wrap the pizzas with either two layers of plastic 

wrap or one layer of plastic wrap and then one layer of 

aluminum foil. Secure Cooking Instructions and freeze.

Honey Butter 

Chicken Bites
• 2 lbs. (.907 kg)  

   boneless, skinless  

   chicken breasts, cut  

   into bite-size pieces

• 2 tsp. Sunset Seasoned Salt

• Pepper (to taste)

• 2 tsp. Oh! So Garlic, divided

• 3 Tbsp. butter

• 4 Tbsp. liquid honey

• 2 tsp. Ultimate Chicken Seasoning

• 2 Tbsp. apple cider vinegar

• 1 Tbsp. soy sauce

In freezer bag containing chicken, season with Sunset  

Seasoned Salt and pepper, add 1 teaspoon Oh! So Garlic 

and mix well; seal bag. 

Add remaining ingredients into a small freezer bag.  

Place both freezer bags into another large freezer bag.  

Seal bag, secure Cooking Instructions and freeze. 

Dinner’s Done
Freezer Meal Workshop

ASSEMBLY 
INSTRUCTIONS

Securing your Cooking Instruction Cards:

The provided Cooking Instruction Cards may be securely taped directly to the  

bag/baking dish. You may also use the ”double bag method“ of placing your  

Freezer Meal into a second Freezer Bag that contains the Cooking Instruction Card.

Dinner’s Done
Freezer Meal Workshop

PLANNING 
GUIDE
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Thank youThank you for participating in Sunset Gourmet’s Freezer Meal Workshop. 

This Grocery List, necessary utensils/tools and At Home Preparation Guide will bring  

you one step closer to filling your freezer with 8+ delicious meals with 4-6 servings each.

Plan to do your grocery shopping 1-2 days before you attend the workshop. 

Check your pantry and refrigerator for items you may already have.

Additional Sunset Gourmet Products

It’s always a good idea to have extra sauce on hand for glazing or dipping. Talk to your  

Consultant about adding additional bottles to your Dinner’s Done Collection order. 

 q	General Tso’s Sauce     q	Creamy Vidalia Onion & Poppy Seed Dressing	

	q	Sunset Gourmet’s Smoky Sweet Grilling Sauce

	q	Sweet & Spicy Brown Sugar Bourbon Sauce

Grocery List

Meats:
	q 3 lbs. (1.36 kg) boneless, skinless  

 chicken breasts (5-7 breasts)

	q 5 lb. (2.26 kg) boneless pork loin roast

	q 8 boneless pork loin chops, about 1/2" thick

	q 2 racks pork baby back ribs

	q 1 1/2 lbs. (.680 kg) chicken breasts and/or  

 thighs (bone-in and skin on)

	q 3 lbs. (1.36 kg) ground beef

Dairy:
	q 3 1/4 cups Parmesan cheese, finely grated

	q 1/2 cup cheddar cheese, shredded

       (or use any other of your favourite cheese)

	q 3 Tbsp. butter

	q 4 eggs

	q 3 Tbsp. milk 

	q 3 cups shredded mozzarella cheese

	q 1 ¾ cups (425 g) Ricotta cheese (optional)

Produce:
	q 1 red onion 

	q 2 bell peppers (your choice of colours)

	q 1 lemon

	q 1 naval orange

	q 1 package (226 g) mushrooms

Miscellaneous:

 q	 2 pre-made white or wheat pizza crusts or 4  

 pita breads or Naan breads for individual pizzas

	q Black pepper

	q 4 Tbsp. liquid honey

	q 2 Tbsp. apple cider vinegar

	q 1 Tbsp. soy sauce

	q 2 Tbsp. olive oil

	q 1 1/2 tsp. paprika

	q 1 can (284 mL) Cream of Mushroom Soup

	q 1 3/4 cup Panko bread crumbs

	q 1/2 cup packed brown sugar

	q 1 can (796 mL)  crushed tomatoes

	q 1 can (398 mL)  tomato sauce

	q 8 oz. (227 g) uncooked lasagna noodles, broken

	q 1 Tbsp. Worcestershire sauce

BBQ  
Chicken Pizza

Cooking Instructions:

Thaw in fridge. 

Bake in oven at 425°F until cheese is 

bubbly and edges are browned.

Serve with a tossed side salad dressed with  

Creamy Vidalia Onion & Poppy Seed Dressing.

Thawing your meals safely: Thaw frozen food in the refrigerator where it 

remains at a constant temperature of 40°F (4°C) or less. 

Honey Butter Chicken Bites

Additional Ingredients: 

• 1 Tbsp. olive oil  • 1 Tbsp. butter  • Mashed potatoes

Cooking Instructions:

Thaw in fridge. Heat 1 tablespoon olive oil and 1 tablespoon butter in a 

large non-stick skillet over high heat. When the butter is melted, add the 

chicken. Sprinkle with salt and pepper. Cook until it changes from pink 

to white and starts to brown. Add the contents from the second freezer 

bag. Turn the chicken to coat in the sauce until it is golden and  

caramelized. Once the chicken is browned all over, remove it from  

the heat. Pile chicken on top of mashed potatoes and drizzle  

with the sauce in the pan.

*Cooking time will vary depending on size and thickness of chicken pieces.

Serve with green beans seasoned with Oh! So Garlic.

 Thawing your meals safely: Thaw frozen food in the refrigerator where it 

remains at a constant temperature of 40°or less. 

Easy Oven Baked Citrus Chicken

Cooking Instructions:

Thaw in fridge overnight. Preheat oven to 375°F.  

Place chicken, bone side down, on a baking pan.  

Spoon on a little extra marinade on top of each piece of chicken.  

Sprinkle chicken with Ultimate Chicken Seasoning, salt and pepper.  

Bake for 45-55 minutes, or until internal temperature reaches 165°F. 

Remove from oven, cover loosely with foil and  

allow to rest for 5 minutes. 

*Cooking time will vary depending on size and thickness of chicken pieces.

Serve with oven roasted vegetables that were tossed in  

Fresh Harvest Garlic Olive Oil before roasting.

Thawing your meals safely: Thaw frozen food in the refrigerator where it 

remains at a constant temperature of 40°or less. 
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Mushroom Parmesan Pork Roast

Additional Ingredients (if making gravy):

• ¼ cup cornstarch

Cooking Instructions:

Thaw in fridge overnight. Preheat oven to 250°F. Remove from  

freezer bag and place roast (sealed in foil), into a roasting pan.  

Cover and bake for 7 hours. Remove from foil.  

Use drippings to prepare gravy (if desired).

To make gravy: Add drippings from foil into the roasting pan,  

remove any excess fat. Heat on the stove, add salt and pepper  

if desired. Add about ¼ cup cornstarch mixed with  

½ cup water to thicken the gravy.

Serve with mashed potatoes and your favourite vegetables.

 Thawing your meals safely: Thaw frozen food in the refrigerator where it 

remains at a constant temperature of 40°or less. 

code: 9040   |   Reg. $68.95

$6395

Sale


