	DELUXE CHEESEBURGER SALAD
From The Pampered Chef® Season’s Best Spring/Summer 2008
You will need:
4 sesame seed hamburger bun top
1 small red onion
2 plum tomatoes
¾ lb 95% lean ground beef
½ cup finely diced dill pickles
¾ cup ketchup
1 tbsp yellow mustard
8 cups thinly sliced romaine lettuce
1 cup (4 oz) shredded cheddar cheese
With adult help: Preheat over to 425º. Slice bun tops into ¼-in. strips (if bun tops are very thick, slice bottoms off horizontally before slicing into strips). Arrange in a single layer on Large Bar Pan; bake 8-10 minutes or until lightly toasted. Remove to Stackable Cooling Rack; cool completely. Slice half of the onion crosswise into thin rings using Ultimate Mandoline fitted with thin slicing blade. Remove and discard stems from tomatoes; cut tomatoes into quarters lengthwise and slice crosswise using Utility Knife. Set onion and tomatoes aside. Cook ground beef in 8-in. Sauté Pan over medium-high heat 5-7 minutes or until no longer pink, breaking beef into crumbles using Mix N Chop. Chop remaining onion half using Food Chopper. Finely dice pickles using Utility Knife. Set onion and tomatoes aside. In Classic Batter Bowl, combine chopped onion, pickles, ketchup, and mustard. Add cooked ground beef; mix well using Small Mix N Scraper.

	Bow Tie Pasta Salad
From The Pampered Chef® Kids in the Kitchen Cookbook

You will need:

1 tsp Dijon Mustard
½ tsp dried basil leaves
⅓ cup prepared Italian Salad Dressing
20 pitted ripe olives

3 cups (6 ounces) Bow Tie Pasta, uncooked
16 cherry tomatoes
1 medium cucumber
Salt and pepper (if desired

1 oz fresh parmesan cheese, grated (¼ cup)

In Small Batter Bowl, mix mustard and basil with Stainless Steel Whisk. Gradually stir in dressing and whisk until smooth. Set aside. With adult help: In 4-qt Casserole Pot, cook pasta according to package directions; drain in Colander. Rinse with cold water and drain well. Place pasta in Classic Batter Bowl. While pasta is cooking, prepare the vegetables. On Cutting Board, cut olives and cherry tomatoes in half with My Safe Cutter or Quikut Paring Knife. With adult help: Cut cucumber in half lengthwise. Remove seeds by running The Corer down length of each cucumber half. Place cucumber halves, cut side down, on cutting board. Using scoring hole of Lemon Zester/Scorer, remove thin strips of peel to create a striped effect. Cut cucumber halves crosswise into slices.



	To serve, arrange lettuce on large serving platter. Spoon beef mixture over lettuce. Top with cheese, tomatoes, and slice onion. Arrange hamburger bun croutons around edge of platter. Serve immediately. Makes 6 servings.


	Add olives, cherry tomatoes and cucumbers to pasta in Batter Bowl. Pour dressing over pasta mixture and mix lightly with Bamboo Spoon. Using Deluxe Cheese Grater fitted with fine grating drum, grate Parmesan cheese over salad and mix lightly. Cover bowl with lid and refrigerate 30-60 minutes. Before servings, sprinkle salad with a little salt and pepper, if desired.
Cook’s Tip: To get the most flavor from your dried basil leaves, crush the leaves in the palm of your hand with your fingertips before you mix them with the mustard.


	FRUIT SALAD

Ingredients Needed:
1 yellow apple 
1 red apple 
10-12 green grapes 
10-12 red grapes 
1 banana

4 strawberries
1/4 cup pineapple tidbits
Wash all the fruit then put in the Salad and Berry Spinner. The Adult Helper uses the Utility Knife to quarter the apples or the Apple Wedger on the Small Bar Board. Child cuts bite-size pieces of the apples with the My Safe Cutter and put them in a bowl with a lid. The Food Chopper can also be used to chop up the apple quarters if desired. Half the grapes and put them in the bowl. Peel and slice the banana. Using the Egg Slicer Plus, slice the strawberries. Adult Helper opens the can of pineapple tidbits and pours them in the Small Batter Bowl. Use the Small Easy Read Measuring Cup to take ¼ cup of the pineapple tidbits and juice and pour it over their other fruit. They then put the lid on the bowl and shake up the fruit. Amounts of fruit will vary with preferences of the kids.
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