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Congratulations on your purchase of the Rectangular Lid/Bowl! To help get the most out of your newest addition here are a few recipes that I hope you will enjoy!

Caramel Corn Snack Mix

8 cups popped popcorn




1/2 cup butter or margarine

4 cups oven toasted rice cereal squares


1/4 cup light corn syrup

2 cups miniature pretzel twists



1 tsp vanilla

1 cup pecan halves





1/2 tsp baking soda

1 cup brown sugar

Preheat oven to 300. Combine popcorn, cereal, pretzels and pecans in Rectangular Lid/Bowl. Combine brown sugar, butter and corn syrup in Generation II 2 Quart Saucepan. Cook and stir with Bamboo Spoon over medium heat until mixture comes to a boil over entire surface. Reduce heat to medium low. Cook without stirring 5 minutes. (Mixture should continue to bubble gently over surface). Remove saucepan from heat. Quickly stir in vanilla and baking soda, stirring carefully. Pour over popcorn mixture in Lid/Bowl, stirring until well coated. Bake 30 minutes, stirring after 15 minutes. Transfer popcorn mixture to large piece of Parchment Paper. Cool completely, breaking mixture into clusters as it cools. Makes 15 cups.

Kansas City BBQ Ribs

Ribs

4 1/2 to 5 lbs pork baby back ribs (2 slabs)

1 1/2 tsp Pantry Lemon Pepper Seasoning Mix

4 garlic cloves, pressed



3 cups tomato juice

Sauce

1 1/2 cups ketchup




1/4 cup Worcestershire sauce

1 cup brown sugar




1 tsp chili powder

1/2 cup cider vinegar

Preheat oven to 400. For ribs, cut each slab into thirds using Kitchen Shears and place in Rectangular Lid/Bowl. Press garlic over meaty sides of ribs using Garlic Press; spread with Skinny Scraper. Sprinkle with Seasoning Mix. Carefully pour tomato juice around ribs; cover with Rectangular Baker. Bake 1 hour. Carefully remove Baker from Lid/Bowl. Remove ribs from Lid/Bowl. Discard tomato juice. Meanwhile, for sauce, whisk together all ingredients in Generation II 1 quart Saucepan using Nylon Whisk. Bring to a boil over medium high heat; reduce heat to medium-low and cook 10 minutes, stirring occasionally. Reserve 3/4 cup sauce for serving with grilled ribs. Prepare grill for cooking at medium temperature. Place ribs, meaty side up, on lightly greased grid of grill. Brush with half of remaining sauce using Pastry Brush. Cover; grill 5 minutes. Turn ribs over using Bar-B-Tongs; brush with remaining sauce. Continue grilling, covered, 5 minutes. Reheat reserved sauce and serve with ribs. Makes 6 servings.

Caribbean Pork Roast

1 (8 oz) can sliced pineapple, drained



3 garlic cloves, pressed

2 Tbls brown sugar





1 boneless rolled pork loin roast (about 3 lbs)

2 tsp ground cumin





1 1/2 lbs peeled sweet potatoes (2-3 medium)

1 tsp ground cinnamon




2 medium red onions

1/2 tsp dried thyme leaves




1/2 tsp salt

1/8 tsp ground red pepper




1/2 tsp ground black pepper

Using 1 quart Colander, drain pineapple, reserving 1/2 cup juice for marinade. Combine reserved juice, brown sugar, cumin, cinnamon, thyme and red pepper in 1 3/4 quart Colander Bowl. Add garlic cloves pressed with Garlic Press. Place roast and juice mixture in resealable plastic food storage bag. Refrigerate 4 hours or overnight to marinate. Preheat oven to 350. Using Crinkle Cutter, cut sweet potatoes into 2 inch slices; cut slices into quarters. Cut each onion into 8 wedges and pineapple rings into quarters. Remove roast from marinade and place in Rectangular Baker. Discard marinade. Place vegetables and pineapple around roast. Sprinkle roast, vegetables and pineapple with salt and black pepper. Cover with Rectangular Lid/Bowl. Bake 1 hour. Using Oven Mitts, carefully move lid/bowl, lifting away from you. Continue baking 15-30 minutes longer or until Pocket Thermometer registers 155 degrees for medium. Remove Baker from oven and let roast stand 10 minutes before carving. Cut about two thirds of roast into thin slices using Chef's Knife. Serve immediately with vegetables and pineapple. Wrap and refrigerate remaining roast for up to 4 days. Makes 6 servings. 

New England Corned Beef Dinner

Meat and Vegetables

1 corned beef brisket (3 1/2 lbs)


1 small head cabbage (about 1 1/2 lbs)

4 cups water




4 medium carrots

1 bay leaf




3 medium, unpeeled red potatoes (about 1 lb)

2 garlic cloves, pressed



1/8 tsp ground black pepper

1 large onion

Sauce

1 (8 oz) container chive and onion soft cream cheese
3 Tbls prepared horseradish

1/4 cup milk

Preheat oven to 425. For meat and vegetables, rinse brisket with cold running water; trim off excess fat. Pour water into Rectangular Lid/Bowl. Place brisket and bay leaf in Lid/Bowl. Using Garlic Press, press garlic over brisket. Cut onion into thick wedges using Chef's Knife. Using Crinkle Cutter, cut cabbage into quarters and carrots into 2 inch lengths. Cut potatoes lengthwise into quarters. Arrange onion and cabbage around brisket. Top cabbage with carrots and potatoes. Sprinkle brisket and vegetables with black pepper. Cover Lid/Bowl with Rectangular Baker. Bake 1 1/2 hours or until brisket is fork-tender. Carefully remove Baker from Lid/Bowl, lifting away from you. Remove brisket and vegetables from Lid/Bowl. For sauce, combine cream cheese, milk and horseradish in Generation II 1 1/2 quart Saucepan. Whisk with Nylon Spiral Whisk over medium heat until warm. Carve brisket diagonally across the grain into thin slices. Serve with vegetables and sauce. Wrap and refrigerate remaining meat for up to 4 days. Makes 4 servings.

