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Deep Covered Baker

Collection of Sides, Soups & Appetizers Recipes
Courtesy of your Pampered Chef Consultant

Gwen Longino 803-586-9129

www.pamperedchef.biz/southernlady
Bacon Sausages

Heat oven to 350

Cut 1 pound of bacon in half crosswise, so that you have ½ length slices of bacon. 

Wrap each ½ slice around a Little Smoky (mini smoked sausages), and secure with a toothpick.  Place in baker.  Top the layer of sausages with brown sugar.   You want to thinly cover the meat, teeny areas visible, but nothing blatantly sticking out above the sugar other than the toothpicks.

Bake 30 minutes or until bacon is cooked and the sausages are heated through. The sugar will combine with the bacon drippings to make a thick sweet and savory syrup or sauce. You can bake in a double layer, but the sausages on the top layer won’t have as much sauce sticking to them when you pull them out to serve. 

Baked Potato Curls

Peel and slice 4 potatoes and place them in baker.

Chop 1 bunch green onions (tops only) and place in a medium bowl. 

Fry 4-5 strips of bacon and chop into fine bits, add to green onions. 

Press 2 garlic cloves into bowl and mix with 1 cup shredded cheddar cheese, ½ cup sour cream and ½ stick of melted butter. Mix together and pour over potatoes. Cover with lid and bake at 400 for 20 minutes. 

Cheesy Potatoes

2 lbs frozen hash browns

½ cup red onion, finely chopped

1 can Cream of Mushroom soup

4 Tbsp butter, melted

8 oz Sharp cheddar cheese, grated

1 pint sour cream

Combine all ingredients except butter, and spread into the baker. 

Drizzle melted butter over top. Microwave on HIGH for 30 minutes.

Quick and Easy Salsa

1 small peeled onion

1 peeled garlic clove

1 whole jalapeno pepper (stemmed and seeded)

½ cup cilantro leaves

Coarsely chop using salad choppers

Add:

1 cup grape tomatoes

½ tsp salt

Chop until vegetables are uniform in size

Squeeze lime with citrus press, stir.

Corn on the Cob

Discard tough outer husks and silk of corn. Reserve tender inner husks and rinse under cool water. Trim stems off cobs. Line bottom of baker with half of husks. Add corn, top with remaining husks and ¼ cup water. Cover and microwave on HIGH 8-10 minutes or until cooked through. 

Creamy One-Pot Pasta
4 large garlic cloves, peeled 
1 jar (7 oz) sun-dried tomatoes in oil, undrained 
3 cans (14.5 oz each) chicken broth (5 1/4 cups) 
1 lb uncooked penne pasta 
1 head broccoli (2 cups small florets) 
2 medium carrots, peeled 
4 oz reduced-fat cream cheese (Neufchâtel) 
1/4 tsp salt 
1/2 tsp coarsely ground black pepper 
Grated fresh Parmesan cheese and snipped fresh basil (optional) 

Thinly slice garlic using Color Coated Paring Knife. Place garlic and 1 tbsp oil from sun-dried tomatoes into (8-qt.) Stockpot. Cook garlic over medium heat 2-3 minutes or until garlic is golden brown, stirring occasionally. Remove from heat; add broth. Return to burner; increase heat to high. Cover and bring to a boil. Stir in pasta; cover and simmer vigorously 8-10 minutes or until pasta is almost cooked but still firm, stirring occasionally using Mega Scraper. Meanwhile, cut broccoli into small florets; place into Classic Batter Bowl. Cut carrots in half lengthwise; thinly slice crosswise on a bias using Santoku Knife. Drain sun-dried tomatoes; pat dry with a paper towel. Slice tomatoes into thin strips. Add carrots and tomatoes to batter bowl. 
Cut cream cheese into cubes. Add vegetables, cream cheese, salt and black pepper to Stockpot. Stir until cream cheese is melted and fully incorporated. Reduce heat to medium; cover and cook an additional 2-4 minutes or until vegetables are tender. Serve immediately in Simple Additions® Dots Large Round Bowl. If desired, top with grated fresh Parmesan cheese and snipped fresh basil.
Easy Beef Salsa Dip!!!
Ingredients - 1lb of Velveeta Cheese 
2 lbs Hamburger 
1 medium onion 
1 16 oz Mild or Medium Salsa 
1 tbsp Crushed Peppercorn & Garlic Rub (if you have no seasoning leave it out or add some taco seasoning) 
2 roma tomatoes 
8 0z Sour Cream 
Green onions (optional) 
Tortilla Chips 

In Deep Covered Baker, break hamburger and add onion chopped with food chopper. Place in microwave for 4 minutes covered. Remove and chop hamburger with Mix n Chop, place back in microwave for 3-4 minutes until done. Drain fat from hamburger. Cut cheese into small cubes. Add Garlic and Peppercorn Rub, and then add cubed cheese. Pour in Salsa. Place back in microwave for 6 minutes. 

Meanwhile, dice tomatoes, green onions. Place sour cream, tomatoes, and green onions in Dots Trio bowl.   Remove baker from microwave and stir!!!
Garlic Cheese Potatoes

Place peeled and sliced potatoes in baker. Melt ½ stick butter with 2 to 3 cloves pressed garlic. Pour over potatoes. Sprinkle 2 chopped scallions over potatoes and ¼ cup grated Parmesan cheese. Cover with lid and bake at 400 for 20 minutes. Remove top and let brown

Hot Pizza Dip
1 8 oz. package cream cheese softened
1 teaspoon dried Italian seasoning
1 cup mozzarella cheese shredded
3/4 cup parmesan cheese
1 8 oz. can pizza sauce
2 tablespoons green pepper chopped
2 tablespoons green onions sliced

Preheat oven to 350° F. Combine cream cheese and Italian seasonings , spread onto baker.
In a small bowl, combine mozzarella and parmesan. Sprinkle 1/2 on top of the cream cheese. Spread pizza sauce over the cheese mixture. Sprinkle with remaining cheese. Top with bell pepper and green onions. 

Bake for 15-18 minutes. Serve with French bread or fresh vegetable dippers.

Italian Potatoes

Place peeled and sliced potatoes in baker. Melt ½ stick butter; add 1 Tbsp. Good Season's Italian Salad Dressing Mix. Pour over potatoes. Cover with lid and bake at 400° for 20 minutes or until done. While potatoes are baking, fry 2-3 strips of bacon until crisp.  Chop bacon. Remove potatoes from oven when done and sprinkle bacon over top along with a cup (more or less) of shredded cheddar cheese. Replace top and set aside to allow cheese to melt.
LOADED BAKED POTATO CHOWDER
3 baking potatoes (about 2 1/2 pounds) 
3 1/2 cups of milk, divided
4 oz. cream cheese, softened
2 tbsp butter
2-3 green onions with tops
4 oz sharp cheddar cheese, grated
1 1/2 tsp salt
1/2 tsp coarsely ground black pepper
Optional toppings such as chopped cooked bacon, sour cream or steamed broccoli florets

1) Slice potatoes in half lengthwise with Santoku Knife; place in Deep Covered Baker. Pour 1/2 cup of the milk over potatoes. Microwave, covered, on HIGH 11 minutes. Remove baker from microwave.  Move center potatoes to ends of baker and outer potatoes to center. Cover; microwave on HIGH 8-11 minutes or until potatoes are easily pierced with a fork. Remove baker from microwave. Coarsely mash potatoes with Mix N Chop.
2) Meanwhile, whisk cream cheese until smooth in Classic Batter Bowl. Slowly add remaining 3 cups of milk, whisking until smooth. Add cream cheese mixture and butter to baker. Microwave, covered, on HIGH 3-5 minutes or until mixture is hot. Slice green onions with Chef's Knife.

3) Carefully remove baker from microwave. Grate cheddar cheese over chowder using Rotary Grater; add green onions, salt and black pepper and mix using Small Mix N Scraper until cheese is melted. Serve with toppings, if desired.

Microwave Quick Turkey Chili
1 cup chopped onion
1 jalapeño pepper, seeded and chopped
1 cup diced green bell pepper
1 pound 99% lean ground turkey
2 tbsp olive or canola oil
3 garlic cloves, pressed
¾ tsp salt
2 tbsp Southwestern Seasoning Mix
2 tbsp all-purpose flour
1 can (28 ounces) diced tomatoes, undrained
1 can (15 ounces) black beans, drained and rinsed
1 can (16 ounces) chili beans in sauce, undrained
½ cup hot water

1. Using Food Chopper, chop onion and jalapeño pepper. Dice bell pepper using Santoku Knife. Place vegetables in Deep Covered Baker; microwave, uncovered, on HIGH 4-5 minutes or until tender.
2. Add turkey, oil, garlic and salt; mix well. Microwave, uncovered, an additional 5-6 minutes, stirring halfway through and breaking turkey mixture into crumbles.
3. Add seasoning mix and flour; mix well to coat. Stir in tomatoes, beans and water. Microwave, uncovered, an additional 12-14 minutes or until slightly thickened, stirring once halfway through cooking.


Microwave White Chicken Chili
3 whole heads garlic (about 48 cloves), unpeeled
3/4 tsp salt, divided
3 Tbsp olive oil, divided
2 poblano peppers
1 medium onion
1 1/2 pounds boneless skinless chicken thighs
2 Tbsp Southwestern Seasoning Mix
2 cans (15.5 oz each) Great Northern Beans, drained
1 jar (16 oz) salsa verde
Using 5" Santoku knife, slice about 1/4 inch off pointed top of garlic heads to expose cloves. Place garlic cut side up in Classic Batter Bowl. Sprinkle with 1/4 tsp of the salt and 2 Tb of the oil. Cover batter bowl with lid, microwave on HIGH 3 minutes or until garlic is soft. Set aside to cool.
Meanwhile, finely dice peppers using Santoku knife. Chop onion using Food Chopper. Combine peppers and onion in DCB. Trim and finely dice chicken thighs using boning knife. Add chicken, seasoning mix, remaining 1/2 tsp salt and 1 Tb oil to baker; mix well using master scraper. Microwave, covered, on HIGH 4 minutes; stir to separate chicken. Cover; microwave on HIGH an additional 4-6 minutes or until chicken is cooked through.
Meanwhile, gently squeeze cooked garlic from heads into batter bowl. Discard skins. Mash using Mix 'n Masher. Add beans and salsa to batter bowl. Transfer bean mixture to DCB, mix well. Microwave, covered, on HIGH 5-7 minutes or until chili is heated through.

No-Fuss Sweet Potatoes

2 lg. sweet potatoes, sliced
1 apple - peeled, cored & thinly sliced
1 tbsp. Cinnamon Plus

2-3 tbsp. Sweet Cinnamon Sprinkles
¼ c. brown sugar
¼ c. butter, melted

Peel the sweet potatoes and using the Ultimate Mandoline, slice them evenly. Note – slicing the potatoes and apples the same thickness makes these cook quickly and evenly. Peel the apple and core it using the Cook’s Corer and slice using the Ultimate Mandoline. Place cut sweet potatoes and apples in the baker and then top with melted butter. Sprinkle with Cinnamon Plus, Sweet Cinnamon Sprinkles and brown sugar. Cook for 12-15 minutes in the microwave and check for doneness.

Salmon

1.5 lb salmon filet cut into 4 pieces
arrange in DCB
microwave at 50% power for 5 min (no lid) 
brush the sauce on w/ PC silicone brush
microwave at 50% for another 5 min.
I used this for the sauce:
1/2 c mayo
1 tsp dill 
1 tsp lemon juice
1/4 tsp pepper
1/4 tsp salt

Salsa “Fried” Potatoes
In a medium bowl mix together 1-cup salsa, 1 small can of black olives and 2 cloves pressed garlic. Chop ¼ cup fresh cilantro; add to salsa mixture. Slice 4-5 potatoes and mix with the salsa mixture. Place the potatoes in baker and cover with lid.  Bake for about 30 minutes. Remove the lid and grate the cheese over the potatoes. Bake about another 10 minutes until the potatoes are fork tender and cheese is melted.


Smashed Potato Soup
1/2 cup coarsely chopped carrot
1/2 cup coarsely chopped celery
1 (1 lb, 4 oz) pkg refrigerated mashed potatoes
1 (14 1/2 oz) can 99% fat-free chicken broth
1/2 cup fat-free milk
1 garlic clove, pressed
1/4 tsp salt
1/8 tsp ground black pepper
1/2 cup reduced-fat sour cream
2 Tbls snipped fresh parsley
Optional toppings: sliced green onions, reduced-fat shredded cheddar cheese and crisply cooked, crumbled turkey bacon

1. Coarsely chop carrot and celery using Food Chopper. Place mashed potatoes in Medium (3 qt) Saucepan. Gradually add broth and milk, whisking until mixture is smooth using Nylon Spiral Whisk. Stir in carrot, celery, garlic pressed with Garlic Press, salt and black pepper. Bring to a boil; reduce heat. Simmer, uncovered, 10 minutes.
2. Remove from heat; stir in sour cream and parsley. Ladle soup into bowls; top with desired toppings. 
To make in the Deep Covered Baker in the microwave, Sauté the carrots, onion, and celery in the DCB - covered - for about 4 minutes. Add all the rest of ingredients, except sour cream & parsley, and heat in microwave for about 8 minutes (covered). Add sour cream, heat for 2 more minutes, and then add parsley. Stir, and serve.

Smoked Sausage with Vegetables

Cut Smoked Sausage into chunks and place in baker. Add 1 cup water, quartered potatoes, carrots, quartered cabbage, and (any vegetables you like). Top with lid.

Bake at 350° for 20-30 minutes or until vegetables are done.

"Sausages" 

2 pkgs. of lil' smokies
1 jar of apricot preserves
1 jar (from the preserves) of brown sugar

MIx together in DCB, Microwave in DCB covered for 20 minutes
Touchdown Taco Dip

1 pound Ground beef, browned and drained

1 (16 ounce) can Refried beans

1 (8 ounce) package Cream cheese, softened

1 cup Sour cream

2 tablespoons Taco seasoning mix

2 Garlic cloves, finely minced

1/2 cup (2 ounces) shredded cheddar cheese

1/2 cup Black olives, sliced

1 Medium tomato, diced

Optional Items:

1/4 cup Green onions, thinly sliced

2 tablespoons Fresh cilantro or parsley chopped

Preheat oven to 350 degrees F.

2. Brown and drain the ground beef.

3. Spread the browned ground beef in the bottom of a deep baking dish (Pampered Chef 14" diameter 2" deep round "Deep Dish Baker”)

4. Spread the refried beans evenly over the ground beef.

5. Combine the cream cheese, sour cream, taco seasoning, and garlic in a mixing bowl, and mix well. 

6. Spread the cream cheese mixture evenly over the refried beans.

7. Sprinkle the shredded cheddar cheese evenly over the cream cheese mixture.

8. Bake 15-18 minutes or until hot.

9. Remove from oven and top with the sliced black olives and diced tomato. 

10. Add additional dollops of sour cream as a topping (if desired).

11. Top with green onions and cilantro/parsley (if desired).

12. Serve with Tortilla Chips.
