All-Purpose Dill Mix








Classic Dill Dip





1 cup mayonnaise


1 cup sour cream


3 tablespoons Pantry All-Purpose Dill Mix


Assorted fresh vegetables or potato chips (optional)





Combine ingredients; chill for at least 1 hour.�Serve with an assortment of fresh vegetables or potato chips, if desired.�Yield: 16 servings ��Variation: Creamy Dill Dressing: Add 1/2 cup milk to prepared dip. Serve over tossed salad.








Dill Butter





1/2 cup butter, softened


1 tablespoon All-Purpose Dill Mix





Combine butter and dill mix; refrigerate 1 hour.�Use on baked potatoes, egg noodles, warm bread, broiled fish or hot cooked vegetables, if desired.�Yield: about 1/2 cup (24 servings) ��Nutrients per serving: (about 1 teaspoon): Calories 35, Total Fat 4 g, Saturated Fat 2.5 g, Cholesterol 10 mg, Carbohydrate 0 g, Protein 0 g, Sodium 25 mg, Fiber 0 g 








Dilly Tuna Salad Pockets





1 can (3.5 ounces) tuna, well drained


2 tablespoons finely chopped onion


2 tablespoons mayonnaise


1/2 teaspoon Pantry All-Purpose Dill Mix


16 slices fresh, soft wheat bread





In Small Batter Bowl, combine tuna, onion, mayonnaise and All-Purpose Dill Mix. �Using Small Scoop, place 1 scoop (1 tablespoon) tuna mixture in center of 8 slices of bread, spreading slightly. Top with remaining bread slices. Center Cut-N-Seal™ over bread; cut and seal. �Yield: 8 pockets ��Cook’s Tips: Substitute 1 teaspoon dried dill weed for All-Purpose Dill Mix, if desired. 


Asian Seasoning Mix








Asian Salad Dressing





1/3 cup rice vinegar


3 tablespoons soy sauce


4 teaspoons Asian Seasoning Mix


2 teaspoons sugar


3/4 cup vegetable oil





Combine vinegar, soy sauce, seasoning mix and sugar. Add oil, whisk until blended. Cover; refrigerate until ready to use.�Yield: about 1 1/3 cups (10 servings) ��Nutrients per serving: Nutrients per serving (about 2 tablespoons): Calories 150, Total Fat 17 g, Saturated Fat 1 g, Cholesterol 0 mg, Carbohydrate 1 g, Protein 1 g, Sodium 280 mg, Fiber 0 g 








Asian Stir-Fry





2 tablespoons vegetable oil, divided


1 pound chicken or beef, cut into thin strips


4 cups fresh cut-up vegetables


1 can (14.5 ounces) chicken broth


2 tablespoons soy sauce


2 tablespoons cornstarch


2 tablespoons Pantry Asian Seasoning Mix 





Heat large skillet until hot; add half of oil. Add meat; stir-fry 3-4 minutes. Remove meat from skillet; keep warm. �Add remaining oil and vegetables to skillet; stir-fry 2-3 minutes. Add combined broth, soy sauce, cornstarch and seasoning mix. Bring to a boil; reduce heat. Cook 1-2 minutes or until sauce is thickened and clear. �Return meat to skillet; stir until heated. �Yield: 4 servings 


�
Bell Pepper & Herb Rub








Bell Pepper & Herb Chicken Bites





1 pound boneless, skinless chicken breasts, diced


1 tablespoon vegetable oil


1 tablespoon Bell Pepper & Herb Rub





Place chicken, oil and bell pepper rub in resealable plastic bag; knead bag to coat chicken.�2. Heat 10-in. Skillet on medium heat until drop of water sizzles; add chicken and cook 7-9 minutes or until chicken is golden brown and no longer pink in center. Transfer to serving platter and serve.�Yield: 12 servings ��Nutrients per serving: Nutrients per serving: Calories 50, Total Fat 1.5 g, Saturated Fat 0 g, Cholesterol 20 mg, Carbohydrate 0 g, Protein 9 g, Sodium 80 mg, Fiber 0 g 


�
Citrus & Basil Rub








Citrus & Basil Chicken Bites





1 pound boneless, skinless chicken breasts, diced


1 tablespoon Vegetable oil


1 tablespoon Citrus & Basil Rub





Place chicken, oil and basil rub in resealable plastic bag; knead bag to coat chicken�Heat 10-in. Skillet on medium heat until drop of water sizzles; add chicken and cook 7-9 minutes or until chicken is golden brown and no longer pink in center. Transfer to serving platter and serve.�Yield: 12 servings ��Nutrients per serving: Nutrients per serving: Calories 50, Total Fat 1.5 g, Saturated Fat 0 g, Cholesterol 20 mg, Carbohydrate 0 g, Protein 9 g, Sodium 100 mg, Fiber 0 g 








Citrus & Basil Dip





1 cup mayonnaise


1 cup sour cream


1 tablespoon Citrus & Basil Rub


Assorted dippers such as fresh vegetables or crackers (optional)





Combine mayonnaise, sour cream and basil rub in bowl of Chillzanne® Sectional Server; mix well. Cover; refrigerate 1 hour to allow flavors to blend. �To assemble, insert frozen inserts into crescents. Spoon dip into bowl. Serve with fresh vegetables or crackers, if desired.�Yield: about 2 cups dip (16 servings) ��Nutrients per serving: (2 tablespoons dip): Calories 130, Total Fat 14 g, Saturated Fat 3.5 g, Cholesterol 15 mg, Carbohydrate 1 g, Protein 1 g, Sodium 140 mg, Fiber 0 g 








Yucatecan-Style Fish





2 oranges, divided


1 medium white onion


1 red bell pepper


2 tablespoons snipped fresh cilantro


2 tablespoons Citrus & Basil Rub


6 tilapia fillets (4 ounces each)


2 tablespoons vegetable oil


1 hard cooked egg, peeled


1/4 cup toasted pepitas (pumpkin seeds)





Cut a thin slice from top and bottom of one of the oranges using Paring Knife. Stand orange upright, cut end down, on Cutting Board. Carefully trim away peel and white membrane. Angle knife under segment and lift out. Repeat with remaining segments; set aside. Using Chef's Knife, cut onion into thin slices and cut bell pepper into thin strips. Snip cilantro using Kitchen Shears.�Sprinkle citrus rub evenly over both sides of each tilapia fillet. Add oil to (12-in.) Skillet; heat over medium-high heat 1-3 minutes or until shimmering. Add tilapia; cook 5-6 minutes, turning once using Small Slotted Turner. Add onion and bell pepper. Cover Skillet and cook 5-7 minutes or until tilapia is cooked through and vegetables are softened. Remove Skillet from heat.�Slice egg using Egg Slicer Plus®. Place tilapia and vegetables on Simple Additions® Rectangular Platter; top with egg, orange segments and cilantro. Using Citrus Press, juice remaining orange over fish and sprinkle with toasted pepitas. �Yield: 6 servings ��Nutrients per serving: Calories 220, Total Fat 9 g, Saturated Fat 1.5 g, Cholesterol 90 mg, Carbohydrate 12 g, Protein 24 g, Sodium 360 mg, Fiber 3 g ��Cook’s Tips: Any firm, white-fleshed fish can be used to prepare this recipe, if desired. 


�
Crushed Peppercorn & Garlic Rub








Crushed Peppercorn & Garlic Chicken Bites





1 pound boneless, skinless chicken breasts, diced


1 tablespoon vegetable oil


1 tablespoon Crushed Peppercorn & Garlic Rub





Place chicken, oil and peppercorn rub in resealable plastic bag; knead bag to coat chicken. �Heat 10-in. Skillet on medium heat until drop of water sizzles; add chicken and cook 7-9 minutes or until chicken is golden brown and no longer pink in center. Transfer to serving platter and serve.�Yield: 12 servings ��Nutrients per serving: Calories 50, Total Fat 1.5 g, Saturated Fat 0 g, Cholesterol 20 mg, Carbohydrate 0 g, Protein 9 g, Sodium 160 mg, Fiber 0 g 


�
Italian Seasoning Mix








Italian Sausage Charlotte





Meat Mixture


1 1/2 pounds mild Italian sausage links


1 medium zucchini, sliced


8 ounces mushrooms, sliced


1 medium red or green bell pepper


1 jar (16 ounces) white Alfredo pasta sauce, divided





Topping


1/2 cup milk


2 eggs


1 garlic clove, pressed


2 teaspoons Pantry Italian Seasoning Mix, divided


1/8 teaspoon salt 16 slices firm white bread


1 can (14 1/2 ounces) diced tomatoes, drained


2 tablespoons fresh Parmesan cheese, grated





Preheat oven to 400°F. For meat mixture, remove casings from sausage links; discard casings. Cut sausages crosswise into 1/2-inch pieces. Cook sausage in Stir-Fry Skillet over medium heat until well browned and no longer pink, turning with Nylon Turner as meat browns. �Meanwhile, using Ultimate Slice & Grate, slice zucchini using v-shaped blade. Slice mushrooms with Egg Slicer Plus®. Cut red bell pepper into 1/4-inch strips. Remove sausage from skillet; drain well on paper towels. Wipe out skillet with paper towels and add 1 cup of the Alfredo sauce; bring to a boil. Stir in sausage and vegetables. Pour mixture into Oval Baker, mounding slightly in the center.�For topping, in Small Batter Bowl, whisk together remaining Alfredo sauce, milk and eggs using Stainless Steel Whisk. Add garlic pressed with Garlic Press, 1 teaspoon of the Seasoning Mix and salt. Cut crusts off bread using Serrated Bread Knife. Dip bread into egg mixture, coating lightly; overlap bread in a circular pattern over sausage mixture, leaving center open.�Drain tomatoes in small Colander; transfer to small Colander Bowl. Add remaining 1 teaspoon Seasoning Mix; mix with Mix 'N Scraper®. Spoon tomato mixture into opening. Using Deluxe Cheese Grater, grate cheese over top. Bake 25-30 minutes or until edges are deep golden brown.�Yield: 8 servings ��Nutrients per serving: Calories 640, Total Fat 42 g, Sodium 1460 mg, Fiber 3 g 








Marinara Sauce





1 tablespoon olive oil


2 tablespoons Italian Seasoning Mix


2 cans (14.5 ounces each) diced tomatoes in sauce


1/2 teaspoon salt


1/4 teaspoon sugar


Hot cooked pasta (optional)





Heat oil over medium heat in 3-qt. Saucepan. Stir in seasoning mix; stir constantly 1 minute. Add tomatoes, salt and sugar. Bring to a boil. Reduce heat; simmer, uncovered, 20 minutes or until slightly thickened. Serve over hot cooked pasta, if desired.�Yield: about 3 1/2 cups sauce (7 servings) ��Nutrients per serving: (about 1/2 cup): Calories 50, Total Fat 2 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 7 g, Protein 0 g, Sodium 580 mg, Fiber 1 g �





Pasta with Hearty Meat Sauce





12 oz (350 g) 90% lean ground beef


12 oz (350 g) ground pork


1/4 cup (50 mL) finely diced carrot


1/4 cup (50 mL) finely diced onion


1/2 cup (125 mL) milk


2 tsp (10 mL) beef bouillon granules


2 cans (28 oz or 796 mL each) crushed tomatoes in puree


2 tbsp (30 mL) Italian seasoning mix


1 tsp (5 mL) sugar


1 lb. (500 g) uncooked pasta such as rigatoni or penne





In (4-qt./4 L) Casserole, cook ground beef and pork over medium-high heat until no longer pink, breaking into crumbles (do not brown). Drain using Drainer. Add carrot and onion; cook and stir 4-5 minutes or until vegetables are tender. Add milk and bouillon; cook and stir until milk is evaporated, about 5 minutes. Add tomatoes, seasoning and sugar. Bring to a boil; reduce heat to medium-low and simmer 1 hour, stirring occasionally. �Meanwhile, in (8-qt./7.6 L) Stockpot, cook pasta according to package directions. Drain using Drainer. Add sauce to pasta; stir to coat. Serve immediately. �Yield: 8 servings ��Nutrients per serving: Calories 470, Total Fat 14 g, Saturated Fat 5 g, Cholesterol 45 mg, Carbohydrate 58 g, Protein 28 g, Sodium 900 mg, Fiber 5 g 








Pizza Sauce





1 can (8 ounces) tomato sauce


1/4 cup grated fresh Parmesan cheese


2 tablespoons Pantry Italian Seasoning Mix 





Combine tomato sauce, Parmesan cheese and Seasoning Mix. �Spread over 15-inch pizza crust or divide and spread over two 13-inch pizza crusts. �Yield: 1 1/4 cups sauce 








Three-Cheese Garden Pizza





1 package (10 ounces) refrigerated pizza crust


1 small onion, sliced into rings


1 medium zucchini, sliced


2 plum tomatoes, sliced


1 cup mushrooms, sliced


2 garlic cloves, pressed


1 cup (4 ounces) shredded mozzarella cheese


1 cup (4 ounces) shredded cheddar cheese


1/4 cup (1 ounce) grated fresh Parmesan cheese


1 teaspoon Pantry Italian Seasoning Mix 





Preheat oven to 400°F. Using lightly floured Baker's Roller™, roll pizza crust into a 14-inch circle on Large Round Stone. Bake crust 7 minutes. Remove from oven; place on Stackable Cooling Rack.�Using Ultimate Slice & Grate fitted with v-shaped blade, slice onion, zucchini and tomatoes. Slice mushrooms using Egg Slicer Plus®. �Using Garlic Press, press garlic over crust; spread evenly. Sprinkle mozzarella and cheddar cheeses evenly over crust; top evenly with onion, zucchini, mushrooms and tomatoes. Grate Parmesan cheese over vegetables using Deluxe Cheese Grater. Sprinkle with seasoning mix. Bake 15-18 minutes or until crust is golden brown; remove from oven. Cut into wedges using Pizza Cutter.�Yield: 8 servings ��Nutrients per serving: Calories 210, Total Fat 9 g, Saturated Fat 5 g, Cholesterol 25 mg, Carbohydrate 21 g, Protein 12 g, Sodium 450 mg, Fiber 1 g ��Cook’s Tips: For best results, layer vegetables over the pizza in the order as directed in Step 3. ��Prebaking the pizza crust will help keep it from getting soggy when topped with vegetables that have a high water content. ��Sprinkling some of the cheese on the crust before topping the pizza provides a barrier between the crust and the moist toppings. ��Fresh zucchini is available year-round at most supermarkets. Select small zucchini, which are younger and more tender than the larger ones. Choose zucchini free of blemishes with a vibrant color. �


