Fall Harvest Recipes for your Pampered Chef Party

[image: image1.wmf][image: image2.wmf][image: image3.wmf]
Harvest Pumpkin Dip with Cinnamon Chips

1 c solid-pack pumpkin            ½ c sour cream             ¼ c packed brown sugar

½ t cinnamon             1 c thawed cool whip                chopped pecans

For Dip:  Combine pumpkin, sour cream, brown sugar and cinnamon.  Whisk in cool whip.  Pour into serving bowl, top with chopped pecans.  Serve with apple or pear wedges or Cinnamon Chips

Cinnamon Chips

5 flour tortillas (7”)           1 T sugar           ½ t cinnamon

Preheat oven to 400 degrees.  Lightly brush tortillas with water using Pastry Brush.  Combine sugar & cinnamon & sprinkle over tortillas.  Cut each tortilla into 8 wedges-place in single layer on stone, bake 8-10 minutes till lightly browned & crisp.  Cool 

Hot Jack O Lantern Pizza

13.8 oz pkg refrigerated Pillsbury Pizza Dough       2 T olive oil    2 cloves garlic, pressed

2 t Italian Seasoning          1 oz fresh parmesan cheese

Roll out dough in circle on Large Round Stone.  Combine oil, garlic and seasoning, and brush over crust.  Grate parmesan cheese over crust.  Lay 2 sliced orange tomatoes (or 3 roma tomatoes) on crust.  Combine in bowl 6 oz shredded cheddar cheese, 1 large carrot, julienned and chopped and 1 orange pepper, chopped (first, v-cut around the top of the pepper, near stem)  Spread orange ingredients over pizza.  Take can of black olives and cut in half, lengthwise, and use to make jack’s face.  Place pepper stem at the top of the pizz.  Bake at 400 degrees 18 minutes or so
Cold Jack O Lantern Pizza

2 pkgs refrigerated crescent rolls          8 oz light cream cheese, softened     ¼ c mayo

2 T finely chopped onion      1 clove garlic, pressed      1 t Dill Mix

Roll out crescent dough in circle on Large Round Stone.  Bake 350 degrees 15-18 minutes till golden brown.  Cool completely.  Combine remaining ingredients and spread on cooled crust.  For topping, combine:

1 ½ c shredded cheddar cheese,   1 carrot, julienned and chopped  and

  1 orange pepper, diced (first, v-cut around top of pepper, near stem)

Spread over pizza.  Take can of black olives and cut in half, lengthwise, and use to make jack’s face.  Place the pepper stem at top

Hot Pumpkin Pie Dip

4 oz cream cheese         15 oz can pumpkin           ¼ c packed brown sugar
2 t Cinnamon Plus        ¾ c mini marshmallows    ½ c chopped pecans
Combine cream cheese, pumpkin, brown sugar and Cinnamon Plus.  Place in Mini Baker.  Top with marshmallows and pecans, bake at 350 degrees 15 minutes till golden.  Serve with Graham Cracker Sticks OR Cinnamon Chips (see recipe at top)
Pumpkin Apple Dessert Pizza
1 pkg refrigerated sugar cookie dough                1 c pumpkin                3 oz cream cheese

½ t cinnamon          4 T sugar, divided          1 c peeled, cored and sliced green apples           

1/3 c nuts                     1 jar caramel ice cream topping

Preheat oven to 350 degrees.  Slice cookie dough & arrange slices on Large Round Stone.  Press to within 1” of edge of stone, forming crust.  Bake 15 minutes or till golden brown.  Run serrated knife under crust to loosen.  Microwave cream cheese in Batter Bowl 30 seconds to soften.  Add pumpkin, 3T sugar & cinnamon.  Spread over dough to within ½ inch of edge.  Prepare apples with Apple Peeler Corer Slicer, wedge with Apple Wedger.  Combine apples with 1 T sugar & dash of cinnamon.  Place on pumpkin mixture.  Chop nuts & sprinkle on apples.  Bake 9 minutes.  Drizzle w/ caramel topping, cut and serve

Halloween Cookie Pizza 
1 pkg refrigerated sugar cookie dough                   ½ c creamy peanut butter

1 c candy corn (or Halloween M & M’s)              ½ c raisins    ½ c peanuts

         1 can vanilla frosting 

Preheat oven to 350 degrees.  Slice cookie dough and place on Large Round Stone.  Press to within 1” of edge of stone, forming crust.  Bake 15-18 minutes.  Run Serrated knife between dough and stone to loosen.  Cool completely.  Combine peanut butter and ½ c of the frosting.  Spread on cooled crust, then top with candy, raisins and peanuts.  Melt ½ c of frosting in microwave till drizzling consistency.  Using V-shaped Cutter,drizzle frosting over cookie.  Cut and serve
Bleeding Heart Brie
8 oz pkg refrigerated crescent rolls                 8 oz brie cheese round

1/2 c Raspberry Habanero Sauce            1 egg, lightly beaten

Assorted crackers

Unroll crescent dough and divide into two squares.  Seal seams and perforations.  But off corners from each square, forming two circles, discard scraps.  Place one circle on round baking stone, top with cheese.  Spoon sauce over top.  Bring edges of dough up around sides of cheese.  Top with remaining dough circle, pressing to seal edges.  Brush top and sides with egg.  Bake 350 degrees 20-30 minutes till golden brown.  Cool 5 minutes, serve w/crackers

Spiderweb Dip

15 oz can refried beans (fat free are great!)    1 c sour cream            1 T taco seasoning or Southwest Seasoning                 1 c Mexican blend cheese

1 contained prepared guacamole           ¼ c sour cream

1 can black olives          1 bag nacho chips

Spread refried beans in 9” pie plate OR Large Dots Bowl.  Combine sour cream, seasoning and cheese, and spread over beans.  Spread guacamole on top.  Place ¼ c sour cream in a small resealable bag (or Decorator Bottle).  Pipe thin concentric circles an inch apart over guacamole.  Beginning with center circle, gently pull a knife through circles toward ourter edge.  Wipe knife clean, and repeat to complete spiderweb pattern.  Halve black olives and place on top for spiders, and serve with nacho chips
