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free!

PLUS!
The 8" Sauté Pan from The Pampered 
Chef® Stainless Cookware Collection 
FREE when you qualify by Oct. 31. 

It ’s your turn!
Tens of thousands of women and  
men have achieved their dreams  
with a Pampered Chef® business.  
Now, it’s your turn.

• Spend more time with family.

• Pay off debt.

• �Do something you really love.

• �Earn extra income for your retirement, education,  
car payment, mortgage or vacations.

• �Earn even more free product through our  
New Consultant Rewards program. 

The Pampered Chef® 
29 Minutes to Dinner 
cookbook FREE!

Poultry   31

T E X -M EX  C H I C K EN  &  R I C E  S K I L L E T

1. Add 1 tsp (5 mL) of the oil to (12-in./30-cm) Skillet; heat over medium-high heat 1-3 minutes or

until shimmering. Meanwhile, drain corn; pat dry with paper towels. Add corn to Skillet in a single

layer. Cook without stirring 5 minutes or until caramelized on one side. Remove corn from Skillet;

set aside.

2. As corn cooks, cut chicken into 1-in. (2.5-cm) pieces using Chef’s Knife. Combine chicken and

seasoning mix in Classic Batter Bowl. Add chicken to Skillet. Cook over medium-high heat 

5-7 minutes or until center of chicken is no longer pink, stirring occasionally. Remove chicken

from Skillet; set aside.
3. Add remaining 1 tbsp (15 mL) oil to Skillet. Add rice; stir until well coated with oil. Add broth 

and salsa; bring to a simmer over medium-high heat. Cover Skillet; reduce heat to low. Simmer 

5 minutes or until most of the liquid is absorbed. Meanwhile, snip cilantro using Kitchen Shears.

4. To serve, spoon chicken over rice mixture in Skillet. Sprinkle with cheese and corn. Cover; let

stand 5 minutes or until cheese is melted. Sprinkle with cilantro.
Yield: 6 servings

Light • U.S. Nutrients per serving: Calories 570, Total Fat 12 g, Saturated Fat 5g, Cholesterol 80 mg, Carbohydrate 83 g, 

Protein 26 g, Sodium 860 mg, Fiber 1 g
U.S. Diabetic exchanges per serving: 51⁄2 starch, 1 medium-fat meat, 1 fat (51⁄2 carb)

C H E F ’ S  C ORNERCaramelizing the corn intensifies thesweetness and adds an interesting color
and texture.

Combining instant rice with oil or butterresults in better flavor and a firmer texture.Taco seasoning mix can be substituted for the Southwestern Seasoning Mix, ifdesired. 

This one-skillet meal is packed with flavor due to the purchased salsa verde that

delivers zip while allowing you to choose your own heat level. 

28minutes

1 tsp plus 1 tbsp (5 mL plus 15 mL)vegetable oil, divided1 can (11 oz or 341 mL) Mexican-style corn1 lb (500 mL) boneless, skinless chickenthighs 
1 tbsp (15 mL) Southwestern Seasoning Mix

2 cups (500 mL) uncooked instant whiterice
2 cups (500 mL) chicken broth11⁄2 cups (375 mL) salsa verde2 tbsp (30 mL) snipped fresh cilantro1 cup (250 mL) shredded Mexican cheeseblend

Beef & Pork   99

M OROCCAN  P ORK  C HOPS

1. To start sauce, pour vinegar into Prep Bowl; microwave on HIGH 1 minute. Add raisins; set aside

to soak. To start rice, c
ombine water and salt in (1.5-qt/1.5-L) Saucepan; bring to a boil. Add rice;

cover and simmer over low heat 15 minutes or until water is absorbed. Remove from heat.

2. For pork, season pork with salt and black pepper. Dredge in flour, shaking off excess. A
dd oil to

(10-in./25-cm) Skillet; heat over medium-high heat 1-3 minutes or until shimmering. Add pork;

cook 2-3 minutes on each side or until golden brown. Remove from Skillet.

3. Meanwhile, to finish sauce, chop shallots and olives using Food Chopper. Reduce heat to

medium. Add shallots to Skillet; cook and stir until golden. Add raisin mixture; simmer 1 minute

or until liquid is slightly reduced. Stir in olives, sugar and capers. Simmer 2 minutes or until

sauce starts to
 thicken. 

4. Add pork chops to sauce; simmer gently 3-5 minutes or internal temperature reaches 155°F

(68°C), turning pork chops to coat well with sauce. Remove from heat (temperature will rise 

to 160°F/71°C).

5. To serve, snip parsley using Kitchen Shears. Stir parsley into rice. Divide rice among serving

plates; top with pork and sauce. 

Yield: 4 servings

Light • U.S. Nutrients per serving: Calories 560, Total Fat 16 g, Saturated Fat 3.5 g, Cholesterol 65 mg, Carbohydrate 75 g, 

Protein 29 g, Sodium 1060 mg, Fiber 2 g

U.S. Diabetic exchanges per serving: 2 starch, 3 fruit, 3 medium-fat meat (5 carb)

C H E F ’ S  C ORNER

Seasoning the pork with salt and black

pepper before dredging in flour seals 

in flavor.

Soaking the raisins rehydrates them prior

to cooking, making them plump and juicy.

White balsamic vinegar is made with white

wine and is aged in the same way as

regular balsamic vinegar. Regular balsamic

vinegar can be substituted for the white, 

if desired. 

This pork dish features a balsamic reduction with a traditional combination of

green olives, capers and raisins for an enticing salty-sweet flavor.

20minutes

SAUCE

1⁄2 cup (125 mL) white balsamic vinegar

1⁄4 cup (50 mL) raisins

2 shallots

1⁄4 cup (50 mL) pimento-stuffed green

olives

1⁄4 cup (50 mL) packed brown sugar

2 tbsp (30 mL) capers

RICE

11⁄2 cups (375 mL) water 

1⁄2 tsp (2 mL) salt

1 cup (250 mL) uncooked basmati rice

2 tbsp (30 mL) snipped fresh parsley

PORK

4 boneless pork loin chops, cut 1⁄2 in. 

(1 cm) thick (4-6 oz/125-175 g each)

1⁄2 tsp (2 mL) salt

1⁄4 tsp (1 mL) coarsely ground black pepper

2 tbsp (30 mL) all-purpose flour

2 tbsp (30 mL) olive oil

Fish & Seafood   51

D I JON -CRUSTED  HAL IBUT AND  ROASTED  ASPARAGUS

1. Preheat oven to 450°F (230°C). Chop bread using Food Chopper. Snip parsley using Kitchen

Shears. Combine bread crumbs and 1 tbsp (15 mL) of the oil in Small Micro-Cooker®. Microwave

on HIGH 1 minute or until bread crumbs are light golden brown and crisp, stirring after 

30 seconds. Cool slightly and stir in parsley.
2. Whisk mustard, pressed garlic, salt, black pepper and remaining 1 tsp (5 mL) oil in Stainless

(2-qt./2-L) Mixing Bowl. Place halibut on Large Bar Pan; spread 1 tbsp (15 mL) of the mustard

mixture evenly onto each fillet. Press bread crumbs onto mustard mixture. 3. Trim asparagus (see Chef’s Corner). Cut asparagus in half crosswise and brush with additional oil;

season with salt and black pepper. Arrange asparagus next to halibut in a single layer on bar

pan. Bake 11-13 minutes or until halibut flakes easily with a fork and crust is golden brown.
Yield: 4 servings

U.S. Nutrients per serving: Calories 270, Total Fat 12 g, Saturated Fat 1 g, Cholesterol 35 mg, Carbohydrate 14 g, Protein 28 g,

Sodium 890 mg, Fiber 3 g

U.S. Diabetic exchanges per serving: 1 starch, 31⁄2 low-fat meat (1 carb)

C H E F ’ S  C ORNERThe Food Chopper makes quick work of a small amount of bread, which adds alight crunch to the topping. 
Roasting the halibut and asparagus sideby side at the same time makes the mostof your oven and saves time. Heating theoven at 450°F (230°C) cooks the halibutthrough, while giving the asparagus a nicecaramelization. 

Trim asparagus to avoid tough ends. First,line up the asparagus spears, aligning tips.Trim bottom 1 in. (2.5 cm) so spears arethe same length; discard ends. Then, use a Vegetable Peeler to peel off the toughskin from the bottom 1 in. (2.5 cm) of each spear.

Save precious time by roasting halibut and asparagus simultaneously in the

same pan. For easy clean-up, line the pan with Parchment Paper.

18minutes

2 slices French bread
1 tbsp (15 mL) snipped fresh parsley1 tbsp plus 1 tsp (15 mL plus 5 mL) Garlic Oil or olive oil, divided1⁄4 cup (50 mL) Dijon mustard

1 garlic clove, pressed
1⁄2 tsp (2 mL) salt

1⁄4 tsp (1 mL) coarsely ground black pepper4 boneless, skinless halibut fillets (4 oz/125 g each)
1 lb (500 g) asparagus spears

Additional Garlic Oil, salt and coarselyground black pepper

free!

In addition to commission and the free products 
you can earn, you’ll also receive:


