OVAL BAKER RECIPES

Asparagus with Dijon Hollandaise
	3  
	pounds fresh asparagus spears, trimmed

	1/4  
	cup water

	1  
	package (1.25 ounces) hollandaise sauce mix (plus ingredients to make sauce)

	1  
	teaspoon Dijon mustard

	1/2  
	teaspoon Pantry Lemon Pepper Seasoning Mix 

	6  
	round buttery crackers, crushed (about 1/4 cup)

	1  
	tablespoon butter or margarine, melted

	2  
	tablespoons diced red bell pepper

	1. Preheat oven to 375°F. Arrange asparagus in Oval Baker. Add water; cover with plastic wrap. Microwave on HIGH 5-8 minutes or until asparagus is crisp-tender; drain.

	2. Meanwhile, prepare hollandaise sauce according to package directions. Add mustard and seasoning mix. Arrange half of the asparagus in baker, cut ends toward center of baker. Pour half of hollandaise sauce down center of baker; repeat layer.
	


3. In Small Micro-Cooker®, melt butter in microwave on HIGH 1 minute. Using Deluxe Cheese Grater, grate crackers into micro-cooker; toss to coat. Sprinkle cracker crumbs over hollandaise sauce. Top with bell pepper. Bake 10-12 minutes or until thoroughly heated. Yield: 8 Servings

Nutrients per serving: Calories 130, Total Fat 8 g, Saturated Fat 4.5 g, Cholesterol 20 mg, Carbohydrate 11 g, Protein 4 g, Sodium 250 mg, Fiber 4 g

Cook’s Tips: Lemon pepper can be substituted for Lemon Pepper Seasoning Mix.

Awesome Au Gratin Potatoes

	1  
	can (10 3/4 ounces) condensed cheddar cheese soup

	11/2  
	cup (6 ounces) shredded cheddar cheese

	3/4  
	cup milk

	1/8  
	teaspoon ground black pepper

	1  
	garlic clove, pressed

	8  
	medium baking potatoes, peeled and thinly sliced (about 21/2 pounds)

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

	1/4  
	teaspoon paprika

	1. Preheat oven to 400°F. Lightly spray Oval Baker with nonstick cooking spray. In large bowl, combine soup, cheddar cheese, milk and black pepper. Press garlic over soup mixture with Garlic Press. Add potatoes to soup mixture; mix well. 

	2. Spoon potatoes into baker; sprinkle with Parmesan cheese and paprika. Cover with aluminum foil; bake 1 hour. Remove foil; bake an additional 15-20 minutes or until potatoes are tender.
	


Yield: 8 servings

Nutrients per serving: Calories 250, Total Fat 11 g, Saturated Fat 6 g, Cholesterol 30 mg, Carbohydrate 31 g, Protein 12 g, Sodium 500 mg, Fiber 2 g

Italian Sausage Charlotte
Meat Mixture

	1 1/2  
	pounds mild Italian sausage links

	1  
	medium zucchini, sliced

	8  
	ounces mushrooms, sliced

	1  
	medium red or green bell pepper

	1  
	jar (16 ounces) white Alfredo pasta sauce, divided


Topping

	1/2  
	cup milk

	2  
	eggs

	1  
	garlic clove, pressed

	2  
	teaspoons Pantry Italian Seasoning Mix, divided

	1/8  
	teaspoon salt

	16  
	slices firm white bread

	1  
	can (14 1/2 ounces) diced tomatoes, drained

	2  
	tablespoons fresh Parmesan cheese, grated


1. Preheat oven to 400°F. For meat mixture, remove casings from sausage links; discard casings. Cut sausages crosswise into 1/2-inch pieces. Cook sausage in Stir-Fry Skillet over medium heat until well browned and no longer pink, turning with Nylon Turner as meat browns.

2. Meanwhile, using Ultimate Mandoline, slice zucchini using v-shaped blade. Slice mushrooms with Egg Slicer Plus®. Cut red bell pepper into 1/4-inch strips. Remove sausage from skillet; drain well on paper towels. Wipe out skillet with paper towels and add 1 cup of the Alfredo sauce; bring to a boil. Stir in sausage and vegetables. Pour mixture into Oval Baker, mounding slightly in the center.

3. For topping, in Small Batter Bowl, whisk together remaining Alfredo sauce, milk and eggs using Stainless Steel Whisk. Add garlic pressed with Garlic Press, 1 teaspoon of the Seasoning Mix and salt. Cut crusts off bread using Serrated Bread Knife. Dip bread into egg mixture, coating lightly; overlap bread in a circular pattern over sausage mixture, leaving center open.

4. Drain tomatoes in small Colander; transfer to small Colander Bowl. Add remaining 1 teaspoon Seasoning Mix; mix with Mix 'N Scraper®. Spoon tomato mixture into opening. Using Deluxe Cheese Grater, grate cheese over top. Bake 25-30 minutes or until edges are deep golden brown. Yield: 8 Servings

Nutrients per serving: Calories 640, Total Fat 42 g, Sodium 1460 mg, Fiber 3 g

Pecan Crumble Sweet Potato Casserole

	5  
	pounds (2.2 kg) sweet potatoes (4-5 large potatoes)

	1/2  
	cup (125 mL) butter, divided

	1  
	cup (250 mL) coarsely crushed graham crackers

	1  
	cup (250 mL) pecan halves, coarsely chopped

	1/2  
	cup (125 mL) packed brown sugar

	1  
	tsp (5 mL) ground cinnamon

	1/2  
	tsp (2 mL) salt

	1/4  
	tsp (1 mL) ground black pepper


1. Preheat oven to 350°F (180°C). Prick sweet potatoes with fork. Microwave on HIGH 18-20 minutes or until very soft. Let stand until cool enough to handle. Meanwhile, melt 5 tbsp (75 mL) of the butter. Combine melted butter, graham crackers, pecans, brown sugar and cinnamon in small bowl; set aside.

2. Peel sweet potatoes and place in large bowl. Using Mix ‘N Masher, mash sweet potatoes with remaining 3 tbsp (45 mL) of the butter, salt and black pepper. Spoon sweet potato mixture into Oval Baker; top evenly with pecan mixture. Bake 20-25 minutes or until topping is golden brown

Yield: 12 Servings

Nutrients per serving: Calories 290, Total Fat 15 g, Saturated Fat 6 g, Cholesterol 20 mg, Carbohydrate 39 g, Protein 4 g, Sodium 230 mg, Fiber 5 g
Florentine Brunch Casserole

16 slices firm white bread
3 tablespoons butter or margarine, divided
1 can (10 3/4 ounces) condensed cream of celery soup
1/3 cup milk
1/4 teaspoon coarsely ground black pepper
1/3 cup onion, chopped
4 ounces baked ham, diced (about 1/2 cup)
1 red bell pepper, diced (about 1 cup)
10 eggs, lightly beaten
4 ounces cheddar cheese, shredded, divided (1 cup)
1 bag (5 ounces) fresh spinach leaves, washed and stemmed

1. Preheat oven to 375ºF. Cut crusts off bread; cube crusts and measure 2 cups. Arrange bread slices in an overlapping pattern against sides of Oval Baker; place bread cubes in bottom. Microwave 2 tablespoons of the butter in Small Microcooker on HIGH 30 seconds or until melted; lightly brush over bread slices using Pastry Brush. Bake 15-20 minutes or until edges of bread are golden brown. 

2. Meanwhile, in Classic Batter Bowl, whisk soup, milk and black pepper until smooth. Finely chop onion using Food Chopper. Dice ham and bell pepper. Melt remaining butter in Stir-fry Skillet over medium heat; add onion and bell pepper. Cook 5 minutes or until vegetables are tender; stir in ham. Whisk eggs; add to skillet. Cook over medium-high heat, stirring occasionally, until eggs are set but still moist. 

3. Stir in soup mixture; cook 1 minute or until hot. Grate cheese. Gently stir in 3/4 cup of the cheese. Fold spinach into egg mixture, half at a time. Cook about 2 minutes, stirring gently until spinach is wilted. 

4. Spoon egg mixture into center of baker, mounding slightly in center. Top with remaining 1/4 cup cheese. Serve immediately.
Yield: 8 servings or 16 sample servings

Pumpkin Bread Pudding

	1  
	loaf (16 ounces) raisin bread

	1  
	can (12 ounces) evaporated milk

	1  
	can (15 ounces) solid pack pumpkin

	1/2  
	cup plus 3 tablespoons sugar, divided

	3  
	eggs

	1 1/2  
	tablespoons Cinnamon Plus

	1  
	tablespoon orange zest

	1/4  
	cup pecans, chopped

	
	Vanilla frozen yogurt or thawed, frozen fat-free whipped topping (optional)


1. Preheat oven to 400°F. Lightly spray Oval Baker with nonstick cooking spray. Slice bread into 1-inch cubes; set aside.

2. Pour evaporated milk into small microwave-safe bowl; microwave on HIGH 3 minutes or until hot. In large bowl, whisk pumpkin, 1/2 cup of the sugar, eggs, spice blend and orange zest until smooth. Gradually whisk hot milk into pumpkin mixture.
3. Place half of the bread cubes over bottom of baker; pour half of the pumpkin mixture over bread. Top with remaining bread cubes and remaining pumpkin mixture. Sprinkle pecans evenly over bread. Sprinkle with remaining sugar. Bake 25-30 minutes or until set. Let stand 15 minutes before serving. Serve with frozen yogurt or whipped topping, if desired.

Yield: 8 Servings

Nutrients per serving: Calories 360, Total Fat 10 g, Saturated Fat 3.5 g, Cholesterol 95 mg, Carbohydrate 57 g, Protein 11 g, Sodium 290 mg, Fiber 5 g

Brownie Pudding Cake

1 1/4 cups flour

1 1/2 cups granulated sugar, divided

1/2 cup unsweetened cocoa powder, divided

2 tsp baking powder

1/2 tsp salt

3/4 cup milk

3 Tbls butter or margarine, melted

1 1/2 tsp vanilla, divided

1 cup semi-sweet chocolate morsels

1 3/4 cup boiling water

1 Tbls powdered sugar

1. Preheat oven to 350F. Combine flour, 3/4 cup of the granulated sugar, 1/4 cup of the cocoa powder, baking powder and salt in Classic Batter Bowl. Add milk, melted butter and 1/2 teaspoon of the vanilla; stir until smooth. Stir in chocolate morsels. Spread batter evenly in Oval Baker. 

2. In Small Batter Bowl, whisk together remaining 3/4 cup granulated sugar and 1/4 cup cocoa, gradually stir in boiling water and remaining 1 teaspoon vanilla. Carefully pour mixture evenly over batter in Baker. 

3. Bake 30-35 minutes or until Cake Tester inserted in center comes out clean. Cool 15 minutes. Sprinkle with powdered sugar using Flour/Sugar Shaker. Spoon into dessert dishes. 

Makes 8 servings. 

Variation: Brownie Pudding Cake Sundaes: Top each serving with a scoop of fudge marble or vanilla ice cream, chopped peanuts, whipped topping and a maraschino cherry. 

Warm Apple Almond Pastry
1 cup sliced almonds, divided

½ cup granulated sugar

¼ cup all-purpose flour

1 whole egg

1 egg yolk

½ tsp. almond extract

1 package (17.3 oz.) frozen puff pastry sheets, thawed

2 red backing apples

¼ cup apricot jam, warmed

Powdered sugar (opt.)

Vanilla ice cream or thawed whipped topping (opt.)

1. Preheat oven to 400 F. Grate ¾ cup of the almonds using deluxe cheese grater (course barrel). In classic batter bowl combine almonds, granulated sugar, flour, whole egg, egg yolk, and almond extract. Unfold one pastry sheet onto lightly floured large round stone. Roll to a 10 ½ inch square using baker’s roller (corners of pastry will touch edge of baking stone.) prick pastry with pastry tool.

2. Spread almond mixture evenly over pastry to within 1 inch of edge. Cut apples lengthwise in half; remove stems and seeds using cooks corer. Slice apple haves crosswise into ¼-inch thick slices using utility knife. Arrange slices in an overlapping pattern over filling.

3. Using pizza cutter cut remaining pastry into nine 1 inch wide strips. Moisten outer edges of dough on baking stone w/ water. Arrange five of the strips diagonally over apples, twisting dough and pressing edges to seal; trim off any extra dough. Arrange and press remaining four strips of dough around edge of pastry, forming an even border.

4. Bake 30-35 minutes or until pastry is puffed and golden brown. Cool at least 10 min. Spread warm jam over apples and pastry. Place remaining almonds in small oval baker, microwave 5-7 min. or until golden brown, stirring after each 30 second interval. Coarsely chop almond using the food chopper; sprinkle over pastry. Sprinkle w/ powdered sugar, if desired. Cut pastry into squares. Serve warm w/ ice cream or whipped topping if desired.

