L EMONY GINGERTINIS

This easy, refreshing f:nddair starts with a tart ginger syrup
to n‘_ia_ki: a perfect summer refreshment. -

1 Zest lemons using Microplane® Adjustable
Grater. Cut lemons in half crosswise using
Utility Knife. Cut two thin slices from one
lemon. Cut slices into quarters and cut one slit
into each quarter; set quarters aside for garnish,
Juice remaining lemaons to measure about
¥ cup juice using Juicer.

7 Finely mince gingerroot using Food Chopper.
Combine lemon zest, juice, ginger and sugar

in Small Batter Bowl; cover loosely with lid,
Microwave on HIGH 2-3 minutes or until

sugar is dissolved.

2 lemons, divided ' 3 Place lemonade concentrate into Quick-Stir®

1 2V-in, piece Pitcher. Pour ginger mixture through Strainer
fresh gingerroot | into pitcher; discard ginger. Add club soda and
(about 2 oz), peeled vodka, if desired. Place lid onto pitcher and

Ya cup sugar plunge gently.

1 can (12 oz) frozen 4 To serve, scoop sorbet into glasses using
lemonade concentrate Small Scoop. Pour beverage over sorbet,

4 cups (1 1) chilled Garnish glasses with reserved lemon quarters.

. club soda Yield: 8 servings (about 7 cups)
1 cupl _ﬂﬂ. i i) Fan;.l:nnls persar;:%{gi;bgl:ﬂ’..ﬁ mp];)(:;l;nus 120,
vodka (optional) Carbohydrate 32 g, Protein 0 g, Sodium 15 myg, Fiber 0 g

2 cup lemon sorbet

The Faod Chopper makes easy work of mincing
the gingerrool. This fine chop allows more flavor
to penetrate into the syrup.

For a delicious, nonalcoholic version of this recipe,
substitute an additional T cup chilled dub soda for
the vodka,
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1 container (7 oz) plain
hummus spread

thsp Moroccan Rub
plum tomato

1-in. piece seedless
cucumber

cup pitted kalamata
olives

. tbsp packed fresh

parsley leaves
miniature tortilla
chip cups

cup plain yogurt

1 Combine hurmmus and rub in Classic Batter

Bowl using Small Mix ‘N Scraper”. Attach
open star tip to Easy Accent® Decorator; fill
with hummus mixture and set aside.

Slice tomato in half lengthwise using Santoku
Knife; scrape out seeds using Core & More
and dice. Using Ultimate Mandoline fitted
with v-shaped blade, slice cucumber; cut slices
into strips and dice. Coarsely chop olives and
parsley using Food Chopper. Combine tomato,
cucumber, olives and parsley in Small Batter
Bowl; mix well.

Fipe hummus into tortilla chip cups. Spoon
yogurl over hummus. Divide cucumber mixture
evenly among cups using Small Scoop.

Yield: 24 servings

Mugrients per serving (1 hummus cupl: Cabories 30,

Total Fat 1.5 g, Satwrated Fal 0 g, Cholesterol O mg,
Carbohydrate 3 g, Protein 1 g, Sodium 90 mg, Fiber 1 g

Any flavored hummus can be substituted
for the plain hummus, if desired.

This recipe can be easily doubled.
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] Hull and remove seeds from tomatoes using
Core & More. Dice tomatoes, onion and
cucumber using Santoku Knife. Chop cilantro.
Combine tomatoes, onion, cucumber and cilantro
in Classic Batter Bowl. Cut jalapefo in half
lengthwise with Utility Knife and remove seeds

' using Core & More. Finely chop jalapefio using
3 = s R Food Chopper; add to batter bowl.

e~ TS 2 Slice top and bottom off of pineapple using

2 plum tomatoes Santoku Knife, creating a flat base. Stand
pineapple upright; use Pineapple Wedger to
core and peel. Set aside half of the pineapple

15 small red onion

1 &in. Pi':: seedless for another use. Dice pineapple flesh. Juice lime
- using Juicer o measure about 2 thsp juice. Add
Y2 cup lightly packed pineapple, lime juice and salt to batter bowl.
cilantro leaves Mix thoroughly until combined, Serve with
1 jalapefio pepper Lime Tortilla Chips, if desired.
1 medium pineapple Yield: 16 servings (3 cups)
. Mutrients per serving (3 thepl: Calories 20, Total Fat 0 g,
1 lime Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 5 g, Protein 0 g,
1‘.'& tSP salt Sodleurn 75 myg, Fiber 1 g

Lime Tortilla Chips
{optional, see below)

1 lime % tsp Coarse Sea & Himalayan Salt
& (7-in.) flour tortillas or coarse salt

Preheat oven to 400°F |uice lime to measure 2 thsp juice. Lightly brush one side of each tortilla

with lime juice; sprinkle lightly with salt. Cut each tortilla into eight wedges using Pizza Culter;
arrange half of the tortilla wedges in a single layer on Large Round Stone with Handles.

Bake 10-14 minutes or until edges are lightly browned and crisp. Remowve from oven. Remove
chips from baking stone to Stackable Cooling Rack; cool completely. Repeat with remaining
tortilla wedges,

“Yield: 64 chips (16 servings

Mutrients per senving (4 chips): Calorses 40, Total Fat 1.5 g, Saturated Fat 0 g, Cholesterol 0 mg,
Carbohydrate 6 g, Protein 1 g, Sodivm 170 mg, fiber 1 g
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‘w 1 Preheat oven to 450°F Remove corm kernels from

cobs using Kernel Cutter. Finely dice bell pepper
using Santoku Knife. Chop cilantro using Food
Chopper, if desired; set aside. Place ground beef,
rub and salt in (10-in.) Sauté Pan. Cook over
medium-high heat 5-7 minutes or until beef is no
longer pink, breaking beef into crumbles using
Mix ‘N Chop. Add corn and bell pepper; cook
an additional 1-2 minutes or until vegetables

are crisp-tender. Remove from heat; drain, if
necessary, Stir cheese and cilantro into meat
mixture using Small Mix ‘N Scraper®. Transfer

2 ears corn, husks and
silk removed

1 small red bell pepper meat mixture to Classic Batter Bowl,
(about V2 cup finely
diced) 2 Spoon meat mixture down centers of tortillas,

dividing evenly. Fold in ends of tortillas and roll
up tightly. Place roll-ups on Medium Sheet Pan;
spray with vegetable oil using Kitchen Spritzer.
Bake 10-12 minutes or until rall-ups are lightly

Y cup lightly packed fresh
cilantro leaves (optional)

¥ b 90% lean ground beef

2 tbsp Chipotle Rub browned and crisp.
Y tsp salt 3 Remove sheet pan from oven to Stackable
1% cups grated Colby and Cooling Rack. Cut each roll-up on a hias into
Monterey Jack cheese four slices and serve with guacamole or Avocado
blend Dipping Sauce.
6 (11-in.) flour tortillas Yield: 12 servings

. Mutrients per serdng (4 roll-up and about 14 thep guacamale);
1 cup prepnred _gua}camole Calories 280, Todal Fat 13 g, Saturated Fat 5 g, Cholegerod 30 mg,
or Avocado D’PP‘”S L.‘arlml-q.-drm- 26 g, Pralein 13 g, Sodium 640 rrg, Fiber 3 g
Sawvce (see below)

If desired, ground turkey can be substituted for

Peel 1 ripe avocado wsing the ground beef.

Avacado Peeler; piace in To make torlillas easier to work with, place them
SHAT B-atltelr B'm'fl' Mash on a microwave-safe plate. Microwave on HIGH
avocado using Mix ‘N 5-10 seconds or until I.hfef:,.l’re slightl}- Warm.

Masher, Add Vs cup sour
crearm, T 1sp lime juice,
14 tsp salt and dash of hot
pepper sauce; mix well,

Any flavor of flour tortillas, such as sun-dried tomato,
can be used in this recipe. For a fun presentation,
use a variety of different flavors,
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1 For wontons, combine turkey, egg, soy sauce,
seasoning mix, bread crumbs and garlic pressed
with Garlic Press in Classic Batter Bowl. Mix
until incorporated using Small Mix ‘N Scraper®.

2 Spray inside of Stainless Steamer with nonstick
cooking spray. Place wonton skins on smooth
side of Large Grooved Cutting Board. Using
rounded Small Scoop, place a scoop of turkey
mixture onto center of each wonton. Lightly brush
outer edges with water using Chef's Silicone
Basting Brush. Bring corners of each wonton
up toward center, Pinch comers to seal and
place into Steamer,

Y2 1b 93% lean ground 3 Bring 3 cups water to a boil in (12-in.) Skillet.
turkey Reduce heal to a simmer and place Steamer into
1 egg Skillet. Cover; cook wontons 5-7 minutes or until
2 thsp soy sauce Pockel Thermometer inserted into center of
1% thsp Asian wontons registers 160°F Meanwhile, for sauce,
Seasoning Mix combine ingredients in Small Batter Bowl; mix
1 thsp plain dry bread well. Carefully transfer wontons to serving platter
crumbs using Sauté Tongs. Serve wontons with sauce,
1 garlic clove, pressed Yield: 16 wontons
16 square wonton skins Mutrients pes serviegs 11 wonton and about 1 1sp saucel:

Calories 80, Ttal Fat 1.5 g, Saturates] Fal 0 g, Cholesteral 25 my,
Carbohyelrate 12 g, Protein 6, Sodiom 390 my, Fitaer 0

Vs cup rice vinegar
2 thsp soy sauce ) = )
1 thsp Asian If desired, one I-m._ piece peeled fresh gingerroot,
e G Nl linely grated, 2 garlic cloves, pressed and 1 1sp
af:u Bt cayenne pepper can be substituted for the Asian
1 gﬂrll': clove, PIESHH.‘I Seasoning Mix in the wontons,

If desired, 1 1sp grated fresh gingerrool and
1 1sp toasted sesame ofl can be substituted for
the: seasoning mix in the sauce,
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JALAPENO POPPER PIZZAS

These bite-sized pizzas taste just like their namesake and are sure

to bring the heat on game day.

1 pkg (11 0z) "l Preheat oven to 425°F. Place dough onto Cutting
refrigerated thin Board (do not unroll dough). Using a sawing
crust pizza crust motion, slice dough into 24 disks using Utility

4 slices bacon Knife. Place disks onto Large Bar Pan; press to

flatten and seal seams. Bake 11-13 minutes

1 small red bell pepper or until golden brown.

{about V2 cup finely
diced) 2 Meanwhile, slice bacon into Vi-in, pieces; cook
2 jalapeiio peppers in (8-in.) Sauté Pan over medium-high heat
i 3 8-10 minutes oe until crisp. Rem bacon
aiiened from pan using Slotted Turner; drain on paper
towels. Drain pan, leaving 1 tsp drippings in pan.
1 cup shredded cheddar Finely dice bell pepper using Utility Knife. Chop
cheese, divided jalapenos using Food Chopper. Add bell pepper
1 cup corn chips, and jalapefios to pan; cook over medium heat
crushed (about 'z cup 2-3 minutes or until tender.

crushed chips)

3 Combine cream cheese, 2 cup of the cheddar
cheese, peppers and bacon in Classic Batter
Bowl; mix well. Divide cream cheese mixture
evenly over crusts. Sprinkle with remaining
cheese and crushed chips. Bake 4-6 minutes or
until cheese is melted and crusts are golden
brown. Remove pan from oven to Stackable
Cooling Rack. Serve using Mini-Serving Spatula.
Yield: 24 pizzas
Nutrienits per sendng (1 pizzal: Calories 90, Total Fat 5 g,

Saturated Fal 2.5 g, Cholesterol 10 mg, Carbohydrate 8 &,
Prostein 3 g, Sodium 160 mg, Fiber 0 g

i -
Eftid? oo Tt e

Lt

If desired, a 13.8-0z package of refrigerated pizza

| crust can be substituted for the refrigerated thin crust
dough. Cut into 15 disks and increase bake time to
13-16 minutes.

For maximum impact, the veins and seeds of the

jalapefio peppers have been kept in this recipe. For
a mild version, remove and discard them.
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Without unrolling the crust, slice log of dough Arrange disks in rows of six by four. Press down
into quarters using Utility Knife, Slice each on each disk to flatten and seal seams,

quarter in hali and slice hales into three

coqual pieces to make 24 disks,

Combine cream cheese, 14 cup of the cheddar Divide cream cheese misture evenly
cheese, peppers and bacon; mix well, aAMmong crusls.
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