“Easy Weeknight Meals” Cooking Show Recipes

Laura Morris, Independent Director for The Pampered Chef®

kmorris@houston.rr.com        (281) 752-0152
Taco Ring/Cheeseburger Ring

1 lb. lean ground beef                                             

1 packet taco seasoning mix                                    

1 c. shredded Cheddar cheese                                                

2 pkgs. (8 oz. each) refrigerated crescent rolls                      

optional: canned sliced black olives, salsa, guacamole

Brown beef in Executive 10” Skillet, stirring with Mix ‘N Scraper.  Drain grease using Drainer.  Add taco seasoning mix and cheese.  Arrange crescent triangles in a circle on Large Round Stone, with bases overlapping in center and points to outside (allow 5” diameter circle in center).  Using Large Stainless Steel Scoop, spoon meat mixture over rolls.  Fold points of triangles over filling and tuck under base at center (filling will not be completely covered).  Bake at 400 degrees for 20 minutes until golden brown.  Serve with Mini-Spatula.       

Variation: Cheeseburger Ring - Omit taco seasoning mix, Cheddar cheese, olives and salsa.  Add ¼ c. chopped onion to 1 lb. ground beef and brown.  Add ¼ c. ketchup, 2 tsp. yellow mustard, and 5 slices quartered American cheese.  Assemble and bake as directed.

Tater Tot Casserole

lg can Grands biscuits

2 lbs. lean ground beef

1 small onion

1 can Cream-of-Mushroom soup

1 c. milk

½ t. salt

¼ t. pepper

1 bag frozen tater tots

2 c. Cheddar cheese

Chop onion using Food Chopper.  Brown ground beef and onion in Executive 10” Skillet using Mix ‘N Scraper.  Open soup can using Smooth-Edge Can Opener.  Measure milk using Easy Read Measuring Cup and measure salt and pepper using Adjustable Measuring Spoon.  Add soup, milk, salt and pepper to Skillet and stir well.  Space biscuits 1” apart in bottom of Stoneware Rectangular Baker.  Pour meat mixture on top of biscuits and spread frozen tater tots evenly on top of meat.  Grate cheese over casserole using Deluxe Cheese Grater.  Bake, uncovered, at 375 degrees for 45 minutes.  

Cheesy Chicken Tortellini Bake

½ c. finely chopped onion

1 clove garlic

1 t. olive oil

1 jar (16 oz.) white Alfredo pasta sauce

1 pkg. (20 oz.) refrigerated cheese-filled or spinach tortellini

1½ c. cooked chicken

1 c. milk

1 c. water

2 T. fresh basil leaves or 1 t. dried basil leaves

optional: 1 c. frozen peas, grated Parmesan cheese  

Chop onion using Food Chopper.  Press garlic using Garlic Press.  Open Alfredo sauce jar using Jar Opener.  Cube chicken using Chef’s Knife.  Measure milk and water using Easy Read Measuring Cup.  Measure basil leaves and oil using Adjustable Measuring Spoons.  In Executive 8-qt. Casserole, heat oil and cook onion and garlic until tender.  Stir in remaining ingredients; cover with lid and bake at 400 degrees for 25 minutes.  Cool leftovers completely and pour into freezer bag.  Squeeze air out of bag and freeze.  Defrost in refrigerator for 24 hours and heat, covered, at 375 degrees for 25 minutes.  May top with grated cheese.

Taco Soup 

2 lbs. lean ground beef or turkey

1 onion

1 can (4 oz.) diced green chilies

2 cans corn

4 cans stewed tomatoes

1 can each: pinto beans, kidney beans

1 packet each: taco seasoning, Ranch dressing/dip 

optional: chopped cilantro, Monterey Jack or Cheddar cheese

Coarsely chop onion using Chef’s Knife.  Open cans using Smooth-Edge Can Opener and do not drain.  Brown beef and onion in Executive 8-qt. Stockpot.  Add all ingredients and cook over medium heat for 30 minutes.  Add cilantro if desired and top with cheese.    
