Una Muestra de The Pampered Chef

Fall/Winter 2005

	The Pampered Chef ®
Sopa de Frijoles Negros
Recipe

	 1 red bell pepper, seeded and diced 

 1 yellow onion, finely chopped 

 1 jalapeño pepper, seeded and finely chopped 

 1 teaspoon vegetable oil 

 2 garlic cloves, pressed 

 1/2 teaspoon ground cumin 

 2 cans (15 1/2 ounces each) black beans, rinsed and drained 

 1 can (16 ounces) spicy refried beans 

 1 can (14 ounces) chicken broth 

 1 lime 

 1/4 cup chopped cilantro, divided 

Additional toppings, queso ranchero or queso fresco, crumbled, or sour cream (optional) 



	1. Dice red bell pepper using Chef’s Knife. Finely chop onion and seeded jalapeño pepper using Food Chopper. Set vegetables aside.

2. Heat oil in (4-quart) Saucepan over medium heat. Add onion, bell pepper, jalapeño pepper, garlic pressed with Garlic Press and cumin; cook and stir 3 minutes. Add black beans, refried beans and broth. Cut lime in half crossways; press lime over saucepan using Citrus Press. Bring mixture to a boil. Reduce heat and simmer, uncovered, 10 minutes.

3. Remove saucepan from heat; stir in 2 tablespoons chopped cilantro. Ladle soup into bowls using Nylon Ladle. Sprinkle with remaining cilantro and cheese or sour cream, if desired.

	Yield: 6 servings 

	Nutrients per serving: per serving (1 cup): Calories 220, Total Fat 3 g, Saturated Fat 0.5 g, Cholesterol 0 mg, Carbohydrate 37 g, Protein 12 g, Sodium 1130 mg, Fiber 12 g

	Cook's Tip: Wear plastic disposable gloves when working with jalapeño peppers. The juice from the pepper can cause a burning sensation on the skin.
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	The Pampered Chef ®
Salsa Picante de Duraznos con Totopos Horneados
Recipe

	
Tortilla Chips
 6 (7-inch) soft flour tortillas 

 1 tablespoon  spicy fruit seasoning mix 


Salsa
 1 can (15 1/4 ounces) peach halves, well-drained and coarsely chopped 

 1 jalapeño pepper, seeded and finely chopped 

 1/2 cup red pepper, finely chopped 

 1 teaspoon lime zest 

 2 teaspoons  lime juice 

 1 piece (1/2 inch) peeled fresh gingerroot, pressed 

 1/4 cup fresh cilantro, finely chopped 



	1. Preheat oven to 400°F. Lightly spray tortillas with water; sprinkle fruit seasoning evenly over tortillas. Cut each tortilla into 8 wedges using Pizza Cutter. Place tortillas in a single layer on Large Round Stone. Bake 8-10 minutes or until lightly browned and crisp. Cool tortilla chips completely. Repeat with any remaining tortilla wedges. 

2. Blot drained peach halves gently using paper towel. Finely chop peach and seeded jalapeño using Food Chopper. Finely chop red pepper using Utility Knife. 

3. In Classic Batter Bowl, combine peaches, jalapeño, red pepper, lime zest, lime juice and ginger pressed with Garlic Press. Mix well using Small Mix 'N Scraper®. Cover and refrigerate until ready to serve. Place salsa in Simple Additions® Small Bowl. Place small bowl on serving platter; surround with baked tortilla chips. Serve.

	Yield: 16 servings, 48 chips and 2 cups salsa (3 chips and 2 tablespoons salsa per serving)

	Nutrients per serving: Calories 45, Total Fat 1 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrates 8 g, Protein 1 g, Sodium 105 mg, Fiber less than 1 g
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	The Pampered Chef ®
Bistec de Lomo Chimichurri
Recipe

	
Chimichurri Salsa
 1 cup parsley, finely chopped 

 1 cup cilantro, finely chopped  

 1 lime 

 1 garlic clove, pressed 

 1/4 cup olive oil 

 2 tablespoons red wine vinegar 

 2 garlic cloves, pressed 

 1/2 teaspoon salt 

 1/2 teaspoon red pepper flakes 


Steak
 2 tablespoons olive oil 

Reserved lime half 

 1 tablespoon  ground cumin 

 1/2 teaspoon salt 

 1 flank steak (about 1 to 1½ pounds) 



	1. For salsa, finely chop parsley and cilantro using Food Chopper; place in Small Batter Bowl. Cut lime in half; press half of the lime using Citrus Press into bowl. Reserve remaining half of lime to make a thick marinating paste. Add olive oil, vinegar, garlic pressed with Garlic Press, red pepper flakes and salt. Reserve 1 cup of salsa in Prep Bowl; cover and refrigerate until ready to serve. 

2. For steak, make paste. Add olive oil, juice of reserved lime half, cumin, garlic pressed with Garlic Press and salt to reserved salsa in batter bowl; stir to mix. 

3. Place steak on large platter. Using Chef’s Knife, make shallow diagonal cuts into steak about 1-inch apart; repeat in opposite direction. Turn steak over and repeat cuts. Spread half of the paste over each side of meat using Small Spreader. Cover with plastic wrap; refrigerate 8-10 hours or over night. 

4. Place Grill Pan over medium-high heat. Place steak on heated pan; cook 12-14 minutes, turning once. Remove steak to Large Grooved Cutting Board; let stand 5 minutes. Carve steak diagonally across the grain into thin slices. Serve warm with reserved chimichurri salsa.

	Yield: 4 servings

	Nutrients per serving: per serving: Calories 420, Total Fat 30 g, Saturated Fat 7 g, Cholesterol 60 mg, Carbohydrate 4 g, Protein 33 g, Sodium 660 mg, Fiber 1 g

	Cook's Tip: Crushing red pepper flakes brings out additional heat. Place quantity required in a Prep Bowl. Using Mini-Tart Shaper, press pepper flakes to crush. 
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	The Pampered Chef ®
Dúo de Salsa de Mango y Dip de Coco
Recipe

	
Dip
 1/2 teaspoon lime zest 

 1 tablespoon  fresh lime juice 

 1/2 can (8 ounces) cream of coconut 

 1 cup frozen whipped topping, thawed 

 1/4 cup coconut, toasted 


Salsa
 1 ripe mango, finely diced 

 1 cup strawberries, coarsely chopped 

 1/2 teaspoon lime zest 

 2 teaspoons  fresh lime juice 

Fresh chunks of pineapple, fresh strawberries or pound cake slices for serving  



	1. For dip, in Classic Batter Bowl, combine lime zest, juice and cream of coconut; whisk until smooth using Stainless Whisk. Fold in whipped topping and coconut using Small Mix ’N Scraper®. Spoon in Simple Additions® Small Bowl; cover and refrigerate until ready to serve.

2. For salsa, dice mango using Utility Knife. Coarsely chop strawberries using Food Chopper. In clean batter bowl, gently combine mango, strawberries, zest and juice. Place salsa in Simple Additions Small Bowl; cover and refrigerate until ready to serve.

3. To serve, place both bowls into Small Bowl Caddy; serve with fresh pineapple chunks, strawberries or pound cake slices for serving, if desired.

	Yield: 1 1/2 cups dip; 12 servings
2 cups salsa; 16 servings

	Nutrients per serving: Nutrients per serving (2 tablespoons dip): Calories 160, Total Fat 9 g, Saturated Fat 4.5 g, Cholesterol 20 mg, Carbohydrate 16 g, Protein 4 g, Sodium 130 mg, Fiber 0 g 

Nutrients per serving (2 tablespoons salsa): Calories 50, Total Fat 0 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 12 g, Protein 0 g, Sodium 15 mg, Fiber less than 1 g 

	Cook's Tip: To zest lime, peel rind from whole lime using Utility Knife. Cut rind into thin strips lengthwise; stack strips and finely mince strips.
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	The Pampered Chef ®
Arroz Verde
Recipe

	 8 small tomatillos, chopped (about 1 1/2 cups) 

 1 tablespoon  olive oil 

 1 1/2 cups uncooked long-grain white rice 

 1 can (14 1/2 ounces) chicken broth 

 3/4 cups water 

 2 garlic cloves, pressed 

 1/2 teaspoon salt 

 1/2 cup fresh cilantro, finely chopped 

 1/2 cup fresh parsley, finely chopped 

 1/4 cup green onions, thinly sliced 

 3 poblano peppers, roasted, peeled, seeded and chopped 



	1. Chop tomatillos using Food Chopper; set aside. Place (4-quart) Saucepan over medium-high heat. Add olive oil and rice to casserole. Sauté 4-5 minutes or until rice turns golden in color. 

2. Add chopped tomatillos, chicken broth, water, garlic pressed with Garlic Press and salt. Bring mixture to a boil. Reduce heat to medium-low; cover with lid. Cook 15-20 minutes or until rice is al-dente.

3. While rice is cooking, finely chop poblano peppers, cilantro and parsley using Food Chopper. Thinly slice green onions using Chef’s Knife. Set ingredients aside.

4. Carefully remove lid from casserole. Stir in chopped poblano pepper, cilantro, parsley and onion using Small Mix ’N Scraper®. Transfer rice to Simple Additions® Medium Bowl. Serve using Stainless Serving Spoon.

	Yield: 6 cups; 6 servings

	Nutrients per serving: per serving (1 cup): Calories 220, Total Fat 3.5 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 44 g, Protein 5 g, Sodium 450 mg, Fiber 3 g

	Cook's Tip: Rinsing the dry rice under cold water removes any starchy powders and helps prevent cooked rice from being sticky. Drain the rice thoroughly before using to avoid spattering heated oil in the pan. 
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	The Pampered Chef ®
Camarones en Salsa de Crema
Recipe

	 2 plum tomatoes, seeded and diced 

 1 poblano pepper, roasted, peeled, seeded and diced  

 1/4 cup fresh cilantro, chopped 

 2 tablespoons yellow onion, finely chopped 

 2 teaspoons  olive oil 

 2 garlic cloves, pressed 

 1/2 teaspoon red pepper flakes 

 1 tablespoon  instant corn flour 

 1 cup heavy cream or half and half 

 12 ounces uncooked peeled medium shrimp (31-40 count) 

Cooked yellow saffron rice (optional) 



	1. Using The Corer™ seed plum tomatoes. Dice seeded tomatoes, prepared poblano pepper and chop cilantro using Chef's Knife. Chop onion using Food Chopper; set vegetables aside. 

2. Place Large Skillet (10-inch) over medium-high heat. Add olive oil and heat until hot. Place onion in skillet; cook and stir using Nylon Spoon 1-2 minutes or until onion begins to soften. Add garlic pressed with Garlic Press; stir 1 minute. Add tomatoes, poblano pepper and red pepper flakes to skillet. Continue to cook 1-2 minutes. Sprinkle corn flour over vegetables in skillet; while stirring, slowly add cream. Stir until cream mixture is well blended and begins to thicken. 

3. Add shrimp and chopped cilantro to skillet; cover with lid. Cook 5-8 minutes or until shrimp are pink, slightly curled and cooked. Remove skillet from heat. Serve in shallow bowls over cooked yellow rice, if desired. 

	Yield: 4 servings

	Nutrients per serving: Calories 310, Total Fat 25 g, Saturated Fat 14 g, Cholesterol 80 mg, Carbohydrate 7 g, Protein 16 g, Sodium 25 mg, Fiber 1 g

	Cook's Tip: Roasted peppers give a deep smoky flavor when used in recipes. Place poblano pepper on top of burner of a gas stovetop or on grid of grill positioned 4 inches over hot coals on an outdoor grill. As the pepper's skin begins to turn black, use Barbecue Tongs to turn the pepper allowing the pepper to char on all sides. Place charred pepper in a resealable plastic bag. When pepper is cool enough to handle, remove from plastic bag and carefully remove the skin. You may wipe the exterior of the pepper using a paper towel to remove any remaining pieces of charred skin. 

	© The Pampered Chef, Ltd., 2001 





	The Pampered Chef ®
Anillo de Enchilada de Pollo
Recipe

	 8 ounces cooked chicken, coarsely chopped (2 cups) 

 1 can (4 ounces) jalapeños (mild or hot), drained and chopped 

 1/4 cup finely diced red bell pepper 

 2 green onions, thinly sliced 

 1/4 cup pitted ripe olives, sliced 

 1/2 cup frozen corn, thawed 

 1/2 cup lime-flavored mayonnaise 

 1 garlic clove, pressed 

 1 tablespoon  taco seasoning mix 

 4 ounces shredded Mexican cheeese blend or manchego cheese (1 cup) 

 2 tablespoons finely crushed corn tortilla chips, divided 

 2 packages (8 ounces each) refrigerated crescent rolls 

 1 lime 

Salsa and sour cream (optional) 



	1. Preheat oven to 375°F. Chop chicken and drained chiles using Food Chopper. Finely dice red bell pepper and thinly slice green onions using Utility Knife. Slice olives using Egg Slicer Plus®. Combine chicken, chiles, red pepper, green onions, olives, corn, mayonnaise, garlic pressed with Garlic Press, and seasoning mix in Classic Batter Bowl. Add cheese to bowl; mix well using Small Mix 'N Scraper®. 

2. Sprinkle crushed chips in a 2-inch wide circle over outer edge of Large Round Stone. Unroll crescent dough, separate dough into 16 triangles. Arrange triangles in a circle on baking stone with wide ends overlapping in the center and points toward outside. Gently press to adhere chips to dough triangles. (There should be a 6-inch diameter opening in center.) 

3. Spoon 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.

4. For garnish, cut lime into 4 slices; cut slices in half. Arrange alternating between openings of ring. Cut using Pizza Cutter; serve with Mini-Serving Spatula. Serve with salsa and sour cream, if desired.

	Yield: 16 servings

	Nutrients per serving: Calories 280, Total Fat 19 g, Saturated Fat 6 g, Cholesterol 35 mg, Carbohydrates 18 g, Protein 9 g, Sodium 560 mg, Fiber less than 1 g
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	The Pampered Chef ®
Empanadas de Pollo
Recipe

	 1/4 cup raisins 

 8 ounces cooked chicken, chopped (about 2 cups) 

 1/2 cup chopped onion 

 1/2 green bell pepper, finely chopped 

 1/2 cup pimiento-stuffed green olives, finely chopped 

 3 tablespoons ketchup 

 2 teaspoons  ground cumin 

 2 garlic cloves, pressed 

 1/2 teaspoon ground black pepper or cayenne pepper 

 1/2 teaspoon salt 

 15 frozen dough circles (5-inch) for empanadas, thawed 

 3 cups vegetable oil 



	1. Place raisins in Prep Bowl. Add enough water to cover. Microwave on HIGH 1-2 minutes. Allow raisins to soak in hot water while preparing filling.

2. Finely chop chicken, onion, green bell pepper and olives using Food Chopper; place in Classic Batter Bowl. Add ketchup, cumin, garlic pressed with Garlic Press, black pepper and salt to bowl. Drain raisins and finely chop using Chef’s Knife. Add raisins to bowl; mix ingredients thoroughly.

3. To form empanada, place 1 dough disc on Cutting Board. Using Large Scoop, place one level scoop of chicken mixture on one half of the dough disc. Fold remaining dough half over chicken mixture. Position half of the Cut-N-Seal® over the folded edge of the dough; press down firmly to cut. Then, press down plunger to firmly crimp and seal edges of dough. Lift and remove from empanada; discard dough trimmings. Repeat with remaining dough discs and filling. Set empanadas aside.

4. Heat oil in Large (10-inch) Skillet over medium-high heat until hot. Carefully place 4 empanadas into oil. Fry 3-4 minutes or until crisp and golden, turning once. Remove empanadas from oil using Nylon Slotted Spoon. Drain on paper towels over Stackable Cooling Rack and keep warm. Repeat with remaining empanadas. Serve warm.

	Yield: 15 empanadas 

	Nutrients per serving: (1 empanada): Calories 200, Total Fat 8 g, Saturated Fat 1.5 g, Cholesterol 15 mg, Carbohydrate 24 g, Protein 8 g, Sodium 350 mg, Fiber 1 g

	Cook's Tip: Safety is important when cooking with hot oil. 

Maintaining a constant oil temperature produces food that is crisp and golden on the outside. If the oil is too hot, the outside of the food will cook too quickly leaving the inside underdone. If the oil is too cool, foods take longer to cook and absorb the oil, making them greasy. The ideal temperature for most frying is 365°F. 

When frying, carefully slide food into the pan to avoid spattering or spillage of the oil. 

Fry small amounts of food. Overcrowding the pan will lower the temperature of the oil. 

Choose clear vegetable oils when frying such as canola, corn or peanut oils. Do not use olive oil as it burn at high temperatures required for frying – and it is too expensive. 

How much oil to add depends on the type of the food and the size of the pan. A range of 2 to 4 cups is usually enough. However, make sure you allow enough room to allow the oil to rise when food is placed in the pan. 
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	The Pampered Chef ®
Frijoles Charros
Recipe

	 2 slices thick-cut bacon, sliced 

 1 small yellow onion, chopped 

 4 garlic clove, pressed 

 2 cans (14 ounces each) pinto beans, drained and rinsed 

 1 can (14.5 ounces) diced tomatoes, drained 

 3/4 cup non-alcoholic beer 

 1/2 stick canella 

 1/2 cup sliced jalapeño peppers in escabeche, chopped 

 1 small chipotle peppers packed in adobo sauce, finely chopped 

 1/2 teaspoon ground cumin 

 1 tablespoon  dark brown sugar (optional) 

 1/4 teaspoon salt 



	1. Thinly slice bacon using Chef’s Knife. Chop onion using Food Chopper. Place Large Skillet over medium-high heat; add bacon. Using Bamboo Spoon, cook and stir bacon 6-8 minutes until crisp and golden brown. Remove bacon from pan to paper towel using Nylon Turner. Drain fat; reserve 2 tablespoons of drippings in skillet. Add onion and garlic pressed with Garlic Press; cook 2-3 minutes or until onions begin to soften. Remove skillet from heat; set aside.

2. Rinse and drain beans using large Colander; set aside. Drain tomatoes using small Colander; set aside. Place beans in (4-quart) Saucepan; add beer and canella stick. Cook over medium-high heat for 5-8 minutes or until some of the liquid has been absorbed; stirring occasionally. Meanwhile, chop jalapeño peppers and chipotle pepper using Food Chopper. Add bacon, onion mixture, tomatoes, chopped peppers and cumin; stir using Small Mix ’N Scraper®. Reduce heat to low, simmer 10 minutes. 

3. Carefully remove and discard cinnamon stick. Stir in brown sugar, if desired, and salt; continue stirring until sugar has dissolved. Remove casserole from heat. Serve warm using Nylon Spoon.

	Yield: 4 cups; 8 servings 

	Nutrients per serving: per serving (1/2 cup): Calories 120, Total Fat 1.5 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 19 g, Protein 6 g, Sodium 580 mg, Fiber 6 g

	Cook's Tip: Serving a larger crowd? This recipe can easily be doubled.
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	The Pampered Chef ®
Pastel Frio de Queso y Guayaba
Recipe

	
Crust
 14 “Marias” cookies 

 1/4 cup (2 ounces) butter or margarine, melted 

 3 tablespoons sugar 


Cheesecake
 2 medium oranges 

 6 snack pieces (36 g each)  guava paste, cut into pieces  

 2 packages (8 ounces each) cream cheese, softened 

 1 envelope (7 g) unflavored gelatin 

 3 cups frozen whipped topping, thawed, divided 



	1. For the crust, place cookies in Stainless (6-quart) Mixing Bowl. Finely crush cookies using flat surface of Meat Tenderizer. Add melted butter and sugar; mix until well combined. Spread and press crumb mixture into Springform Pan fitted with glass bottom; refrigerate pan until ready to fill.

2. Using Adjustable Microplane®, zest orange to measure 1 teaspoon; set aside. Juice oranges to measure 3/4 cup. Cut guava paste into small pieces. Place orange juice and guava paste in Small Batter Bowl. Microwave on HIGH 5-6 minutes or until smooth when whisked stirring every 60 seconds. Sprinkle gelatin over top; whisk until combined and gelatin is dissolved. Set gelatin mixture aside to cool slightly. 

3. Place softened cream cheese in Classic Batter Bowl; gradually add warm guava mixture. Add reserved orange zest. Whisk until smooth using Stainless Whisk; add 2 cups whipped topping. Continue to whisk until well blended. Pour cheesecake mixture into prepared crust. Cover pan with plastic wrap. Refrigerate a minimum of 4 hours. Fill Easy Accent® Decorator fitted with open star tip with remaining whipped topping. Place cap over tip; refrigerate until ready to use.

4. To serve, gently loosen edges of pan using releasing tool and carefully lift and remove collar. Pipe rosettes around edge of cheesecake with reserved topping. Serve using Slice ’N Serve®.

	Yield: 12 servings

	Nutrients per serving: per serving: Calories 290, Total Fat 20 g, Saturated Fat 15 g, Cholesterol 50 mg, Carbohydrate 24 g, Protein 4 g, Sodium 170 mg, Fiber less than 1 g

	Cook's Tip: You may substitute 3/4 cup canned guava paste for the 6 pieces of guava paste. 

Tool Tip: Use smooth side of Meat Tenderizer to gently press the cookie crust in our Springform Pan.
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	The Pampered Chef ®
Papas Chorreadas
Recipe

	 2 pounds red potatoes (size “B”), scrubbed 

 3/4 teaspoon salt, divided 

 1 can (14.5 ounces) petite diced tomatoes, drained 

 4 ounces Manchego cheese, grated (1 cup) 

 1/2 medium yellow onion, finely chopped 

 2 green onions, thinly sliced 

 2 teaspoons  olive oil 

 2 garlic cloves  

 1/4 teaspoon ground black pepper 

 2 ounces light cream cheese 

 3/4 cup half and half 

 1/4 cup fresh parsley or cilantro, finely chopped 



	1. Using Vegetable Peeler, remove a wide strip of peel around the potato (leaving the peel on both ends). Place potatoes into Casserole (4-quarts); add enough water to cover potatoes. Add ½ teaspoon salt and gently stir. Place Casserole over medium-high heat; bring to boil. Reduce heat to medium and allow potatoes to simmer 15-18 minutes or until fork tender. 

2. Meanwhile, drain tomatoes using small Colander. Grate cheese using Ultimate Slice & Grate fitted with grating blade. Chop onion using Food Chopper. Thinly slice green onions using Chef’s Knife. Set grated cheese and vegetables aside. 

3. Place olive oil in Large (10-inch) Skillet. Heat skillet over medium heat; add chopped onion. Cook 2-3 minutes or until onion is slightly softened. Add garlic pressed with Garlic Press; stir 1-2 minutes. Add tomatoes, green onions, remaining 1/4 teaspoon salt and black pepper; cook while stirring 1-2 minutes. Add cream cheese; stir until melted and blended. Reduce heat to medium-low. Add half & half; stir 1-2 minutes. Add grated cheese; continue stirring until cheese is melted.

4. Drain potatoes in large Colander. Place potatoes on Simple Additions® Rectangle Platter a large, shallow serving bowl. Pour cheese sauce over potatoes. Finely chop parsley using knife; sprinkle over potatoes. Serve immediately.

	Yield: 6 servings

	Nutrients per serving: per serving: Calories 340, Total Fat 11 g, Saturated Fat 7 g, Cholesterol 15 mg, Carbohydrate 47 g, Protein 13 g, Sodium 690 mg, Fiber 6 g
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	The Pampered Chef ®
Camarones al Ajo
Recipe

	 1 large jalapeño pepper, seeded and chopped 

 4 large garlic cloves, peeled and chopped 

 2 tablespoons fresh cilantro, finely chopped 

 1 lime 

 2 tablespoons olive oil 

 1 pound peeled, deveined uncooked shrimp (25-30 count) 



	1. Cut stem end from jalapeño pepper; insert Vegetable Peeler. While turning, remove peeler and most of the seeds. Chop seeded jalapeño pepper using Food Chopper. Peel garlic cloves; finely chop using Food Chopper. Finely chop cilantro using Chef’s Knife. Using Handy Scraper, transfer prepared ingredients to Prep Bowls.

2. Using channel blade on Lemon/Zester Scorer, score rind of lime several times lengthwise. Slice lime; cut slices in half and set aside.

3. Place Family (12-inch) Skillet over medium-high heat. Add olive oil to skillet; heat until hot. Add shrimp, jalapeño pepper and garlic. Stir-fry 4-5 minutes or until shrimp are pink, tails are curled and cooked through. Transfer shrimp to Simple Additions® Large Square Platter using Nylon Slotted Spoon. Sprinkle with snipped cilantro and arrange lime slices around platter. Serve immediately.

	Yield: 4 servings

	Nutrients per serving: per serving: Calories 150, Total Fat 7 g, Saturated Fat 1 g, Cholesterol 0 mg, Carbohydrate 1 g, Protein 19 g, Sodium 0 mg, Fiber 0 g

	Cook's Tip: Prepare the jalapeño pepper, garlic, cilantro and lime wedges in advance. Store them in separate Prep Bowls, and cover with lids and refrigerate until ready to use. 

Before cooking, rinse and pat dry shrimp.
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	The Pampered Chef ®
Arroz con Pollo en Salsa Verde
Recipe

	 1 teaspoon vegetable oil 

 4 boneless, skinless chicken breast halves (about 4 ounces each) 

 1 can (7 oz/198 g) salsa verde (picante) 

 1 small onion, chopped 

 1/2 red pepper, diced 

 2 medium carrots, cut into 1/2-inch pieces 

 1 cup long grain white rice 

 1 cup canned black beans, rinsed and drained 

 1 cup frozen corn kernels 

 3/4 teaspoon ground cumin 

 1/2 teaspoon ground oregano  

 2 garlic cloves, pressed 

 1/4 cup chopped fresh cilantro 



	1. Place vegetable oil in Large (10-inch) Skillet. Heat over medium-high heat; add chicken breasts. Cook 2-3 minutes on each side to brown. Remove chicken from skillet to platter; set aside.

2. Place salsa in Measure-All® Cup; add enough water to measure 2 cups. Set salsa mixture aside. Chop onion using Food Chopper; place chopped onion in Classic Batter Bowl. Dice red pepper and slice carrots into 1/2-inch pieces using Utility Knife. Place red peppers, carrots, rice, beans, corn, cumin, oregano and garlic pressed with Garlic Press into bowl; mix well using Small Mix 'N Scraper®.

3. Turn rice mixture into skillet. Add salsa mixture; stir gently to combine. Return chicken to skillet, arranging over rice mixture using Nylon Turner. Cover skillet with lid. Place skillet over medium-low heat; cook 20-23 minutes or until rice is al dente.

4. Meanwhile, chop cilantro using Pizza Cutter. Remove skillet from heat. Carefully remove lid; sprinkle with chopped cilantro. Serve using Nylon Spoon.

	Yield: 4 servings 

	Nutrients per serving: Calories 430, Total Fat 3.5 g, Saturated Fat 0.5 g, Cholesterol 65 mg, Carbohydrate 65 g, Protein 35 g, Sodium 600 mg, Fiber 7 g

	© The Pampered Chef, Ltd., 2001 





	The Pampered Chef ®
Rosca de Reyes
Recipe

	
Filling
 1 cup dried candied pineapple, finely chopped 

 1/2 cup raisins 

 1/4 cup orange juice 

 1 cup pecans, chopped 

 2 tablespoons granulated sugar 

 1 teaspoon ground cinnamon 


Bread
 3 1/2 cups sifted all-purpose flour 

 1/3 cup granulated sugar 

 1 envelope quick-rising dry yeast 

 1/2 teaspoon salt 

 1 whole egg 

 2 egg yolks 

 3/4 cup warm water  

 1/4 cup butter, melted 

 1 tablespoon  orange zest 

 1 egg white 

 1 tablespoon  water 


Icing
 1 cup powdered sugar 

 1-2 tablespoons milk 



	1. For filling, finely chop pineapple pieces using Chef’s Knife. Place pineapple, raisins and orange juice in Small Batter Bowl. Microwave on HIGH 45-60 seconds; stir and let stand 10 minutes. Chop walnuts using Food Chopper. Add walnuts, sugar and cinnamon to bowl; set aside.

2. For bread, in Stainless (6-quart) Mixing Bowl, combine flour, sugar, yeast, and salt; set aside. In Stainless (2-quart) Mixing Bowl, whisk egg, egg yolks, warm water, melted butter and orange zest Add egg mixture to dry ingredients; mix with Bamboo Spoon forming soft dough. Turn dough out onto floured surface. Knead dough 2-3 minutes or until smooth. 

3. Roll out dough on lightly floured surface to form a 22- x 12-inch rectangle. Spread filling mixture over dough within 1 inch of edges. Starting on one long end, roll up dough tightly. Pinch seam to seal. Shape dough roll into ring on (10-inch) Round Stone. Cover with lightly oiled plastic wrap. Place in warm place; allow to rise 1 hour or until double in size.

4. Preheat oven to 350°F. In Prep Bowl, gently beat egg white and 1 tablespoon water; brush over dough ring. Bake 30-35 minutes or until ring is golden brown. Cool completely. 

5. For icing, combine powdered sugar and milk; mix until smooth. Drizzle icing over ring. To serve, slice using Serrated Bread Knife.

	Yield: 14 servings

	Nutrients per serving: Nutrients per serving: Calories 320, Total Fat 10 g, Saturated Fat 3 g, Cholesterol 55 mg, Carbohydrate 52 g, Protein 6 g, Sodium 125 mg, Fiber 2 g

	Cook's Tip: Use our Microplane® Adjustable Grater to quickly and easily grate orange zest.
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	The Pampered Chef ®
Smoothie de Maracuya con Yogur
Recipe

	 2 cups low-fat plain yogurt 

 2 cups milk 

 1 cup frozen passion fruit pulp, thawed 

 2/3 cup sugar 

 1 lime 

 4 cups crushed ice 



	1. Place yogurt, milk, fruit pulp and sugar in Quick-Stir® Pitcher. Grate lime using Microplane® Adjustable Grater to measure 1/2 teaspoon zest; add to pitcher. Cut lime in half using Utility Knife. Press juice of half of lime into pitcher using Lime Press.

2. Place lid on pitcher; plunge several times to mix. Add ice; plunge again. Pour into ice filled glasses and serve.

	Yield: 2 quarts (8 servings)

	Nutrients per serving: Nutrients per serving (1 cup): Calories 150, Total Fat 2 g, Saturated Fat 1.5 g, Cholesterol 10 mg, Carbohydrate 27 g, Protein 6 g, Sodium 75 mg, Fiber 0 g

	Cook's Tip: This drink is a refreshing and healthy treat that is perfect for after school or at anytime!
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Huevos con Nopales
Recipe

	 8 eggs, beaten 

 1/4 teaspoon salt 

 1/4 teaspoon ground black pepper 

 1/2 cup red bell pepper, diced 

 1/4 cup fresh chopped cilantro, divided 

 1 small yellow onion, chopped 

 2 jalapeño peppers, seeded and finely chopped 

 4 ounces asadero cheese, grated (1 cup), divided 

 1 1/2 cups jarred cactus, rinsed, drained and chopped 

 1 tablespoon  olive oil 

 1/4 cup crema agria 



	1. In Classic Batter Bowl, whisk eggs, salt and pepper using Stainless Steel Whisk; set aside. Dice red pepper and chop cilantro using Chef's Knife. Chop onion and seeded jalapeño using Food Chopper. Grate cheese using Deluxe Cheese Grater fitted with coarse grating drum.

2. Heat Family Skillet (12 inches) over medium-high heat until hot; add oil. Add pepper, onion, jalapeño and cactus to skillet; stir 2-3 minutes. Add eggs, 3/4 cup of cheese and 3 tablespoons of cilantro. Cover with Clear View Glass Lid; reduce heat to medium-low. Cook 6-8 minutes or until set.

3. Loosen edges of fritatta from pan. Invert onto Large Round Platter; cool slightly. Drizzle with crema agria; sprinkle with remaining cilantro. Serve using Slice 'N Serve®.

	Yield: 8 servings

	Nutrients per serving: Calories 170, Total Fat 13 g, Saturated Fat 6 g, Cholesterol 235 mg, Carbohydrate 4 g, Protein 10 g, Sodium 840 mg, Fiber 0 g

	Cook's Tip: Substitute 1 1/2 cups fresh prepared cactus leaves (thorns removed and sliced into thin strips) for jarred cactus.
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Duo de Salsa Fresca y Guacamole
Recipe

	 6 plum tomatoes, seeded and finely diced (about 1 1/2 cups) 

 1/4 cup finely chopped onion 

 1/4 cup snipped fresh cilantro 

 1 1/2 tablespoons fresh lime juice 

 1 small garlic clove, pressed 

 1/2 teaspoon salt 

 1/8 teaspoon ground red pepper 

 2 firm, ripe avocado, peeled and diced 

Baked Pita Chips (optional) 



	1. Finely dice tomatoes using Utility Knife. Finely chop onion using Food Chopper. Place tomatoes and onion in Classic Batter Bowl. Add cilantro, lime juice, garlic pressed with Garlic Press, salt and ground red pepper to tomato mixture; mix gently using Small Mix ’N Scraper®. Let stand 10 minutes to allow flavors to blend.

2. Place 1 1/2 cups of the salsa in Simple Additions® Small Bowl. Add avocados to Classic Batter Bowl; mix gently. Transfer guacamole into other small bowl. 

3. 3. To serve; place both bowls into Small Bowl Caddy; serve with Baked Tortilla Chips, if desired.

	Yield: 1 1/2 cups salsa (12 servings; 2 tablespoons per serving) 

1½ cups guacamole (12 servings; 2 tablespoons per serving)

	Nutrients per serving: Nutrients per serving: Calories 5, Total Fat 0 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 2 g, Protein 0 g, Sodium 80 g, Fiber 0 g 

Nutrients per serving: Calories 50, Total Fat 4 g, Saturated Fat 1 g, Cholesterol 0 mg, Carbohydrate 3 g, Protein 1 g, Sodium 20 mg, Fiber 3 g

	Cook's Tip: Lime juice will help prevent the guacamole from browning. 
Limes and lemons will release the most juice if they are at room temperature. 

	Tool Tip: Use our Handy Scraper to easily transfer the diced tomatoes and onion from the Cutting Board to the Classic Batter Bowl.

	© The Pampered Chef, Ltd., 2001 





	The Pampered Chef ®
Polvorones
Recipe

	 1 cup pecan halves, finely chopped 

 2 cups all-purpose flour 

 1/4 teaspoon ground cinnamon 

 1/4 teaspoon salt 

 1 cup butter or margarine, softened 

 1/4 cup granulated sugar 

 1/4 cup powdered sugar 

 1 teaspoon Double Strength Pure Vanilla Extract 

Additional powdered sugar (approximately 3/4 cup) 



	1. Preheat oven to 350°F. Finely chop pecans using Food Chopper. In Stainless (2 quart) Mixing Bowl, combine chopped pecans, flour, cinnamon and salt; set aside.

2. In Stainless (4 quart) Mixing Bowl, whisk butter, granulated sugar and powdered sugar using Stainless Whisk, until mixture is smooth. Add vanilla extract and whisk until well blended. Using Bamboo Spoon, gradually add flour mixture to butter mixture; mix until all dry ingredients are well incorporated.

3. Using Small Scoop, place a level scoop of cookie dough 1-inch apart on Rectangle Stone. Bake 14-16 minutes or until cookies are firm and lightly golden. Remove baking stone from oven; allow cookies to cool 3 minutes. Transfer cookies to Stackable Cooling Rack using Mini-Serving Spatula. Allow cookies to cool 5 minutes. Place additional powdered sugar in Prep Bowl. While cookies are still warm, roll cookies in additional powdered sugar. Return cookies to cooling rack; cool completely. Repeat with remaining cookie dough.

	Yield: 48 cookies (1 cookie per serving)

	Nutrients per serving: 1 cookie: Calories 80, Total Fat 5 g, Saturated Fat 2.5 g, Cholesterol 10 mg, Carbohydrate 8 g, Protein 1 g, Sodium 15 mg, Fiber 0 g

	Cook's Tip: Once cookies are cooled completely, they may be stored in an airtight container at room temperature for up to one week. 

Our Stackable Cooling Rack fits over most sinks. When rolling the cookies in additional powered sugar, place cooling rack over the sink allowing any excess sugar or crumbs to fall directly into the sink, minimizing clean-up. 

Add additional cinnamon flavor, if desired, by adding ½ teaspoon of ground cinnamon to additional powdered sugar. 
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Pastel de Tres Leches
Recipe

	 1 package (18.25 ounces) white cake mix 

 1 can (12 ounces) evaporated milk 

 1/2 cup sweetened condensed milk 

 1 container (8 ounces) sour cream 

 1 teaspoon vanilla 

 1 container (8 ounces) frozen whipped topping, thawed 

 1/4 cup sliced natural almonds, coarsely chopped 

 1/4 teaspoon Pantry Korintje Cinnamon 

 1 strawberry (optional) 



	1. Preheat oven to 350°F. Prepare cake mix according to package directions using whole eggs in place of egg whites and omitting oil. Spray Deep Dish Baker with non-stick cooking spray. Bake 35-40 minutes or until Cake Tester inserted in center comes out clean. Cool completely. 

2. In Classic Batter Bowl, combine evaporated milk, condensed milk, sour cream and vanilla. Whisk until well blended using Stainless Steel Whisk. Using Serrated Bread Knife, remove crown from top of cake, creating a flat surface and exposing interior of cake. Slowly pour milk mixture evenly over cake; allowing mixture to soak completely into cake. 

3. Spread half of the whipped topping over cake using Large Spreader. Sprinkle surface lightly with cinnamon. Attach open-star tip to Easy Accent® Decorator; fill with remaining whipped topping. Pipe a decorative border over top of cake. Coarsely chop almonds using Food Chopper; sprinkle over border. If desired, garnish cake with a strawberry fan using Egg Slicer Plus®. 

	Yield: 16 servings

	Nutrients per serving: Calories 290, Total Fat 12 g, Saturated Fat 6 g, Cholesterol 60 mg, Carbohydrate 36 g, Protein 6 g, Sodium 270 mg, Fiber 0 g

	Cook's Tip: To create a strawberry fan using the Egg Slicer Plus, open the slicer and place the strawberry stem end down; slice most of the way through strawberry with the wires. Remove the strawberry from the wires and gently fan out the slices. 

To toast almonds in the microwave oven, place almonds in Small Oval Baker; microwave on HIGH 5-7 minutes or until golden brown, stirring after each 30-second interval. Cool completely. 

If desired, ground cinnamon can be substituted for Pantry Korintje Cinnamon.
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Pollo en Salsa de Cacahuate y Chipotle 
Recipe

	 6 boneless skinless chicken breasts (approximately 4 ounces each) 

 1/2 teaspoon salt 

 1 1/2 tablespoons vegetable oil, divided 

 1 can (14 ounces) fat free chicken broth 

 1/2 cup creamy peanut butter 

 2 garlic cloves, pressed 

 2 chipotle peppers packed in adobo sauce, finely chopped 

 2 large yellow onions, thinly sliced 

Cooked yellow saffron rice (optional) 

 1/2 cup dry roasted unsalted peanuts, chopped 

 1/4 cup fresh cilantro, finely chopped 

 2 ounces queso fresco, crumbled (optional) 



	1. Rinse chicken breasts with water and pat dry with paper towels. Sprinkle salt over chicken breasts; set aside. Place 1 tablespoon vegetable oil in Family (12-inch) Skillet. Heat over medium-high heat until hot. Place chicken breasts into skillet. Cook 4-5 minutes; turn breasts and cook additional 4-5 minutes. Remove chicken from skillet; set aside.

2. Meanwhile, combine chicken broth, peanut butter, garlic pressed with Garlic Press in Classic Batter Bowl. Finely chop chipotle peppers using Food Chopper; add to bowl. Microwave 1-2 minutes. Gently whisk mixture using Stainless Whisk; set aside.

3. Slice onion into thin rings using Chef’s Knife. Add remaining vegetable oil to skillet; add onion. Reduce heat to medium. Sauté 4 minutes or until onion is softened; stirring gently using Bamboo Spoon. Return chicken breasts to skillet; arrange over onions. Pour chicken broth mixture into skillet; reduce heat to low. Cover skillet with Clear View Glass Lid; cook 12-14 minutes.

4. Serve with cooked rice, if desired. Sprinkle each serving with chopped peanuts, cilantro and crumbled queso fresco, if desired.

	Yield: 6 servings

	Nutrients per serving: per serving: Calories 380, Total Fat 22 g, Saturated Fat 3.5 g, Cholesterol 65 mg, Carbohydrate 13 g, Protein 35 g, Sodium 630 mg, Fiber 3 g
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Huachinango Veracruz
Recipe

	 6 garlic cloves, pressed, divided 

 1/2 teaspoon salt 

 4 red snapper fillets (4-6 ounces each) 

 4 plum tomatoes, diced 

 1 medium yellow onion, chopped 

 1/2 cup pitted black olives, sliced 

 1/2 cup pimiento-stuffed green olives, sliced  

 2 tablespoons olive oil, divided 

 1/2 teaspoon red pepper flakes 

 1/2 lime 

 2 tablespoons chopped fresh parsley or cilantro 



	1. In a Prep Bowl, combine 3 garlic cloves pressed using Garlic Press and salt. Spread mixture evenly over both sides of each red snapper fillet using Skinny Scraper; set fillets aside.

2. Dice tomatoes using Chef’s Knife. Chop onion using Food Chopper. Slice black and green olives using Egg Slicer Plus®. Set prepared vegetables aside.

3. Heat Family (12-inch) Skillet over medium-high heat. Place 1 tablespoon olive oil in skillet; heat until hot. Place fillets into skillet. Cook 2 minutes on each side; transfer fillets to clean platter (fillets will not be fully cooked). Add remaining olive oil, onion, remaining garlic pressed with Garlic Press and red pepper flakes to skillet. Press lime half over skillet using Citrus Press. Cook and stir 1 minute. Add tomatoes; cook 5 minutes. Add olives cook additional 2 minutes or until liquid is reduced.

4. Reduce heat to medium. Carefully place fillets over vegetable mixture; cover skillet with lid. Cook 5 minutes or until fish begins to flake. Transfer fillets to Simple Additions® Rectangle Platter. Top with vegetable mixture. Sprinkle with chopped parsley. Serve immediately.

	Yield: 4 servings

	Nutrients per serving: per serving: Calories 340, Total Fat 13 g, Saturated Fat 2 g, Cholesterol 80 mg, Carbohydrate 8 g, Protein 46 g, Sodium 730 mg, Fiber 2 g
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Pollo en Escabeche
Recipe

	 1 medium onion, cut into wedges 

 1 large red bell pepper, seeded and sliced 

 1 banana pepper, seeded and sliced 

 1 jalapeño pepper, seeded and finely chopped 

 1 teaspoon salt 

 1 teaspoon ground cumin 

 1 teaspoon dried oregano leaves 

 1/2 teaspoon freshly ground black pepper 

 3 pounds bone-in, skinless chicken thighs (about 8) 

 1 tablespoon  olive oil 

 6 garlic cloves, pressed 

 2 1/2 cups low-fat chicken broth 

 1/3 cup rice wine vinegar or cider vinegar 

 1 tablespoon  sugar 

 1/4 cup fresh cilantro or parsley, finely chopped (optional) 



	1. Wedge onion using Apple Wedger. Remove seeds from bell and banana peppers. Slice peppers crossways to form 1/4-inch-thick rings using Chef’s Knife. Finely chop jalapeño pepper using Food Chopper. Set vegetables aside.

2. In Prep Bowl, combine salt, cumin, oregano and pepper; season chicken with half of the mixture. Heat (12-inch) Skillet over medium-high heat; add olive oil and heat until hot. Place chicken in skillet; cook 3-4 minutes per side or until browned. Remove chicken thighs from skillet to platter; set aside.

3. Reduce heat to medium. Place onion, red pepper, banana pepper, jalapeño pepper, garlic pressed with Garlic Press and remaining seasoning mixture in skillet. Cook while stirring using Bamboo Spatula 2 to 3 minutes or until onion begins to soften. 

4. Add chicken broth, cider vinegar and sugar to skillet; stir 1 minute or until sugar is dissolved. Return chicken to skillet. Cover skillet with lid; reduce heat to medium-low. Cook 30-35 minutes. Remove skillet from heat. Cool, covered a minimum of 30 minutes. Serve chicken in shallow dish, if desired, with cooked potatoes and finely chopped cilantro sprinkled over each serving. 

	Yield: 6 servings

	Nutrients per serving: per serving: Calories 530, Total Fat 27 g, Saturated Fat 7g, Cholesterol 215 mg, Carbohydrate 8 g, Protein 61 g, Sodium 840 mg, Fiber 2 g

	Cook's Tip: Always clean cutting boards, platters, utensils and surfaces that may have come into contact with raw meats. Wash hands with warm soapy water after handling raw meat.
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Ensalada de Nochebuena
Recipe

	
Dressing
 1 orange 

 1 lime 

 1/4 cup vegetable oil 

 1 tablespoon  sugar 

 1/8 teaspoon salt 


Salad
 1 pineapple 

 1 small jicama, peeled and cut into thin strips (about 2 cups) 

 2 oranges 

medium carrots, peeled 

 2 heads romaine lettuce, thinly sliced (about 6 cups) 

 1 heads sliced beets, drained 

 1/4 cup toasted sliced almonds (optional) 



	1. For dressing, zest orange using Adjustable Microplane® to measure 1 teaspoon. Juice orange using Juicer to measure 1/2 cup. Place orange zest and juice in Small Batter Bowl. Cut lime in half crosswise; press lime over bowl using Citrus Press. Add oil, sugar and salt; whisk using Stainless Whisk. Cover bowl with lid; refrigerate until ready to use.

2. For salad, quarter pineapple lengthwise using Chef’s Knife (carefully cutting through leafy crown). Using Utility Knife, cut flesh along shell; lift flesh away. Reserve pineapple shells. Trim away hard core of pineapple from each quarter. Cut pineapple quarters in half lengthwise, then crosswise into 1/2-inch pieces.

3. Cut jicama into thin strips using Chef’s Knife. Cut oranges in segments (see Cook’s Tip); slice segments into bite-size pieces. Using Julienne Peeler, slice carrots into thin strips. In Stainless (4-quart) Mixing Bowl, combine pineapple, jicama, oranges and carrots. Drizzle half of the dressing over the fruit mixture; toss gently to coat. Set fruit salad and remaining dressing aside. Slice beet slices using Egg Slicer Plus®; place in Stainless (2-quart) Mixing Bowl; set aside.

4. To assemble salad when ready to serve. Place one pineapple shell in each corner of Simple Additions® Large Bowl (leafy crowns facing outward). Slice romaine lettuce; distribute in bowl. Distribute fruit salad over lettuce. Distribute beets over fruit salad. Drizzle with remaining dressing. Top with toasted almonds, if desired. Serve using Stainless Serving Fork and Spoon.

	Yield: 12 cups; 12 servings

	Nutrients per serving: per serving (1 cup): Calories 90, Total Fat 5 g, Saturated Fat 1 g, Cholesterol 0 mg, Carbohydrate 12 g, Protein 1 g, Sodium 105 mg, Fiber 4 g

	Cook's Tip: To cut an orange into segments, remove a thin slice from the top and bottom of the orange using Utility Knife. Stand the orange upright, cut end down, on Large Grooved Cutting Board. Cutting from top to bottom, carefully trim away rind and white membrane. Cut flesh against both sides of segment membrane. Gently lift out segment. Continue with remaining segments. 

To toast almonds, place in Small Oval Baker. Microwave on HIGH 5-7 minutes or until golden brown, stirring every 30 seconds. Cool completely.
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Flanes con Esencia de Naranja
Recipe

	 2 cups half and half 

 1 cup whipping cream 

 1 cup sugar, divided 

 3 whole eggs 

 3 egg yolks 

 1 tablespoon  vanilla extract 

 1 orange 

 2 1/2 - 3 quarts water for bain Marie 

Whipped cream and fresh mango slices (optional) 



	1. Preheat oven to 325°F. Place half and half and whipping cream into (4-quart) Saucepan. Using Vegetable Peeler, remove a long strip of peel from the entire orange. Add peel to sauce pan; set aside.

2. To make caramel, juice orange to measure 2 tablespoons juice. In (1.5 quart) Saucepan, place 1/2 cup sugar and orange juice; place over medium heat (do not stir) for 6-8 minutes until sugar melts and turns a rich amber color. Carefully and evenly distribute caramel into Prep Bowls. Place bowls into Roasting Pan; set aside.

3. Heat cream mixture over medium for 8-10 minutes stirring until heated through. (Do not allow mixture to boil). Remove saucepan from heat. Remove and discard orange peel. 

4. Place eggs, egg yolks, remaining sugar and vanilla extract into Classic Batter Bowl; whisk using Stainless Whisk. Place bowl on top of Grip Net Pad. Using Nylon Ladle gradually pour cream mixture (in a thin stream) into egg mixture while whisking. (Do not add cream mixture at once, as eggs will cook and curdle.) 

5. Using ladle, distribute mixture evenly into each Prep Bowl. Add water to pan (surrounding bowls). Bake 50-55 minutes or until knife inserted in center is clean when removed. Carefully remove bowls from pan to Stackable Cooling Rack; cool completely. Cover bowls with lids; refrigerate at least 2 hours before serving. 

6. To serve, remove lids from bowls. Gently loosen edges of flans using Small Spreader. Invert onto Simple Additions® Small Square. Serve with whipped cream and slices of fresh mango, if desired.

	Yield: 6 servings

	Nutrients per serving: per serving: Calories 440, Total Fat 29 g, Saturated Fat 16 g, Cholesterol 290 mg, Carbohydrate 39 g, Protein 8 g, Sodium 85 mg, Fiber 0 g
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Pavo Asado
Recipe

	 1 thawed, frozen or fresh turkey, 12-18 pounds  

 1 large lemon 

 1 large onion, cut into wedges 

 2-3 fresh thyme sprigs 

 3 garlic cloves, peeled and chopped 

 2 tablespoons vegetable oil 



	1. Preheat oven to 325°F. Remove neck and giblets from body and neck cavities; cook and reserve for use in stuffing or gravy, if desired. Rinse turkey inside and out; pat dry with paper towels. Lift wing tips up toward neck, then tuck under back of turkey. Place lemon, onion and thyme inside body cavity. Tie ends of legs together with cotton string. Place turkey, breast side up, on rack in Roasting Pan. 

2. Brush skin with oil using Pastry Brush. Sprinkle with seasoning mix. Roast turkey 3-4 hours or until Pocket Thermometer registers 180°F in thickest part of thigh and juices run clear. (To prevent overcooking, loosely cover breast with aluminum foil when turkey is about two-thirds done. Check for doneness about 30 minutes before turkey is expected to be done.)

3. Remove turkey from oven; let stand 20 minutes. Carefully remove turkey from Roasting Pan to Simple Additions®Large Square Platter. Cut string from legs and discard. Carve turkey using Carving Set.

	Yield: Varies depending on size of turkey

	Nutrients per serving: per serving (4 ounces turkey): Calories 240, Total Fat 11 g, Saturated Fat 3 g, Cholesterol 95 mg, Carbohydrate 0 g, Protein 32 g, Sodium 75 mg, Fiber 0 g
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Helados con Salsa de Mango
Recipe

	 12 (8-inch) flour tortillas 

 1/4 cup sugar 

 1/2 teaspoon ground cinnamon 

 2 tablespoons butter or margarine, melted 

 1 cup strawberries, hulled and finely diced 

 1 ripe mango, peeled and finely diced  

 1 kiwi, peeled and finely diced 

 1 lime 

 1/4 cup sliced almonds, coarsely chopped 

 1 jar (11.75 ounces) strawberry ice cream topping 

 3 cups vanilla ice cream 



	1. Preheat oven to 350°F. Trim tortillas to form triangles using Pizza Cutter; discard scraps. Cut a 1-inch slit in each side of triangles. Combine sugar and cinnamon in Flour/Sugar Shaker; mix well. Place butter in Prep Bowl; microwave on HIGH 20-30 seconds or until melted. Brush tortillas with butter using Pastry Brush; sprinkle with sugar mixture. Press tortillas into wells of Stoneware Muffin Pan. Bake 18-20 minutes or until golden brown and crisp. Remove from oven; cool 5 minutes. Remove shells from; cool completely.

2. Slice strawberries using Egg Slicer Plus®. Finely dice strawberries, mango and kiwi using Chef’s Knife; place in Small Batter Bowl. Grate lime using Microplane® Adjustable Grater to measure 1 teaspoon zest; add to bowl. Cut lime in half; press over bowl using Citrus Press. Mix gently using Small Mix ’N Scraper. 

3. Coarsely chop almonds using Food Chopper. For each sundae, spoon 2 tablespoons of the strawberry ice cream topping onto Simple Additions® Small Square. Place one tortilla shell onto sauce. Place one scoop ice cream into shell using Ice Cream Dipper. Top with fruit salsa using Medium Scoop. Sprinkle with almonds; serve immediately.

	Yield: 12 servings

	Nutrients per serving: per serving: Calories 310, Total Fat 8 g, Saturated Fat 4 g, Cholesterol 20 mg, Carbohydrate 56 g, Protein 4 g, Sodium 140 mg, Fiber 2 g

	Cook's Tip: To peel and finely dice a mango, use the Paring Knife to cut thin slices from both ends of the fruit. Stand fruit upright, stem end down, on Cutting Board. Using Utility Knife, carefully cut off peel from top to bottom. Slice off flesh alongside the large, flat pit; finely dice flesh. 

If desired, 1 cup finely diced fresh or canned peaches can be substituted for the mango. 
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Volteado de Piña y Chocolate a la Estufa
Recipe

	 1/4 cup butter 

 1/2 cup brown sugar, firmly packed 

 1 can (20 ounces) pineapple slices 

 4 maraschino cherries, drained and halved 

 2 packages (9 ounces each) chocolate cake mix 

 1 1/2 tablespoons Pantry Korintje Cinnamon 

 2 eggs 

 1 teaspoon rum extract 

Vanilla ice cream (optional) 

 1/2 cup sweetened flaked coconut, toasted (optional) 



	1. Melt butter in Large Covered Skillet over low heat. Stir in brown sugar until well blended using Bamboo Spoon. Remove skillet from heat; cool on Stackable Cooling Rack.

2. Meanwhile, drain pineapple slices in small colander of 4-Piece Colander & Bowl Set; reserve juice in small bowl. Arrange 8 pineapple slices over sugar mixture. Place a cherry half in the center of each pineapple slice. 

3. Add enough water to pineapple juice to measure 1 cup. Combine cake mix, cinnamon, liquid, eggs and extract. Whisk with Stainless Steel Whisk until well blended. Gently pour over fruit in skillet. 

4. Place lid on top of skillet. Place skillet over medium heat. Cook 8-10 minutes or until batter bubbles around edges of skillet. Reduce temperature to low. Cook 20-30 minutes or until Cake Tester inserted in center comes out clean. Remove skillet from heat. Carefully loosen edge of cake; invert onto heat-safe serving plate. Cool slightly.

5. If desired, serve with a scoop of vanilla ice cream using Ice Cream Dipper. Sprinkle with toasted coconut, if desired.

	Yield: 10 servings 

	Nutrients per serving: (1 piece of cake, 1/4 cup of ice cream): Calories 270, Total Fat 13 g, Saturated Fat 7 g, Cholesterol 80 mg, Carbohydrates 36 g, Protein 4 g, Sodium 200 mg, Fiber 1 g

	Cook's Tip: Preheat oven to 350°F. Spread shredded coconut in a single layer over bottom of Small Bar Pan. Bake 8-10 minutes or until light golden brown (stir coconut occasionally for even browning); cool completely. 
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Relleno de Pan de Maíz y Poblanos
Recipe

	 1 package (18 ounces) cornbread, cut into 1/2-inch cubes (about 6 cups) 

 2 poblano peppers, roasted, peeled, seeded and chopped 

 1 cup chopped onion 

 1 cup chopped celery 

 1 red bell pepper, diced 

 4 ounces pork chorizo sausage, cooked and well drained 

 1/2 cup (1 stick) butter, cut into small pieces 

 1/2 teaspoon dried thyme 

 1/2 teaspoon freshly ground black pepper 

 1/2 teaspoon salt 

 1 can (14 ounces) chicken broth 

 1 1/2 cups frozen corn kernels 

 2 garlic cloves, pressed 



	1. Preheat oven to 375°F. Using Serrated Bread Knife, cut cornbread into 1/2-inch cubes. Spread bread cubes in a single layer in Stoneware Bar Pan. Bake 10-15 minutes or until cubes are lightly golden brown. Remove from oven to Stackable Cooling Rack; cool completely.

2. Remove skins and seeds from roasted poblano peppers. Chop poblano peppers and onion using Food Chopper. Chop celery and dice red pepper using Chef’s Knife. Set vegetables aside. Lightly spray Oval Baker with vegetable oil using Kitchen Spritzer; set baker aside.

3. Place chorizo in (8-inch) Sauté Pan over medium-high heat. Cook 4-5 minutes or until thoroughly cooked. Transfer cooked chorizo to paper towel to drain. Place (10-inch) Large Skillet over medium heat. Melt butter in skillet; add chopped onion, celery, red pepper, garlic pressed with Garlic Press, thyme, black pepper and salt. Cook 3-4 minutes, while stirring until onion is soft and translucent. Add chopped poblano pepper, chicken broth and corn kernels; bring mixture to a boil. Remove skillet from heat; add cornbread and chorizo to skillet. Carefully turn and mix, allowing cornbread to absorb liquid.

4. Using Mix ’N Scraper®, spoon cornbread mixture into baker. Bake 20-25 minutes or until heated through. Serve using Stainless Serving Spoon.

	Yield: 10 servings

	Nutrients per serving: per serving: Calories 310, Total Fat 14 g, Saturated Fat 6 g, Cholesterol 25 mg, Carbohydrate 24 g, Protein 23 g, Sodium 500 mg, Fiber 2 g

	Cook's Tip: If desired, you may toast the cornbread cubes 1-2 days in advance. Cool toasted bread cubes completely, and store in large resealable plastic storage bag until ready to prepare the stuffing.
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Mini-Chalupas
Recipe

	
Cheese Spread
 4 ounces cream cheese, softened 

 1/2 teaspoon lime zest 

 2 teaspoons  lime juice 

 1 small garlic clove, pressed 

 1/8 teaspoon salt 


Chimichurri Salsa
 1/2 cup fresh cilantro, chopped 

 1 jalapeño pepper, seeded and finely chopped 

 2 tablespoons green bell pepper, finely chopped 

 1 small garlic clove, pressed 

 1/2 teaspoon lime zest 

 1/2 teaspoon olive oil 

 1/8 teaspoon salt 


Chalupas
 1 1/3 cups prepared dough for tortillas 

 2 tablespoons vegetable oil 

 2 plum tomatoes, seeded and chopped 



	1. Using Small Mix ’N Scraper®, combine cream cheese, lime zest and juice, garlic pressed with Garlic Press and salt in Small Batter Bowl. Spoon cheese mixture into Easy Accent® Decorator fitted with writing tip; set aside.

2. For chimichurri salsa, finely chop cilantro, jalapeño and bell pepper. In Stainless (2 quart) Mixing Bowl, combine cilantro, jalapeño, green pepper, garlic pressed with Garlic Press, lime zest, olive oil and salt; set aside 

3. For chalupas, cut 2, 20-inch lengths of Parchment Paper. Using Small Scoop, distribute dough portions evenly on first piece of Parchment Paper leaving 1 1/2 inches between each portion. Place second piece of parchment paper over first. Using smooth surface of Meat Tenderizer, gently press dough balls forming 2-inch rounds. 

4. Heat Double Burner Griddle over medium-high heat. Add vegetable oil and heat until hot. Distribute rounds of dough over heated griddle. Fry 3 minutes on each side or until lightly browned and puffed; remove chalupas from griddle using Nylon Turner. Place on clean paper towel; cool. Repeat with remaining dough rounds.

5. Pipe cream cheese mixture onto cooled chalupas. Top with chimichurri salsa and diced tomatoes. Serve immediately.

	Yield: 20 - 24 

	Nutrients per serving: per serving (1 chalupa): Calories 45, Total Fat 3.5 g, Saturated Fat 1.5 g, Cholesterol 5 mg, Carbohydrate 3 g, Protein 1 g, Sodium 50 mg, Fiber 0 g

	Cook's Tip: To soften cream cheese, microwave on HIGH 10-20 seconds or until softened.
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