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1  
jar (24-26 oz or 680-700 mL) marinara sauce

3  
cups (750 mL) water

8  
oz (250 g) lasagna noodles

1  
lb (500 g) bulk hot Italian turkey sausage or sausage links, casings removed

2  
garlic cloves, pressed

2  
oz (60 g) Parmesan cheese

2  
tbsp (30 mL) chopped fresh parsley, divided

1  
cup (250 mL) fresh whole milk ricotta cheese (about 8 oz/250 g, see Chef's Corner)

1/2  
cup (125 mL) shredded mozzarella cheese

1/4  
tsp (1 mL) coarsely ground black pepper


Additional grated Parmesan cheese (optional)

· Directions:
· Combine sauce and water in (12-in./30-cm) Skillet. Cover; bring to a boil. 
· Meanwhile, wrap noodles in clean kitchen towel and break crosswise into quarters. Stir noodles into sauce. Cover; reduce heat and simmer 16-18 minutes or until noodles are tender, stirring occasionally.
· As noodles cook, place sausage into (10-in./25-cm) Skillet; cook and stir over medium-high heat 6-8 minutes or until sausage is no longer pink, breaking into crumbles using Mix ‘N Chop. Add pressed garlic; cook 1 minute. Remove from heat. Stir sausage into noodles and sauce.
· Meanwhile, grate Parmesan cheese using Deluxe Cheese Grater. Chop parsley using Santoku Knife; set aside 1 tbsp (15 mL) parsley for garnish. Combine cheeses, remaining parsley and black pepper in Classic Batter Bowl. Scoop cheese mixture over noodles using Medium Scoop. Cover Skillet and simmer gently 3-5 minutes or until cheese is melted and ricotta mixture is heated through. 
· To serve, sprinkle lasagna with reserved parsley and additional Parmesan cheese, if desired. 
Yield: 6 servings 

Nutrients per serving: Calories 470, Total Fat 21 g, Saturated Fat 9 g, Cholesterol 80 mg, Carbohydrate 41 g, Protein 30 g, Sodium 1200 mg, Fiber 3 g  Diabetic exchanges per serving: 3 starch, 3 medium-fat meat (3 carb) 

Cook’s Tips: Wrapping lasagna noodles in a clean kitchen towel before breaking into quarters prevents them from scattering around your countertop. 

The attractive ruffled edge of regular lasagna noodles add to this dish's visual appeal. No-boil noodles can be used instead of the regular lasagna noodles, if desired. Reduce cooking time of noodles to 10-12 minutes; proceed as recipe directs. 

Fresh whole milk ricotta cheese is preferred in this recipe for its smooth texture. Look for fresh ricotta cheese at the deli. Drain off excess liquid before using. 




Zesty Ravioli Skillet

[image: image2.jpg]



1/3 cup heavy whipping cream 
4 cups loosely packed fresh baby spinach leaves 
6 oz provolone cheese, grated 
1 tbsp olive oil 
1 small jalapeño pepper, seeded 
3 garlic cloves, pressed 
2 cans (14.5 oz each) diced tomatoes with onions, undrained 
1/2 tsp salt 
1/2 tsp coarsely ground black pepper 
1 pkg (24 oz) small frozen cheese ravioli (about 65) 
Halved grape tomatoes (optional) 

 

1. Measure cream using Easy Read Measuring Cup. Wash spinach in large Stainless Mesh Colander; drain. Grate cheese using Ultimate Mandoline fitted with grating blade. Set aside cream, spinach and cheese.


2. Add oil to (12-in./30-cm) Skillet; heat over medium-high heat 1-3 minutes or until shimmering. Finely chop jalapeño with Food Chopper. Add jalapeño to Skillet; cook and stir 1 minute or until crisp-tender. Press garlic into Skillet with Garlic Press; cook and stir 15-20 seconds or until fragrant.

3. Add tomatoes, salt and black pepper to Skillet; cook and stir with Bamboo Spatula 1-2 minutes or until simmering. Add ravioli; stir to coat. Cook, uncovered, 4-5 minutes or until tender. Stir cream into Skillet. Cook, uncovered, 1-2 minutes or until simmering. Sprinkle spinach over ravioli; cook, covered, 1 minute or until spinach starts to wilt.

4. Remove Skillet from heat. Top with cheese; cover Skillet and let stand 1-2 minutes or until cheese is melted. Garnish with grape tomatoes, if desired.  Yield: 8 servings 

Cook's Tip: Wear plastic gloves when working with jalapeño peppers. The juice from the peppers can create a burning sensation on the skin.   For a dish with more heat, do not seed the jalapeño pepper. 

Nutrients per serving: Calories 400, Total Fat 20 g, Saturated Fat 11 g, Cholesterol 65 mg, Carbohydrate 37 g, Protein 19 g, Sodium 870 mg, Fiber 3 g  © 2009 The Pampered Chef used under license.  This recipe was developed and tested in The Pampered Chef Test Kitchens by professional home economists
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Creamy One-Pot Pasta
4 large garlic cloves, peeled

1 jar (7 oz) sun-dried tomatoes in oil, undrained

3 cans (14.5 oz each) chicken broth (5¼ cups)

1 lb uncooked penne pasta
1 head broccoli (2 cups small florets)

2 medium carrots, peeled

4 oz reduced-fat cream cheese (Neufchâtel)

¼ tsp salt

½ tsp coarsely ground black pepper

Grated fresh Parmesan cheese and snipped fresh basil (optional)

Thinly slice garlic using Color Coated Paring Knife. Place garlic and 1 tbsp oil from sun-dried tomatoes into (8-qt.) Stockpot. Cook garlic over medium heat 2-3 minutes or until garlic is golden brown, stirring occasionally.
Remove from heat; add broth. Return to burner; increase heat to high. Cover and bring to a boil. Stir in pasta; cover and simmer vigorously 8-10 minutes or until pasta is almost cooked but still firm, stirring occasionally using Mega Scraper.

Meanwhile, cut broccoli into small florets; place into Classic Batter Bowl. Cut carrots in half lengthwise; thinly slice crosswise on a bias using Santoku Knife. Drain sun-dried tomatoes; pat dry with a paper towel. Slice tomatoes into thin strips. Add carrots and tomatoes to batter bowl.
Cut cream cheese into cubes. Add vegetables, cream cheese, salt and black pepper to Stockpot. Stir until cream cheese is melted and fully incorporated. Reduce heat to medium; cover and cook an additional 2-4 minutes or until vegetables are tender.

Serve immediately in Simple Additions® Dots Large Round Bowl. If desired, top with grated fresh Parmesan cheese and snipped fresh basil.
Yield: 6 servings
Light Nutrients per serving: Calories 410, Total Fat 11 g, Saturated Fat 4 g, Cholesterol 15 mg, Carbohydrate 65 g, Protein 15 g, Sodium 1000 mg, Fiber 5 g
Cook’s Tips: For an interesting flavor twist, omit salt, black pepper, Parmesan cheese and basil. Add 1 tbsp Moroccan Rub or Greek Rub.
For a heartier version of this recipe, add grilled turkey Italian sausage or sliced grilled chicken breasts to pasta.
If desired, 2 cups halved cherry tomatoes can be substituted for the sun-dried tomatoes.
©The Pampered Chef, Ltd., 2008
30 minute Chicken Parmesan
 

Pound chicken with meat tenderizer to thin cutlets, then saute with basil canola oil about 5 minutes on each side.  Top with tomato sauce or ready made pasta sauce, and top with thick sliced mozzarella or grated.  Add some fresh cut parsley with scissors and Italian PC seasonings, and place in oven for about 10 minutes, and WOWSERS, a whole meal. In the meantime boil water with linguine and add rest of pasta sauce.  You can also make the Italian Monkey Bread in the small skillet or buy premade garlic bread, and you did a whole dinner for your guests.  Viva Itailiano!

Molten Chocolate Skillet Brownie
1 package (19-21 ounces) fudge brownie mix (plus ingredients to make cake-like brownies)
1 bar (4 ounces) fine-quality bittersweet chocolate
2 cups water
1 jar (12 ounces) chocolate fudge ice cream topping
1/2 teaspoon Pantry Double Strength Vanilla
1/2 cup sliced almonds, toasted and coarsely chopped
Powdered sugar
Vanilla ice cream or thawed, frozen whipped topping (optional)
Preheat oven to 350°F. Lightly spray bottom of Family (12-in.) Skillet with nonstick cooking spray. In Classic Batter Bowl, prepare brownie mix according to package directions for cake-like brownies. Spread batter over bottom of skillet. Cut chocolate into small pieces using Crinkle Cutter. Sprinkle chocolate evenly over batter.

Combine water and ice cream topping in Large Micro-Cooker®; whisk until well blended using Stainless Whisk. Microwave, covered, on HIGH 5-6 minutes or until mixture comes to a full boil. Whisk until blended; stir in vanilla. (Mixture will be thin.) Carefully pour ice cream topping mixture over brownie batter in a circular pattern.

Bake, uncovered, 35-40 minutes or until sauce is bubbling around edges. (Top of brownie will appear very saucy, but will thicken as it cools.) Using Silicone Oven Mitt, carefully remove skillet from oven to Stackable Cooling Rack.

Coarsely chop almonds using Food Chopper; sprinkle evenly over brownie. Lightly sprinkle with powdered sugar using Flour/Sugar Shaker. Spoon brownie into Simple Additions® Small Bowls using Nylon Spoon and serve warm with ice cream or whipped topping, if desired.

Yield: 16 servings or 20 sample servings

Nutrients per serving: Calories 350, Total Fat 18 g, Saturated Fat 3.5 g, Cholesterol 40 mg, Carbohydrate 46 g, Protein 4 g, Sodium 140 mg, Fiber 1 g

Cook's Tip: To toast almonds in the microwave oven, place almonds in Small Oval Baker; microwave on HIGH 5-7 minutes or until golden brown, stirring after each 30-second interval. Cool completely.

If desired, 1 teaspoon vanilla can be substituted for the Double Strength Vanilla.
Chocolate Chunk Skillet Cookie
 

18 oz. pkg. refrigerated chocolate chip cookie dough
1/2 cup semi-sweet chocolate chips or chunks
1/2 cup walnuts, coarsely chopped
2 bars (1.5-2 oz. each) of your favorite chocolate bar (snickers, milky way, whatever you like!), cut into 1/4 inch thick slices

Preheat oven to 350 degrees. Press cookie dough lightly into bottom of 10 inch skillet. Top with chocolate chip (or chunks), chopped nuts and candy bar pieces. Bake 25-30 minutes or until edges of cookie are deep golden brown (center will be soft). Cool 10 minutes. Cut into wedges with Nylon slice 'n serve and serve with ice cream if you desire.

note: I found that it was difficult to remove wedges of the cookie from the pan if it's too warm - it fell apart - so be sure to let it cool

  

 

Chocolate Praline Cake
 

1 stick butter 

1 1/2 c. brown sugar 

1/2 c. whipping cream

1/3 cup nuts
3/4 cup coconut (optional)
Strawberries 

Cool Whip

1 pkg. Devils Food Cake mix- prepared         

 

Mix cake according to directions.  Melt butter in 12" Family Skillet.  Stir in brown sugar and whipping cream. Sprinkle with chopped nuts and coconut. 

Pour cake mix over brown sugar mixture.  Bake at 350 degrees in covered skillet for 35-40 minutes.  

Cool slightly and turn onto platter or Classic Round Stone.  Make strawberry fan with Egg Slicer and decorate with Cool Whip in Easy Accent Decorator.

 

Apple Upside Down Cake

 

1 stick butter

1/2 cup Walnuts

2/3 cup brown sugar

1/2 tsp. cinnamon

1/4 tsp. nutmeg

4 apples (Granny Smith or Golden Delicious) 

1 cup apple cider

1 Pillsbury Yellow Moist Supreme Butter Recipe Cake Mix

1 tsp. cinnamon

 

Make the cake as directed on the box except substitute 1 cup of apple cider for the water and add 1 tsp. cinnamon to the batter. Melt butter in 12" Family Skillet. Combine chopped walnuts, brown sugar, cinnamon and nutmeg in a small bowl; sprinkle evenly onto bottom of skillet.  Use Apple Peeler/Corer/Slicer on all 4 apples.  Cut apples crosswise in half and arrange over nut mixture.  It doesn't matter how you arrange the apples, because they cook into the top of the cake. Pour cake mix over brown sugar mixture.  Bake at 350 degrees in covered skillet for 35-40 minutes.  Cool slightly and turn onto platter or Classic Round Stone. 

 

Deep Chocolate Upside-Down Cake

 

1 stick butter (not margarine)

1 cup brown sugar

1/4 cup water

1 1/2 cups coconut

1 cup Hazelnuts

Duncan Hines Dark Chocolate Cake Mix- prepared

Cool Whip

1 cup fresh strawberries or 1/2 cup fresh raspberries

 

Mix cake according to directions.  Melt butter in 12" Family Skillet.  Stir in brown sugar and water. Stir in chopped nuts and coconut. Cook until caramelized. Remove from heat.
Pour cake mix over brown sugar mixture.  Bake at 350 degrees in covered skillet for 40 minutes.  

Cool slightly and turn onto platter or Classic Round Stone.  Make strawberry fan with Egg Slicer and decorate with Cool Whip in Easy Accent Decorator.

  

Banana Cream Supreme From All The Best Cookbook

 

16 (2 1/2-inch) graham cracker squares (approximately 1 1/4 cups crushed)
1/4 cup butter or margarine, melted
3 tbsp sugar
1 container (12 ounces) frozen whipped topping, thawed

1 pkg (3.4 ounces) vanilla instant pudding and pie filling

3 medium bananas, sliced

2 tbsp pecan halves, grated

Strawberry fans (optional)

 

1. Finely crush graham crackers in large resealable plastic food storage bag; place in Small Batter Bowl.  Add butter and sugar; mix well. Press crumb mixture onto bottom of Springform Pan. 

2. In Classic Batter Bowl, whisk whipped topping and sour cream until blended. Add pudding mix; whisk until mixture is well blended and smooth.  Spread half of the filling over crust. Slice bananas using Egg Slicer Plus; arrange over filling. Spread remaining filling over bananas. 

3. Grate pecans over top using Deluxe Cheese Grater (I used Microplane Adjustable Grater). Refrigerate at least 30 minutes. 

4. Run Quikut Paring Knife around sides of dessert; release collar from pan and carefully remove. Cut into wedges. Garnish each serving with a strawberry fan if desired.

Yield: 12 servings

 ButterFinger Skillet Cake
1 box Betty Crocker’s German Chocolate cake mix
2 reg. Sized Butterfinger candy bars, chopped
1 jar Mrs. Richardson’s caramel sauce
8-12 oz. Cool Whip
Bake cake according to package directions in a family skillet. While cake is still hot, poke holes in the cake with the handle of a wooden spoon. Pour all of the caramel sauce over cake. Sprinkle with candy bar pieces. Let cake cool and spread with Cool Whip. Refrigerate until ready to serve
Chocolate-Strawberry Skillet Cake 
1 package (18.25 ounces) devil's food cake mix (plus ingredients to make cake)
1 tablespoon butter or margarine
2 squares (1 ounce each) semi-sweet chocolate for baking
1 ½ cups thawed strawberry whipped topping

1 cup sliced strawberries

1. Preheat oven to 350 F. Prepare cake mix according to package directions in a bowl; beat until smooth. Melt butter in a skillet over medium heat, tilting skillet to coat bottom. Gently pour batter over bottom of skillet, spreading evenly. 

2. Bake, uncovered, 30-35 minutes or until cake tester inserted in center comes out clean. Carefully remove to cooling rack. Loosen edges of cake and carefully invert cake onto heat-proof serving plate. Cool Completely.

3. Chop chocolate. Place chopped chocolate and butter in Small Micro Cooker. Microwave on high for 2 min. or until butter is melted. Stir until chocolate is completely melted. 

4. Top with the whipped topping using large spreader or Easy Accent Decorator, garnish with strawberries, drizzle chocolate over cake. Let stand until chocolate is set. Store leftover cake in refrigerator.

Yield: 12 servings or 24 sample servings 

Low-Fat Recipe: Instead of 2 eggs for cake mix, use 5 egg whites. Use margarine instead of butter. Use low-fat whipped topping.

The Pampered Chef ® Turtle Fudge Skillet Cake
 

  1  package (18.25 ounces) devil's food cake mix (plus ingredients to

make cake)

  1  tablespoon  butter or margarine

  4  squares (1 ounce each) semi-sweet chocolate for baking

  1  jar (12.25 ounces) caramel ice cream topping, divided

  1/2  cup chopped pecans

  Vanilla ice cream or whipped topping (optional)

 

  1.  Preheat oven to 350ºF. Prepare cake mix according to package

directions in Classic Batter Bowl; beat until smooth using Stainless

Steel Whisk. Melt butter in Family Skillet over medium heat, tilting

skillet to coat bottom. Gently pour batter over bottom of skillet,

spreading evenly.

 

  2.  Bake, uncovered, 30-35 minutes or until Cake Tester inserted in

center comes out clean. Using Oven Mitts, carefully remove skillet to

Stackable Cooling Rack. Loosen edges of cake with Skinny Scraper and

carefully invert cake onto Round Platter.

 

  3.  Chop chocolate using Crinkle Cutter. Combine half of the caramel

topping with chocolate in Small Batter Bowl. Microwave, uncovered, on

HIGH 30-60 seconds or until melted. Stir until smooth using skinny

scraper. Carefully spread caramel fudge glaze over cake using Large

Spreader.

 

  4.  Chop pecans using Food Chopper; sprinkle evenly over glaze.  Drizzle

with remaining caramel sauce, if desired. Serve with vanilla ice cream

using Ice Cream Dipper or whipped topping using Easy Accent Decorator.

Serve using Slice 'N Serve.

 

  Alternate: make cake in Fluted Stone, make ½ of caramel/chocolate

topping and pour over cooled cake.  Sprinkle pecans.

Chocolate Praline Cake

1 stick butter 

1 1/2 c. brown sugar 

1/2 c. whipping cream

1/3 cup nuts                

3/4 cup coconut (optional)      

Strawberries 

Cool Whip

1 pkg. Devils Food Cake mix- prepared         

Mix cake according to directions.  Melt butter in 12" Family Skillet.  Stir in brown sugar and whipping cream. Sprinkle with chopped nuts and coconut. 

Pour cake mix over brown sugar mixture.  Bake at 350 degrees in covered skillet for 35-40 minutes.  

Cool slightly and turn onto platter or Classic Round Stone.  Make strawberry fan with Egg Slicer and decorate with Cool Whip in Easy Accent Decorator.

