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Deep Covered Baker

Collection of Recipes for Chicken

Courtesy of your Pampered Chef Consultant

Gwen Longino 803-586-9129

www.pamperedchef.biz/southernlady
Chicken Breast in 8 Minutes!

Season 3 chicken breasts with salt, pepper and Rosemary Herb Seasoning. Place in Deep Covered Baker and microwave for 8 minutes. Prepare ahead tip: Season chicken in the morning and place in zip bag in fridge. When you get home pop it into the baker and dinner’s ready in 8 minutes! Serve with rice or noodles.

30 Minute Chicken

1 whole chicken

1 Tbsp oil

1 Tbsp Rosemary Herb Seasoning 

1 tsp paprika

Season chicken, microwave covered 25-30 minutes. 

30 Minute Chicken, aka Rockin’ Roasted Chicken

Chicken – 1 whole chicken (31/2 – 4 pounds)


     1 tablespoon olive oil

Seasoning Mixture – 


1 tablespoon all-purpose flour


1 teaspoon paprika


½ teaspoon garlic powder


½ teaspoon salt


¼ teaspoon coarsely ground black pepper


¼ teaspoon dried thyme leaves

1.) For chicken, lightly spray Deep Covered Baker with oil. Remove and discard giblets, and neck from the chicken cavity. Rinse chicken with cold water; pat dry. Trim excess fat if necessary. Tie ends of legs together with cotton string. Lift wing tips up toward neck, then tuck under back of chicken. Place chicken onto a cutting board, brush with oil using basting brush. 

2.) For Seasoning mixture, combine ingredients in prep bowl; mix well.  Completely coat outside of chicken with mixture. OR instead of seasoning mixture, simply use salt, pepper and one of the Pampered Chef Seasoning like Italian or Rosemary Herb. Place chicken, breast side up, into baker.

3.) Microwave, covered, on HIGH 20-30 minutes or until temperature registers 165 in the thickest part of the breast and juices run clear. Remove from microwave. Cover with lid and let stand 10 minutes. 

*Variations - Aka Rockin’ Roasted Chicken
All-in-One Chicken Dinner: Prepare chicken as directed above and place into baker. Combine 1 cup each of celery and carrots, cut into 1-inch pieces, and 3 cups red or russet potatoes, cut into 2-inch pieces, in Classic Batter Bowl. Toss with additional seasoning and oil, if desired. Arrange vegetables around chicken. Microwave, covered, on HIGH 30-40 minutes or until temperature registers 165 in the thickest part of breast and juices run clear. Remove from microwave. Cover with lid and let stand 10 minutes. 

30 Minute Chicken

1 4-5 pound chicken

Pampered Chef or McCormick seasonings

Wash chicken place in Deep Covered Baker

Sprinkle with favorite PC seasoning or McCormick rotisserie chicken seasoning

Put lid on baker, microwave 30 minutes

Famous 30 Minute Chicken

Lightly spray baker with oil. 

Remove and discard giblets and neck. Rinse with cold water and pat dry.

Peel about 5 or 6 cloves of fresh garlic and place inside of chicken.

Add 3 pats of butter and generously sprinkle with Pantry Italian Seasoning and Pantry Rosemary Seasoning or your other favorite! Melt 2 tbsp butter in bowl and add 1 tbsp each of Italian and Rosemary. Mix well and brush over outside of chicken. Place chicken breast side down in baker. Cook covered in your microwave at full power for 30 minutes. Test the thickest part of the breast to make sure temp has reached 165. Remove, cover with lid and let set for an additional 10 minutes.  Carve and enjoy. 

Cheesy Chicken Chilaquiles

1 ½ lb boneless, skinless chicken breasts

1 tbsp Southwestern Seasoning Mix

1 ¾ cup salsa Verde

1 cup reduced sodium, chicken broth

¾ cup chopped fresh cilantro

12 cup restaurant style tortilla chips

2 cups shredded Chihuahua cheese

1 cup crumbled queso fresco

Sour Cream optional 

Cut chicken into 1” chunks. Combine chicken and seasoning mix in baker, missing well and cook, covered, for 4 minutes, stir to separate chicken and then cook an additional 4 minutes. Drain with colander. Combine salsa and broth together. Chop cilantro finely. Arrange half of the tortilla chips in the bottom of the baker, breaking the chips, and top with half each of the chicken, salsa mixture and cheese. Sprinkle with ¼ cup of the cilantro. Repeat layer one time, ending with cheeses. Microwave, covered for 5-7 minutes, or until cheeses have melted and most of the liquid is absorbed. Let stand, covered, for 5 minutes.   Sprinkle with remaining ¼ cup cilantro and serve with sour cream if desired.  
Chicken Breasts

2 frozen chicken breasts

Your favorite barbecue sauce or teriyaki sauce

Place the frozen chicken breast into the baker. Drizzle with sauce. Cook in microwave with lid on for 10 minutes. Check internal temperature. Cook at 2 minute intervals until thickest part of chicken in 165. Cover and let stand for 10 minutes, temperature should rise to 170.

Chicken and Vegetables

Place chicken (skin on or off) in baker.

Place chopped onion, celery and carrots around chicken. 

Sprinkle with ½ package of Good Seasons Italian Dressing mix

Cover

Bake 350 for 1 hour.

Chicken Fajitas Fast and Easy

3 or 4 Boneless Skinless Chicken Breasts

1-2 Bell Peppers (preferably red, yellow or orange)

1 large Onion

1 small lime or ½ lime

Pantry Southwestern Seasoning Mix

6-inch Flour Tortillas 

Toppings:

Guacamole (premade or have ingredients to make at the show)

Salsa

Sour Cream

Shredded Cheese

Fill the Mini Baker with the 6-inch tortillas, cover with foil, and put in a 250 degree oven to warm.  Or put the Mini Baker in the microwave covered with a damp paper towel for @ 30-45 seconds to warm.

Slice the bell peppers with the Ultimate Mandoline or the Forged Cutlery Knives. Slice the onion with Apple Wedger.  Put onions and bell peppers in the bottom of the Deep Covered Baker; sprinkle with @ 1 Tablespoon of Pantry Southwestern Seasoning Mix.  Add the raw chicken on top of the peppers and onions (leave a little space between the chicken breasts), squeeze lime over the chicken using the Citrus Press and then sprinkle with another Tablespoon of SW Seasoning (I also add a little bit of salt at this point).  Cover with the lid and microwave for 15 minutes.   

When the chicken is done (cut into a piece or check with the Pocket Thermometer to make sure it is done), either cut it up in the baker using the Salad Choppers – or - take it out of the DCB and place it on your cutting board and shred it (I use the Hold ‘N Slice and a fork to shred the chicken).   Push the veggies to one side of the DCB and put the chicken back in on the other side.  Set the DCB, and the Mini Baker, on the Woven Round Tray or on top of the Round-Up-From-the-Heart Trivets. Use the Small Bamboo Tongs for serving.

Chicken Penne Pasta

4 garlic cloves, peeled
2 cups grape or cherry tomatoes
3 cups uncooked mezze penne pasta (any tube-shaped pasta w/9-11 minute cook time can be used)
3 cups chicken broth
3/4 cup dry white wine, such as chardonnay
1/2 tsp each salt and coarsely ground black pepper
1 1/4 cups lightly packed fresh basil leaves, divided
1 oz parmesan cheese, grated (about 1/4 cup)
2 cups diced grilled chicken breasts
additional fresh grated Parmesan cheese and coarsely ground black pepper

Spray DCB with olive oil using spritzer. Slice garlic into baker using garlic slicer. Add tomatoes. Cover; microwave on HIGH 4-5 minutes or until tomatoes begin to burst, stirring after 2 minutes. Crush tomatoes using Mix n Chop. Add pasta, broth, wine, salt and black pepper.

Return baker to microwave; cover and microwave on HIGH 16-18 minutes or until pasta is tender, stirring after 10 minutes. Meanwhile, coarsely chop basil with Chef's Knife. Reserve 2 Tbsp. for garnish. Grate cheese with rotary grater.

Carefully remove baker from microwave and remove lid, lifting away from you. Add remaining basil, cheese and chicken to baker; mix well. Garnish with reserved 2 Tb. basil, additional cheese and black pepper, if desired.

Chicken Pot Pie

Simmer a couple of boneless, skinless chicken breasts, let cool and cube. 

Microwave cubed potatoes, carrots, celery, onion, green beans or peas.

Combine with cornstarch-thickened chicken broth (from the simmered chicken)

Pour into pie crust lined baker (you can use Pillsbury ready made) then top with the other crust, crimp, brush with milk, sprinkle with herbs, sesame seeds. Or a little Parmesan and bake at 350 for about 40 minutes

Chicken Tortilla Casserole

1 poblano pepper

1½ lb boneless, skinless chicken thighs

2 tbsp Southwestern Seasoning Mix

¼ tsp salt

1 can (15 oz) black beans, drained and rinsed

1½ cups thick and chunky salsa

4 cups broken tortilla chips

1 cup (4 oz) shredded cheddar and Monterey Jack cheese blend

Snipped fresh cilantro (optional)

Remove stem and seeds from poblano pepper using Utility Knife; slice into thin strips. Arrange poblano strips evenly over bottom of Deep Dish Baker. Thinly slice chicken

using Utility Knife. Combine chicken, seasoning mix and salt in Classic Batter Bowl.

Arrange chicken over poblano strips. Cover baker with 15-in. square of Parchment Paper, tucking corners of paper under baker. Microwave on HIGH 4 minutes; stir using Mix ‘N Scraper® to separate chicken strips. Cover; microwave an additional 4-6 minutes or until chicken is cooked through.

Drain and rinse black beans using small Colander. Stir beans and salsa into chicken mixture.  Gently stir in tortilla chips with Small Mix ‘N Scraper®.  Grate cheese over baker using Deluxe Cheese Grater.  Microwave, uncovered, on HIGH 2-3 minutes or until cheese is melted. If desired, snip cilantro using Kitchen Shears; sprinkle over casserole.

Cranberry Chicken

Mix one can of whole berry cranberries with can of cream of mushroom soup and one packer of onion soup mix/ Pour over top of chicken in baker. Cover with lid, place in oven; bake for 1 ½ hour at 425

Fabulous Fajitas

2 medium onions 
1 green bell pepper 
1 red bell pepper 
4 boneless, skinless chicken breast halves 
2 Tbsp. Chipotle rub 
1 package fajita-size flour tortillas 
8 oz shredded cheddar cheese
8 oz. Sour cream 
Fresh Salsa
*Guacamole 
Slice onions and peppers; place in bottom of Deep Covered Baker, sprinkle with 1 Tbsp. Chipotle Rub.  Sprinkle additional 1 Tbsp. Chipotle rub over both sides of chicken and place chicken breasts on top of vegetables.  Microwave covered for 12-15 minutes, let stand with lid for 10 minutes. 

Place flour tortillas in Mini Baker, cover with foil and put in the oven to warm at 250°, or warm in microwave for about 1 minute.   Cover with damp paper towel to prevent drying.

When the chicken is done, remove peppers and onions to the Medium Dots Bowl.  Leave chicken in Deep Covered Baker with the broth.  Break apart with the Salad Chopper or Mix ‘N Chop. 

*Fresh Salsa

1 pint grape tomatoes                                                                                                                                                              1 medium red onion                                                                                                                                                                 1 whole jalapeno, stem removed (seeds removed if desired)                                                                                          1-2 cloves garlic                                                                                                                                                                          1/4 c. cilantro                                                                                                                                                                             1 lime                                                                                                                                                                                           1/2 t. salt

Using Salad Chopper, chop tomatoes and onion.  Using Food Chopper, finely chop jalapeno, removing the seeds prior with the Core & More, if desired.  Finely snip cilantro in cup of Herb Keeper, using Kitchen Shears.  Press 1-2 cloves of garlic with Garlic Press.  Add salt.  Half the lime, and squeeze in using Citrus Press.  Mix with Small Mix & Scrape.  

Guacamole:  Cut in half and remove skin from 2 ripe avocadoes using Avocado Peeler.  Place in Small Batter Bowl and mash using Mix ‘n Masher.  Add ½ c. of Fresh Salsa.

Hawaiian Chicken

Place whole chicken in baker, pat dry. Using pastry brush, brush on a thick coat of Apricot Jam. Pour a can of pineapples over chicken with some maraschino cherries. Cover with lid and bake for 1-½ hours at 375°. Use juices from chicken as gravy. Serve with white rice and a green vegetable.


Honey Mustard Chicken

Place roasting chicken in the baker and pour FAT FREE honey mustard dressing over the top. Cover with lid. Cook for 1 ½ hours at 425˚ F

Italian Roast Chicken

1 whole chicken                1 large fresh tomato
15 oz. can tomato sauce   1/2 tsp. sugar
2 tsp dried basil                 1 tsp. dried thyme
6 garlic cloves, crushed
Remove all visible fat from chicken (do not take the skin off). Season with salt and pepper. Rub interior with one crushed garlic clove. Place chicken on its back in baker. Slice tomato in half horizontally and squeeze to remove the seeds and juice. Chop tomato and arrange around chicken. Sprinkle with crushed garlic, basil, thyme, sugar, salt and pepper. Pour tomato sauce over. Cover with lid, cook at 350° for 1 hour and 15 minutes.  Remove lid and continue to cook for 15 minutes.

Juiciest Roast Chicken
1 tablespoon all-purpose flour 
1/2 teaspoon garlic powder 
1/2 teaspoon paprika 
1/2 teaspoon salt 
1/4 teaspoon coarsely ground black pepper 
1/4 teaspoon dried thyme leaves 
1 whole chicken (3 1/2-4 1/2 pounds) 
1 tablespoon olive oil 

1. Preheat oven to 450ºF. Lightly spray Deep Covered Baker with oil using Kitchen Spritzer. Combine flour, garlic powder, paprika, salt, black pepper and thyme in Prep Bowl; mix well. Remove and discard giblets and neck from chicken cavity. Rinse chicken with cold water; pat dry with paper towels. Trim excess fat using Kitchen Shears, if necessary. Tie ends of legs together with cotton string. Lift wing tips up toward neck, then tuck under back of chicken.
2. Brush outside of chicken with oil using Chef’s Silicone Basting Brush; coat completely with seasoning mixture. Place chicken, breast side up, in baker. Roast, uncovered, 50-60 minutes or until Pocket Thermometer registers 180ºF in thickest part of thigh and juices run clear. Remove from oven; let chicken stand 10 minutes before carving.
Yield: 4
Lemon Garlic Chicken

Place whole roasting chicken in baker with one whole lemon and one head of garlic (unpeeled) in cavity of chicken. Season with salt and pepper.  Cover with lid and cook for 1-½ hours at 425°. (Try with an orange too.)

Lemon Chicken Pineapple & Red Onion Salad
1 Bag of Spring Mix Organic Lettuce 
1 1/2 lbs boneless skinless chicken 
1 1/2 tbsp Citrus & Basil Rub 
1 tbsp Basil Canola Oil ( optional ) 
1 small Lemon 
1 med pineapple 
1 red onion 
1 large tomato 
1/4 cup of Spicy Pineapple Rum Sauce 


In Deep Covered Baker, place chicken. Brush with Basil Oil. Add, Juice of small lemon over chicken with Citrus Press. Then season with Citrus and Basil Rub. Place in Microwave for 14 min. 

Wash lettuce with Salad and Berry Spinner. Place on Large Bamboo Platter. With Pineapple Wedger, cut pineapple into small slices. With Apple WEDGER wedge RED ONION. Brush pineapple with Rum Sauce. Place in Grill Pan with Red Onion. Grill 7 -8 minutes. Cut tomato into wedges place on lettuce. 

Remove Chicken from microwave. Chop with Salad Chopper. Add chicken to Salad bed. Then add Grilled Pineapple and Onions. Pour Dressing Over and Serve!!! 

*DRESSING – 
1 Naval Orange
1/2 Cup of Juice from Orange
½ Cup of Extra Virgin Olive Oil
2 tbsp Greek Rub

Lemony Chicken Popover Puff 
Popover Puff: 
3 tablespoons butter or margarine, divided 
1 cup milk 
6 eggs 
1 cup all-purpose flour 
1/2 teaspoon salt 

Chicken & Vegetable Filling: 
2 medium carrots, peeled 
1 cup sugar snap peas, cut in half diagonally 
1/2 cup chopped onion 
1 tablespoon butter or margarine 
1 lemon 
1 can (10 1/2 ounces) condensed cream of chicken soup 
2 cups diced cooked chicken (12 ounces) 
1 cup diced red bell pepper 
1 1/2 teaspoons All-Purpose Dill Mix 
1/2 cup (2 ounces) shredded cheddar cheese 

1. Preheat oven to 450ºF. For popover puff, place butter in small microwave-cooker; microwave, covered, on HIGH 30 seconds or until melted. Measure 1 tablespoon of the butter into bottom of a deep dish baker; brush over bottom only. In a bowl, combine remaining butter, milk and eggs. In a bowl, stir together flour and salt. Add flour mixture to egg mixture; whisk 1 minute or until smooth. Pour batter into baker. Bake 20 minutes. Reduce oven temperature to 350ºF; continue baking 10-15 minutes or until puffed and golden brown. 

2. Meanwhile, prepare chicken and vegetable filling.  Using a crinkle cutter, cut carrots in half, lengthwise, then crosswise into 1/4-inch slices to measure 1 cup.  Cut snap peas in half.  Chop onion.  Place carrots, snap peas, onion and butter in microwave-cooker. Microwave, covered, on HIGH 2-3 minutes or until vegetables are crisp-tender; set aside. 


3. Juice lemon using a juicer to measure 2 tablespoons juice. Finely dice bell pepper. In clean a bowl, combine lemon juice, bell pepper, soup, chicken and dill mix; mix well. Microwave on HIGH, 4 to 5 minutes or until hot, stirring once.  Grate cheese. Add cheese and half of the vegetable mixture into filling; mix gently. 

4. Remove puff from oven to cooling rack; let stand 3 minutes or until puff begins to fall, forming a shell. If necessary, use a paring knife to cut around sides of puff to loosen from baker. 

5. Spoon filling into center of puff. Arrange remaining vegetable mixture around edges of filling. Slice and serve.

Mexican Chicken “Lasagna”
¼ cup lightly packed fresh cilantro leaves

1 pkg (8 oz) cream cheese

2 cups (8 oz) shredded Monterey Jack cheese, divided

1 medium onion (about 2/3 cup chopped)

1 can (28 oz) enchilada sauce

12 (6-in.) corn tortillas

3 cups diced or shredded cooked chicken

Additional chopped fresh cilantro leaves (optional)

Chop cilantro. Place cream cheese in Classic Batter Bowl. Microwave on HIGH 30-45 seconds until soft. Add cilantro & 1½ cups Monterey Jack cheese; mix well using Small Mix ‘N Scraper®. Chop onion using Food Chopper; set aside. Spread 2/3 cup enchilada sauce over bottom of Deep Covered Baker. Pour remaining enchilada sauce into Stainless (4-qt.) Mixing Bowl; set aside.  To assemble lasagna, using Sauté Tongs, dip four tortillas into enchilada sauce in mixing bowl and arrange over sauce in baker overlapping as necessary. Scoop half of the cream cheese mixture over tortillas using Small Scoop; spread. Top with 1 cup of the chicken and one-third of the onion. Repeat layers one time. Dip remaining four tortillas into sauce and arrange over second layer. Top with remaining chicken and onion. Pour remaining enchilada sauce over lasagna and sprinkle with remaining ½ cup Monterey Jack cheese.  Microwave, covered, on HIGH 12-15 minutes or until center is hot. Let stand 10 minutes. Sprinkle with additional chopped cilantro. Cut into squares using Utility Knife; serve using Mini-Serving Spatula.
Moroccan Fried Rice
2 Boxes Rice-A-Roni Fried Rice 
2 Tbsp. Moroccan Rub 
1 Tbsp. Spicy Pineapple Rum Sauce 
1 1/2 lbs of Boneless Skinless Chicken 
1 Small Red Onion 
1 Red/Yellow/or Orange Sweet Pepper 
1 Cup of Snow Peas 

In Deep Covered Baker, place chicken. Spread Spicy Pineapple Rum Sauce onto chicken. Then sprinkle 1 tbsp of rub onto chicken. 
Optional - Slice Onion and Peppers. Add Snow Peas to baker or Grill in Grill PAN. When adding to grill pan add 1 tbsp of Garlic Infused Canola Oil. 
Place Baker, covered in Micro Wave for 14 minutes. Cook the same time even if you add veggies. 
To cook rice, place Rice-A-Roni in Rice Cooker Plus. Add both boxes and 1tbsp of oil or butter. Cook in microwave uncovered for 1 min. Remove and stir and place again in Microwave uncovered for 1 minute. 
Remove; add seasoning packets and 1 tbsp of Moroccan rub. Add 4 cups of water. Place lid on Rice Cooker Plus place cooker in microwave for 11 min. 
Chop chicken and mix in rice

No Peek Chicken
6 boneless skinless chicken breast halves
1 pkg. long grain and  wild rice (w/seasoning packet)
1 can each:  cream of chicken soup, cream of celery soup
1 can  water


Combine rice, seasonings from box, both cans of soup and 1 can water in baker. Place chicken on top and cover with lid.  Bake at 350° for about 2 hours. Makes a wonderful tender chicken dish with great rice and gravy.  (Try it with pork chops too!)


Orange Chicken

1/2 cup Barbecue Sauce (garlic ones are yummy in this) 
1/4 cup flour
1/4 cup orange juice
1/4 cup orange marmalade
3 Tbsp. soy sauce
1 tsp. grated gingerroot
8 bone-in chicken thighs (3-1/2 lb.), skin removed (I use 4-6 boneless chicken breasts) 

STIR barbecue sauce and flour in small bowl with wire whisk until well blended. Add all remaining ingredients except chicken; mix well. Put chicken in the bottom of your baker and pour sauce mixture evenly over chicken. Cook at 450 for 45 mins. – 1 hour with the lid on. Note: I like to cut up the chicken breasts into small chunks first and then serve it over either white rice or you can make up friend rice to go with it.

Roasted Turkey Breast

Place turkey breast in baker; place 6-8 small red skinned potatoes, halved, around turkey. Add ½ cup white wine and 2 cloves pressed garlic. Season with salt and pepper. Cover with lid. Bake at 350°F for 1-½ hours. Uncover for last
15-20 minutes. Let stand 5 minutes before slicing.

Smoky Buffalo Chicken Wings 

Wings

24 chicken wing drumettes (2 ½-3 lbs)

½ tsp salt

1 tsp vegetable oil

¼ cup buffalo wing sauce or Louisiana-style hot sauce

2 tbsp Smoky Barbecue Rub

Celery & Dip

4 large stalks celery

½ cup mayonnaise

1/3 cup sour cream

¼ tsp coarsely ground pepper

¼ cup (1 oz) crumbled blue cheese

For wings – Trim excess fat and skin. Place wings into baker. Season with salt. Microwave, covered, on HIGH 8 minutes. Turn wings over.  Microwave on HIGH 7-10 minutes or until temp. is 180 when inserted into meatiest part of wings alongside bones and meat is no longer pink.

Meanwhile, for celery and dip, cut celery stalks in half crosswise, then lengthwise. Combine mayonnaise, sour cream and black pepper in bowl. Whisk until blended. Gently stir in blue cheese; set aside

Carefully remove baker from microwave and remove lid. Lifting away from you. Drain wings in colander. Add oil to (12in) skillet; heat over medium high heat 1-3 minutes or until shimmering. Place wings in skillet; cover with splatter screen. Cook 4-6 minutes or until browned on all sides, turning frequently.

Combine hot sauce and rub in 6 qt bowl; add wings and toss to coat using scraper. Transfer wings to serving platter. Serve immediately with celery sticks and dip.
Smothered Chicken with Garlic 

Ingredients

3   tbsp (45 ml) fresh rosemary or 1 tbsp (15 ml) dried rosemary, divided 

1/2   tsp (2 ml) paprika 

1/2   tsp (2 ml) salt 

1/4   tsp (1 ml) ground black pepper 

 1   whole chicken (about 4 lb/1.8 kg) 

1   lemon, cut into quarters 

1   tbsp (15 ml) olive oil 

2   heads garlic, peeled (about 40 cloves) 

Directions

Preheat oven to 375°F (190°C). Lightly spray Deep Covered Baker with oil. Combine half of the rosemary with paprika, salt and black pepper in small bowl; set aside. Remove and discard giblets and neck from chicken cavity. Rinse chicken with cold water; pat dry with paper towels. Trim excess fat, if necessary. Place lemon quarters and remaining rosemary inside cavity of chicken. Tie ends of legs together with cotton string. Lift wing tips up toward neck, then tuck under back of chicken. Place chicken breast side up into baker.

Brush outside of chicken with oil; coat completely with seasoning mixture. Arrange garlic around chicken. Bake covered for 60 minutes. Carefully remove lid and continue roasting 25-35 minutes or until Pocket Thermometer registers 180°F (82°C) in thickest part of thigh and juices run clear. Remove chicken from baker; let stand 10 minutes before carving. Remove garlic from drippings; serve with chicken.
Southwest Chicken Fajitas

1-2 lbs Chicken 
1 Tbsp Southwest Seasoning 
1/2 Tbsp Garlic Infused Oil 
12 Flour Tortilla's 
1 Jar of Salsa to taste 
Medium Onion 
Red Pepper 
1 Cup Colby Jack Cheese 
Sour Cream, Roma Tomatoes, Green Onion 
Any other condiment 

In Deep Covered Baker, place Boneless skinless chicken. Cut Onion with Mandolin and Pepper. Brush Garlic Oil on chicken and sprinkle Southwest seasoning. Place in Microwave, covered for 14 minutes.


Dice tomatoes, green onions, and place in Bamboo Round Bowls. Add sour cream to bamboo bowl and salsa. Place bowls on bamboo cracker tray. In medium Bamboo bowl, grate Colby jack cheese.

 On Large Bamboo Platter, place flour tortillas. Remove chicken from Microwave, with salad chopper chop chicken mixture as desired. Place in Large Bamboo Bowl and set on Large Platter. 

Southwest Chicken Salad 
4 boneless skinless chicken breasts, cooked for 8 minutes in DCB
1 head green leaf, romaine or iceberg lettuce
1 can black beans, drained and rinsed
1/2 red bell pepper
1/2 red or purple onion
2 or 3 plum tomatoes
2 limes
4 oz block cheddar cheese
lime flavored tortilla chips
Southwestern seasoning or chipotle rub
Salad dressing: 
1 cup ranch dressing
1 lime
1 tbsp southwestern seasoning or chipotle rub

1. Sprinkle seasoning or rub on chicken in DCB, cook 8 minutes in microwave
2. Using utility knife cut lime in half and juice over chicken using juicer
3. Using salad choppers, cut up the chicken in DCB
4. Clean lettuce leaves in salad spinner, once dry, wipe out the bowl of the spinner with paper towels. place leaves in bowl and chop with salad choppers
5. Slice red pepper with ultimate mandoline
6. Slice tomatoes with ultimate mandoline
7. Cut onion with ultimate mandoline
8. Using either microplane or zester, zest 1 lime into salad dressing
9. Cut lime in half, cut 2 slices for garnish and juice the rest into the dressing
10. Stir seasoning into dressing and whisk with stainless whisk
11. Open can of beans with can opener and pour into strainer, rinse and let drain
12. Layer lettuce, and chicken onto large SA platter or large bamboo platter (I thought it looked really pretty on the bamboo).
13. Pour beans and place tomatoes, red peppers and onions over chicken 
14. Using rotary grater, grate cheese over all
15. Pour dressing over salad when you get ready to serve
16. Make curls with the reserved lime slices for a garnish if desired; you can also reserve a slice of red pepper for a garnish as well.

Whole Boneless Turkey Breast

1 - Butterball® Frozen Boneless Roasts 

Crushed Peppercorn & Garlic Rub
Remove roast from packaging and place in deep covered baker.  Sprinkle all sides with Crushed Peppercorn & Garlic Rub.  Cook in microware with lid on for 40 minutes**.  Check internal temperature – thickest part of roast should be 165°.  Cover and let stand for 10 minutes, temperature will rise to 170°.

Microwave Quick Turkey Chili
1 cup chopped onion
1 jalapeño pepper, seeded and chopped
1 cup diced green bell pepper
1 pound 99% lean ground turkey
2 tbsp olive or canola oil
3 garlic cloves, pressed
¾ tsp salt
2 tbsp Southwestern Seasoning Mix
2 tbsp all-purpose flour
1 can (28 ounces) diced tomatoes, undrained
1 can (15 ounces) black beans, drained and rinsed
1 can (16 ounces) chili beans in sauce, undrained
½ cup hot water

1. Using Food Chopper, chop onion and jalapeño pepper. Dice bell pepper using Santoku Knife. Place vegetables in Deep Covered Baker; microwave, uncovered, on HIGH 4-5 minutes or until tender.
2. Add turkey, oil, garlic and salt; mix well. Microwave, uncovered, an additional 5-6 minutes, stirring halfway through and breaking turkey mixture into crumbles.
3. Add seasoning mix and flour; mix well to coat. Stir in tomatoes, beans and water. Microwave, uncovered, an additional 12-14 minutes or until slightly thickened, stirring once halfway through cooking.


Microwave White Chicken Chili
3 whole heads garlic (about 48 cloves), unpeeled
3/4 tsp salt, divided
3 Tbsp olive oil, divided
2 poblano peppers
1 medium onion
1 1/2 pounds boneless skinless chicken thighs
2 Tbsp Southwestern Seasoning Mix
2 cans (15.5 oz each) Great Northern Beans, drained
1 jar (16 oz) salsa verde

Using 5" Santoku knife, slice about 1/4 inch off pointed top of garlic heads to expose cloves. Place garlic cut side up in Classic Batter Bowl. Sprinkle with 1/4 tsp of the salt and 2 Tb of the oil. Cover batter bowl with lid, microwave on HIGH 3 minutes or until garlic is soft. Set aside to cool.
Meanwhile, finely dice peppers using Santoku knife. Chop onion using Food Chopper. Combine peppers and onion in DCB. Trim and finely dice chicken thighs using boning knife. Add chicken, seasoning mix, remaining 1/2 tsp salt and 1 Tb oil to baker; mix well using master scraper. Microwave, covered, on HIGH 4 minutes; stir to separate chicken. Cover; microwave on HIGH an additional 4-6 minutes or until chicken is cooked through.
Meanwhile, gently squeeze cooked garlic from heads into batter bowl. Discard skins. Mash using Mix 'n Masher. Add beans and salsa to batter bowl. Transfer bean mixture to DCB, mix well. Microwave, covered, on HIGH 5-7 minutes or until chili is heated through.


