PC No Bake Recipes





       (1st paragraph of each recipe can be done in advance)

Italian Salad Pizza

1 uncooked pizza dough

2 garlic cloves, pressed

½ tsp dried oregano

½ tsp dried basil 

4 ounces part-skim mozzarella cheese (can use shredded)

1 ounce fresh Parmesan cheese

5 cups romaine lettuce

1 medium tomato

¼ cup pitted ripe olives

½ cup red onion

¼ cup fat-free Italian dressing (can use regular Italian dressing)


Preheat oven to 425 degrees F.  Roll out dough on Large round stone using lightly floured  Baker’s Roller.  Press garlic over dough using Garlic Press; spread dough with scraper.  Sprinkle dough with herbs.  Bake on bottom oven rack 12-14 minutes or until crust is golden brown.  


Shred mozzarella cheese with Ultimate Slice & Grate and grate Parmesan cheese with Deluxe Cheese Grater.  Slice lettuce and chop tomato using 5-inch Utility Knife.  Slice olives with Egg Slicer Plus.  Thinly slice red onion with adjustable blade of Ultimate Slice & Grate or can chop them into big pieces with the Food Chopper.  Place lettuce, tomato, olives and red onion in Classic Batter Bowl.


Add dressing (can also add a clove of garlic pressed with Garlic Press.  Toss to coat.  Remove crust from oven to Nonstick Cooling Rack.  Immediately top with mozzarella cheese, half of the Parmesan cheese, and salad mixture.  Sprinkle with remaining Parmesan cheese.  Cut with Pizza Cutter, serve warm using Mini-Serving Spatula.

Yield:  8 servings or 16 sample servings

Nutrients per serving:  Calories 160, Fat 5 g, Sodium 250 mg, Fiber 2 g

Clubhouse Chicken Squares

2 pkg (8 oz each) refrigerated crescent rolls

1 pkg (8 oz) cream cheese, softened

2 tbls mayonnaise

1 small garlic clove, pressed

1 tsp Pantry All-Purpose Dill Mix (optional)

1 can (10 oz) chunk white chicken, drained and flaked

½ small cucumber

2 plum tomatoes, seeded and diced

½ cup (2 oz) shredded cheddar cheese

6 slices bacon, crisply cooked, drained and crumbled


Preheat oven to 375 degrees F.  Unroll one package of crescent rolls across one end of Stoneware Bar Pan with longest sides of dough across width of pan.  Repeat with remaining package of dough, filling pan.  Using Baker’s Roller, roll dough to seal perforations and press up sides to form crust.  Bake 12-15 minutes or until golden brown.  

Remove to Stackable Cooling Rack;  cool completely.


Place cream cheese, mayonnaise (measured with Measure-All Cup), garlic pressed with Garlic Press and seasoning mix (measured with Adjustable Measuring Spoon) if desired, in Classic Batter Bowl.  Mix until smooth using Small Mix-n-Scraper.  Spread cream cheese mixture evenly over cooled crust using Large Spreader or Scraper.  Sprinkle Chicken (can be quickly chopped with Food Chopper) evenly over filling.  Score cucumber lengthwise using Lemon Zester/Scorer.  Remove seeds using The Corer.  Thinly slice cucumber using Ultimate Slice & Grate (or can use 5 inch Utility Knife).  Cut slices into quarters using Utility Knife.  Slice tomatoes in half lengthwise.  Remove seeds using Cook’s Corer.  Dice tomatoes using Chef’s Knife.  Grate cheese using Deluxe Cheese Grater.  Sprinkle cucumber, tomatoes, cheese and bacon over filling.  Slice into squares using the Pizza Cutter. Serve using Mini-Serving Spatula.

Yield:  12 servings or 24 sample servings

Nutrients per serving:  Calories 290, Total Fat 21 g, Saturated Fat 8 g Cholesterol 45 mg, Carbohydrate 16 g, Protein 11 g Sodium 660 mg, Fiber less than 1 g

Chicken Caesar Salad Pizza

1 uncooked pizza dough

2 oz fresh Parmesan cheese, grated, divided (1/2 cup) 

½ cup fat-free Caesar salad dressing (can using regular Caesar dressing)

¼ - ½ tsp pepper

1 garlic clove, pressed

1 pkg (8 oz) fat-free cream cheese (can using regular cream cheese), softened

3 boneless, skinless chicken breast halves, cooked (about 12 ounces)

4 cups romaine lettuce, thinly sliced

½ cup red bell pepper, chopped

1 can (3.5 oz) pitted ripe olives


Preheat oven to 425 degrees F.  Roll pizza dough to edge of Large Round Stone using lightly floured Baker’s Roller.  Bake 18-20 minutes or until crust is golden brown;  remove to Nonstick Cooling Rack.  


Grate Parmesan cheese using Deluxe Cheese Grater.  In Small Batter Bowl, combine ¼ cup of the cheese, dressing, pepper (measured with Adjustable Measuring Spoon) and garlic pressed with Garlic Press; mix well.  Place cream cheese in Classic Batter Bowl;  add half of the dressing mixture and mix well.  Chop half of the chicken using Food Chopper; add to cream cheese mixture.  Slice remaining chicken into thin strips using the Utility Knife.  Set aside.  


Slice lettuce and chop bell pepper using Chef’s Knife.  Slice olives with Egg Slice Plus.  Place lettuce, bell pepper and olives in Stainless Steel Mixing Bowl.  Add remaining dressing mixture; toss to coat.  Spread cream cheese mixture over crust using Large Spreader or a Scraper.  Top with salad mixture.  Arrange chicken strips over salad; sprinkle with remaining Parmesan  cheese.  Cut with Pizza Cutter.  Serve with Slice ‘n Serve or with Mini-Serving Spatula.

Yield:  12 servings or 24 sample servings.

Nutrients per serving:  Calories 260, Total Fat 6 g, Saturated Fat 1.5 g, Cholesterol 30 mg, Carbohydrate 32 g, Protein 18 g, Sodium 770 mg, Fiber less than 1 g

Crispino Pizza

Uncooked pizza dough

2 cloves fresh garlic

2 oz Romano cheese

Pizza sauce (about 2/3 cup)

4 – 5 plum tomatoes

Salt

1 lb fresh mozzarella

7 oz jar roasted peppers

Olive oil

1 tsp Oregano or Italian seasoning


Preheat oven to 400 degrees.  Roll pizza dough on Stoneware Bar Pan with Baker’s Roller.  Press garlic with Garlic Press.  Add garlic to pizza dough.  Brush on pizza sauce with Classic Scraper.  Grate 1 oz of Romano cheese using Deluxe Cheese Grater.  Bake 15 minutes on bottom rack of oven.  Don’t overbake.  Cool completely.


Slice tomatoes thin with Ultimate Mandoline or Utility knife.  Add tomatoes.  Add a little salt.  Slice mozzarella thin.  Add mozzarella.  Slice roasted peppers thin and add to pizza.


Spritz olive oil with Kitchen Spritzer.  Add oregano measured with Adjustable measuring spoon.  Add rest of Romano (grated with Deluxe Cheese Grater).

Peachy Plantation Pizza

1 pkg (18 oz) refrigerated sugar cookie dough, softened

½ cup chopped pecans, almonds, or walnuts, divided

1 pkg (8 oz) cream cheese, softened

1 tbls powdered sugar 

½ tsp vanilla

¾ cup peach preserves

2 small cans sliced peaches

1 cup sliced fresh strawberries

2 kiwis, peeled and sliced

Grated peel of 1 lemon

1 ½ cups thawed frozen whipped topping


Preheat oven to 350 degrees F.  Place cookie dough in Classic Batter Bowl; mix in 1/3 cup of nuts (grated with Deluxe Cheese Grater).  Shape dough mixture into ball.  Place in center of greased Large Round Stone.  Flatten slightly with palm of hand.  Roll with Baker’s Roller.  Bake 18-20 minutes or until lightly browned.  Cool completely.


In Small Batter Bowl, combine cream cheese, powdered sugar (measured with Adjustable Measuring Spoon) and Vanilla.  Mix well with Small Mix ‘n Scraper.  Spread cream cheese mixture evenly onto cookie crust with Large Spreader.  Cover evenly with preserves.  Top with peaches, strawberries (sliced with Egg Slicer Plus) and kiwi. 


 Sprinkle with lemon peel (zested with Lemon Zester/Scorer) and the remaining pecans (chopped with Food Chopper).  Pipe whipped topping (measured with Measure-All Cup) around edge of pizza with Easy Accent Decorater.

Cool Veggie Pizza

1 pkg (8 oz) refrigerated crescent rolls

1 pkg (8 oz) cream cheese, softened

1 tbls mayonnaise

1 garlic clove, pressed

1 tsp Pantry All-Purpose Dill Mix

Salt and ground black pepper to taste

2 cups assorted vegetables such as broccoli, cauliflower, cucumber, green or red bell pepper, green onions, tomato, mushrooms, carrot, yellow summer squash or zucchini


Preheat oven to 350 degrees F.  Unroll crescent dough; separate into eight triangles.  On Large Round Stone, arrange triangles in a circle with points in the center and wide ends toward the outside.  Using lightly floured Baker’s Roller, roll dough to a 12-inch circle, pressing seams together to seal.  Bake 12-15 minutes or until light golden brown.  Remove from oven; cool completely.


In Classic Batter Bowl, combine cream cheese, mayonnaise (measured with Measure-all Cup), garlic pressed with Garlic Press and Dill Mix (measured with Adjustable Measuring Spoon).  Season with salt and pepper with Salt and Pepper Mill.  Mix well with Small Mix ‘N Scraper.  Spread cream cheese mixture evenly over crust.


For easier serving, cut the pizza into squares before topping with vegetables using Pizza Cutter.

To prepare vegetables, coarsely chop broccoli or cauliflower with Food Chopper.  Dice or slice cucumber, bell pepper, green onions or tomato using Utility Knife (or Ultimate Mandoline for cucumber or pepper).  Slice mushrooms using Egg Slicer Plus.  Grate carrot using Deluxe Cheese Grater.  Crinkle cut yellow squash or zucchini using Crinkle Cutter or Ultimate Mandoline.


Sprinkle vegetables over pizza.  Serve using Mini-Serving Spatula.

Yield: 10 servings

Nutrients per serving:  Calories 190, Total Fat 14 g, Saturated Fat 6 g, Cholesterol 25 mg, Carbohydrate 11 g, Protein 4 g, Sodium  260 mg, Fiber 1 g

