Vegas Night Recipes

Roasted Pepper Focaccia
Ingredients:
1 package (13.8 ounces) refrigerated pizza crust
1/4 cup Italian salad dressing
2 garlic cloves, pressed
1 cup (4 ounces) shredded mozzarella cheese, divided
1 jar (7 ounces) roasted red peppers, drained, patted dry and chopped
1/2 cup sliced pitted ripe olives
1/4 cup grated fresh Parmesan cheese
1/2 teaspoon Italian seasoning

Directions:
1.  Preheat oven to 400°F. Unroll pizza crust lengthwise over bottom of Medium Bar Pan. Using fingertips, press indentations 1/2 inch apart into surface of dough. In small bowl, combine salad dressing and garlic; brush over dough. Sprinkle with half of the mozzarella cheese. Top with peppers and olives. Sprinkle with remaining mozzarella cheese, Parmesan cheese and seasoning.
2.  Bake 25-28 minutes or until deep golden brown. Remove from oven; let cool 10 minutes. Cut into squares and serve warm or at room temperature.

Yield:  8 servings

Roasted Vegetable Focaccia Sandwich

Ingredients:
1 medium eggplant

1 large zucchini

1 tablespoon olive oil

2 garlic covesm pressed

Salt and coarsely ground black pepper (optional)

2 balls fresh mozzarella cheese (8 ounces), sliced

1 medium tomato sliced

1 loaf focaccia bread

¼ cup reduced-fat mayonnaise

½ cup loosely packed fresh basil leaves

Directions:
1.  Preheat oven to 450°F. Cut eggplant and zucchini crosswise into ¼ inch thick slices using Chef’s Knife or Santoku Knife. Combine eggplant, zucchini and olive oil in Stainless (6-qt.) Mixing Bowl. Press garlic into mixing bowl using Garlic Press; toss to coat using Mix ‘N Scraper. Season with salt and black, if desired.

2.  Arrange Vegetables in a single layer on Stoneware Bar Pan. Bake 25-30 minutes or until vegetables are tender and deep golden brown. Remove from oven to Stackable Cooling Rack; cool slightly.

3.  Meanwhile, cut mozzarella and tomato into ¼ inch tick slices. Cut bread in half horizontally using Serrated Bread Knife. Spread mayonnaise on cut surfaces using Small Spreader.

4. To assemble sandwich, arrange basil leaves, vegetables, tomato slices and mozzarella slices over bottom half of bread. Top with tip half of bread. Cut into slices and serve.

Yield: 6 servings

Lemon Blueberry Trifle

Ingredients:
1 frozen prepared pound cake

2 lemons

1 ½ cups milk

1 container (8 ounces) sour cream

1 container (8 ounces) frozen whipped topping, thawed, divided

2 packages (3.4 ounces each) lemon instant pudding and pie filling

1 pint blueberries

1 square (1 ounce) white chocolate for baking

Directions:
1.  Cut pound cake into 1-inch cubes; place in large Colander Bowl. Zest one lemon using Lemon Zester/Scorer; set aside. Juice same lemon using Juicer. Sprinkle lemon juice over pound cake cubes; toss gently.

2.  In Classic Batter Bowl, combine milk, sour cream, half of the whipped topping and reserve lemon zest; whisk until mixture beings to thicken.

3.  Set aside 10 blueberries for garnish. To assemble trifle, place one-third of the cake cubes into bottom of Trifle Bowl. Top with one-third of the blueberries. Using Deluxe Cheese Grater, grate one-fourth of the chocolate over blueberries. Top with one-third of the pudding mixture, spreading evenly. Repeat layers two more times. Reserve remaining chocolate for garnish.

4.  Attach open star tip to Easy Accent Decorator; fill with remaining whipped topping. Pipe 10 rosettes around edge of Trifle Bowl. Score remaining lemon lengthwise using Lemon Zester/Scorer; slice lemon into five ¼ inch slices. Cut each slice in half and place between rosettes. Place one reserved blueberry on each rosette. Grate remaining chocolate in center. Refrigerate at least 30 minutes before serving.

Yield: 10 servings

Cool & Creamy Chocolate Fondue
Ingredients:
3/4 cup semi-sweet chocolate morsels
1 container (8 ounces) frozen whipped topping, thawed
1/2 teaspoon Pantry Korintje Cinnamon
1/2 teaspoon rum or vanilla extract (optional)
Assorted fresh fruit dippers such as whole strawberries, apple, peach or pear wedges (optional)

Directions:
1.  Place chocolate morsels and half of the whipped topping in Small Batter Bowl. Microwave, uncovered, on HIGH 1 minute or until chocolate is melted and smooth, stirring after each 20-second interval. Fold in remaining whipped topping, cinnamon and rum extract, if desired; mix until smooth. Cover; refrigerate at least 30 minutes.
2.  To serve, spoon fondue into small bowl. Serve with fruit dippers, if desired.

Yield:  2 cups (16 servings)


Fruit “Flower” Arrangement:

Ingredients:
Assorted fruits such as strawberries, grapes, kiwi, cantaloupe, honeydew melon and pineapple.

Dry floral foam

Plastic wrap

Colored tissue paper

Wooden skewers in assorted lengths 

Directions:
1.  Cut floral foam to fit into the Stoneware Crock plastic insert. Wrap floral foam in Plastic wrap and then in colored tissue paper; place in plastic insert and then into crock.

2.  Cut fruit into pieces using the Crinkle Cutter and Creative Cutters. Strawberries can be left whole to be placed on a skewer alone with the stem on the bottom to look like a rose bud.

3.  Place fruit on skewers and arrange in foam starting at the bottom and working up. Make sure to balance colors and be as creative as possible.

