Congratulations on your purchase of the

DEEP DISH PIE PLATE

Compliments of your Pampered Chef consultant

Jennifer Sampson   281-913-5072   vangogirl1978@yahoo.com
Barbecue Chicken Pie
1/2 package (15 ounces) refrigerated pie crust (1 crust)
4 green onions with tops, thinly sliced (about 1/2 cup)
1 block (8 ounces) sharp cheddar cheese
3 cups chopped cooked chicken
2/3 cup barbecue sauce
1 container (8 ounces) reduced-fat sour cream
8 cherry tomatoes
Preheat oven to 425°F. Let pie crust stand at room temperature 15 minutes. Place pie crust in Deep Dish Pie Plate, gently pressing dough into bottom and up sides; prick bottom. Bake 10-12 minutes or until golden brown; cool completely.
 Thinly slice green onions; set aside. Thinly slice half of the cheese.  Grate remaining cheese using Deluxe Cheese Grater. Set cheese aside.
 Place chicken in Large Micro-Cooker( R). Add barbecue sauce; toss to coat. Microwave on HIGH 3-4 minutes or until mixture is hot, stirring after 2 minutes. Stir in 1/2 cup of the grated cheese and half of the green onions.
 To assemble pie, line bottom and sides of crust with sliced cheese.  Spoon chicken mixture into crust, spreading evenly. Sprinkle top of pie with remaining grated cheese. Using Easy Accent(R) Decorator, pipe sour cream around edge of pie. Slice cherry tomatoes in half and place on top of sour cream, cut sides up. Garnish with remaining green onions.
Mexican Chocolate Pie
1/2  package (15 ounces) refrigerated pie crusts (1 crust)
1/2  cup semi-sweet chocolate morsels, divided
1  container (12 ounces) frozen whipped topping, thawed, divided
1  package (8 ounces) cream cheese, softened
1/2  cup milk
1  teaspoon Pantry Korintje Cinnamon
1  package (3.9 ounces) chocolate instant pudding and pie filling

Preheat oven to 425ºF. Let pie crust stand at room temperature 15 minutes. Gently unfold crust onto lightly floured surface. Roll to an 11 1/2-inch circle using lightly floured Baker&#8217;s Roller(R). Place crust in Deep Dish Pie Plate, pressing dough into bottom and up sides. Prick bottom and sides using pastry tool. Bake 10-12 minutes or until light golden brown. Remove from oven; cool completely.


Reserve 1 tablespoon of the chocolate morsels for garnish. Place remaining chocolate morsels in Small Micro-Cooker( R). Microwave, uncovered, on HIGH 1 minute, stirring every 10 seconds until melted and smooth. Do not overheat. Using Skinny Scraper, spread chocolate over bottom and 1 inch up sides of prepared pie crust.


Attach open star tip to Easy Accent(R) Decorator and fill with 1 cup of the whipped topping; set aside. Whisk cream cheese in Classic Batter Bowl with Stainless Steel Whisk until smooth. Gradually whisk in milk until well blended. Add remaining whipped topping and cinnamon; whisk until smooth. Add pudding mix; whisk until smooth. (Mixture will be very thick.) Spoon filling into crust, spreading evenly using Small Spreader.


Using Deluxe Cheese Grater, grate reserved chocolate morsels over top of pie. Pipe a decorative border around edge of pie. Sprinkle with additional cinnamon, if desired. Refrigerate 30 minutes or until ready to serve. Cut into wedges using Utility Knife. Serve using Mini-Serving Spatula.


Yield: 12 servings or 16 sample servings


 Peanut Butter & Jelly Pie
1/2  package (15 ounces) refrigerated pie crust (1 crust)
1/4  cup chopped peanuts, divided
1  quart strawberries, divided
1  package (8 ounces) cream cheese, softened
1/4  cup peanut butter
1/3  cup milk
1  container (8 ounces) frozen whipped topping, thawed, divided
1  package (3.3 ounces) white chocolate instant pudding and pie filling
1/4  cup seedless strawberry jam
 Preheat oven to 425ºF. Let pie crust stand at room temperature 15 minutes. Gently unfold crust onto lightly floured surface. Roll to an 11-inch circle using floured Baker's Roller(TM). Place crust in Deep Dish Pie Plate, pressing dough into bottom and up sides. Prick bottom and sides using pastry tool. Chop peanuts using Food Chopper; sprinkle half of the peanuts over bottom of pie crust. Bake 10-12 minutes or until golden brown. Cool completely on Stackable Cooling Rack.
Rinse strawberries using large Colander and gently pat dry on paper towels. Select 6 uniformly-sized strawberries for garnish. Slice each strawberry in half using Paring Knife, leaving stems on each half; set aside. Hull remaining strawberries using Cook's Corer(TM) and slice using Egg Slicer Plus(R). Arrange sliced strawberries over bottom of crust.
In Classic Batter Bowl, microwave cream cheese on HIGH 30 seconds or until softened. Add peanut butter; whisk until smooth using Stainless Steel Whisk. Gradually add milk, whisking until smooth. Add half of the whipped topping and pudding mix; mix until smooth using Small Mix 'N Scraper(R). Immediately spoon filling into crust; spread evenly using Large Spreader.
 Whisk jam using Mini-Whipper until smooth; pour over center of filling. Spread jam into a 6-inch circle using Small Spreader. Attach open star tip to Easy Accent(R) Decorator; fill with remaining whipped topping. Pipe rosettes around edge of pie. Sprinkle remaining peanuts over pie. Arrange strawberries, cut-sides up, over whipped topping border. Chill 30 minutes. Slice using Utility Knife that has been dipped in hot water; serve using Mini-Serving Spatula.
 Yield: 12 servings or 16 sample servings
