Lisa Amblo recipes for cookware


Mexican Fiesta Salad Squares 

Ingredients: 
2 packages (8 ounces each) refrigerated reduced-fat crescent rolls 
2 cups thinly sliced iceberg lettuce 
2 plum tomatoes, seeded and diced 
2 green onions with tops, thinly sliced 
1/2 cup (2 ounces) shredded cheddar cheese 
1/4 cup pitted ripe olives, coarsely chopped 
1 1/4 cups medium thick and chunky salsa 
1 envelope (1 ounce) taco seasoning mix 
1 garlic clove, pressed 
1 1/4 pounds ground turkey or beef, cooked, drained and crumbled 
1 cup reduced-fat sour cream 
Additional salsa (optional) 


Directions: 
1. Preheat oven to 375°F. Unroll crescent dough onto Large Bar Pan. Roll dough to create a smooth surface using lightly floured Baker's Roller(R). Bake 15-18 minutes or until golden brown. Remove from oven; cool completely. 

2. In 12 inch Skillet, cook ground meat over medium heat until no longer pink, breaking into crumbles using Mix and Chop. Drain. 

3. Thinly slice lettuce using Crinkle Cutter. Slice tomatoes in half crosswise using Utility Knife; remove seeds using Cook's Corer(R). Dice tomatoes and thinly slice green onions using Utility Knife. Grate cheese using Deluxe Cheese Grater. Coarsely chop olives using Food Chopper. 

4. In Classic Batter Bowl, combine salsa, seasoning mix and garlic pressed with Garlic Press; mix well.. Add to meat in skillet, toss to coat. Spread sour cream over crust using Small Mix 'N Scraper(R). Spoon meat mixture over sour cream. Top with lettuce, tomatoes, onions, cheese and olives. Serve immediately with additional salsa, if desired. 

Antipasto Vegetable Pizza 
------------------------- 
 Ingredients: 
1 package (13.8 ounces) refrigerated pizza crust 
1 tablespoon olive oil 
1 cup (4 ounces) grated fresh Provolone cheese 
1 jar (6-7.5 ounces) marinated artichoke hearts, undrained 
1 teaspoon Pantry Italian Seasoning Mix 
1 garlic clove, pressed 
1 small yellow summer squash or zucchini 
1/2 cup pitted ripe olives, sliced 
2 plum tomatoes, seeded and diced 
2 tablespoons chopped fresh parsley 
Toasted pine nuts (optional) 

Directions: 
1. Preheat oven to 400°F. Unroll pizza dough onto Large Round Stone, shaping into a circle. Using lightly floured Baker's Roller(R), roll dough to edge of baking stone. Drizzle oil over dough, spreading evenly using back of Adjustable Measuring Spoon. Bake 16-18 minutes or until golden brown; remove from oven. Immediately grate cheese evenly over pizza using Deluxe Cheese Grater. 
2. Meanwhile, drain artichoke marinade into Classic Batter Bowl. Add seasoning mix and garlic pressed with Garlic Press to marinade; whisk using Stainless Whisk. Coarsely chop artichokes using Food Chopper. Score yellow squash using Lemon Zester/Scorer. Cut squash in half lengthwise; cut into thin slices using Crinkle Cutter. Slice olives using Egg Slicer Plus(R). Slice tomatoes in half lengthwise using Utility Knife; remove seeds using Cook's 

Corer(R) and dice. Add artichokes, squash, olives and tomatoes to batter bowl; mix well using Small Mix 'N Scraper(R). 
3. Spoon vegetables over pizza, draining off as much marinade as possible. Sprinkle with parsley and pine nuts, if desired. Cut into wedges using Pizza Cutter; serve using Mini-Serving Spatula. 

For a heartier main-dish meal, add 2 cups diced cooked chicken to toppings, if desired. 
For easier serving, cut the pizza into wedges before topping with vegetables. 



Rustic Focaccia (PIZZA): 

2 Pilsbury pizza crusts (or 1 from your Pizzeria) 
2-3 Tbl olive oil 
2-3 cloves garlic 
1 Tbl Italian Seasoning 
1 Can ripe pitted olives 
4-5 plum tomatoes 
1 bag shredded mozzarella 
1 piece of parmesan cheese to grate 

Heat oven to 400 degrees. Roll out dough on Classic Stoneware Bar Pan. (if using 2 crusts, combine and then roll out). In classic batter bowl, combine oil, garlic and seasoning and spread with mix n scrape over dough. Sprinkle one sup of mozzarella over dough. Slice tomatoes with Ultimate slice and grate. Layer onto dough. Slice olives with egg slicer plus and layer onto dough. Sprinkle on remaining mozzarella cheese. Use deluxe cheese grater to grate parmesan cheese over top. Bake for approx. 20-25 minutes or until golden brown on crust. 

Spinach & Artichoke Ring 

1 can (14oz) artichoke hearts in water, drained and chopped 
1 pkg (10oz) frozen chopped spinach, thawed and well drained 
1 cup (4oz) shredded mozzarella cheese 
1 pkg (4oz) crumbled feta cheese 
1/2 cup diced red bell pepper 
1/3 cup mayonnaise 
1 garlic clove, pressed 
1/4 t coarsely ground black pepper 
1 egg white, lightly beaten 
2 T (1/2 oz) grated fresh Parmesan cheese 
2 pkgs crescent roll dough 

1. preheat oven to 375 degrees. In classic batter bowl combine all but Parmesan cheese. mix well. 
2. scoop filling evenly over wide ends of triangles; finish shape as directed. 
3. brush with egg white. sprinkle w/grated parmesan cheese Bake 25-30 minutes or until golden brown. serves 8 

To make the ring: 
unroll 2- 8 oz pkgs refrigerated crescent rolls - separate into 16 triangles. Arrange triangles, slightly overlapping, in a circle on large round stone with wide ends 4 inches from edge of stone. 
(points will extend off the edge of th baking stone-it will look like a sun). Roll wide ends of dough toward center to create a 5 inch opening. Using large scoop, scoop filling evenly over dough in continuous circle. bring points of triangles up over filling and tuck under dough at center to form a Ring (filling will show). 



Apple Berry Salsa    *All the Best Cookbook* The Pampered Chef 

Ingredients: 
2 Medium Granny Smith Apples 


1 pint Strawberries, diced (about 1 ½ cups) 
2 Kiwi, peeled and diced 



1 Small Orange 
2 Tbsp. Packed brown sugar 


2 Tbsp. Apple Jelly or Apricot Jam 

1. Peel, core and slice apples using Apple Peeler/Corer/Slicer. Coarsely chop apple 
slices using Food Chopper. Dice strawberries and kiwi using Chef's Knife. Blend together with brown sugar and jam. Juice the orange I into the mixture. Mix well and serve. 

You can make cinnamon chips by taking tortillas, cutting into wedges, sprinkle with water and add cinnamon and sugar. Then bake on stone for about 8-10 minutes at 375. Serve with the salsa. 

Chicken Florentine Ring or braid 

1 pkg Perdue short cuts cooked chicken 

½ cup red bell pepper, 
1 package (10 oz) frozen chopped spinach, thawed and squeezed out dry 
1 cup shredded cheddar cheese 


1/3-cup mayonnaise 
1 teaspoon lemon zest (optional) 


½ teaspoon salt 
1/8-teaspoon ground nutmeg 


2 packages refrigerated crescent rolls 

Instructions 

Preheat oven to 375. In Classic Batter Bowl, flake chicken with Pastry Blender (if using canned chicken). Using Food Chopper, chop chicken (if using cutlets) and bell pepper. Add to chicken along with spinach, cheese, mayonnaise, lemon zest, salt, and nutmeg, mix well. Unroll crescent dough, separate into 16 triangles. Arrange triangles in a circle on Round Baking Stone with wide ends of triangles overlapping in the center and points toward the outside. (Leave a hole in the middle). Using Stainless Steel Scoop, scoop chicken mixture evenly into widest ends of each triangle. Bring outside points of the triangles up over the filling and tuck under the middle at the center of the ring. The filling will not be completely covered. Bake 20-25 minutes or until golden brown. To serve, cut with Slice and Serve. Serves 8-10 


Roasted Pepper Focaccia 

Ingredients: 
1 package (13.8 ounces) refrigerated pizza crust 
1/4 cup Italian salad dressing 
2 garlic cloves, pressed 
1 cup (4 ounces) shredded mozzarella cheese, divided 
1 jar (7 ounces) roasted red peppers, drained, patted dry and chopped 
1/2 cup sliced pitted ripe olives 
1/4 cup grated fresh Parmesan cheese 
1/2 teaspoon Italian seasoning 

Directions: 
1. Preheat oven to 400°F. Unroll pizza crust lengthwise over bottom of Medium Bar Pan. Using fingertips, press indentations 1/2 inch apart into surface of dough. In small bowl, combine salad dressing and garlic; brush over dough. Sprinkle with half of the mozzarella cheese. Top with peppers and olives. Sprinkle with remaining mozzarella cheese, Parmesan cheese and seasoning. 

2. Bake 25-28 minutes or until deep golden brown. Remove from oven; let cool 10 minutes. Cut into squares and serve warm or at room temperature. 


Mom's Apple Crisp 

Ingredients: 
4-6 Granny Smith apples 



8 graham crackers (2 1/2 x 5 inches), finely chopped 
3/4 cup packed brown sugar 


1/2 cup all-purpose flour 
1/2 cup quick or old-fashioned oats 


1 teaspoon ground cinnamon 
1/2 teaspoon ground nutmeg 


1/2 cup butter or margarine, melted 
Whipped cream or ice cream (optional) 

Directions: 

1.Peel, core and slice apples using Apple Peeler/Corer/Slicer. Cut apples in half; place in Deep Dish Baker. 

2.Finely chop graham crackers using Food Chopper; place in Classic Batter Bowl. Add brown sugar, flour, oats, cinnamon and nutmeg; mix well. Place butter in Small Micro- Cooker®; microwave on HIGH 1 minute or until melted. Add butter; mix well. 

3.Sprinkle graham cracker mixture evenly over apples. Bake at 350 for 20 minutes. Cool slightly; serve warm topped with whipped cream or ice cream, if desired. 

Yield: 10 servings 



Mediterranean Café Salad 

Dressing 
1/4 cup olive or vegetable oil 



3 tablespoons red or white wine vinegar 
1 envelope (1.2 ounces) savory herb & garlic soup mix 
1 garlic clove, pressed 

Salad 
1/2 medium cucumber, scored, seeded and sliced 


1/2 cup kalamata olives, pitted and halved, or pitted ripe olives, sliced 
1/2 cup diced red bell pepper 



1/2 cup chopped red onion 
1 small carrot, grated 




2 cups diced cooked chicken 
1 package (10 ounces) hearts of romaine lettuce (8 cups) 
1 can (15.5 ounces) Great Northern beans, drained and rinsed 
1/2 cup crumbled feta cheese (optional) 


Directions: 
1. For dressing, in Small Batter Bowl, combine oil, vinegar, soup mix and garlic pressed with Garlic Press; whisk until blended and set aside. 

2. For salad, score cucumber lengthwise using Lemon Zester/Scorer; remove seeds using The Corer(TM). Using Ultimate Slice & Grate fitted with v-shaped blade, slice cucumber; cut slices in half. Cut olives in half. Dice bell pepper using Chef's Knife. Chop onion using Food Chopper. Grate carrot using Deluxe Cheese Grater. 

3. Place vegetables, chicken, lettuce and beans in medium (31/4-qt.) Serving Bowl; pour dressing over salad and toss to coat. Sprinkle with feta cheese, if desired. Serve immediately 
Yield: 6 servings or 16 sample servings 

Nutrients per serving: Calories 290, Total Fat 16 g, Saturated Fat 2.5 g, Cholesterol 35 mg, Carbohydrate 20 g, Protein 17 g, Sodium 550 mg, Fiber 4 g 



CHICKEN CLUB BRUNCH RING      "All The Best" Cookbook 

1/3 cup mayonnaise 



1 tsp. Dijon mustard 
2 tbsp fresh parsley 



1 garlic clove, pressed 
3 cups cooked chicken 



4 slices bacon, crispy cooked, chopped 
1 cup (4 oz) finely shredded Swiss cheese, divided 
2 packages (8 oz)refrigerated crescent rolls 
2 plum tomatoes, thinly sliced 


1 egg white 


Preheat oven to 375ºF. Combine mayonnaise, mustard. snipped parsley , chopped bacon, garlic, 3/4 cup cheese; mix well. 

Arrange crescent rolls into desired shape. Scoop chicken mixture on top, top with slices of tomato. Brush crescent rolls with egg white, top with remaining cheese.  Bake 25-30 minutes or until golden brown. 



Double-Thick Apple-Stuffed Pork Chops Recipe 

3 tablespoons olive oil 



1/2 cup finely chopped yellow onion 
1/2 green apple, peeled, cored, finely chopped 
1/4 teaspoon ground sage 
1 cup fine dried bread crumbs 


2 tablespoons plus 1 1/4 cups apple cider 
4 double-thick pork chops, about 3/4 lb each 
1/2 cup beef broth 
1/4 cup heavy cream 



2 tablespoons finely chopped fresh parsley 

RECIPE METHOD 
Preheat oven to 375 degrees F. Heat 1 tablespoon oil in a small frying pan over medium heat. Add the onion and sauté until almost translucent, 3-4 minutes. Add the apple and sauté until almost tender, 2-3 minutes. Transfer to a bowl. Mix in the sage, breadcrumbs and 2 tablespoons cider. Season with salt and pepper. 


Using a small, sharp knife, cut a horizontal slit 1 inch long into the side of each pork chop. Then, working inward from the slit, cut almost to the opposite side of the chop; be careful not to cut through the chop completely. Spoon the apple mixture into the pocket of each chop. Secure with toothpicks. 


Heat 2 tablespoons oil in a large non-stick skillet over medium-high heat. Add the chops and cook until golden, about 4 minutes per side. (Push down the toothpicks when turning the chops over.) 


Arrange the chops in single layer in a roasting pan. Reserve the skillet. Pour 3/4 cup of the cider around the chops. Cover with foil and bake 15 minutes. Remove the foil. Bake until chops are cooked through, about 10 minutes longer. 


Transfer the chops to a warm serving platter. Remove and discard the toothpicks. Tent with foil to keep warm. Pour the juices from the roasting pan into a clean container and set aside. 


Place the reserved skillet over medium-high heat. When the pan is hot, stir in the beef broth and the remaining 1/2 cup cider, scraping up any browned bits from the pan bottom. Bring to a boil. Boil until the liquid is reduced by one-third, 2-3 minutes. Stir in the cream. Reduce the heat to medium. Simmer until sauce thickens slightly and coats the back of a spoon, about 2 minutes longer. Add the reserved pan juices. Season with salt and pepper. 
TO SERVE: Spoon the sauce over the chops. Sprinkle with parsley and serve. 



Lisa's Chicken Scarpariello 

1 Whole chicken cut up (cut breasts in half again) 
2-3 large potatoes (slice lengthwise then make slices approx ½ inch thick) 
2 cups sliced mushrooms 




1 large onion (Vidalia preferably) diced 
1 cup white wine (Pinot Grigio was delish!) 


2 pkts McCormicks Brown Gravy mix 
2 cups cold water 




4 cloves garlic smashed! 
4 pepperoncini 





Olive oil 
Kosher salt 





Pepper 
Rosemary & Herb seasoning (Pampered Chef of course!) 
Sausage (OPTIONAL) some people put sausage in this recipe too. Just brown with the chicken and cut into pieces. 

Preheat the oven to 400 degrees. 

In a sauce pan, make the McCormicks brown gravy according to the directions. Once thickened, add in 4 smashed cloves of garlic and set aside. 

Put a few tablespoons of olive oil in a hot 12" skillet. Place chicken bone side down in oil and season with kosher salt, pepper and rosemary and herb seasoning. Brown for a few minutes and turn repeating the seasoning on the other side. Remove chicken from pan to a dish. Add more oil and throw in the diced onion. After onion becomes soft, add in the potatoes, some kosher salt and pepper and about ½ cup of the white wine and mix well. (Note: never use wine to cook with that you wouldn't drink. The flavor is actually intensified when you cook with it so taste it first!) Cover the skillet and bring to simmering about 3-4 minutes. Add in the sliced mushrooms and a little more salt and pepper, mix well and cover to simmer a few more minutes. Now add remaining ½ cup of white wine, the prepared brown gravy, the pepperoncini, a sprinkling of rosemary and herb seasoning and the chicken and cover bringing back to simmering for about 5 minutes. Place entire skillet (uncovered) into the preheated 400 degree oven for about half an hour. Viola! One dish meal and out of this world! Mangia! 



GRILL PAN RECIPES: 

Lisa's Sweet & Sour Pork Chops 

Thick pork chops 




1 red bell pepper (cut in slightly large chunks) 
1 can chunk pineapple (reserve juice) 


4-6 tblsp. Saucy Susan glaze(or peach preserves) 
1 Onion (optional) 

In Professional grill pan, sear thick cut pork chops on high heat. Add in chopped red pepper, pineapple, 
about 1/3 can of the juice from the pineapple and about 4-6 tablespoons of the glaze and mix until gooey 
thick. Place entire pan in oven at 350 degrees for about 30 minutes (depending on thickness of the 
chops). 

Marinated London Broil w/ red potatoes 

Marinate london broil for 30 minutes or more in your favorite marinade. Place in Professional Grill Pan at med/high heat for approx. 2 minutes or until you see grill marks. Turn over and add in red potatoes cut into 1" chunks and add in additional marinade. Place in oven at 350 degrees for about 30 minutes or until potatoes are tender. 

Portobello-Chicken Panini 
 
2 plum tomatoes, sliced 




1 tablespoon Basil Oil or olive oil 
1 tablespoon red wine vinegar 



1/2 teaspoon Italian Seasoning Mix 

1/2 teaspoon salt 





1/4 teaspoon coarsely ground black pepper 
1 garlic clove, pressed 





2 large portobello mushroom caps (about 4 inches in diameter) 


2 slices (1/2 inch thick) large white onion (about 4 inches in diameter) 
1 cup (4 ounces) grated Provolone cheese 


8 slices (3/4 inch thick) Italian bread such as Vienna 
1 cup shredded roasted chicken 

Slice tomatoes using Ultimate Mandoline fitted with v-shaped blade; set aside. In Prep Bowl; combine oil, vinegar, seasoning mix, salt, black pepper and garlic pressed with Garlic Press; whisk until well blended. Brush both sides of mushroom caps and onion slices with vinaigrette using Chef's Silicone Basting Brush. 

Heat Grill Pan over medium-high heat 5 minutes. Place mushrooms and onion onto grid of pan; place Grill Press on top. Grill 4-6 minutes, turning once. Remove to Large Grooved Cutting Board. Thinly slice mushrooms on the bias using Santoku Knife. Cut onion slices in half; set mushrooms and onion aside. 

Coarsely grate cheese using Deluxe Cheese Grater. To assemble sandwiches, generously spray one side of each bread slice with oil using Kitchen Spritzer. Arrange four bread slices oil side down on Large Grooved Cutting Board; top with half of the cheese. Arrange chicken, mushrooms, onion and tomatoes over cheese. Top with remaining cheese and remaining bread slices, oil side up. 

Wipe Grill Pan with paper towel, if necessary. Heat pan over medium-low heat 5 minutes. Place sandwiches on grid of pan and place Press over sandwiches. Grill 4-6 minutes, turning once. Serve warm. 

Yield: 4 sandwiches 

Cook's Tip: Italian seasoning can be substituted for the Italian Seasoning Mix, if desired. 


Rectangular Baker Recipe 

Super Side Dish of Potatoes and Vegetables with roasted garlic 

(OR ADD CHICKEN PARTS AND MAKE A ONE DISH DINNER!) 

1 zucchini 





1 yellow squash 
3 carrots 





6 red potatoes 
1 head fresh garlic 




olive oil 
salt, pepper, sage to taste 

Preheat oven to 400 degrees. Slice vegetables and halve potatoes. Peel outer "paper" off of head of garlic and cut off the top inch of the entire head, exposing some of the garlic. Place in stoneware rectangular baker and drizzle olive oil over teh top making sure to get oil on the garlic. Sprinkle with salt, pepper and sage. Bake for approximately 30-40 minutes or until potatoes are tender. After removing from oven, squeeze garlic from casing over the pan and mix well. Serve and enjoy! 



Phyllo-Wrapped Asparagus 

16 medium (about 1/2-inch diameter) asparagus spears (about 1 pound) 
1/2 cup (2 ounces) grated fresh Parmesan cheese 
16 sheets (9 x 14 inches) thawed, frozen phyllo dough 
Nonstick cooking spray 
Roasted Red Pepper Aioli (optional) 

Preheat oven to 450°F. Cut off tough ends of asparagus using Crinkle Cutter, forming 5-inch spears; discard ends. Finely grate cheese using Deluxe Cheese Grater. 



Lay one sheet of phyllo on Cutting Board and spray with nonstick cooking spray. Sprinkle with about 1 tablespoon of the cheese. Place second sheet of phyllo over first, pressing together to seal. Cut sheet in half crosswise using Pizza Cutter, forming two rectangles. Place one asparagus spear onto one phyllo rectangle in upper left-hand corner, allowing tip to extend 1 inch past edge of phyllo. 

Fold bottom of phyllo up over spear; roll up tightly from left to right. Repeat with another asparagus spear and second phyllo rectangle. Place asparagus seam side down on Large Round Stone with tips toward center. Repeat with remaining phyllo, cheese and asparagus spears. 

Lightly spray wrapped asparagus with nonstick cooking spray. Bake 8-10 minutes or until phyllo is light golden brown. Remove from baking stone using Mini-Serving Spatula and serve with Roasted Red Pepper Aioli, if desired. 

Yield: 16 appetizers 


Amazing Pot Roast Recipe 
When you read this list of ingredients, your immediate thought will be that I'm NUTS! I assure you I thought the same way, but I put my trust in the person who gave it to me and it was so outrageously delicious I had to share it. 

4 lb. pot roast 





12 ounces Pepsi (not Coke) 
1 envelope Lipton dry onion soup mix 


1 can Campbell's Cream of Mushroom Soup 
3 cloves of garlic, crushed 




potatoes 
carrots 

Place pot roast in something you can cover tightly once placed in the oven. I used The Pampered Chef's newest stoneware product - the Glazed Covered Baker. Keeping it covered the entire cooking time is imperative. 

Pour soda over pot roast. Mix dry onion soup mix with the Cream of Mushroom and crushed garlic; blend. Slather this mixture all over the roast. Cover and place in a preheated 325 degree oven for 4 hours. Pot roast should cook one hour per pound so if you choose a smaller one, adjust cooking time. 

Approximately 1 hour before it's done throw in some cut up potatoes (I used the red) and carrots (I used the bagged baby carrots). Recover and continue cooking until finished. 


Simple Garlic Knots 

2 cloves garlic   



1 Tblsp Olive oil 
1 tblsp butter 



1 package Pilsbury Grands Biscuits 
½ tsp Italian Seasoning 

In stoneware mini baker or small oval baker put in butter and melt in microwave. Add in oil, garlic and seasoning and spread around the bottom. Place biscuits on top of mixture and press into the stone. With the utility knife, cut biscuits into 1 inch pieces. Place in oven at 350 degrees for about 15 minutes or when biscuits are golden brown. Remove and turn baker over to release the biscuits. Now the biscuits can be pulled apart in bite size pieces. 


Name?


1-1/2 to 2 pounds chicken tenders 


 1 cup buttermilk 
1 teaspoon salt 




 1/4 to 1/2 teaspoon bottled hot pepper sauce 
1 recipe Red Eye Ketchup (see recipe below) 
 2 cups plus 2 tablespoons peanut oil or cooking oil 
2 tablespoons snipped fresh cilantro 

1/2 teaspoon chipotle chili powder 
1/2 of a 32-ounce package frozen french-fried crinkle-cut potatoes 
1-1/4 cups all-purpose flour 


 1 cup finely chopped peanuts* 
1/4 cup snipped fresh cilantro 


 3/4 teaspoon freshly ground black pepper 

Directions 
1. Place chicken in a large self-sealing plastic bag set in a large bowl. Combine buttermilk, salt, and hot pepper sauce. Pour over chicken in bag. Close bag. Chill in the refrigerator for 1 to 24 hours, turning bag occasionally. Prepare Red Eye Ketchup; cover and chill until serving time. 
2. In a large mixing bowl combine the 2 tablespoons peanut oil, 2 tablespoons cilantro, and chipotle chili powder. Add french fries and toss to coat. Spread on a baking sheet in a single layer. Bake according to package directions. 


CLAM DIP 

2 6-1/2 oz. cans minced clams (drain one-reservee juice of other) 
4 cloves of garlic  pressed with Garlic Press 


1 large onion  chopped 
1 stick of butter melted 



1 sleeve of Ritz crackers  crushed (place in zip-lock bag and pound into cumbs) 
1 tablespoon of oregano 




1 tablespoon of parsley 
1 teaspoon of lemon juice 

Put all ingredients into classic batter bowl. Mix well. Place mixture in small oval baker. 
Bake at 350 degrees for 30 minutes. 
Top with freshly grated Parmesan cheese. Serve with your favorite crackers. 


Cook's tips for today: 
Do you know what the difference is between stock and broth? Stock is made from the bones and broth is made from the meat. When cooking soups, you want to use broth. For a heartier gravy, use stock. 

Tip: Deglazing a pan creates a quick and flavourful sauce. After sauteing meat or poultry, remove it from the pan. Add stock, cream or wine to juices and stir with a whisk to loosen browned bits of food on the bottom. Cook and stir until liquid is slightly reduced and thickened. 

Cook's Tip: Phyllo dough can be found in the frozen foods section of most supermarkets. Before using, thaw phyllo dough according to package directions. Keep phyllo sheets covered with plastic wrap while working on recipes to keep them from drying out. Wrap any leftover phyllo tightly with plastic wrap; store in your refrigerator for up to 2 weeks or freeze for up to 2 months. 

Cook's Tip: A 4-pound chicken will yield about 3 cups of cooked meat and is the perfect starting point for Portobello-Chicken Panini, Gruyère Chicken en Croûte or Harvest Chicken Salad. 

Cook's tip: A roux is a cooked mixture of fat such as butter, margarine or beef fat and flour. It is used to thicken sauces. There are three classic types of roux: white, blond and brown. White roux is cooked for the shortest amount of time, just long enough to cook out the taste of the flour. Blond roux is cooked until it becomes golden in color. Brown roux is cooked the longest amount of time until it takes on a light-brown color and nutty aroma. White and blond roux are used for white or bechamel (beh-shuh-MEHL) sauces and light cream soups. Brown roux is typically used in rich, dark soups, sauces and Cajun or Creole dishes and often uses drippings or pork or beef fat in place of the butter. Brown roux is cooked for a longer period of time to add a deep, rich flavor. 

Cook's tip: When making eggs, add water to make fluffy eggs. To make creamier eggs, add milk. 

Cook's tip: When sautéing foods such as chicken or fish, it's best to use clarified butter because it has a higher smoke point, allowing foods to form a nice brown crust. To clarify butter, which simply means removing the milk solids, melt 1/2 cup (1 stick) butter over medium heat in (1.5 qt.) Saucepan, stirring occasionally. Remove from heat. Tip pan and carefully skim off surface foam with spoon; discard foam. Repeat until butter is clear. Store any unused clarified butter, covered, in the refrigerator. 


