Recipes for a Super Start!

Desserts:

Chocolate Chip Sensation

Ingredients:

1 pkg. (16 oz) refrigerated chocolate chip cookie dough

1 pint half and half

1 pkg. (8 oz) cream cheese, sostened



1 pkg. (3.9 oz) instant chocolate pudding

1/3 cup sugar






¼ cup nuts

1 container of cool whip

Directions:

· Preheat oven to 375°F.  Gather cookie dough into a ball and flatten.  Dip Baker’s Roller™  in flour and roll cookie out into a 13 inch circle on the Large Round Stone
· Bake cookie for 12-15 minutes or until browned.  Let cool 10 minutes.  Run Serrated Bread Knife or Spatula under crust to loosen from stone.  Cool completely.

· Combine cream cheese and sugar; Set aside.

· In Classic Batter Bowl combine half and half and instant pudding with Stainless Steel Whisk.  

· Let set until firm, about 5 minutes.

· Spread cream cheese mixture on thoroughly cooled cookie base.

· Layer pudding mixture over cream cheese layer.

· Chop nuts with the Food Chopper and sprinkle over cookie.

· Chill until served.  Use Cool Whip to garnish with Easy Accent Decorator.
· Cut with Pizza Cutter.
Yield: 20 servings.
Cherry Cheese Coffee Cake

Ingredients:

Coffee Cake and Filling:






Glaze

2 pkgs. (8oz each) refrigerated crescent rolls




¼ cup powdered sugar

1 pkg. (8 oz) cream cheese, softened




2-3 tsp. Milk

¼ cup powdered sugar

1 egg

½ tsp. Vanilla or almond extract

1 can (21 oz) cherry pie filling

Directions:

· Preheat oven to 350° F.  Unroll crescent dough.  Separate into 16 triangles, reserving 4 triangles for decoration.  On Large Round Stone, arrange 12 triangles in a circle with wide ends toward the outside edge of baking stone and points towards the center. (Points will not meet.)  Using lightly flowered Baker’s Roller™, roll dough to 14-inch circle, pressing seams together to seal and leaving a 3-inch hole in the center.

· For filling, in Classic Batter Bowl, combine cream cheese, powdered sugar, egg and vanilla; mix until smooth using Classic Scraper. Spread cream cheese mixture over dough to within ½ inch of edges; top with pie filling.

· Using Pizza Cutter cut each remaining triangle into thirds starting at the wide end opposite the point and cutting lengthwise to the point.  Arrange dough strips evenly in spoke like fashion over filling.  Press ends to seal at center and outer edges.

· Bake 25-30 minutes or until golden brown; cool slightly.  For glaze, mix powdered sugar and milk until smooth using Skinny Scraper; drizzle over coffee cake.  Cut into 12 pieces and serve warm using Mini-Serving Spatula.
Yield: 12 servings

Dessert Pizza

Ingredients:

1 pkg. (18oz) refrigerated sugar cookie dough

1 pkg. (8 oz) cream cheese, softened

1/3 cup sugar

3 cups sliced fresh fruit such as strawberries, kiwi, banana, peaches, or blueberries (You choose fruits)

Directions:

· Preheat oven to 350°F.  For crust, shape cookie dough into a ball.

· Place dough in center of Round Baking Stone; flatten slightly with palm of hand.  Using lightly floured fingertips, press dough into a 12-inch circle, about ¼-inch thick.  

· Bake 18-20 minutes or until light golden brown.  Carefully loosen cookie from backing stone with knife.  Cool completely.

· For toppings, combine cream cheese and sugar in Classic Batter Bowl; Mix well.

· Spread mixture evenly over top of cookie. Slice fruit using Egg Slicer Plus; arrange over cream cheese mixture. Chill.  Cut into wedges or squares with Pizza Cutter.  Serve using Mini-Serving Spatula.
Yield:  16 servings or 20 sample servings

Appetizers or Main Dishes

Cool Veggie Pizza

Ingredients:

1 pkg. (8 oz) refrigerated crescent rolls


2 cups assorted fresh vegetables such as Brócoli, cauliflower,

1 pkg. (8 oz) cream cheese, sostened


cucumber, green or red bell pepper, tomato, green onions, 

1 ½ tsp. Mayonnaise




mushroons, carrots, zucchini or yellow squash

1 garlic clove, pressed




1 oz. (1/4 c) Block cheddars cheese

1 tsp. Pantry All Purpose Dill Mix


Salt and ground black pepper to taste

Directions:

· Preheat oven to 350°F.  Unroll crescent dough.  Separate into 8 triangles. 

· On Large Round Stone arrange triangles in a circle with the points in the center and wide ends toward the outside.  Using lightly floured Baker’s Roller™. Roll out 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, garlic and Dill mix.  Season with salt and pepper, if desired.  Mix well with Classic Scraper.  Spread cream cheese mixture evenly over top of crust.

· To prepare vegetables, slice, dice or coarsely chop broccoli, cauliflower, cucumber, bell peppers, tomato or green onions using Utility Knife.  Slice mushrooms using Egg Slicer Plus.  Crinklecut carrots, zucchini or yellow squash with Crinkle Cutter.
· Sprinkle vegetables over top of pizza.  Grate cheese evenly over vegetables, using Deluxe Cheese Grater.  Cut into squares with Pizza Cutter; Serve using Mini Serving Spatula.
Yield: 10 servings or 20 sample servings

Cook’s Tips:  Dill weed can be subsituted for Dill Mix, if desired.  Carrot can be grated using Deluxe Cheese Grater if desired.

Three-Cheese Garden Pizza

Ingredients:

1 pkg. (10 oz) refrigerated pizza crust


1 small onion, sliced

2 garlic cloves, pressed




1 medium tomato, sliced

1 cup (4 oz) shredded mozzarella cheese


1 medium zucchini, sliced

1 cup (4 oz) shredded cheddar cheese


1 cup fresh mushrooms, sliced

1 tsp. Pantry All Purpose Dill Mix



1 oz fresh parmesan cheese, grated (about ¼ cup)

Directions:

· Preheat oven to 400°F.  Using lightly floured Baker’s Roller™, roll pizza crust into a 14-inch circle on Large Round Stone.  Bake crust 7 minutes; remove from oven.

· Press garlic, using Garlic Press.  Spread over partially baked crust using Classic Scraper.

· Sprinkle mozzarella and cheddar cheeses evenly over crust.  Using Utility Knife, thinly slice tomato and onion.  Thinly slice zucchini using Crinkle Cutter.  Slice mushrooms using Egg Slicer Plus.
· Layer vegetables evenly over crust.  Grate Paremesan cheese over vegetables using Deluxe Cheese Grater.  Sprinkle with Dill Mix.

· Bake 15-18 minutes or until crust is golden brown and cheese is melted.  Cut into wedges with Pizza Cutter; serve wamr using Mini-Serving Spatula.
Yield: 8 servings or 16 sample servings

Cook’s Tip: One can (8 oz) pizza sauce can be subsituted for the tomato if desired.


Pantry Italian Seasoning Mix can be subsituted for Dill Mix, if desired.

Mexican Siesta Pizza

Ingredients:





Toppings:

1 can refrigerated crescent rolls



Lettuce

¾ cup block cheddar cheese

1 8-oz pkg. cream cheese (softened)


Tomato

2 tblsp. Sour cream




Black Olives

2 tblsp. Dry taco seasoning mix 



Green Onions

Directions:

· Press and spread crescent roll onto Round Baking Stone and bake at 350° until lightly golden.  Cool completely.

· Mix cream cheese, taco seasoning & sour cream together in the Small Batter Bowl and spread over baked crescent roll with the Mix N Scraper.  Layer lettuce, tomato, olives, onions & cheese over cream cheese mixture.

· Refrigerate 20-30 minutes.  

· Cut into wedges with Pizza Cutter and serve with Mini-Serving Spatula.

Taco Ring

Ingredients:

½ lb. Ground beef, cooked and drained


½ head of lettuce, shredded

1 pkg. (1.25 oz) taco seasoning



1 medium tomato, cubed

1 cup (4 oz) block cheddar cheese



1 small onion, chopped

2 tblsp. Water





½ cup whole black olives, sliced

2 pkgs. (8 oz) refrigerated crescent roll dough

1 cup salsa

1 medium green pepper




Sour cream

Directions:

· Preheat oven to 375°F.  Combine cooked meat, taco seasoning, cheese and water in Classic Batter Bowl.

· Arrange crescent triangles in a circle on Round Baking Stone with bases overlapping in center and points to the outside.  There should be a 5-inch diameter circle in the center.

· Scoop meat mixture over crescent rolls with Medium Stainless Steel Scoop.

· Fold points of triangles over filling and tuck under base at center.  Filling will not be completely covered.

· Bake 20-25 minutes or until golden brown.

· V-cut green pepper using V-Shaped Cutter.  Shred lettuce and cube tomato with 5-inch Utility Knife.  Chop onion using Food Chopper.  Slice olives using Egg Slicer Plus.

· Place pepper in center of ring; fill with salsa.

· Mound lettuce, onion, tomato and olives around pepper.  

· Garnish with sour cream using Easy Accent Decorator.

· Cut with Pizza Cutter; Serve with Mini-Serving Spatula.
Yield: 8 servings or 20 sample servings

Smoky Barbecue Chicken Pizza

Ingredients:


1 pkg. (10 oz) refrigerated pizza crust



¾ cup barbecue sauce

1 ½ cups (6 oz) block Colby-Jack cheese, divided


½ cup green bell pepper, chopped

2 cups chopped cooked chicken (about 8 oz)



¼ cup red onion, sliced

Directions:

· Preheat oven to 425°F.  Roll pizza crust into a 12-inch circle on Round Baking Stone using lightly floured Baker’s Roller™. Sprinkle crust with 1-cup cheese.

· In Small Batter Bowl, combine chicken and barbecue sauce, tossing to coat.  Chop green pepper using Food Chopper.  Thinly slice onion using Ultimate Slice & Grate.

· Top crust with chicken mixture, green pepper and onion.  Sprinkle with remaining ½ cup cheese.

· Bake 15-20 minutes or until crust is golden brown.  Cut with Pizza Cutter; Serve with Mini-Serving Spatula.
Yield: 8 servings or 20 sample servings

Savory Sandwich Ring

Ingredients:

2 pkgs. (11 oz each) refrigerated French Bread Dough
1 medium each: onion, green bell pepper, and tomato all thinly sliced.

Vegetable oil





½ cup pitted ripe olives, sliced

3 garlic cloves, pressed




8 oz thinly sliced deli meat (ex. hard salami, bologna, ham, or turkey)

½ tsp. each: dried oregano leaves and dried basil leaves
4 oz thinly sliced cheese such as: Muenster, Swiss, or American

2 cups lettuce, chopped




6 tblsp. Italian dressing divided

Directions:

· Preheat oven to 350°F. Place dough, seams sides down on Large Round Stone.  

· Join ends of dough together to form 1 large ring.  Using Serrated Bread Knife, cut 6 to 8 diagonal slashes (1/2 inch deep) on top of dough.

· Lightly spray dough with vegetable oil using Kitchen Spritzer.  

· Press garlic over dough using Garlic Press; spread evenly with Skinny Scraper.  Sprinkle with oregano and basil.

· Bake 26- 30 minutes or until deep golden brown.  Immediately remove from baking stone to Nonstick cooling Rack.  Cool completely.

· Chop lettuce into thin strands using Crinkle Cutter.  Using Ultimate Slice & Grate, thinly slice onion, bell pepper, and tomato.  

· Slice olives using Egg Slicer Plus.

· To assemble sandwich, cut bread in half horizontally using Serrated Bread Knife.

· Arrange meat and cheese evenly over bottom half of bread.  Top with lettuce.

· Drizzle 2 tblsp. Dressing evenly over lettuce.  Top with onion, pepper, tomato and olives.

· Using Pastry Brush, brush cut side of bread top with remaining dressing.  Place over bottom half.  Cut into wedges and serve.

Yield: 8 servings or 20 sample servings.

Chicken & Broccoli Braid

Ingredients:

2 cups cooked chicken, chopped



2 tsp. All-Purpose Dill Mix

1 cup broccoli, chopped




¼ tsp. salt

½ cup red bell pepper




2 pkgs. (8 oz) each refrigerated crescent rolls

1 garlic clove, pressed




1 egg white, lightly beaten

4 oz. (1 cup) sharp cheddar cheese, shredded


2 tblsp. slivered almonds

½ cup mayonnaise

Directions:

· Preheat oven to 375°F.  Chop chicken and broccoli using Food Chopper.  Place in Classic Batter Bowl.

· Chop pepper using 5-inch Utility Knife; add to batter bowl.  Press garlic over vegetable mixture; mix gently.

· Add mayonnaise, dill mix, and salt.  Mix well using Mix N’ Scraper.  

· Unroll 1 pkg. of crescent rolls, do not separate.  Arrange longest sides of dough across width of Rectangle Baking Stone.  Repeat with remaining package of dough.  Using Baker’s Roller™ roll dough to seal perforations.  On longest sides of baking stone, cut dough into strips 1 ½ inches apart, 3 inches deep using Pizza Cutter (there will be 6 inches in the center for filling).  

· Spread filling evenly over middle of dough.  To braid, life strips of dough across mixture to meet in the center, twisting each strip one turn.

· Continue alternating strips to form a braid.  Tuck ends under to seal at end of braid.

· Brush egg white over dough using Pastry Brush.  Sprinkle with almonds.

· Bake 25-28 minutes or until deep golden brown.  Cut with Serrated Bread Knife, serve using Slice N Serve.
Yield: 10 servings or 20 sample servings

Cook’s Tips: Substitute 1 tsp. dried dill weed for the Pampered Chef All Purpose Dill Mix, if desired.

Fantastic Focaccia Bread

Ingredients:

Crust:





Toppings:

3 cups Pizza Crust Mix



1 tblsp. olive oil

1 pkg. Yeast (included



2 garlic cloves, pressed

1 cup very warm water (120°F - 130°F)

1 tblsp. Italian Seasoning Mix

1 tblsp. vegetable oil



2 oz. (approx. 2/3 cup) fresh Romano or Parmesan Cheese, grated, divided







2 cups (8 oz) shredded mozzarella cheese, divided







2 firm plum tomatoes, thinly sliced

Directions:

· Preheat oven to 400°F.  Combine Pizza Crust Mix and yeast packet in Classic Batter Bowl.  Add water and oil; stir with Bamboo Spoon until mixture forms a ball.  Turn dough onto lightly floured surface.

· With floured hands, knead dough approximately 3 minutes until smooth.  Cover dough with Batter Bowl. Let rest 3 minutes.

· Place dough in center of Round Baking Stone.  With lightly floured Baker’s Roller™. Roll dough to within 1-inch of edge of stone.  

· Evenly spread olive oil over crust using Skinny Scraper.  

· Press garlic over dough using Garlic Press. Spread evenly.

· Sprinkle Italian Seasoning Mix evenly over crust.  Grate Romano cheese using Deluxe Cheese Grater.

· Sprinkle half of the Romano cheese (1/3 cup) and 1 cup of mozzarella cheese over the crust.

· Arrange tomatoes in a single layer over cheese.  Sprinkle remaining Romano and Mozzarella cheese over tomatoes.

· Bake 20-25 minutes or until golden brown and bubbly.

· Cut pizza with Pizza Cutter; serve using Mini-Serving Spatula.
Yield: 12 servings or 24 sample servings.

Cook’s Tip: Substitute 2 tsp. dried oregano leaves for the Italian Seasoning Mix if desired.
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