The Pampered Chef ®Ham and Cheese Brunch Squares Recipe / Yield: 12 servings

	 1 teaspoon vegetable oil 

	 2 cups (8 ounces) grated Colby & Monterey Jack cheese blend, divided 

	 1 package (22.5 ounces) frozen toaster hash brown patties, thawed (10 patties) 

	 8 ounces cream cheese, softened 

	 12 eggs 

	 1/2 teaspoon coarsely ground black pepper 

	 8 ounces thickly sliced deli ham * 

	 4-5 green onions with tops, divided (1 cup sliced) 

	 3 plum tomatoes 

	Additional coarsely ground black pepper (optional)  


1. Preheat oven to 450°F. Lightly brush Large Bar Pan with oil using Chef's Silicone Basting Brush.  Crumble hash browns over bar pan; press gently into an even layer. Sprinkle half of the cheese evenly over hash browns. Bake 13-15 minutes or until crust starts to brown and cheese is melted. 

2. Meanwhile, in Classic Batter Bowl, whisk cream cheese until smooth using Stainless Whisk. Gradually add eggs and black pepper; whisk until smooth. On Cutting Board, coarsely chop ham using Food Chopper. Slice green onions, reserving 1/4 cup of the tops for garnish. Place ham and remaining green onions into (8-in.) Sauté Pan; cook and stir over medium heat 2-3 minutes or until hot. Stir ham mixture into egg mixture using Small Mix ‘N Scraper®.

3. Remove bar pan from oven to Stackable Cooling Rack. Pour egg mixture over crust. Return bar pan to oven; bake 6-8 minutes or until center is set. Meanwhile, slice tomatoes in half lengthwise using Utility Knife; scrape out seeds and dice. Remove bar pan from oven; top with remaining cheese, tomatoes and reserved green onions. Sprinkle with additional black pepper, if desired. Cut into squares and serve using Mini-Serving Spatula.

Cook's Tip: To soften cream cheese, microwave on HIGH 15-20 seconds or until softened. Whisk until smooth. 

*If desired, 2 cups cooked and crumbled bulk pork sausage (3/4 pound) or 1 pound bacon, cooked, drained and crumbled, can be substituted for the deli ham.

The Pampered Chef ®Cran-Raspberry Fizz Recipe / Yield: 16 servings

	 4 limes, divided 

	 1 can (12 ounces) frozen cranberry juice concentrate 

	 3 cups cold water 

	 1 pint raspberry sorbet, softened 

	 2 liters (8 cups) chilled ginger ale 


1. Slice two of the limes using Ultimate Mandoline fitted with v-shaped blade; set aside. Pour cranberry juice concentrate and water into Family-Size Quick-Stir® Pitcher.

2. Juice remaining limes into pitcher using Citrus Press. Scoop sorbet into pitcher using Ice Cream Dipper; plunge to combine. Add ginger ale and lime slices. Plunge gently until well mixed. Serve over ice.

Cook's Tip: If desired, 2 cups flavored vodka such as raspberry, cranberry, currant, citrus or lime can be added to this recipe. 

To garnish rims of glasses, zest one lime using Microplane® Adjustable Grater. Combine lime zest and 1/2 cup sugar in Prep Bowl. Place a small amount of sugar mixture onto Simple Additions® Appetizer Plate. Rub rim of glass with lime wedge to moisten. Dip rim of glass into sugar mixture. 

For a simple garnish, using Zester/Scorer, score a lemon and zest a lime; thinly slice using Ultimate Mandoline. Make a cut to the center of each lemon and lime slice using Petite Paring Knife. Garnish each glass with one lemon slice and one lime slice. 

Variation: Lemon-Lime Fizz: Substitute frozen limeade concentrate for the cranberry juice concentrate, lemon-lime soda for the ginger ale and lemon sorbet for the raspberry sorbet.
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1)
Preheat oven to 450°F. Lightly spray Large Bar Pan with oil using Kitchen 
Spritzer.
2)
Lay hash browns in Large Bar Pan; using Mix & Chop, crumble hash 
browns…and spread evenly over bottom.
3)
Sprinkle half of the cheese (within Easy Read Measuring Cup) evenly over hash 
browns. Bake 13-15 minutes or until crust starts to brown and cheese is melted.

4)
In Classic Batter Bowl, whisk cream cheese until smooth using Stainless Whisk.

5a)
Crack eggs, one at a time into a Prep Bowl and add eggs to Batter Bowl.
5b)
Whisk after each egg…add black pepper using Grinder; whisk until smooth.

6)
On Cutting Board with Measuring Cups, coarsely chop ham using Food Chopper 
…add to Sauté Pan.
7)
Using Santoku Knife slice green onions, reserving 1/4 cup of the tops for garnish. 
8)
Place remaining green onions into (8-in.) Sauté Pan; cook and stir over medium 
heat 2-3 minutes or until hot.  Stir ham mixture into egg mixture using Small Mix 
‘N Scraper.

9)
Remove bar pan from oven to Stackable Cooling Rack. Pour egg mixture over 
crust. Return bar pan to oven; bake 6-8 minutes or until center is set.

10)
Meanwhile, slice tomatoes in half lengthwise using Color Coated Tomato Knife; 
scrape out seeds and dice. 
11)    Scoop sorbet into Quick Stir Pitcher using Ice Cream Dipper; plunge to combine.
12)
Using Lg. Easy Read Measuring Cup add 3 c. water and Cranberry Juice.
13)
Slice 2 of the limes using Santoku Knife and add to pitcher.
14)
Juice remaining 2 limes into Quick Stir Pitcher using Citrus Press.

15)
Add ginger ale and plunge gently until well mixed.

16)
Remove Bar Pan from oven; top with remaining cheese, tomatoes and 
reserved 
green onions. Using Grinder…top with additional black pepper. 
Cut into squares 
and serve using Mini-Serving Spatula…ENJOY
