
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.

Makes  
5+ Meals

4 - 6 servings
each

Makes  
10 + Meals

4 - 6 servings
each

FAMILY FAVES
code: 9042   |   Reg. $73.95

$6895
SUPPER SUCCESS
code: 9047  |   Reg. $49.95

$4495

Freezer Meal Kit SALE

A freezer full of
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Meal Recipe Completed Prep
(items in labelled Freezer Bags)

Workshop Assembly

Flavour Fling 

Chicken Wings

• 2 lbs. (.908 kg) split chicken wings 

• 1/3 cup Creamy Vidalia Onion & Poppy Seed Dressing

• 1/4 cup Hot Pepper Bacon Jam

• 1 Tbsp. Signature Steakhouse Rub & Seasoning

• 2 tsp. Oh! So Onion

In a large freezer bag, add all ingredients except for the 

chicken wings and mix well. Add chicken wings and toss  

until coated. Seal bag, secure Cooking Instructions and 

freeze.

Savoury Citrus 

Chicken Skewers 
• 4 chicken breasts, 

   cut into 1 1/2" pieces
• 1/3 cup olive oil

• Juice from 1 lemon

• 1 Tbsp. Signature Steakhouse Rub & Seasoning

• 2 tsp. Oh! So Onion

In the large freezer bag containing the chicken pieces,  

add the above ingredients and mix well. Seal bag,  

secure Cooking Instructions and freeze.

Creamy Vidalia 

Bacon Wrapped 

Chicken

• 6 boneless, skinless chicken breasts 

• 12 strips bacon, regular sliced (not thick) 

• ¾ cup Creamy Vidalia Onion & Poppy Seed Dressing 

• 1 Tbsp. Signature Steakhouse Rub & Seasoning

• 1 Tbsp. Oh! So Onion

Wrap each chicken breast with 2 strips bacon; secure with 

toothpicks if desired. Wrap in wax or parchment paper 

and place in large freezer bag. Place Creamy Vidalia  

Onion & Poppy Seed Dressing, Signature Steakhouse  

Rub & Seasoning and Oh! So Onion into a small freezer 

bag. Place both freezer bags into a large freezer bag.  

Seal bag, secure Cooking Instructions and freeze.

Supper Success
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.

Supper Success
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 5+ 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 Supper Success Collection order. 

 q Sunset Gourmet’s Smoky Sweet Grilling Sauce

 q Sweet & Spicy Brown Sugar Bourbon Sauce

 q Creamy Vidalia Onion & Poppy Seed Dressing

 q General Tso’s Sauce

Grocery List
Meats:
 q 10 boneless, skinless chicken breasts  

 q 2 lbs. (.908 kg) split chicken wings

 q 2 lbs. (.908 kg) boneless pork loin chops

 q 2 lbs. (.908 kg) ground beef 

 q 12 strips bacon, regular sliced (not thick)  

Produce:
 q 1 lemon

Dairy:
 q 1 cup shredded cheddar cheese

 q 1 egg

Miscellaneous:

 q 2 Tbsp. + 1/3 cup olive oil

 q 2 tsp. soy sauce

 q 1/2 cup bread crumbs 

Flavour Fling  

Chicken Wings
Cooking Instructions:

Thaw in fridge overnight. Preheat oven to 400°F. Line a sheet  

pan with foil, remove wings from freezer bag and place on pan.  

Bake approximately 45 minutes or until crispy and  

internal temperature reaches 170°F.

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

Serve with a side of veggies and your favourite Sunset Gourmet dip.

See our great selection of Dip & Cheeseball Mixes  

at www.sunsetgourmet.ca

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

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

Savoury Citrus Chicken Skewers

Additional Ingredients:

• Wooden skewers (soaked in water for 20 minutes)

Cooking Instructions:

Thaw in fridge overnight. Thread chicken onto skewers. Preheat oven  

to 450°F. Cook kabobs on a foil lined, rimmed baking sheet until  

cooked through, about 15 minutes or until internal temperature is 165°F. 

Switch the oven to broil, and broil just until browned, about 1 minute.

To Grill: Preheat grill to medium-high and lightly oil the grate.  

Cook, turning frequently, for 10-15 minutes, or until chicken is cooked 

through and reaches an internal temperature of 165°F. 

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

Find great side dish recipes at www.sunsetgourmet.ca.

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

remains at a constant temperature of 40°or less. 

Creamy Vidalia  

Bacon Wrapped Chicken

Cooking Instructions:

Thaw in fridge overnight. Preheat oven to 350°F. Brush both sides  

of the chicken breasts with the Creamy Vidalia sauce from freezer bag. 

Reserve the remaining Creamy Vidalia sauce. Bake approximately  

45 minutes or until chicken reaches an internal temperature of 165°F.  

In the last 10 minutes of cooking brush chicken with  

remaining Creamy Vidalia sauce. 

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

Serve with oven roasted vegetables seasoned with  

your favourite Sunset Gourmet seasoning. 

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

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

Pork Perfection Chops

Cooking Instructions: 

Thaw in fridge. Preheat oven to 350°F. Bake for 30 minutes  

uncovered, flip and bake another 5-10 minutes, or until internal  

temperature reaches 155°F. Let rest for 5 minutes and serve.

*Cooking time will vary depending on size and thickness of pork chops.

Serve with a side of apple slaw dressed with  

Creamy Vidalia Onion & Poppy Seed Dressing.

Find this and more great side dish recipes at www.sunsetgourmet.ca

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

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

Fall & Winter 2025 Supper Success Freezer Meal Workshop Recipe Cards
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Meal Recipe
Completed Prep

(items in labelled Freezer 

Bags)

Workshop Assembly

Chef’s Kiss 
Chicken Bites

• 4 boneless, skinless  

   chicken breasts, cut  

   into 1" pieces

• 1 ½ Tbsp. Chef’s Blend - All Purpose Seasoning

• 1 ½ tsp. Sunset Seasoned Salt

• 1 ½ tsp. Garlic Pepper with a Twist of Lemon

• 2 tsp. Oh! So Celery

Combine all seasonings and add to freezer bag containing 

chicken; mix well. Seal bag, secure Cooking Instructions  

and freeze.

Twist of Lemon 

Chicken

• 6 boneless, skinless chicken breasts 

• 3 Tbsp. olive oil 

• 1 tsp. Chef’s Blend - All Purpose Seasoning

• 2 Tbsp. Garlic Pepper with a Twist of Lemon

• 1 tsp. Sunset Seasoned Salt 

In a large freezer bag, add all ingredients except for the 

chicken and mix together. Add chicken to freezer bag and 

toss until coated. Seal bag, secure Cooking Instructions and 

freeze.  

Crispy Baked 

Chicken Legs 

• 12 chicken drumsticks

• 3 Tbsp. olive oil

• 1 ½ Tbsp. Chef’s Blend - All Purpose Seasoning

• 1 tsp. Sunset Seasoned Salt

• 2 tsp. Oh! So Celery

• 1/3 cup Apricot & Maple Sweet Pepper Jelly

In a bowl, whisk together all ingredients except for the chicken 

legs. Add chicken and toss until coated. Place into large  

freezer bag. Seal bag, secure Cooking Instructions and freeze.  

Note: You can warm the Apricot & Maple Sweet Pepper Jelly  

in the microwave for a few seconds for easier mixing.

ASSEMBLY 
INSTRUCTIONSFamily Faves

Freezer Meal Workshop

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.

Family Faves
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 10+ 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 Family Faves  

Collection order. 

 q Sunset Gourmet’s Smoky Sweet Grilling Sauce

 q Sweet & Spicy Brown Sugar Bourbon Sauce

 q Creamy Vidalia Onion & Poppy Seed Dressing

 q General Tso’s Sauce

Grocery List

Meats:
 q 10 boneless, skinless chicken breasts 

 q 12 chicken drumsticks

 q 2 lbs. (.908 kg) boneless skinless  

 chicken thighs

 q 2 lbs. (.908 kg) Italian sausage

 q 6 bone-in pork chops

 q 2 lbs. (.908 kg) pork tenderloins

 q 3 lbs. (1.36 kg) boneless pork loin

 q 4 lbs. (1.81 kg) beef pot roast

 q 1 lb. (.454 kg) lean ground beef

 q 5 slices bacon

Produce:
 q 2 red peppers

 q 2 yellow peppers

 q 1 red onion

 q 1 yellow onion

 q 1 lemon

Dairy:
 q 1/2 cup grated Parmesan cheese

 q 2 cups cheddar cheese, shredded 

 q 1 egg 

 q ¼ cup milk

Miscellaneous:

 q 1/2 cup olive oil

 q 1 3/4 cups apple juice

 q 1/2 cup brown sugar

 q 1 Tbsp. cornstarch

 q 1/4 cup aged balsamic vinegar

 q ¼ cup butter

 q 1 pkg. brown gravy mix

 q 2 Tbsp. soy sauce

 q 1/2 cup chicken stock

 q 2 Tbsp. olive oil

 q 2 tsp. Dijon mustard

 q 1 uncooked pie crust (store bought or prepared) 

 q 1/3 cup panko breadcrumbs 

 q 1 Tbsp. ketchup 

 q 1 tsp. yellow mustard 

 q 2 tsp. Worcestershire sauce

Chef’s Kiss Chicken Bites

Additional Ingredients:

• 4 Tbsp. butter (divided)

• ½ medium lemon, juiced, about 2 Tbsp. (optional)

Cooking Instructions:

Thaw in fridge overnight. Heat a large non-stick skillet over medium-high 

heat. Melt 2 tablespoons butter, tilt the pan slightly to coat the base of  

the pan. Once melted, add chicken to the pan in an even layer, to ensure 

even cooking. Cook 8-10 minutes, flipping halfway through, or until all 

sides are golden brown and the chicken is mostly cooked through. Add  

remaining 2 tablespoons butter and cook one more minute or until  

chicken is cooked through to an internal temperature of 165°F. Drizzle  

lemon juice over chicken and stir to combine. Serve immediately.

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

Delicious served as a main course, in a pasta dish,  

on a salad, or serve in wraps, sandwiches, pitas, etc...

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

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

Twist of Lemon Chicken

Cooking Instructions:

In the Oven: Thaw in fridge. Preheat oven to 350°F. Line a baking

sheet with aluminum foil and lightly coat with cooking spray or oil.

Place chicken on baking sheet and bake approximately

30-40 minutes (depending on size of chicken breasts) or until

internal temperature reaches 165°F. Turn chicken every 15 minutes.

On the Grill: Thaw in fridge. Preheat grill to medium heat and  

lightly oil grate. Grill chicken about 5-10 minutes on each side,  

or until done and internal temperature reaches 165°F.

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

Delicious served with Caesar salad and baked potatoes. 

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

remains at a constant temperature of 40°or less. 

Crispy Baked Chicken Legs

Cooking Instructions:

Thaw in fridge overnight. Preheat oven to 400°F. Line a  

rimmed baking sheet with parchment paper or foil and bake  

for 45 minutes. Flip and bake for another 15 minutes. 

For extra crispy skin, turn drumsticks again and broil  

for 3 minutes or until skin is browned and crisp. 

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

Serve with oven roasted potatoes, broccoli and cherry tomatoes.  

Toss in Fresh Harvest Garlic Olive Oil and sprinkle with  

your favourite Sunset Seasoning 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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Garlic Lemon Chicken Thighs

Additional Ingredients:

• 2 Tbsp. olive oil

Cooking Instructions:

Thaw in fridge overnight. Remove chicken from the bag and  

discard the marinade. Heat a large skillet over medium-high  

heat with 2 tablespoons oil. Working in batches, add chicken  

to pan in a single layer and cook until golden brown and  

cooked through, reaching an internal temperature  

of 165°F, about 4-5 minutes per side.

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

Serve with a side salad and rice seasoned  

with Onion, Garlic & Herb Seasoning. 

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

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

Comfort!

Our Freezer Meals offer great value and comfort, 
knowing that you have homemade meals  

ready to go into your freezer!

CUSTOMER SPECIAL • FEBRUARY  1-28, 2026

Prep.
Freeze. 

Cook it later!


