Sweet & Saucy Meatballs

Meatballs

¼ cup chopped onion

1 package (1 ¼ lbs) 93% lean ground turkey

1 egg white

¼ cup seasoned dry bread crumbs

1 teaspoon dried thyme leaves

1 garlic clove, pressed

½ teaspoon salt

Sauce

1 can (8 oz) jellied cranberry sauce

¼ cup ketchup

¼ cup orange marmalade

2 tablespoons packed brown sugar

1 tablespoon Worcestershire sauce

Preheat oven to 400 degrees. Chop onion using Food Chopper. In Classic Batter Bowl, combine turkey, onion, egg white, bread crumbs, thyme, garlic pressed with Garlic Press and salt; mix gently but thoroughly.

Using Small Scoop, shape meat mixture into balls; place in a single layer over bottom of Deep Dish Baker. Bake 15 minutes; drain.

Meanwhile, in Small Batter Bowl, combine cranberry sauce, ketchup, marmalade, brown sugar and Worcestershire sauce; mix well. Pour sauce over meatballs; mix gently to coat meatballs evenly. Return to oven; continue baking 15 minutes. Stir gently before serving.

Yield 10 servings (about 40 meatballs)

Weight Watchers points- 4 meatballs=4 points

Mexican Bean Dip

1 can (16 ounces) 99% fat-free refried black beans

¾ cup (3 ounces) reduced-fat Mexican blend cheese, divided

¾ cup thick and chunky salsa, divided

2 teaspoons lime juice

2 garlic cloves, pressed

2 teaspoons Pantry Southwestern Seasoning Mix
¾ cup diced red bell pepper, divided

½ cup whole kernel corn

2 tablespoons snipped fresh cilantro

Reduced fat sour cream (optional)

Lime Tortilla Chips (recipe follows)

Preheat oven to 350 degrees. In Classic Batter Bowl, combine refried beans, ½ cup of the cheese, ¼ cup of the salsa, lime juice, garlic pressed with Garlic Press and seasoning mix. Spread bean mixture onto bottom of Mini-Baker.

Sprinkle ½ cup of the bell pepper and corn evenly over bean mixture. Spoon remaining salsa over bean mixture. Bake 22-25 minutes or until heated through. Top with remaining cheese, remaining bell pepper and cilantro. Garnish with sour cream, if desired. Serve with Lime Tortilla Chips.

Yield: 14 servings (1/4 cup each)

Weight Watchers Points- 1

Lime Tortilla Chips

8 (7-inch) flour tortillas

2 tablespoons lime juice

¼ teaspoon coarse salt

Preheat oven to 400 degree. Brush one side of each tortilla with lime juice; sprinkle lightly with salt. Cut each tortilla into eight wedges; arrange half of the tortilla wedges in a single layer on Large Round Stone. Bake 8-10 minutes or until edges are lightly browned and crisp.

Remove from baking stone; cool completely. Repeat with remaining tortilla wedges.

Yield: 16 Servings (4 chips per serving)

Weight Watchers Points-1

Salmon Cakes with Cool Lime Sauce

Sauce

1 lime

½ cup fat-free mayonnaise

¼ cup fat-free sour cream

Salmon Cakes

2 cans (6 ounces each) skinless, boneless pink salmon packed in water, drained and       flaked

¼ cup finely chopped red bell pepper

¼ cup thinly sliced green onions with tops

1 tablespoon snipped fresh cilantro

¾ cup unseasoned dry bread crumbs, divided

1/3 cup fat-free mayonnaise

1 egg white

For sauce, zest lime using Lemon Zester/Scorer to measure 2 teaspoons zest. Juice lime using Juicer to measure 2 teaspoons juice. In Small Batter Bowl, combine lime zest, juice, mayonnaise and sour cream; mix well. Cover; refrigerate until ready to serve.

For salmon cakes, drain salmon using small Colander; place in small Colander Bowl and flake using Pastry Blender. Finely chop bell pepper and thinly slice green onions using Chef’s Knife. Snip cilantro using Kitchen Shears. Add bell pepper, green onions, cilantro, ½ cup of the bread crumbs, mayonnaise and egg white to salmon; mix well.

Sprinkle remaining ¼ cup bread crumbs onto bottom of shallow dish or plate.  Using Medium Scoop, scoop salmon mixture over bread crumbs; flatten with back of scoop to ½ inch thickness. Turn to coat evenly with bread crumbs. 

Heat Family (12-in.) Skillet over medium heat until hot. Cook salmon cakes 6-8 minutes or until golden brown, carefully turning once with Nylon Turner. Serve with sauce. 

Yield: 8 Servings (2 salmon cakes, 2 teaspoons sauce)

Weight Watchers Points-2

Deep-Dish Artichoke Focaccia

1 pouch (16 ounces) Pantry Pizza Crust & Roll Mix (including yeast packet)

1 tablespoon Pantry Italian or Rosemary Herb Seasoning Mix, divided

½ cup diced red bell pepper

1 can (14 ounces) artichoke hearts in water, drained and chopped, divided

1 ¼ cups very warm water (120-130 degrees F)

1 tablespoon olive or vegetable oil

2 garlic cloves, pressed

¼ cup (1 ounce) grated fresh Parmesan Cheese

Preheat oven to 425 degrees. Lightly spray Deep Dish Baker with nonstick cooking spray. In Classic Batter Bowl, combine pizza crust mix, yeast packet and 2 teaspoons of the seasoning mix. Dice bell pepper using Chef’s Knife; set aside. Chop artichokes using Food Chopper. Add water and half of the artichokes to pizza crust mix; stir until mixture forms into a ball. Turn dough out onto well-floured surface. With floured hands, gently knead dough 5 minutes. Place dough into baker. Roll to edge of baker using lightly floured Baker’s Roller. 

In Small Batter Bowl, combine oil, garlic pressed with Garlic Press and remaining 1 teaspoon seasoning mix. Brush oil mixture over dough using Pastry Brush; top with bell pepper and remaining artichokes, gently pressing vegetables into dough. Grate Parmesan cheese over top using Deluxe Cheese Grater. 

Bake 24-30 minutes or until crust is golden brown. Remove from oven; cool 10 minutes. Remove bread from baker; slice into wedges.

Yield: 16 Servings

Weight Watchers Points-2

California Wraps

1 large tomato, seeded and diced

6 tablespoons thinly sliced green onions with tops

1 medium ripe avocado, seeded

1 tablespoon reduced-fat sour cream

½ teaspoon lemon juice

1/8 teaspoon salt

6 (8-inch) fat-free flour tortillas

6-12 large lettuce leaves

8 ounces thinly sliced reduced-fat deli smoked turkey

1 package (4 ounces) salad sprouts

6 tablespoons shredded reduced-fat cheddar cheese

Dice tomato and slice green onions using Chef’s Knife. Using Avocado Peeler, cut avocado in half lengthwise; remove seed and cut flesh away from skin. Place avocado in Classic Batter Bowl; mash with Nylon Masher. Stir in sour cream, lemon juice and salt. 

Using Medium Scoop, top each tortilla with a level scoop of avocado mixture; spread to within ¼ inch of edge using Small Spreader. Cover with one or two lettuce leaves, pressing lightly. Place one slice turkey over lettuce. Top evenly with ½ cup salad sprouts; sprinkle with 2 tablespoons tomato and 1 tablespoon each green onion and cheese. 

Roll up each tortilla tightly. Cut each wrap diagonally in half with Serrated Bread Knife.

Yield: 6 sandwiches

Weight Watchers Points-5

Mint Chocolate Meringues

2 large egg whites, room temperature

¼ teaspoon cream of tarter

½ cup sugar

2 tablespoons unsweetened cocoa powder

1/8 teaspoon peppermint or mint extract

Preheat oven to 275 degrees. In Classic Batter Bowl, beat egg whites on high speed of electric mixer until very foamy, about 20 seconds. Add cream of tarter and continue to beat 1-2 minutes or until soft peaks form. (Tips of peaks will curl down when beaters are lifted.) Continue beating on high speed, gradually adding sugar in a slow, steady stream. (Do not add all of the sugar at once.) Continue beating on high speed 3-4 minutes or until sugar is dissolved, mixture is glossy and stiff peaks form. (Tips of peaks will remain upright when beaters are lifted.)

Place cocoa powder in Flour/Sugar Shaker; sprinkle over egg whites. Using Classic Scraper, gently fold cocoa powder into egg whites just until cocoa powder disappears. Gently fold in peppermint extract.

Cover Rectangle Stone with Parchment Paper. Attach open star tip to Easy Accent Decorator; fill with meringue mixture. Pipe mixture into small rosettes, about 1 ½ inches in diameter, 1 inch apart. Refill decorator as needed.

Bake 1 hour. Meringues should look dry and have small cracks on the surface. Turn oven off and leave meringues in oven with door slightly ajar for 30-60 minutes or until meringues are thoroughly dry.

Yield: 36 cookies (3 per serving)

Weight Watchers Points-1

Variation: Cinnamon Chocolate Meringues

Omit peppermint extract. Combine ¼ teaspoon ground cinnamon and sugar in Step 1. Proceed as recipe directs.

Lively Lemon Bars

Crust

1 ½ cups all-purpose flour

½ cup powdered sugar

½ cup (1 stick) 70% vegetable oil spread

Filling

3 lemons

1 cup granulated sugar

2 eggs

2 egg whites

2 tablespoons all-purpose flour

¼ teaspoon salt

2 teaspoons powdered sugar

Preheat oven to 350 degrees. Spray Square Baker with nonstick cooking spray. For crust, combine flour and powdered sugar in Classic Batter Bowl. Add vegetable oil spread; blend using Pastry Blender until mixture resembles coarse crumbs. Press crumb mixture onto bottom of baker. Bake 17 minutes; remove from oven to Stackable Cooling Rack.

Meanwhile, for filling, zest two of the lemons using Lemon Zester/Scorer to measure 2 teaspoons zest. Finely snip zest using Kitchen Shears. Juice Lemons using Juicer to measure ½ cup juice. In Small Batter Bowl, combine lemon zest, juice and granulated sugar; whisk using Stainless Steel Whisk. Add eggs, egg whites, flour and salt to batter bowl; whisk until blended.

Pour filling over crust, spreading evenly. Bake 20 minutes or until filling is set. Remove from oven to cooling rack. Cool completely. Sprinkle with powdered sugar. Cut into bars. 

Yield: 16 bars (1 bar per serving)

Weight Watchers Points-4

Easy Apple Burritos

3 large Granny Smith apples, sliced (about 4 cups)

2 tablespoons sugar

1 teaspoon Pantry Korintje Cinnamon

1 teaspoon 70% vegetable oil spread

1 orange

6 (6-inch) flour tortillas

1 ½ cups fat-free vanilla frozen yogurt

6 tablespoons fat-free caramel ice cream topping

Additional Pantry Korintje Cinnamon

Peel, core and slice apples using Apple/Peeler/Corer/Slicer; cut apple slices into quarters. Place apples, sugar, cinnamon and vegetable oil spread in Large Micro-Cooker. Microwave, covered, on HIGH 3-4 minutes or until apples are crisp-tender. 

Zest orange using Lemon Zester/Scorer to measure ½ teaspoon zest. Add orange zest to apple mixture; mix gently. Spread 1/3 cup apple mixture down center of each tortilla; roll up tightly. Place burritos in Square Baker, seam side down. 

Microwave, uncovered, on HIGH 3-4 minutes or until heated through. To serve, place burrito on dessert plate. Top with one scoop frozen yogurt; drizzle with 1 tablespoon ice cream topping. Sprinkle with cinnamon. Repeat with remaining burritos. Serve immediately.

Yield: 6 servings

Weight Watchers Points-5

