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CUSTOMER SPECIAL • FEBRUARY 1-28, 2026

SOUPer Duper Soup Box 
packs enough seasoning 
to make each recipe 

TWICE...
   that’s 14 STEAMING 

POTS OF SOUP 
GOODNESS!

Soups you will make:	
•	 Chicken Gnocchi Soup
•	 Chicken Pot Pie Soup
•	 Classic Vegetable 
Hamburger Soup

•	 Easy Lasagna Soup
•	 Mama’s Minestrone Soup
•	 Street Taco Soup
•	 Zuppa Toscana Soup

Inside your SOUP Box:
1.	 Cheesy Bacon & Chive Seasoning Mix
2.	 Italian Rustico Seasoning Blend
3.	Oh! So Celery
4.	Oh! So Garlic
5.	Street Taco Dip & Cheeseball Mix
6.	The Perfect Blend Seasoning
•	 Recipes and Make Ahead & Freeze 
Instructions
 Sunset Gourmet products listed above are gluten free.

code: 9067
Reg. $69.95

Sale

$6495

SOUPER
SOUP BOX

SOUPER
SOUP BOX

We hope you enjoy these 7 delicious soup recipes that are 

packed with flavour! Prepare and enjoy any recipe right away 

or prepare and freeze to have ready for a quick meal on busy 

days. You can choose to cut the recipe cards apart, so if you are 

freezing the soups, you can tape the cooking instructions to the 

bag or use the double bag freezing method.

T hank you  

for your  
purchase!  

Get ready to  
create some  

SOUPER duper 
soups!

See other side...  

Street  TACO SOUP
INGREDIENTS:
• 1 ½ lbs. (.681 kg) ground beef, turkey  

 or chicken

• 1 onion, diced

• 1 can (398 mL) pinto beans, rinsed and drained

• 1 can (540 mL) black beans, rinsed and drained

• 1 can (796 mL) diced tomatoes

• 1 can (540 mL) kernel corn, undrained

• ½ packet Street Taco Dip & Cheeseball  

 Mix (use a whole packet for a spicier soup)

• 2 tsp. Oh! So Celery

• 1 Tbsp. Oh! So Garlic

• 4 cups (1 L) beef broth (or use water/bouillon) 

SOUPER
SOUP BOX

Find more delicious recipes at: www.sunsetgourmet.ca

Cut recipe cards apart on dotted lines

Fall and Winter 2025

ZUPPA TOSCANA Soup
DIRECTIONS: In a large pot over medium-high heat,  

add Italian sausage, breaking it up with your spatula  

and sauté until cooked through. Remove to a paper  

towel lined plate. Add diced onion to the pot. Sauté  

until soft and golden, then add seasonings, 6 cups broth and 4 cups water; bring 

to a boil. Add sliced potatoes and cook 13-14 minutes or until easily pierced with 

a fork. When potatoes are nearly done, add chopped kale and cooked sausage and 

bring everything to a light boil. Season to taste with salt and black pepper, then stir 

in 1 cup cream and heat through. Garnish with grated Parmesan cheese, if desired.

MAKE AHEAD AND FREEZE:

Prepare soup as above, but do not add cream. Cool and place soup in freezer safe 

container(s) or large freezer bag(s). To use, thaw in refrigerator overnight. Heat in 

a soup pot, adding 1 cup cream and heating through, stirring occasionally. Garnish 

with grated Parmesan cheese, if desired.

DIRECTIONS: 
Heat olive oil in a large pot on the stove.  

Add in the celery, carrot, onion and  

seasonings. Sauté for 2 minutes or until  

slightly translucent. Add raw chicken, potatoes and chicken broth to the pot. 

Bring to a boil. Once boiling, lower heat to a simmer and cook on medium 

heat for 30 minutes. Once cooked, remove the large potato pieces and 

chicken breasts. Place large potato quarters, milk and ½ cup of broth (from 

the pot) into a blender and blend until smooth. Add back into the pot with 

the frozen peas and carrots. Place chicken on a cutting board and shred. Put 

the chicken back into the pot. Stir everything together until combined and 

smooth. Garnish with fresh parsley (if desired) and serve.

MAKE AHEAD AND FREEZE: Prepare soup as above. Cool and place soup  

in freezer safe container(s) or freezer bag(s). To use, thaw in refrigerator 

overnight. Heat through in a saucepan, stirring occasionally.

CHICKEN POT PIE Soup

Includes  7 recipes!


