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MINI CINNAMON ROLLS


Unroll 8 oz package of crescent roll dough, pinch perforations to seal.  Brush with 1 T melted butter, top with 1/4 cup of your favorite sprinkle.  Roll up along longest side, cut into 16 slices.  Bake at 375 degrees for 10-12 minutes or until golden brown.





QUICK VEGGIE DIP


Mix together ½ cup sour cream, ½ cup mayo and


1 tablespoon of your favorite The Pampered Chef® rub.  Chill until ready to serve.
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PEANUT BUTTER COOKIES


Mix together 1 cup sugar, 1 egg and 1 cup creamy


peanut butter.  Press with Cookie Press.


Bake 14-16 minutes at 350 degrees.





PEANUT BUTTER CUP TRIFLE


Make a box of brownies according to box instructions.  Cool and cut into small squares.  Melt 1 cup peanut butter in Micro Cooker, stir in 2 small boxes instant pudding mix and 3 cups milk.  In Trifle Bowl, layer 1/2 brownies, 1/2 of the pudding mixture, then 1/2 16 oz tub of Cool Whip - repeat. Chop up 8 peanut butter cups and place on top.





Allison Judge


Independent Team Leader for


The Pampered Chef®


�HYPERLINK "http://www.pamperedchef.biz/allisonj"�www.pamperedchef.biz/allisonj�


515-669-6667


jamiesgirl305@yahoo.com





Allison Judge


Independent Team Leader for The Pampered Chef®


�HYPERLINK "http://www.pamperedchef.biz/allisonj"�www.pamperedchef.biz/allisonj�


515-669-6667        jamiesgirl305@yahoo.com





DUMP CAKE


Put two cans apple pie filling in the bottom of the Deep Covered Baker, evenly sprinkle one box dry cake mix on top, pour one stick melted butter over the cake mix (not all mix will be wet).  Cover, microwave for 10 minutes, then mix slightly, cover and microwave for 3 minutes.  Let sit, covered, for 5 more minutes. 
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CHICKEN BREAST IN 8 MINUTES


Season 3 boneless, skinless chicken breasts with salt, pepper and your favorite The Pampered Chef rub. Place in Deep Covered Baker and microwave for 8 minutes. 
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GARLIC BITES


Melt 1 tablespoon butter in 8” sauté pan.  Press 1 clove of garlic and sprinkle with 1 teaspoon Italian Seasoning Mix.  Cut 1 package (10.2 oz) grand-size refrigerated biscuits into quarters.  Arrange pieces in pan.  Bake at 350 degrees for 18-22 minutes.





CLASSIC VINEGARETTE


Pour 3 oz red wine vinegar in Measure, Mix, & Pour™. Add 1/8 tsp ground black pepper, 3/4 tsp salt and 3-4 tsp sugar. Add oil to 11 oz measurement line. Mix until ingredients are thoroughly blended.








2-STEP FUDGE


Melt one bag chocolate chips and one can chocolate frosting together in a sauce pan.  Stir together as it cooks, make sure to not over cook.  Spread out on parchment paper in the large bar pan or metal baking sheets and cool.  Cut into small pieces and serve.
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OREO TRUFFLE BALLS


Crush one package of Double Stuff Oreos.  Blend 8 oz softened cream cheese and 1 tsp vanilla into crushed cookies.  Use small cookie scoop to form balls, freeze until firm.  Melt vanilla almond bark.  Dip each ball into bark, place on parchment paper until set.
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THROW TOGETHER SALSA


Place 1 small peeled onion, 1 clove of garlic, 1 jalapeno pepper (remove stem) and ¼ cup cilantro a bowl.  Coarsely chop using salad choppers.  Add 1 cup grape tomatoes and ½ tsp salt.  Chop until uniform size.  Add juice of 1 lime.  Stir and serve.
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ORANGE PLUNGE-SICLE


Mix 1 pint vanilla ice cream (slightly softened), 2-12 oz cans frozen orange juice concentrate (thawed), 6 cups milk and 1-15 oz can mandarin orange slices (undrained and mashed) in the Family Quick Stir Pitcher until thick and frothy.














