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It’s almost Super Bowl time!   The key to a GREAT time is AWESOME food!   Be the envy of your family and friends with these delicious and easy recipes! Please Enjoy and Have Fun!

Sausage Stars Recipe
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1 16 oz. package of sausage (hot or mild) – the log type, not links (Jamestown is good)

1 package of Won Ton Wrappers (find these in the produce section)

1 packet of dry Ranch dressing/dip –(Hidden Valley is good)

1 16oz. tub of sour cream (use this to mix with the dry Ranch packet)

1 pkg. of shredded cheddar cheese – I buy the Taco/Mexican seasoned finely shredded
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- Chili Seasoning or Crushed Red pepper to make them spicy!

Directions:

Brown the sausage and make sure it is cooked completely.  

Drain by using paper towels to pat the sausage and remove excess 

grease.  Mix dry Ranch Dip packet and sour cream then add cheese 

and salt/pepper and seasonings.  Mix in drained sausage and stir together

well.  


For Won Ton’s:  peel apart each layer and place in muffin/cupcake tin.  Brown in oven at 350 degrees for 

3 minutes (or until the tips get slightly brown).  

Remove them and add a spoonful of the sausage mixture to each won ton.  

Put back in the oven and bake for 5-8 minutes or until the edges are browned and the mixture is bubbly.  You can also put shredded cheese on top of each won ton cup – if desired.  Makes it more cheesy.


Remove from oven and from tins and serve.  Enjoy!!!

Tomato Basil Squares      [image: image2.wmf]   So much better than ordering pizza!  Your taste buds will know the difference!

1 pkg (10 ozs) refrigerated pizza dough/crust or homemade

2 cups shredded mozzarella cheese, divided

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

2 tbsps fresh basil leaves, snipped

2/3 cup mayonnaise

1 garlic clove, pressed

5 plum tomatoes, thinly sliced

Preheat oven to 375 degrees.  Roll pizza dough onto 12 x 15 Rectangle Baking Stone to within 1 inch of edges using lightly floured Dough and Pizza Roller.  Sprinkle crust with 1 cup mozzarella cheese.

Grate Parmesan cheese using Deluxe Cheese Grater.  Snip basil with Kitchen Cutters or chop with Food Chopper.  In 1-qt Batter Bowl, combine mayonnaise, Parmesan cheese, basil and remaining 1 cup mozzarella cheese.  Press garlic over cheese mixture using Garlic Press; mix well using Super Scraper.  Thinly slice tomatoes using the Ultimate Grate and Slice; arrange in single layer over top of mozzarella cheese.  Top tomatoes with cheese mixture using medium Stainless Steel Scoop; spread evenly.  Bake 15-20 minutes or until top is golden and bubbly.  Serve warm.  Cut with Pizza Cutter; serve with Mini Serving Spatula.

Yield:  20 servings

Approximately - 130 calories and 9 grams of fat per serving.

Hot Artichoke Dip[image: image3.wmf]
2 jars (6 ozs each) marinated artichoke hearts

1 pkg (10 ozs) frozen chopped spinach, thawed and drained

1 garlic clove, pressed

½ cup sour cream

½ cup mayonnaise

¾ cup freshly grated Parmesan cheese

Preheat oven to 374 degrees.  Drain and coarsely chop artichoke hearts with Food Chopper.  Mix artichoke hearts with remaining ingredients in Batter Bowl.  Spoon into Mini- Baker.  Bake 20-25 minutes or until heated through.  Serve with bread baked in the Valtrompia Bread Tube or, for a healthier choice, fresh vegetables. 

Yield:  10-15 appetizer servings

Approximately - 114 calories and 8 grams of fat per serving.

Watching carbs?  Here is a recipe for you!  [image: image4.wmf]
Cheeseburger Soup
1 lb. Lean ground beef
1 med. Onion, chopped
2 cloves garlic, pressed
1 10.75 oz. can condensed Cheddar Cheese soup
1 cup beef broth
1 14.5 oz. can diced tomatoes (do not drain)
1 ½ teaspoons Italian Seasoning
2 teaspoons Splenda sweetener
Shredded cheddar cheese
4 servings, 1 ½ cups each
Brown the beef, onion and garlic in your 4 qt.  Pot, drain off the fat.  Combine the next 5 ingredients and let simmer for 15 or 20 minutes.  Garnish each serving with a sprinkle of cheese.


383 calories, 31g protein, 10g net carbs, 22g fat

Watching Fat or Counting Points?     [image: image5.wmf]
Here is a recipe for you!
Chicken Chili
½ cup chopped onion, ½ cup chopped green pepper
1 clove garlic, pressed
1 15.5 oz. kidney beans, rinsed & drained
1 14.5 oz. diced tomatoes (not drained)
1 8 oz. can tomato sauce
1 8 oz. can whole kernel corn (not drained)
2 tablespoons red wine vinegar
2 tablespoons Worcestershire sauce
1 cup cut-up cooked chicken or turkey
1 tablespoon packed brown sugar
1 teaspoon chili powder,  ¼ teaspoon dry mustard, 1/8 teaspoon pepper 
In batter bowl combine onion, green pepper and garlic, microwave at high for 3 to 4 minutes, or until tender.  Transfer this to your 4 qt. Pot and add remaining ingredients.  Simmer for 15 or 20 minutes. 6 servings, 1 cup each

187 calories, 14g protein, 22g carbs, 1g fat, Exchanges 1 ½ bread, 2 low fat meat or 2 points

Decadent Dessert Cups – Sinfully delicious![image: image6.wmf] 

Also fabulous for Valentine’s Day!

1 pkg. brownie mix 





1 cup thawed CoolWhip topping

2 oz. white chocolate chips




1 pint strawberries, cleaned

2 tbsp. milk






2 eggs (for brownie mix)

1 pkg. cream cheese, softened




vegetable oil (for brownie mix)

¼ cup powdered sugar

Preheat oven to 350.  Make brownie batter according to directions.  Spray MINI MUFFIN PAN with oil.  Using STAINLESS STEEL SCOOP, fill each muffin cup 2/3 full.  Bake 12 min. or until done.  While brownies are still warm use MINI TART SHAPER & lightly push brownie down to form cup.  When cooled, take out & put on NONSTICK COOLING RACK. 

Filling:   Melt white chocolate and milk together in MICRO-COOKER for 1 minute on high; stir until smooth. In BATTER BOWL, combine cream cheese & powdered sugar; mix well. Gradually stir in white chocolate mixture until smooth.  Fold in whipped topping. Spoon filling in EASY ACCENT DECORATOR and fill each cup.  Make strawberry fans with EGG SLICER PLUS & top each cup with fan.  As an option, fresh raspberries or  mandarin oranges can be substituted for the strawberries.
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Oreo Truffle Balls – Be the hit of the party with these SUPER EASY delights! 

Chocolate or Vanilla Baking Bark
1 pkg. (8 oz.) cream cheese, softened
1 pkg. Oreo Cookies

Melt chocolate in double boiler.  Add solid vegetable shortening, ½ teaspoon at a time as needed to make the mixture smooth.  (Do not add liquid oil or water to chocolate or it will clump.)  Chop the entire package of Oreo cookies with the Food Chopper.  Mix with cream cheese.  Scoop out balls of mixture using the Small Scoop.  Place in freezer until firm (30 minutes to 1 hour) .Dip in melted chocolate, one at a time, and place on parchment paper or wax paper until set.  Store in an airtight container in the refrigerator.
(freeze the balls till they are solid, dip them and get them out of the chocolate right away!!)

Other tips:  I like the white chocolate ones best.  Plus you can drizzle some dark chocolate over them to make creative designs.  For the holidays, you can use food coloring in the white chocolate. Easy and fun!!

Compliments of:

Carolyn Kraham

Independent Kitchen Consultant & Future Director 

Pampered Chef

www.pamperedchef.biz/carolyncooks2
954-428-9773


