SANDWICH RINGS

HAM BROCCOLI RING 

4 oz ham 
1 cup broccoli 
1 small onion, peeled 
6 oz Swiss cheese - CHUNK 
1 tsp lemon juice 
¼ cup parsley (fresh) 
2 TBS Dijon mustard 
2 pkg. refrigerated crescent rolls 
Chop ham, broccoli and onion.  Snip parsley.  Grate cheese.  Add lemon juice and mustard to other ingredients.  Unroll crescent rolls, separate into 16 triangles.  Arrange triangles around baking stone in wreath shape with wide ends to center of stone.  Scoop mixture into wreath- cover with narrow ends of crescent rolls.  Bake 25-30 minutes at 350. 


Philly Beef Stuffed Sandwich 

1 cup green bell pepper, chopped 
¾    cup onion, chopped 
1    tablespoon vegetable oil 
2 garlic cloves, pressed 
1 teaspoon dried oregano leaves, divided 
2 pkgs (10 oz each) refrigerated pizza crust 
8 ounces thinly sliced deli roast beef 
8 ounces thinly sliced American Cheese 
1 egg white, lightly beaten 
1 tablespoon water 
Preheat oven to 400°F.  Use Food Chopper to chop bell pepper and onion.  In Generation II saute pan, heat oil over medium heat.  Use Garlic Press to press garlic into oil.  Add bell pepper, onion and ½ teaspoon of the oregano leaves.  Cook and stir with Mix 'N Scraper 3-4 minutes or until vegetables are crisp-tender.  Remove pan from heat.  Unroll 1 pizza crust onto lightly floured surface.  Using lightly floured Dough and Pizza Roller, roll out crust to 12" x 9" rectangle; cover with half of the beef, cheese and vegetable mixture to within ½ inch of the edges of the dough.  Starting at longest side of rectangle, roll up dough, jelly-roll fashion; press seam together to seal.  Repeat with remaining crust and filling ingredients.   Place rolls, seam sides down, on Stoneware Bar Pan.  Join ends of rolls together to form 1 large ring; press ends together to seal.  In Small Batter Bowl, combine egg white and water; brush onto dough using Pastry Brush.  Sprinkle with the remaining ½ teaspoon oregano.  Bake 20-25 minutes or until golden brown.  Let stand 10 minutes before cutting with Slice 'N Serve. 


CHICKEN CLUB BRUNCH RING  (SBRC spring '98 pg.6) 
1 cup mayonnaise 
2 tbsp Dijon mustard 
2 tbsp fresh parsley 
1 tbsp onion, finely chopped 
1 can (10 oz)chunk white chicken, drained and flaked 
4 slices bacon, crispy cooked, chopped 
1 cup (4 oz) finely shredded Swiss cheese, divided 
2 packages (8 oz)refrigerated crescent rolls 
2 plum tomatoes, thinly sliced 
1 med red bell pepper 
2 cups shredded lettuce 
Preheat oven to 375ºF. Combine mayonnaise and mustard.  Add snipped 
parsley and chopped onion. Flake chicken into another bowl, add chopped 
bacon, 3/4 cup cheese, and 1/3 cup of dijon/mayo mix; mix well. Arrange 
crescent rolls into a circle overlapping in the center and points 
hanging over edge. Scoop chix mix into wide ends and fold hanging point 
over it, to center. Take slices of tomato, cut in half. Place half 
slices over mixture between dough. Bake 20 - 25 minutes. Remove from 
oven and sprinkle remaining 1/4 cup cheese on top. Cut top off bell 
pepper, fill with remaining dijon/mayo mix: place in center of ring. Arrange lettuce around pepper. 
8 servings 

	The Pampered Chef ®
Lemon Herb Chicken Ring
Recipe

	2 
   
cups
   
coarsely chopped cooked chicken
   
  
1/2 
   
cup
   
diced red bell pepper
   
  
3 
   
tablespoons
   
chopped fresh parsley, divided
   
  
1 
   
   
lemon
   
  
2 
   
   
garlic cloves, pressed
   
  
1 
   
cup (4 ounces)
   
shredded mozzarella cheese
   
  
1/2 
   
cup
   
mayonnaise
   
  
1 
   
teaspoon
   
Pantry Italian Seasoning Mix 
   
  
1/2 
   
cup (2 ounces)
   
grated fresh Parmesan cheese, divided
   
  
2 
   
packages (8 ounces each)
   
refrigerated crescent rolls
   
  


	1. Preheat oven to 375°F. Coarsely chop chicken using Food Chopper. Dice bell pepper using Utility Knife. Place chicken and bell pepper in Classic Batter Bowl. Chop parsley using Pizza Cutter. Zest lemon using Lemon Zester/Scorer to measure 1 teaspoon zest. Cut lemon into thin slices; cut slices in half and set aside for garnish. 

2. Add 2 tablespoons of the parsley, lemon zest, garlic pressed with Garlic Press, mozzarella cheese, mayonnaise and seasoning mix to batter bowl; mix using Small Mix 'N Scraper®. Grate Parmesan cheese using Deluxe Cheese Grater. Reserve 2 tablespoons of the cheese. Add remaining cheese to chicken mixture; mix well. 

3. Unroll crescent dough; separate into 16 triangles. Arrange triangles, slightly overlapping, in a circle on Large Round Stone with wide ends 4 inches from edge of baking stone. (Points will extend off the edge of the baking stone.) Using Baker's Roller™, roll wide ends of dough toward center to create a 5-inch opening. 

4. Spoon chicken mixture evenly over dough in a continuous circle. Bring points of triangles up over filling and tuck under dough at center to form a ring. (Filling will show.) Sprinkle remaining Parmesan cheese over ring. Bake 28-30 minutes or until golden brown. Remove from oven; garnish with lemon slices and remaining parsley.


Taco Ring 

List of Ingredients 


1/2 lb. cooked ground beef
1 pkg taco seasoning
1 cup shredded Cheddar cheese
2 Tbs water
2 8oz pkg crescent roll dough
1 med green pepper
1/2 head lettuce, shredded
1 med tomato, diced
1 small onion, diced
1/2 cup sliced black olives
1 cup salsa
Sour cream 

Recipe 
Heat oven to 375. Combine meat, taco mix, cheese, and water. Arrange crescent triangles in a circle with bases overlapping and points out on the 13" stone, leaving a 5" circle in center. Spoon meat on triangle bases. Fold points over meat and tuck under. Bake 20-25 min until brown. Cut off the top of the pepper. Fill pepper with salsa and place in center of ring. Mound lettuce, tomato, onions, and olives around pepper. Garnish with sour cream. Serves 8.

CHICKEN ENCHILADA RING

The secrets to this ring’s success are crushed tortilla chips and green chilies, which lend it an authentic enchilada flavor.  Ole(
Found in Celebrate! Cookbook, pg. 26

2 cups coarsely chopped chicken breasts (about 3 half breasts)

¼ cup whole ripe olives

1 cup (4 oz) shredded cheddar and Monterey Jack cheese blend

1 can (4 oz) chopped green chilies, undrained

½ cup mayonnaise

2 tbsp. Pantry Southwestern Seasoning Mix

2 roma tomatoes

1 lime

2/3 cup corn tortilla chips (crushed and divided)

2 pkgs. (8 oz each) refrigerated crescent rolls

1 cup salsa

1 cup sour cream

· Preheat oven to 375(. 

· Put tortilla chips in baggie and roll with Baker’s Roller to crush.

· Chop chicken and olives using Food Chopper; place in Classic Batter Bowl.

· Add cheese, green chilies, mayonnaise (using MeasureAll Cup) and seasoning mix.

· Seed and chop 1 tomato.

· Slice lime in half.  Using Juicer, juice one half of lime to measure     1 tsp juice (using Adjustable Measuring Spoons)                                  Reserve remaining lime for garnish.

· Add chopped tomato and lime juice to chicken mixture.

· Reserve 2 tbsp. crushed chips; add remaining chips to chicken mixture and mix well.

· Sprinkle reserved crushed chips over flat side of Large Grooved Cutting Board.  Unroll crescent dough. Place dough, sticky side down, onto crushed chips; press down lightly so chips adhere to dough. Separate dough into triangles. Arrange triangles, chip side down, in a circle on Round Stone with wide ends overlapping in the center and towards toward outside. (There should be a 5-inch diameter opening in center.)

· Using Large Scoop, scoop chicken mixture evenly onto widest end of each triangle. Bring points of triangles up over filling and tuck under wide ends of dough at center of ring. (Filling will  not be completely covered.)

· Bake 20-25 minutes or until golden brown.

· For garnish, cut remaining tomato into 8 wedges. Cut remaining half of lime into 4 slices; cut in half.  Arrange between openings of ring. Cut using Slice ‘N Serve. Serve with salsa and sour cream.

Cook’s Tips

To make a tortilla shell to hold the salsa and sour cream

· Preheat oven to 400(
· Lightly spray Classic Batter Bowl with nonstick cooking spray.

· Gently press one 6-7 inch flour tortilla into bottom of bowl to form a shell.  

· Bake 14-16 minutes or until edges are lightly browned.

· Cool in bowl 5 minutes; remove to cooling rack and cool completely.

· To serve, place cooled shell in center of baked ring and fill half with salsa and half with sour cream.

· Garnish ring with shredded lettuce or ruffled lettuce, if desired.

Yield: 16 servings

