~ “Power Cooking” Recipes ~
A Baker’s Dozen Recipes
Kristine Hastings * 360-740-4796 * www.pamperedchef.biz/cookinwithpc * Kristine.hastings@gmail.com 
Taco Soup 

2 lbs. fresh, lean ground beef

1 onion, coarsely chopped

4 oz. can diced green chilies

taco seasoning packet

Ranch dressing/dip packet

2 cans corn, undrained

4 cans diced tomatoes, undrained

1 can pinto beans, undrained

1 can kidney beans, undrained

½ c. chopped fresh cilantro, optional

grated Monterey Jack and/or cheddar cheese

Chop onions using Food Chopper. Brown meat and onions in 8-qt. Stockpot.  Open cans using Can Opener and add remaining ingredients and cook over medium heat for 30 minutes.  Cool completely and pour into freezer bag.  Squeeze air out of bag and freeze.  Reheat to serve. Using Deluxe Cheese Grater, grate cheese on top of soup served in Coffee & More Cups.

Pull-Apart Bread (served at “Power Cooking” Show)

Pillsbury Grands! (8-count) biscuits

3 T. butter

2 cloves garlic

1 t. Pampered Chef Italian Seasoning Mix

3 T. grated parmesan cheese

Melt butter in 8” Saute Pan over medium heat. Crush garlic using Garlic Press into pan.  Using Deluxe Cheese Grater, grate cheese into pan and add seasoning mix; stir using Mix ‘N Scraper.  Quarter biscuits using Kitchen Shears; toss to coat evenly.  Bake at 375 degrees for 20 minutes.  Invert onto Simple Additions Medium Square and use Mini-Serving Spatula to serve.

Pork Baby-Back Ribs

2 lbs. pork baby-back ribs

¾ c. ketchup

1 t. chili powder

1 T. Worcestershire sauce

1 T. vinegar

1 t. salt

¼ t. pepper

onion

Cut long rack of ribs in half using Chef’s Knife; place racks of ribs into freezer bag.  Add remaining ingredients to freezer bag, except onion, and coat ribs well.  Squeeze air out of bag and freeze.  Ribs will marinate while defrosting in refrigerator for 24 hours.  Remove ribs from bag and place in Stoneware Rectangular Baker.  Pour excess sauce from bag onto ribs.  Using Ultimate Slice & Grate, slice onion into rings and place on top of ribs.  Cover and bake at 400 degrees for 1½-2 hours. 

Mexican Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins 

16 oz. jar mild or medium salsa

2-3 cloves freshly pressed garlic  

½ c. finely chopped onion

2 ½ oz. can sliced black olives, drained

sliced or grated Monterey Jack cheese

Place frozen chicken into freezer bag.  Combine remaining ingredients except cheese.  Pour sauce into bag and coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker.  Pour excess sauce from bag over top of chicken.  Bake, uncovered, at 400 degrees for

45 minutes (30 minutes for tenderloins).  Using Deluxe Cheese Grater, grate cheese onto chicken; bake 10 minutes and serve.  

Mushroom Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

1 can Golden Cream-of-Mushroom 

1 c. milk

8 oz. carton fresh mushrooms, sliced

4 slices crumbled bacon

2-3 cloves freshly pressed garlic  

2 T. Worcestershire sauce

2 T. lemon juice (zest before juicing – zest needed for another recipe)

grated parmesan cheese

Place frozen chicken into freezer bag.  Combine remaining ingredients except parmesan cheese.  Pour sauce into bag and coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker.  Pour excess sauce from bag onto chicken.  Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  Using Deluxe Cheese Grater, grate cheese onto chicken AFTER baking.  Serve with rice and salad.

Teriyaki Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

10 oz. bottle teriyaki sauce

1 T. vinegar

2-3 cloves freshly pressed garlic 

½ finely chopped onion

Place frozen chicken and all ingredients into freezer bag, coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker. Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins). Serve with stir-fried rice & vegetables.

Caesar Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

1 (16 oz.) bottles Creamy Caesar Salad dressing

2-3 cloves freshly pressed garlic

grated parmesan cheese

optional: lettuce, box of croutons OR cooked pasta

Place frozen chicken into freezer bag; add garlic and one bottle of dressing.  Coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker.   Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  Using Deluxe Cheese Grater, grate cheese and set aside.  SALAD: Slice chicken and serve warm over lettuce, tossed with half of second bottle of dressing, parmesan cheese and croutons.  Or serve chicken over cooked pasta and top with grated cheese. 

Parmesan Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

1 c. Italian bread crumbs

2 t. lemon zest

2-3 cloves freshly pressed garlic

1 c. grated parmesan cheese

Place frozen chicken into freezer bag and seal.  In separate freezer bag, combine remaining ingredients.  Rubber band the two bags together and place into freezer.  When ready to bake, defrost chicken in refrigerator for 24 hours.  Coat with breadcrumb mixture and place in Stoneware Rectangular Baker.  Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  

BBQ Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

1 c. mild salsa

1 c. ketchup

1/3 c. brown sugar

1 T. Worcestershire sauce

Place frozen chicken into freezer bag.  Combine all ingredients and pour into bag and coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker.  Pour excess sauce from bag over top of chicken.  Bake, uncovered, at 400 degrees for 45 minutes 

(30 minutes for tenderloins).  Serve with Cornbread Twists, baked on a Round 15” or Rectangular Stone.

Tater Tot Casserole

1 lb. fresh, lean ground beef

½ c. chopped onion

1 can Golden Cream-of-Mushroom soup

½ c. milk

salt & pepper to taste

1 c. grated cheddar cheese

1 bag frozen tater tots

Brown ground beef and onion.  Combine with remaining ingredients except cheese and frozen tater tots.  Place mixture into freezer bag.  Squeeze air out of bag and freeze.  Defrost beef mixture in refrigerator for 24 hours.  Using Deluxe Cheese Grater, grate cheese and set aside.  Place beef mixture in Stoneware Deep Dish Baker and top with cheese and tater tots before baking at 350 degrees for 30 minutes till bubbly.  Serve with mixed vegetables and fruit salad.

Meat Loaf

2 lbs. fresh, lean ground beef

I c. Italian bread crumbs

2 eggs

6 oz. can tomato sauce

2-3 cloves freshly pressed garlic  

1 c. finely chopped onion

salt & pepper to taste

Combine all ingredients in Classic Batter Bowl.  Shape into two large loaves or four mini-loaves.  Place loaves into Stoneware Rectangular Baker or Mini Loaf Pan.  Bake, uncovered at 350 degrees for 1 hour.  Cool and place loaves into freezer bags.  Squeeze air out of bags and freeze.  Defrost in refrigerator for 24 hours and heat, covered, for 20 minutes.  Serve with potatoes. 

Taco Ring

1 lb. fresh, lean ground beef

1 packet taco seasoning mix

1 c. grated cheddar cheese

2 pkgs (8 oz. each) refrigerated crescent rolls

1 medium red or green bell pepper

shredded lettuce

coarsely chopped tomato

sm. purple onion (optional)

4 oz. can sliced black olives

salsa

sour cream

Using 8” Saute Pan, prepare taco meat according to package directions and divide in half.  Freeze one-half meat and label “Taco Meat,” and use for tacos or nachos when only a small serving is needed.  Freeze other half of meat and label “Taco Ring.” When ready to create Taco Ring, defrost meat and mix with cheese.  Unroll crescent rolls and separate into 16 triangles. Place triangles in a circle on 15” Round Stone with wide ends overlapping in center and points toward the outside. (There should be a 5” diameter opening in the center of the stone.)  Scoop meat mixture evenly onto widest end of triangle.  Fold points of triangles over filling and tuck under wide ends of dough in the center.  (Filling will not be completely covered.)  Bake at 350 degrees for 20-25 minutes or until golden brown.  Using V-Shaped Cutter, place decorative cut red or green pepper in center of the ring and fill with salsa.  Mound lettuce, tomatoes, onion, and olives around pepper.  Use Easy Accent Decorator to garnish with sour cream.  

Chicken Tetrazzini
16 oz. spaghetti

½ stick butter

1 onion, chopped 

1 c. green bell pepper, chopped

3 c. cooked chicken, cubed

8 oz. fresh mushrooms, sliced

2 c. grated Monterey Jack cheese

2 cans Golden Cream-of-Mushroom soup

3 c. milk

salt and pepper to taste

Break spaghetti in half and cook as directed on package; drain.  Using 8” Saute Pan, cook onion and bell pepper in butter for 5 minutes; toss with spaghetti and remaining ingredients in a large bowl.  Place mixture into two freezer bags; squeeze air out of bags and freeze.  Defrost and bake in Stoneware Deep Dish Baker, covered, at 350 degrees for 45 mi
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