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Ham & Cheese Brunch Squares

Recipe

 2 cups (8 oz) grated Colby & Monterey Jack cheese blend, divided 

 1 pkg (22.5 oz)  frozen toaster hash brown patties, thawed (10 patties) 

 8 oz cream cheese, softened 

 12 eggs 

 1/2 tsp coarsely ground black pepper 

 8 oz thickly sliced deli ham 

 4-5 green onions with tops, divided (about 1 cup sliced) 

 3 plum tomatoes 

Additional coarsely ground black pepper (optional)  

Preheat oven to 450°F. Lightly brush Large Bar Pan with vegetable oil using Chef's Silicone Basting Brush. Grate cheese using Ultimate Mandoline. Crumble hash browns over bar pan; press gently into an even layer. Sprinkle half of the cheese evenly over hash browns. Bake 13-15 minutes or until crust starts to brown and cheese is melted.

Meanwhile, in Classic Batter Bowl, whisk cream cheese until smooth using Stainless Whisk. Gradually add eggs and black pepper; whisk until smooth. On Cutting Board, coarsely chop ham using Food Chopper. Slice green onions, reserving 1/4 cup of the tops for garnish. Place ham and remaining green onions into (8-in.) Sauté Pan; cook and stir over medium heat 2-3 minutes or until hot. Stir ham mixture into egg mixture using Small Mix ‘N Scraper®.

Remove bar pan from oven to Stackable Cooling Rack. Pour egg mixture over crust. Return bar pan to oven; bake 6-8 minutes or until center is set. Meanwhile, slice tomatoes in half lengthwise using Utility Knife; scrape out seeds and dice. Remove bar pan from oven; top with remaining cheese, tomatoes and reserved green onions. Sprinkle with additional black pepper, if desired. Cut into squares and serve using Mini-Serving Spatula.

Yield: 12 servings

Nutrients per serving: Calories 350, Total Fat 25 g, Saturated Fat 11 g, Cholesterol 260 mg, Carbohydrate 16 g, Protein 17 g, Sodium 790 mg, Fiber 1 g

Cook's Tip: To soften cream cheese, microwave on HIGH 15-20 seconds or until softened. Whisk until smooth.

If desired, 2 cups cooked and crumbled bulk pork sausage (3/4 lb) or 1 lb bacon, cooked, drained and crumbled, can be substituted for the deli ham. 
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Warm Nutty Caramel Brownies

Recipe

 1 pkg (12 oz)  semi-sweet chocolate morsels, divided 

 1 pkg (18-21 oz)  brownie mix (plus ingredients to make cake-like brownies) 

 3/4 cup packed brown sugar, divided 

 1 cup salted mixed nuts, divided 

 5 rolls (1.7 oz each) milk chocolate-covered chewy caramels, divided (40 pieces total) 

Vanilla ice cream (optional) 

Preheat oven to 375°F. Lightly brush Large Bar Pan with vegetable oil using Chef's Silicone Basting Brush. Chop 1 1/2 cups of the chocolate morsels using Food Chopper. In Classic Batter Bowl, combine brownie mix, water, oil, eggs and 1/4 cup of the brown sugar; mix well. Fold in chopped chocolate; pour batter into bar pan, spreading evenly using Small Mix ‘N Scraper®.

Chop nuts using Food Chopper. Combine half of the nuts and remaining 1/2 cup brown sugar; sprinkle evenly over brownie batter. Bake 20-22 minutes or until wooden pick inserted in center comes out clean.

Meanwhile, using Utility Knife, cut 16 caramels into quarters. Place remaining 1/2 cup chocolate morsels in Prep Bowl; microwave on HIGH 1 minute or until melted, stirring after each 20-second interval. Spoon melted chocolate into resealable plastic bag; set aside.

Remove bar pan from oven to Stackable Cooling Rack. Immediately press remaining 24 caramels evenly into brownie in four rows of six caramels each. Sprinkle quartered caramels and remaining nuts over brownies. Trim corner of chocolate-filled bag with Utility Knife; drizzle chocolate evenly over brownies. Cut into squares; serve warm using Mini-Serving Spatula. Serve with ice cream, if desired.

Yield: 24 servings 

Nutrients per serving: Calories 300, Total Fat 16 g, Saturated Fat 4.5 g, Cholesterol 25 mg, Carbohydrate 38 g, Protein 3 g, Sodium 135 mg, Fiber 2 g
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Mini Pesto Pizzas

Recipe

 2 plum tomatoes 

 1/4 cup (1 oz) grated fresh Parmesan cheese 

 1/4 cup walnuts 

 1 pkg (13.8 oz) refrigerated pizza crust 

 1/3 cup prepared basil pesto or Basil-Walnut Pesto 

 1 cup (4 oz)  grated mozzarella cheese 

Preheat oven to 425°F. Slice tomatoes using Ultimate Mandoline fitted with v-shaped blade; set aside. Grate Parmesan cheese using Microplane® Adjustable Grater. Coarsely chop walnuts using Food Chopper. Combine walnuts and Parmesan cheese in Prep Bowl; mix well.

Place dough onto Cutting Board (do not unroll dough). Using a sawing motion, slice dough into 15 disks (about 1/2 in. thick) using Utility Knife. Place disks onto Large Bar Pan; lightly press to flatten and seal seams.

Spread 1 tsp pesto over each crust with back of Easy Adjustable Measuring Spoon. Divide mozzarella cheese evenly among pizzas. Top each pizza with one tomato slice and Parmesan mixture. Bake 12-15 minutes or until crusts are golden brown. Remove pan from oven to Stackable Cooling Rack. Serve using Mini-Serving Spatula.

Yield: 15 servings

Nutrients per serving: Calories 140, Total Fat 7 g, Saturated Fat 2 g, Cholesterol 5 mg, Carbohydrate 14 g, Protein 6 g, Sodium 300 mg, Fiber less than 1 g
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Basil-Walnut Pesto

Recipe

 1 cup lightly packed fresh basil, divided 

 1/4 cup toasted walnuts, divided 

 1 oz grated fresh Parmesan cheese 

 1/4 cup olive oil 

 2 garlic cloves, pressed 

Finely chop half of the basil and half of the walnuts together in cap of Food Chopper (mixture should resemble a thick paste); place into Classic Batter Bowl. Repeat with remaining basil and walnuts.

Using Microplane® Adjustable Grater, finely grate cheese. Add cheese, oil and garlic pressed with Garlic Press to batter bowl. Mix well using Small Mix ‘N Scraper®.

Yield: 15 servings

Nutrients per serving: (about 1 tsp pesto): Calories 50, Total Fat 5 g, Saturated Fat 1 g, Cholesterol 0 mg, Carbohydrate 1 g, Protein 1 g, Sodium 30 mg, Fiber 0 g 
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Truffle Brownie Cups 

Recipe

Nonstick cooking spray with flour (see Cook's Tip) 

 1 2/3 cups semi-sweet chocolate morsels, divided 

 2 tbsp butter (do not substitute margarine) 

 1/2 cup sugar 

 1 egg 

 2/3 cup all-purpose flour 

 3/4 cup heavy whipping cream 

Assorted garnishes such as orange zest, maraschino cherries, toasted sliced almonds and whipped topping (optional) 

Preheat oven to 325°F. Spray wells of Deluxe Mini-Muffin Pan with nonstick cooking spray with flour. Place 2/3 cup of the chocolate morsels and butter into Classic Batter Bowl. Microwave on HIGH 40-60 seconds or until smooth, stirring after each 20-second interval. Add sugar and egg to batter bowl; mix until blended using Small Mix ‘N Scraper®. Add flour; mix just until flour is incorporated. Using two teaspoons, divide batter evenly among wells, filling wells about two-thirds full. Using Mini-Tart Shaper, gently tap batter to create level tops. Bake 10-12 minutes or until edges are set. (Do not overbake.)

Meanwhile, pour cream into Easy Read Measuring Cup; microwave on HIGH 1-2 minutes or until hot. Pour cream into clean batter bowl with remaining 1 cup chocolate morsels; whisk until smooth with Stainless Whisk. Place batter bowl into freezer 10-12 minutes or until mixture is cool and starting to thicken, stirring after each 5-minute interval. Spoon ganache into resealable plastic bag.

Remove pan from oven to Stackable Cooling Rack; cool 2 minutes. Press tops of brownies with Mini-Tart Shaper to make indentations. Cool in pan 3 minutes. Carefully remove brownies from pan. Trim corner of bag using Utility Knife to allow ganache to flow through. Pipe ganache evenly into brownie cups. Garnish as desired.

Yield: 24 servings

Nutrients per serving: (1 brownie cup): Calories 120, Total Fat 7 g, Saturated Fat 4 g, Cholesterol 20 mg, Carbohydrate 15 g, Protein 1 g, Sodium 10 mg, Fiber 0 g

Cook's Tip: It's best to use a nonstick cooking spray containing flour when baking these brownie cups. In a pinch, brush wells with melted butter, then sprinkle with unsweetened cocoa using the Flour/Sugar Shaker. Tap out excess cocoa. 

© The Pampered Chef, Ltd., 2001

The Pampered Chef ®

Mediterranean Hummus Pizza

Recipe

Crust

 1 package (13.8 ounces) refrigerated pizza crust 

 1 tablespoon  olive oil 

 1 garlic clove, pressed 

Toppings

 2 plum tomatoes 

 1/4 medium red onion 

 1 2-inch piece seedless cucumber 

 1/2 cup pitted kalamata olives 

 1 container (7 ounces) plain hummus spread 

 2 jars (6-7.5 ounces each) quartered marinated artichoke hearts, drained 

 1/3 cup (2 ounces) Mediterranean-seasoned feta cheese crumbles 

Preheat oven to 425°F. Unroll dough onto bottom of lightly greased Large Bar Pan. Gently stretch and press dough to cover bottom of bar pan. Combine oil and garlic pressed with Garlic Press in Prep Bowl; brush evenly over dough. Bake crust 12-14 minutes or until light golden brown.

Meanwhile, for toppings, slice tomatoes in half lengthwise using Utility Knife; scrape out seeds and dice. Thinly slice onion. Using Ultimate Mandoline fitted with v-shaped blade, slice cucumber; cut slices into quarters. Coarsely chop olives using Food Chopper.

Remove bar pan from oven to Stackable Cooling Rack. Spread hummus evenly over crust. Arrange tomatoes, onion, cucumber, olives and artichokes over hummus. Sprinkle with cheese. Cut pizza into squares using Pizza Cutter.

Yield: 6 servings

Nutrients per serving: Calories 320, Total Fat 14 g, Saturated Fat 2 g, Cholesterol 0 mg, Carbohydrate 41 g, Protein 10 g, Sodium 950 mg, Fiber 5 g

Cook's Tip: Any flavored hummus can be substituted for the plain hummus, if desired.
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