Power Cooking

Make Ahead Ground Beef

Products Needed

Executive 12” Skillet and Cover

Mix N Chop

Food Chopper

Utility Knife

Cutting Board

Garlic Press

Ingredients Needed

3 lbs ground beef

3 onions

3 cloves of garlic

Instructions

· Brown ground beef using Mix N Chop in Executive 12” Skillet and Cover
· Use Garlic Press and press 3 cloves into ground beef

· Using Cutting Board, Utility Knife and Food Chopper – quarter and peel onion then chop and add to ground beef.

Power Cooking – Serving

Station 1 – Zesty Beef Taco Salad

Products Needed

Measure All

Micro Scraper

Adjustable Measuring Spoon (Tbsp)

Small Mix N Scraper

Smooth Edge Can Opener

Ingredients Needed

1 portion of Make Ahead Ground Beef

1 cup salsa

1 can tomato paste

2 Tbsp Southwest Seasoning

Instructions

· Measure 1 cup salsa into Measure All – add to ground beef

· Using Smooth Edge Can Opener and Micro Scraper add tomato paste to beef

· Add 2 Tbsp Southwest Seasoning using Adjustable Measuring Spoon

· Mix well using Small Mix N Scraper while on medium heat for 5 minutes.

Power Cooking – Serving

Station 2 – Zesty Beef Taco Salad

Products Needed

Large Dots Bowl

Salad Tongs

Prep Bowls – 2

Salad Spinner

Tomato Knife

Cutting Board

Core N More

Ingredients Needed

1 cup cheddar cheese

2 plum tomatoes

lettuce

Instructions

· Wash and spin lettuce using Salad Spinner.  Place in Large Dots Bowl.

· Using Core N More – core and seed tomatoes.  Use tomato knife to dice tomatoes – place in prep bowl
· Measure out 1 cup cheddar cheese into prep bowl
Power Cooking – Freezing

Station – Italian Beef Hoagies

Products Needed

Classic Batter Bowl

Santuko Knife

Cutting board

Easy Adjustable Measuring Spoon

Large Ziplock Bag

Ingredients Needed

1 portion Make Ahead Ground Beef

1 green pepper

1 red pepper

2 Tbsp red wine vinegar

1 pkg onion soup mix

1 Tbsp Italian Seasoning

Instructions

· Using Classic Batter Bowl to hold ziplock – add ground beef

· Using Santuko knife – slice red and green peppers and add to beef

· Using Easy Adjustable Measuring Spoon – add Italian Seasoning and red wine vinegar

· Add onion soup mix

· Release all air from ziplock and mush ingredients.  When all mixed well flatten ziplock and freeze flat.

Power Cooking – Freezing

Station – Barbecue Beef Sloppy Joes

Products Needed

Classic Batter Bowl

Easy Adjustable Measuring Cup

Easy Adjustable Measuring Spoon

Large Ziplock Bag

Ingredients Needed

1 portion Make Ahead Ground Beef

1 cup ketchup

2 Tbsp Smokey Barbecue Rub

2 tsp cider vinegar

Instructions

· Using Classic Batter Bowl to hold ziplock – add ground beef

· Using Easy Adjustable Measuring Spoon – add Smokey Barbecue Rub and cider vinegar to beef

· Using Easy Adjustable Measuring Cup – add 1 cup ketchup to beef

· Release all air from ziplock and mush ingredients.  When all mixed well flatten ziplock and freeze flat.

Power Cooking – Freezing

Station – Zesty Beef Tacos

Products Needed

Classic Batter Bowl

Measure All

Micro Scraper

Adjustable Measuring Spoon (Tbsp)

Small Mix N Scraper

Smooth Edge Can Opener

Large Ziplock Bag

Ingredients Needed

1 portion of Make Ahead Ground Beef

1 cup salsa

1 can tomato paste

2 Tbsp Southwest Seasoning

Instructions

· Using Classic Batter Bowl to hold ziplock – add ground beef

· Measure 1 cup salsa into Measure All – add to ground beef

· Using Smooth Edge Can Opener and Micro Scraper add tomato paste to beef

· Add 2 Tbsp Southwest Seasoning using Adjustable Measuring Spoon
· Release all air from ziplock and mush ingredients.  When all mixed well flatten ziplock and freeze flat.

Power Cooking – Freezing

Station – Saucy Beef Chilli

Products Needed

Classic Batter Bowl

Smooth Edge Can Opener

Large Ziplock Bag

Kitchen Shears

Skinny Scraper

Ingredients Needed

1 portion of Make Ahead Ground Beef

1 can (16oz) chili beans in sauce, undrained

1 can (14.5oz) petite diced tomatoes, undrained

1 can (6oz) tomato paste

1 pkg chili seasoning mix

Instructions

· Using Classic Batter Bowl to hold ziplock – add ground beef

· Using Smooth Edge Can Opener open all cans – do not drain

· Add all cans (chili beans, diced tomatoes and paste) to ground beef mixture.  Use Skinny Scraper for tomato paste.

· Use Kitchen Shears to open chili seasoning mix and add to ground beef mixture

· Release all air from ziplock and mush ingredients.  When all mixed well flatten ziplock and freeze flat.

Power Cooking – Freezing

Station – Easy Beef Stroganoff

Products Needed

Classic Batter Bowl

Smooth Edge Can Opener

Large Ziplock Bag

Easy Adjustable Measuring Spoon

Cutting Board

Utility Knife

Ingredients Needed

1 portion of Make Ahead Ground Beef

1 can (8oz) sliced mushrooms

1 can (10 ¾ oz) condensed cream of mushroom soup

1 tsp ground paprika

½ tsp salt

¼ tsp black pepper

Instructions

· Using Classic Batter Bowl to hold ziplock – add ground beef

· Using Smooth Edge Can Opener to open mushrooms and soup

· Using Cutting Board and Utility Knife – slice mushrooms if needed.

· Add mushrooms and soup to ground beef mixture

· Using Easy Read Measuring Spoon – measure and add paprika, salt and black pepper to ground beef mixture.

· Release all air from ziplock and mush ingredients.  When all mixed well flatten ziplock and freeze flat.
Power Cooking – Serving

Station – Barbecue Beef Sloppy Joes

Products Needed

Easy Adjustable Measuring Cup

Easy Adjustable Measuring Spoon

Small Mix N Scrape

Ingredients Needed

1 portion Make Ahead Ground Beef

1 cup ketchup

2 Tbsp Smokey Barbecue Rub

2 tsp cider vinegar

Instructions

· Using Easy Adjustable Measuring Spoon – add Smokey Barbecue Rub and cider vinegar to beef

· Using Easy Adjustable Measuring Cup – add 1 cup ketchup to beef

· Simmer over medium heat.  Serve on buns with toppings of choice.

