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20 Minute Barbecue Ribs

1 rack baby back ribs


¼ cup water

salt & pepper

Remove membrane from ribs and cut between each bone. Salt & pepper; place in baker with water. Microwave 8 minutes, turn ribs and microwave 7-10 minutes more. Toss with Smoky Barbecue Sauce. Grill for 5 minutes, basting with additional sauce.

Smoky Barbecue Sauce

1 cup catsup
      2 Tbsp. Smoky Barbecue Rub

¼ cup brown sugar   2 tsp. cider or white vinegar

Combine and bring to boil, stir occasionally.

10  Minute Barbecue Pork Tenderloin

1 lb. pork tenderloin

1 Tbsp. vegetable oil

2 Tbsp. Smoky Barbecue Rub

Trim fat and silver skin from tenderloin. Brush with oil and rub seasoning onto pork. Place in baker, cover and microwave 6-10 minutes or until temperature registers 150°. Remove from microwave and let sit in covered pan 10 minutes to raise temperature to 160°. Use as main dish or in sandwiches with Smoky Barbecue Sauce.
Miniature Barbecue Pork Sandwiches: Cut 1 medium onion into 1/4-inch-thick slices. Arrange onion slices over bottom of baker. Prepare pork as directed on previous page; place over onion and microwave as directed. Cut pork into 1/4-inch-thick slices. Arrange sliced pork evenly over 8 small rolls; top pork with onions. Spread about 1 teaspoon Smoky Barbecue Sauce over top half of each roll; top sandwiches and serve.
Variations
Jerk Pork Tenderloin with Rice: 
Slice 1 medium red bell pepper into thin strips, arrange evenly over bottom of baker. Prepare pork as directed, substituting Jamaican Jerk Rub for the barbecue rub. Slice pork; serve over rice. Sprinkle with sliced green onions.

Southwest Pork Fajitas: 

Slice 1 medium onion and 1 medium green bell pepper; arrange evenly over bottom of baker. Add 1 pressed garlic clove to baker. Prepare pork as directed, substituting Southwestern Seasoning Mix for barbecue rub. Slice pork into strips, return to baker and toss with onion and pepper. Serve with warm tortillas. Garnish with shredded cheese, salsa, sour cream and guacamole, if desired.

Four boneless, skinless chicken breasts (4-6 ounces each) can used instead of  tenderloin. Microwave as directed, testing for doneness in thickest part of breast until Pocket Thermometer registers 170°F and no longer pink in center. Remove chicken from baker; let stand 5 minutes. Cut up with Salad Choppers  to serve as sandwiches. 
Chicken Fajitas

2 medium onions         1 green bell pepper

1 red bell pepper          8 oz. sour cream

4 boneless, skinless chicken breast halves

2 Tbsp. chipotle rub

1 package fajita-size flour tortillas

8 oz block Monterey jack cheese

1 bag tortilla chips       

Slice up 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.  Cover and microwave for 12-15 minutes.

Place flour tortillas in mini baker, cover with foil and put in the oven to warm at 250°.  (or warm in a zip lock bag in the microwave for about 1 minute)

When the chicken is done, remove peppers and onions to the 2nd Medium Dots Bowl.  Leave chicken in DCB with the broth and chop with the Salad Chopper. Serve with sour cream , cheese  & your favorite Fajita toppings 

Deep Covered Baker

Microwave only
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Chicken Breasts for 3 in 8 (MINUTES)

Season 3 chicken breasts with salt and 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 the frig. When you get home pop it in the baker and dinner’s ready in 8. 

Serve with rice or noodles. 

30 Minute Chicken
1 whole chicken

1 Tbsp. oil
1 tsp. paprika

2 Tbsp. Rosemary Herb Seasoning

Season chicken, microwave covered 25-30 min.

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 tablespoons Basil Blend Canola oil (OR olive or canola) 
3 garlic cloves, pressed 
¾ teaspoon salt 
2 tablespoons Southwestern Seasoning Mix 
2 tablespoons 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

Cooking Instructions:
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 MEAT LOAF

2 lb. ground beef

1/2 c. green pepper, chopped

1/3 bottle Bennett's chili sauce (use Bennet for flavor)

2 eggs

2 c. Rice Krispies

1/2 c. Muenster cheese, cubed (optional)

1 chopped onion

Mix all ingredients. Form into loaf and place into Cranberry Covered Baker. Bake in microwave uncovered on full power for 14-16 minutes or

until done. Drain grease periodically. Meat will brown on top. Cover with plastic wrap and let stand for several minutes before cutting.
Caramel Apple Bread Pudding

1  loaf (16 ounces) egg bread, such as challah (about 12 cups cubed)

3  red baking apples such as Jonathan

1  lemon

1  tablespoon  butter

2  cups plus 1 tablespoon  milk, divided

1  cup heavy whipping cream

6  eggs, lightly beaten

1/2  cup firmly packed brown sugar

1  teaspoon Double-Strength Vanilla

1/4  teaspoon salt

1  package (14 ounces) caramels (about 48), unwrapped

1/2  cup toasted pecan halves

Apple Blossom Garnishes (optional)

Directions:

1.  Lightly spray Deep Covered Baker with vegetable oil using Kitchen Spritzer. Slice bread into 1-inch cubes using Bread Knife; set aside. Peel, core and slice apples using Apple Peeler/Corer/Slicer; cut slices into quarters using Utility Knife. Zest lemon using Microplane® Adjustable Grater to measure 1 teaspoon zest. Juice lemon using Juicer to measure 1 tablespoon juice. Melt butter in (10-in.) Skillet. Add apples, lemon zest and juice; cook and stir 3-4 minutes or until apples are softened.

2.  Meanwhile, combine 2 cups of the milk and cream in Easy Read Measuring Cup. Microwave on HIGH 2-3 minutes or until hot. In Stainless (6-qt.) Mixing Bowl, combine eggs, brown sugar, vanilla and salt; mix until well blended using Mix 'N Masher. Gradually add milk mixture to eggs while continually whisking. Gently stir bread cubes into milk mixture; toss gently to coat using Small Mix 'N Scraper(R).

3.  Place caramels and remaining 1 tablespoon milk in Large Micro-Cooker(R). Microwave, uncovered, on HIGH 1-2 minutes or until melted and smooth, stirring after each 30-second interval. Set aside 1/4 cup of the caramel mixture. To assemble bread pudding, place half of the bread mixture into baker. Top with half of the apples and drizzle with remaining caramel. Top with remaining bread mixture and apples. Cover baker and microwave on HIGH 15-16 minutes or until Pocket Thermometer registers 155ºF in center; let stand, covered, 10 minutes in microwave. (Temperature will rise to at least 160ºF.) Uncover baker and drizzle with reserved caramel. Coarsely chop pecans using Chef's Knife; sprinkle over bread pudding. Serve immediately with Apple Blossom Garnishes, if desired.

To toast pecans, spread over bottom of Small Oval Baker. Microwave on HIGH 2-3 minutes or until fragrant and lightly toasted, stirring after each 30-second interval.

For a quick sauce, melt vanilla ice cream and spoon onto serving plates. Top with bread pudding.

Apple Blossom Garnishes
Cut 1 red baking apple in half lengthwise using Santoku Knife; remove stem and seeds using Cook's Corer®. Cut each apple half crosswise into 1/4-inch-thick slices, place cut side down into Small Oval Baker, keeping apple halves together. Microwave on HIGH 2-2 1/2 minutes or until apple slices are softened. Roll up two apple slices together to create each blossom shape.
Enjoy your Deep Covered Baker

Oven recipes are available as well.  Please ask if you need more ideas.
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