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Ultimate Mandoline Recipes

Please enjoy a sampling of Pampered Chef Recipes for your new product.

Compliments of your Pampered Chef Consultant:

Enter your information here

The Pampered Chef ® Baja Shrimp Tostadas

12 tostada shells






½ teaspoon chili powder

2 tablespoons snipped fresh cilantro




1 medium avocado, diced

3 cups angel hair cole slaw mix





1 garlic clove


1/3 cup sliced ripe olives





Additional salsa verde

1 pound uncooked shrimp, peeled and deveined, tails removed

2 plum tomatoes

1 cup (4 ounces) Colby or Monterey Cheese, grated


½ cup salsa verde

Preheat oven to 375°F. Arrange six of the tostada shells, overlapping, over Large Bar Pan. Bake 4-5 minutes or until crisp. Remove from oven to Stackable Cooling Rack; repeat with remaining shells and set aside.

Snip cilantro using Kitchen Shears. Combine cilantro, avocado, salsa verde and garlic pressed with Garlic Press in Classic Batter Bowl; mash until smooth with Mix ‘N Masher and set aside.

Spray (8-in.) Sauté Pan with vegetable oil; heat over medium heat until hot. Add shrimp and chili powder. Cook 2-3 minutes or just until shrimp is cooked through; remove from heat. 

Seed tomatoes using Core & More; dice using Tomato Knife. Grate queso fresco using Ultimate Mandoline fitted with grating blade. On each tostada, layer avocado mixture, cole slaw mix, tomatoes and three shrimp. Garnish with olives, queso fresco and additional salsa verde, if desired.

The Pampered Chef ® Colossal Chopped Salad

1 package (16 ounces) uncooked penne pasta

2 plum tomatoes

1 head romaine lettuce, thinly sliced


1 large carrot, peeled

2 cups diced cooked chicken



1 can (3.25 ounces) pitted ripe olives, drained

½ cup sliced red onion




½ cup (2 ounces) grated fresh Parmesan cheese

1 yellow summer squash or zucchini


1 cup Italian or ranch salad dressing

Cook pasta according to package directions in (8-qt.) Stockpot; drain and rinse under cold running water using large Colander. Spoon pasta onto Simple Additions® Large Round Bowl. 

Meanwhile, thinly slice lettuce and dice chicken using Chef’s Knife. Slice red onion using Ultimate Mandoline fitted with v-shaped blade. Slice yellow squash with Ultimate Mandoline fitted with crinkle blade; cut slices in half using Santoku Knife. Slice tomatoes using Tomato Knife; cut slices in half. Cut carrot into julienne strips using Julienne Peeler; cut strips into 1-inch pieces using Paring Knife. Slice olives using Egg Slicer Plus®. 

Top pasta with lettuce, chicken, onion, yellow squash, tomatoes, carrot and olives. Grate Parmesan cheese over vegetables using Ultimate Mandoline fitted with grating blade.

Drizzle dressing over salad; toss using Bamboo Spatulas just before serving.

The Pampered Chef ® Gruyère Chicken en Croûte

1 package (6 ounces) fresh baby spinach leaves

1 garlic clove, pressed

1 medium onion




12 ounces roasted red peppers, drained and patted dry

1 teaspoon butter




1 ½ cups (6 ounces) grated Gruyère cheese, divided

½ teaspoon salt





2 ½ cups diced roasted chicken

¼ teaspoon coarsely ground black pepper

24 sheets (9 x 14 inches) thawed, frozen phyllo dough 

Preheat oven to 400ºF. Slice spinach using Santoku Knife. Cut onion lengthwise into quarters without cutting through root end. Slice onion using Ultimate Mandoline fitted with v-shaped blade. Melt butter in (4-qt.) Casserole over medium-high heat. Add onion, salt, black pepper and garlic pressed with Garlic Press. Cook and stir 2-3 minutes or until onion is tender. Add spinach and cook 2-3 minutes or until wilted. Drain spinach mixture using Small Colander; squeeze dry using paper towels and set aside.

Dice roasted peppers using Santoku Knife. Coarsely grate 1 cup of the cheese using Deluxe Cheese Grater. Combine roasted peppers, cheese and chicken in Stainless (2-qt.) Mixing Bowl; stir together and set aside. 

Unfold one sheet of phyllo onto Large Grooved Cutting Board. Lightly spray with nonstick cooking spray. Using Microplane® Adjustable Grater, finely grate about 1 tablespoon of the remaining cheese over phyllo. Repeat two more times to create a stack of three sheets phyllo, ending with cheese. Place 1 tablespoon of the spinach mixture onto phyllo 2 inches from short end. Place 1/2 cup chicken mixture over spinach. Fold sides of phyllo in toward center; gently roll up. Place onto Rectangle Stone, seam side down. Repeat with remaining phyllo, spinach mixture and chicken mixture for a total of eight bundles.

Spray outside of each bundle with nonstick cooking spray. Finely grate remaining cheese over each bundle. Bake 20-22 minutes or until golden brown. Remove from oven; let stand 5 minutes. Cut bundles in half diagonally using Bread Knife. Serve with Dijon Cream Sauce, if desired.

The Pampered Chef ® Lime-Berry Mousse Trifle


1 frozen prepared pound cake (16 ounces), thawed
1 pint lime sherbet, softened

6 ounces cream cheese, softened
¼ cup sliced almonds, toasted

1 container (12 ounces) frozen whipped topping, thawed, divided
2/3 cup sweetened condensed milk

3 cups assorted fresh berries, such as strawberries, raspberries and blackberries
4-5 limes

Additional berries for garnish (optional)

Slice two limes using Ultimate Mandoline fitted with v-shaped blade; set aside. Using Microplane® Adjustable Grater, zest remaining limes to measure about 1 tablespoon zest; juice limes into Easy Read Measuring Cup using Citrus Press to measure 1/2 cup juice. 

In Classic Batter Bowl, whisk cream cheese, condensed milk, lime juice and zest with Stainless Whisk. Attach open star tip to Easy Accent® Decorator, fill with about 1/2 cup of the whipped topping and set aside. Gently fold in remaining whipped topping until smooth with Small Mix ‘N Scraper®. Slice strawberries with Egg Slicer Plus®. Place berries in Small Batter Bowl. 

Cut pound cake into 1-inch cubes with Bread Knife. To assemble trifle, place half of the pound cake cubes into bottom of Trifle Bowl. Top with half of the sherbet using Small Scoop; spread evenly. Top sherbet with half of the berries and half of the cream cheese mixture. Arrange lime slices in a circular pattern against inside of bowl to garnish. Repeat layers one time with remaining pound cake cubes, sherbet, berries and cream cheese mixture. 

Pipe whipped topping rosettes around rim of trifle using decorator. Coarsely chop almonds using Food Chopper; sprinkle over top of trifle before serving. Garnish with additional berries, if desired.

The Pampered Chef ® Layered Greek Vegetable Salad

2 plum tomatoes




½ cup Greek vinaigrette salad dressing

½ seedless cucumber




¼ cup sliced pitted ripe olives or kalamata olives

½ small red onion




½ cup crumbled feta cheese

1 small yellow summer squash



4 cups torn romaine lettuce

Using Ultimate Mandoline fitted with v-shaped blade, slice tomatoes. Using thin-slicing blade, slice cucumber and onion. Using crinkle blade, slice yellow squash. 

Arrange lettuce on serving plate. Arrange tomatoes, cucumber and yellow squash over lettuce in an overlapping circular pattern. Top with onion, feta cheese and olives. Drizzle with dressing and serve immediately. 

The Pampered Chef ® Portobello-Chicken Panini


1 tablespoon Basil Oil or olive oil


1 cup shredded roasted chicken 

1 tablespoon red wine vinegar



8 slices (3/4 inch thick) Italian bread such as Vienna

½ teaspoon Italian Seasoning Mix


2 plum tomatoes, sliced

½ teaspoon salt





1 cup (4 ounces) grated Provolone cheese

¼ teaspoon coarsely ground black pepper

2 slices (1/2 inch thick) large white onion

1 garlic clove, pressed




2 large portobello mushroom caps

In Prep Bowl; whisk together oil, vinegar, seasoning mix, salt, black pepper and garlic. Brush mushroom caps and onion slices with vinaigrette using Chef’s Silicone Basting Brush. 

Heat Grill Pan over medium heat 5 minutes. Place mushrooms and onion onto grid of pan; place Grill Press on top. Cook 4-6 minutes, turning once. Remove to Large Grooved Cutting Board. Thinly slice mushrooms on the bias using Santoku Knife. Cut onion slices in half; set aside.

Grate cheese using Deluxe Cheese Grater. Slice tomatoes using Ultimate Mandoline using v-shaped blade. To assemble sandwiches, generously spray one side of each bread slice with oil using Kitchen Spritzer. Arrange four bread slices oil side down on cutting board; top with half of the cheese. Arrange chicken, mushrooms, onion and tomatoes over cheese. Top with remaining cheese and remaining bread slices, oil side up.

Wipe Grill Pan with paper towel, if necessary; heat over medium-low heat 5 minutes. Place sandwiches on pan and place Grill Press over sandwiches. Cook 4-6 minutes, turning once using Jumbo Slotted Turner. Serve warm. 

Cook's Tip: Italian seasoning can be substituted for the Italian Seasoning Mix, if desired.

To make mini paninis, substitute half of a 16-ounce French baguette, cut into sixteen 1/2-inch-thick slices, for the Italian bread. Substitute six baby portobello mushroom caps for the large portobello mushrooms. Proceed as recipe directs; cut paninis in half with Bread Knife. 

The Pampered Chef ® Smoky Chicken Fettuccini 



6 slices bacon






2 tablespoons snipped fresh parsley

½ cup diced onion





¼ teaspoon salt

6 large cloves garlic, peeled




½ teaspoon coarsely ground black pepper

½ cup coarsely chopped red bell pepper



1 cup half and half

½ cup (2 ounces) grated smoked Provolone cheese

2 cups diced cooked chicken

8 ounces uncooked fettuccine noodles, broken in half

1 cup frozen peas

Bring water to a boil in (8-qt.) Stockpot. Meanwhile, cut bacon into 1/2-inch pieces using Santoku Knife. Cook bacon in (12-in.) Skillet over medium heat until crisp. Remove bacon from Skillet; drain on paper towels. Drain grease from Skillet (do not wipe out).

Dice onion using Chef’s Knife. Thinly slice garlic using Ultimate Mandoline fitted with thin slicing blade. Coarsely chop bell pepper using Food Chopper. Coarsely grate cheese using Deluxe Cheese Grater; set aside. Add onion, garlic and bell pepper to Skillet. Cook over medium heat 2-3 minutes or until vegetables are tender. Remove Skillet from heat; set aside.

Meanwhile, cook pasta according to package directions (see Cook’s Tip). Add peas to Stockpot; carefully drain pasta and peas using Drainer. Add pasta and peas to Skillet. Add bacon, cheese, chicken, half and half, black pepper and salt; toss well to coat. Cook and stir over medium heat until sauce is slightly thickened and mixture is hot. Sprinkle with parsley; serve immediately.

The Pampered Chef ® Three-Onion Goat Cheese Tart

6 slices bacon







1 log (3.5-4 ounces) goat cheese

2 cups diced onions






1 egg white, lightly beaten

3 shallots, thinly sliced






½ cup dry white wine such as Chardonnay

½ teaspoon sugar






¼ teaspoon coarsely ground black pepper

2 teaspoons fresh thyme leaves





2 garlic cloves, pressed

½ package (17.3 ounces) frozen puff pastry sheets, thawed (1 sheet)
Additional fresh thyme sprigs (optional)

Preheat oven to 400°F. Cut bacon into small pieces using Chef’s Knife. Cook bacon in (10-in.) Skillet over medium heat until crisp. Remove bacon from Skillet; drain on paper towels. Drain grease from Skillet (do not wipe out). 

Dice onions using Santoku Knife. Thinly slice shallots using Ultimate Mandoline fitted with thin slicing blade. Add onions, shallots and sugar to Skillet; cook and stir over medium heat 10-12 minutes or until caramelized. Add thyme, garlic pressed with Garlic Press and black pepper; cook 1 minute. Add wine; stir to loosen browned bits from bottom of pan using Silicone Flat Whisk. Cook 1-2 minutes or until onion mixture is almost dry. Remove Skillet from heat; stir in bacon and set aside.

Unfold puff pastry onto Rectangle Stone; lightly roll seams using Baker’s Roller®. Using Pizza Cutter, cut to form three strips. Separate strips on baking stone. Place egg white in Prep Bowl; whisk lightly using Stainless Mini Whisk. Brush pastry with egg white using Chef’s Silicone Basting Brush. Cut goat cheese in half crosswise using Utility Knife; slice using Egg Slicer Plus®. Place 4-5 cheese slices in a single row down length of each pastry; top with onion mixture. Bake 20-22 minutes or until tarts are deep golden brown.

Remove tarts from oven. Cut each tart into four squares using Bread Knife. Cut squares diagonally in half, creating 24 triangles. Garnish with thyme sprigs, if desired. Serve warm.
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