Rectangular baker Recipes

My favorite for young families is to put a (approx.) 3# chuck roast, a whole chicken, and about 3# of pork country ribs in the Baker. Season each meat with your favorite Pampered Chef Pantry seasonings. (If you have a family favorite, recommend it.) Put the Rectangular Lid on and bake at 350* for about an hour. They have just made the meat courses for 4 days. Reheat meat and add a side of vegetables, a potato or pasta dish, and salad for each day. At the end of the week, put all the leftovers together (pull off the bones), reheat with barbecue sauce. Serve on buns with french fries baked on a stone, baby carrots and celery sticks. Easy end of the week dinner.


