VEGETARIAN RECIPES:

Italian Pasta Stir-Fry

6-8 ounces bow tie pasta or Linguine, uncooked


2 medium tomatoes, seeded and chopped

1 medium onion, chopped


1 medium zucchini, sliced

1 small red bell pepper



1/4 cup fresh parsley, snipped

1 tablespoon olive oil



2 garlic cloves, pressed



1 tsp. each: dried basil & oregano leaves

1 teaspoon each: salt and ground black pepper




1/4 cup fresh Parmesan cheese, grated   

· Cook linguine according to package directions in Professional 4-Qt. Casserole. Drain in 4pc Colander Set and keep warm. 

· Chop tomatoes and onion using Food Chopper. 

· Slice zucchini using Ultimate Slice & Grate. 

· Snip parsley using Kitchen Shears. 

· Heat oil in Generation II Stir-Fry Skillet over medium heat until hot. 

· Press garlic into skillet using Garlic Press; 

· stir-fry 15 seconds. 

· Add onion and zucchini; 

· Stir 2-3 minutes or until vegetables are crisp-tender. 

· Add tomatoes, parsley and seasonings. 

· Heat 1-2 minutes, stirring gently until heated through. 

· Remove from heat & Stir in linguine. 

· Grate Parmesan cheese over pasta using Deluxe Cheese Grater. 

· Serve immediately using Nylon Slotted

Herbed Onion & Tomato Focaccia

1 Loaf (16 oz) frozen bread dough, thawed

2 teaspoons olive oil, divided

1 medium onion, thinly sliced

2 garlic cloves, pressed

1 t dried basil leaves or 1 T fresh basil leaves, chopped

1 t dried oregano leaves or 1 T fresh oregano leaves, chopped

1 oz (1/4 cup) Parmesan cheese, grated

1 small tomato

· Preheat oven to 375 degrees

· Roll dough into rectangle on Stoneware Bar Pan using lightly oiled Baker's Roller

· Brush dough with 1 teas of oil using the Pastry Brush

· Slice onions and tomato using the Ultimate Slice and Grate

· Heat 1 teas. oil in Small Sauté Pan.  Add onion and garlic pressed with the Garlic Press.

· Cook onion and garlic over medium head 2-3 minutes or until onion is softened.

· Evenly spread cooked onion and garlic over crust pressing lightly

· Chop tomato into diced pieces using Food Chopper and sprinkle over crust

· Sprinkle with herbs

· Grate Parmesan Cheese using Deluxe Cheese Grater into the Grate Container.  Use shaker top to sprinkle over onion, tomato and garlic.

· Bake 20-25 minutes or until golden brown

· Cut into squares with Pizza Cutter and serve with Mini Serving Spatula.

Grecian Party Squares

½ package (1.8oz) vegetable soup mix (1 envelope)

½ cup mayonnaise

½ cup sour cream

2 packages (8 oz) refrigerated crescent rolls

1 package (10 oz) frozen chopped spinach, thawed & squeezed to drain

1 can (14 oz) artichoke hearts in water, drained and chopped

4 oz crumbled feta cheese

1 garlic clove, pressed

1 oz freshly grated Parmesan cheese (1/4 cup)

1. Preheat oven to 375 degrees.  

2. In Classic Batter Bowl, combine soup mix, mayonnaise and sour cream with Mix 'N Scraper.

3. Unroll 1 package of crescent roll dough and place across one end of Stoneware Bar Pan with longest sides of dough across width of pan.  Repeat with remaining package of dough which will fill the pan.  

4. Using Baker's Roller, roll dough to seal perforations and press up sides to form crust.  Bake 10-12 minutes or until light golden brown.

5. Meanwhile, drain spinach in small Colander squeezing out as much moisture as possible 

6. Add spinach to soup mix, mayo and sour cream ingredients in Batter Bowl.  

7. Drain artichokes and water chestnuts in Colander.

8. Chop with Food Chopper on Cutting Board.

9. Add artichokes, water chestnuts, feta cheese and garlic, pressed with Garlic Press, to Batter Bowl; mix well.

10. Spread spinach mixture evenly over partially baked crust with Large Spreader  

11. Using Deluxe Cheese Grater, grate Parmesan cheese over filling.  

12. Bake 10-12 minutes or until heated through and cut into squares with Pizza Cutter


Mediterranean Cheese Quesadillas

8 (7-inch) flour tortillas

1 garlic clove, pressed

3 firm plum tomatoes, sliced

¼ cup loosely packed fresh basil leaves, snipped, or 4 teaspoons dried basil leaves

2 cups (8 oz) shredded mozzarella cheese, divided

½ cup (3 oz) crumbled feta cheese

Olive or vegetable oil

1. Preheat oven to 425 degrees.  

2. Place 4 flour tortillas on Large Round Baking Stone.

3. Using Garlic Press, press garlic over tortillas; spread evenly with Pastry Brush

4. Using Ultimate Slice and Grate, thinly slice tomatoes.

5. Slice olives using Egg Slicer Plus.

6. Snip basil leaves with Kitchen Shears

7. Grate ½ cup of mozzarella cheese with the Deluxe Cheese Grater and sprinkle only half (¼ cup) over each tortilla.

8. Top with equal amounts of tomatoes, ripe olives, basil and feta cheese.

9. Top each tortilla with ¼ cup of remaining mozzarella cheese and top off with second tortilla.

10. Spray tops lightly with oil using Kitchen Spritzer.

11. Bake 8-10 minutes or until tops are lightly browned.

12. Cut each quesadilla into 6 wedges using the Pizza Cutter

Hot Pizza Dip

1 pkg (8 oz) cream cheese, softened

1 tsp. Pantry Italian Seasoning

1 cup (4oz) shredded Mozzarella cheese

¾ cup (3oz) shredded Parmesan cheese

1 can (8oz) pizza sauce 

1 clove of garlic

2 T chopped green pepper

2 T sliced green onion

Bread Tube slices

· Combine in Classic Batter Bowl cream cheese and Italian Seasoning

· Press clove of garlic into mixture using Garlic Press

· Spread in bottom of Small Oval Baker with Small Spreader.  

· Grate Mozzarella and Parmesan cheeses with Deluxe Cheese Grater, measuring with Grate Container, and combine in Classic Batter Bowl.

· Sprinkle half of cheese mixture over cream cheese

· Spread pizza sauce over cheese with Skinny Scraper

· Chop green pepper with Food Chopper on Cutting Board and scoop into Small Oval Baker with Handy Scraper

· Snip green onions over top with Kitchen Shears

· Top with remaining cheese

· Microwave on High 2 minutes; turn

· Microwave on High 2-3 minutes more or until mixture is bubbly around edges.

· Serve with bread slices or bread sticks

Ravin' Ravioli

1 medium green bell pepper

½ cup onion, chopped

1 teaspoon olive oil

1 garlic clove, pressed

1 jar (26-28 oz) spaghetti sauce

2 packages (9 oz each) refrigerated ravioli (any cheese or with meat)

1 ¼ cups water

12 French bread baguette slices (4 oz)

4 oz. mozzarella cheese, shredded (1 cup)

1 oz fresh Parmesan cheese, grated (about ¼ cup)

· Preheat oven to 350°F.  

· Chop bell pepper and onion with Food Chopper. 

· In Professional 12" Family Skillet, heat olive oil over medium-high heat; add bell pepper, onion and garlic pressed with Garlic Press.  

· Cook 2-3 minutes or until vegetables are tender.

· Stir in spaghetti sauce, ravioli and water. Bring to a boil.

· Use Serrated Bread Knife to cut French bread into 12-16 slices, ½ inch thick.

· Place butter in Large Micro Cooker on microwave on high 1 minute or until melted

· Add bread slices, tossing to coat evenly

· Top with mozzarella cheese, shredded with Deluxe Cheese Grater

· Arrange bread slices, slightly overlapping, around edge of Baker and pressed slightly into ravioli mixture.

· Grate Parmesan cheese over top and sprinkle Italian Seasoning

· Bake in skillet 15-20 minutes or until bread is crisp and deep golden brown.

Parmesan Pepper Pull-Apart Bread

1/3 Cup Butter, melted

4 oz fresh Parmesan Cheese, grated (1 cup)

2 teaspoons coarsely grated ground black pepper

2 Garlic cloves, pressed

2 packages refrigerated DINNER ROLLS

· Preheat oven to 375 degrees F.  

· Lightly spray Stoneware Fluted Pan with olive oil using Kitchen Spritzer

· Melt butter in Small Micro-Cooker on High 1 minute.

· Grate Parmesan Cheese using Deluxe Cheese Grater.

· Grind pepper using Salt and Pepper Mill and measure with Adjustable Measuring Spoon

· In Classic Batter Bowl combine cheese, pepper and garlic pressed with Garlic Press. 

· Separate dinner rolls and cut each into fourths using Kitchen Shears.

· Dip rolls in melted butter, then roll in cheese mixture.

· Arrange rolls evenly in pan. 

· Bake 27-30 minutes or until deep golden brown.  Using Oven Mitts, remove pan to Non-Stick Cooling Rack and cool 5 minutes.

· Invert onto Cooling Rack to remove bread.  Cool slightly.

· Slice with Serrated Bread Knife.

For Italian Parmesan Pull-Apart Bread, substitute 2 teaspoons Pantry Italian Seasoning Mix for the black pepper.

PEANUT BUSTER PIZZA

1 (21oz) pkg. Brownie mix

1 (8oz) pkg. Cream cheese, softened

1/2 cup BROWN sugar

2 or 3 pkgs. Reese cups

Chocolate Syrup

2 bananas, sliced

½ cup chopped nuts

Whip Cream - optional

· Mix brownie mix as directed on package.  

· Place parchment paper on 15" Baking Stone.  

· Pour brownie mix on paper and spread into a 14" circle.  Do not try without parchment, batter will run off of the stone while baking.  

· Bake at 375 degrees for 10-15 mins. or until set.  Cool.  

· Mix cream cheese and sugar until smooth. 

· Spread over brownie crust.  

· Top with fruit and nuts.  

· Drizzle with chocolate syrup.


EASY CHOCOLATE FONDUE

1 pkg (12oz) semi-sweet chocolate morsels

1 can (14oz) sweetened condensed milk (not evaporated milk)

½ cup heavy whipping cream or half and half

1 teas. vanilla

Assorted Fruit, cake, pretzels or marshmallows

· Preheat oven to 350 degrees

· Combine chocolate morsels, sweetened condensed milk, whipping cream and vanilla in Mini Baking Bowl

· Stir using Mix and Scraper.  

· Bake 10 minutes, remove from oven and stir until smooth.  

· Serve with fruit, cake, pretzels, etc.

Easy Angel Food Cake or pound cake:  Bake angle food cake mix in 9X13 Baker or pound cake mix in Stoneware Loaf Pan according to package directions.  Cut cooled cake mix in Stoneware Loaf Pan according to package directions.  Cut cooled cake into chunks using Serrated Bread Knife.

Apple Bundles

2 large Granny Smith Apples

1 package (11 oz) refrigerated breadstick dough

1 medium orange

1 packet (0.5 oz) Butter Buds* 

½ cup sugar

1 teas. cinnamon

· Preheat oven to 375 degrees.  

· Prepare apple slices with Apple Peeler Corer Slicer and cut slices in half.  

· Unroll dough and separate into 8 breadsticks and cut each in half crosswise to make 16 strips.  

· Place 3-4 apple slices at the end of each piece of dough and roll up.

· Arrange bundles in Deep Dish Baker.  

· Zest 1 teas. orange rind with Lemon Zester/Scorer and set aside..  

· Juice orange with Juicer and pour juice into bottom of Deep Dish Baker.  

· Combine Butter Buds with hot water as directed on package.  

· Pour liquified butter mix over bundles.  

· Mix zest, sugar and cinnamon and spoon over bundles.  

· Bake 25-30 mins. or until golden brown.  

· Serve warm or topped with light whipped topping or fat free vanilla frozen yogurt if desired.

Yield:  Makes 8 servings

*Butter Buds can be found in spice, diet or packaged cake mix section of grocery store

Approximately 178 calories and 3 grams of fat per serving (2 bundles)

Mediterranean Patio Pizza

Crust:

1 package (11 oz) refrigerated bread sticks

Olive Oil

1 garlic clove, pressed

Cheese Spread:

1 can (14 oz) artichoke hearts in water, drained, divided

4 oz cream cheese, softened

4 oz feta cheese, crumbled, divided

½ teaspoon dried oregano leaves

Toppers:

2 plum tomatoes, seeded and chopped

1/3 cup pitted ripe olives, sliced

1/3 cup cucumber slices, quartered

1/4  small red onion, sliced into thin wedges or diced

1 tablespoons pine nuts, toasted

1/4  cup red wine vinegar and oil salad dressing

1. Preheat oven to 375 degrees

2. For crust, unroll bread stick dough, separate into strips and make one continuous coil on Large Round Stone by adding additional strips, pinching ends together.

3. Using Baker's Roller, roll dough to within ½ inch of edge of Baking Stone, pressing seams to seal.

4. Lightly spray dough with olive oil using Kitchen Spritzer

5. Press garlic clove over dough using Garlic Press, spreading evenly with Skinny Scraper.

6. Bake 14-16 minutes or until golden brown; cool completely.

7. For cheese spread, use Food Chopper to finely chop enough artichoke hearts to make ¼ cup. 
8. Combine artichokes with cream cheese, half of feta cheese and oregano in Batter Bowl; mix well.  

9. Spread over cooled crust with Large Spreader.

10. For toppers, quarter remaining artichoke hearts using Chef's Knife.

11. Chop tomatoes with Food Chopper.  

12. Slice Olives with Egg Slicer Plus. 

13. Using Utility Knife, cut off ends of cucumber and take out seeds by using The Corer. 

14. Using Ultimate Slice and Grate, slice cucumber with V-shaped blade; cut slices into quarters.  

15. Slice red onion into thin wedges with Utility Knife

16. Arrange vegetables over cream cheese mixture.  

17. Sprinkle with remaining feta cheese and pine nuts.  

18. Cut pizza into wedges or squares using pizza Cutter.  Drizzle with salad dressing just before serving.

Margarita Pie

Crust:

1  ¼  c finely crushed pretzels

1/2 c butter or margarine, melted

1/4 c sugar

Filling:

1 can (14 oz) sweetened condensed milk

2 t grated lime peel

1/4 c lime juice (2 limes)

1/4 c orange juice

1 container (8 oz) frozen whipped topping, thawed

For crust combine all ingredients in medium bowl; press onto bottom and up side of 9 inch pie plate.  For filling, combine milk, lime peel and juices in medium bowl; fold in whipped topping.  Spoon into crust.  Refrigerate until chilled, at least 30 minutes.

Touchdown Taco Dip

1 can (16 oz)  refried beans

1 package (8 oz) cream cheese, softened

1 cup sour cream

2 tablespoons taco seasoning mix

2 garlic cloves, pressed

4 oz Cheddar Cheese, shredded (1/2 cup)

½ cup pitted ripe, black olives, chopped

2 tablespoons fresh, cilantro or parsley, snipped

1 medium tomato, seeded and chopped

¼ cup thinly sliced green onions with tops

· Preheat oven to 350 degrees

· Spread refried beans over bottom of Glazed Deep Dish Baker using Small Spreader.

· Combine cream cheese, sour cream and taco seasoning in Classic Batter Bowl

· Press garlic into bowl with Garlic Press, mix well and spread over beans

· Shred cheese over top using Deluxe Cheese Grater.

· Bake 15-18 minutes or until hot

· Chop olives using Food Chopper and place in Small batter Bowl

· Snip Cilantro into bowl using Kitchen Shears

· Slice tomato with Ultimate Slice and Grate, dice with Food Chopper, add to bowl and stir

· Upon taking dip out of oven, sprinkle onion, olive, cilantro and tomato mixture over dip

· Garnish with additional sour cream with Easy Accent Decorator and serve with baked tortilla or pita chips

Recipe can be found in More Stoneware Sensations Cookbook

TOMATO-BASIL SQUARES

1 Package (10 oz) refrigerated pizza crust

2 cups (8 oz) shredded mozzarella cheese, divided

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

2 tablespoons fresh basil, snipped or 2 teas. dried basil leaves

2/3 cup mayonnaise

1 or 2 garlic cloves, pressed

4 plum tomatoes, thinly sliced

· Preheat oven to 375 degrees

· Roll pizza crust onto 12" x 15" Rectangle Baking Stone to within 1" of edges using lightly floured Baker's Roller.

· Grate mozzarella cheese with Deluxe Cheese Grater into Grate Container and sprinkle 1 cup over pizza crust

· Grate Parmesan cheese using Deluxe Cheese Grater into Classic Batter Bowl

· Snip basil using Kitchen Shears and to cheese in Batter Bowl

· Measure mayonnaise using Measure All Cup and add to Batter Bowl

· Press Garlic using Garlic Press into Batter Bowl

· Add remaining 1 cup of mozzarella cheese to Batter Bowl and mix well using Mix N Scraper

· Thinly slice tomatoes using Ultimate Slice and Grate and arrange in a single layer over top of mozzarella cheese on crust

· Top tomatoes with cheese mixture from Batter Bowl using the Large Stainless Steel Scoop

· Partially spread cheese mixture using Hold N Slice and Mix N Scraper so that tomatoes are not completely covered

· Bake 15-20 minutes or until top is golden and bubbly.

· Cut with Pizza Cutter and serve with Mini-serving Spatula

       Yield:  16-20 servings


CANDY APPLE DELIGHT

1 container (12 oz) frozen whipped topping, thawed

2 cans (8 oz) crushed pineapple, drained

3 Granny Smith apples, peeled, cored and sliced

4-6 whole Snicker Bars, cubed

½ cup peanuts, chopped

1 oz semi-sweet chocolate

· Combine whipped topping and pineapple in Chillzane Bowl

· Peel, core and slice apples with Apple Peeler Corer Slicer. 

· Quarter slices and add to whipped topping

· Cut Candy bars into small cubes with Crinkle Cutter

· Chop peanuts with Food Chopper

· Fold apples, candy bars and peanuts into whipped topping

· Grate chocolate over top with Cheese Grater

      Yield:  7 servings

QUICK APPLE CRISP

5 Granny Smith Apples 

1 box of Jiffy Golden Yellow Cake Mix

½ Stick of butter or margarine, melted

4 tablespoons sugar

2 tablespoons Cinnamon

· Peel Core and Slice apples using the Apple Peeler Corer Slicer..

· Cut apples in half with Utility Knife

· Evenly distribute apples in Deep Dish Baker

· Mix Cinnamon and Sugar together in Flour Sugar Shaker

· Sprinkle apples with Cinnamon and Sugar

· Pour dry cake mix on top of apples

· Sprinkle more Cinnamon Sugar on top of cake mix

· Melt butter in Small Micro Cooker

· Drizzle butter over top of cake mix (all of mix will not be covered)

· Bake for 30 minutes or until apples are soft at 350 degrees

Southwestern Snack Squares

Seasons Best '99

2 tablespoons cornmeal



2  packages (8 ounces each) refrigerated crescent roll

1 can (16 ounces) refried black beans or refried beans


2  tablespoons Southwestern Seasoning Mix     

6  ounces sharp cheddar cheese, shredded (1 1/2 cups)


2  plum tomatoes, chopped

2  green onions with tops, sliced



1/2  cup pitted ripe olives, chopped

1  cup salsa (optional)

Preheat oven to 350°F Sprinkle Stoneware Bar Pan with cornmeal. Unroll crescent rolls; place longest sides of dough over shortest sides of pan. Press perforations to seal using Dough and Pizza Roller; roll dough slightly up sides of pan. Bake 1~2O minutes or until golden brown. Cool completely. In 1-Qt. Batter Bowl, combine refried black beans and seasoning mix; spread over crust. Shred cheese over bean mixture using Deluxe Cheese Grater. Dice tomatoes and slice green onions with 8" Chef's Knife. Chop olives using Food Chopper. Sprinkle vegetables over cheese. Cut with Pizza Cutter; serve using Mini-Serving Spatula. Top each serving with salsa, if desired.

 EASY CHOCOLATE FONDUE

1 pkg (12oz) semi-sweet chocolate morsels

1 can (14oz) sweetened condensed milk (not evaporated milk)

½ cup heavy whipping cream or half and half

1 teas. vanilla

Assorted Fruit, cake, pretzels or marshmallows

· Preheat oven to 350 degrees

· Combine chocolate morsels, sweetened condensed milk, whipping cream and vanilla in Mini Baking Bowl

· Stir using Mix and Scraper.  

· Bake 10 minutes, remove from oven and stir until smooth.  

· Serve with fruit, cake, pretzels, etc.

Easy Angel Food Cake or pound cake:  Bake angle food cake mix in 9X13 Baker or pound cake mix in Stoneware Loaf Pan according to package directions.  Cut cooled cake mix in Stoneware Loaf Pan according to package directions.  Cut cooled cake into chunks using Serrated Bread Knife.

CANDY CANE BARS

1 Package (18 oz) refrigerated sugar cookie dough

¼ cup candy canes or peppermint candies, chopped

¼ cup pecans or walnuts, chopped (optional)

1 package (12 oz) white chocolate morsels

Preheat oven to 350 degrees.  Roll out cookie dough on Large Round Stone to within 1 inch of edge using Baker’s Roller.   Bake 18-20 minutes or until lightly brown.  Meanwhile chop peppermint candy & nuts with food Chopper.  Sprinkle candy  & nuts over warm cookie.  Shave White chocolate morsels over cookie with Deluxe Cheese Grater.  Let candy and chocolate melt.  Cut into Squares with Pizza Cutter.

DOUBLE CHOCOLATE MOCHA TRIFLE

1 package (9x13 size) brownie mix (plus ingredients to make brownies as specified on package)

1 ¾ cups cold milk

2 packages (small box) white chocolate instant pudding and pie filling

¼ cup warm water

4 teaspoons instant coffee granules

2 cups thawed frozen whipped topping, thawed

4 toffee bars (1.5 oz each) coarsely chopped
· Lightly spray 9”x13” Rectangle Baker with vegetable oil using Kitchen Spritzer

· Prepare and bake brownie mix according to cake-like package directions and cool completely

· In Classic Batter Bowl, whisk pudding mix into milk using 10” Whisk until mixture begins to thicken.

· Dissolve coffee granules in warm water add to pudding mixture, mixing well.

· Fold in whipped topping using Super Scraper

· Cut brownies into 1” cubes using Serrated Bread Knife

· Chop toffee bars using Food Chopper

· Layer 1/3 of the brownie cubes onto bottom of Chillzanne Bowl.

· Top with 1/3 of the pudding mixture, pressing lightly, and 1/3 of the chopped toffee.

· Repeat layers two more times.

· Chill 30 minutes before serving.

Taffy Apple Pizza

1 pkg. Pillsbury refrigerated sugar cookie dough

1 8oz pkg. of cream cheese, softened

2 GRANNY SMITH Apples (the green ones!)

1/4 c. creamy peanut butter

1/2 c brown sugar

1 tsp. vanilla

1/4 c. chopped nuts

Carmel Ice cream topping (the squeeze bottle works best)

Small container of whipped topping, thawed (like cool whip)

2 tablespoons of sugar mixed with one tablespoon of cinnamon.

· Press Cookie dough to within 1 inch of rim of 15" Round Stone.  

· Bake 15 minutes at 350 degrees or until lightly browned.  

· Cool Completely.  

· Mix cream cheese, p-nut butter, vanilla and brown sugar.  

· Spread evenly over crust.  

· Peel, Core and Slice apples.  

· Chop with Food Chopper.  

· Sprinkle apples over crust.  

· Chop nuts and sprinkle over top.  

· Sprinkle Cinnamon and Sugar mixture.  

· Cut into squares & Drizzle Carmel topping over top. 

· Top each square with whipped topping.  

· Finish with more cinnamon sugar
Banana Cream Brownie Squares

3/4 C. dry roasted peanuts, chopped, divided




1 pkg. (5.1 oz.) vanilla instant pudding


1 pkg. (15 oz.) 9x13 size brownie mix (plus ingredients to make brownies)

1 pkg. (8 oz.) thawed, frozen whipped topping, divided

3 medium bananas, divided






9 strawberries



1 1/4 C. cold milk           






1 square (1 oz.) semi-sweet baking chocolate


· Preheat oven to 350º.  

· Using Food Chopper, chop peanuts.  

· Prepare brownie mix according to cake-like directions; stir in 1/2 C. peanuts.  Pour into Rectangle Baker.  Bake according to package directions.  Cool completely.  

· Using Egg Slicer Plus, slice 2 bananas; place in single layer over brownie.  

· In Classic 2-qt. Batter Bowl, whisk pudding mix into milk using 10" Whisk; beat until mixture begins to thicken.  

· Using Super Scraper, fold in 2 1/2 C. whipped topping.  

· Quickly spread pudding mixture over bananas.  Refrigerate 30 minutes.  

· Sprinkle remaining peanuts over pudding mixture.  

· Attach open star tip to Easy Accent Decorator; fill with remaining whipped topping.

· To serve, cut into squares; garnish with whipped topping.  

· Using Deluxe Cheese Grater; grate chocolate over dessert.  

· Slice remaining bananas & strawberries and garnish each square.

Yield:  9 servings      Approximately 500 calories & 21 grams of fat per serving.

 Mexican Pizza

2 pkg (8oz) crescent rolls

 1 pkg (8oz) cream cheese

 1/2 cup sour cream

 2 pkg taco seasoning mix

 2 firm tomatoes

 1 bunch Green Onions

 1 red or green bell pepper

 1 small can whole pitted black olives

 6 oz cheddar cheese

1 lb of ground beef  (Omit this for vegetarian version)

1 clove of garlic

1 small yellow onion

 Roll out crescent rolls with DOUGH & PIZZA ROLLER on a flat LARGE ROUND

 STONE.  Bake crescent roll crust at 350 for 11-13 minutes.  Cool.  Mix

 softened cream cheese w/sour cream & taco seasoning with SUPER SCRAPER

 and spread over crust.  Shred lettuce w/CRINKLE CUTTER, place on top of

 cream cheese mixture.  Chop tomatoes and peppers with FOOD CHOPPER.  Use

 KITCHEN SHEARS to cut scallions.  Use EGG SLICER PLUS to slice black

 olives.  Top lettuce with the rest of chopped ingredients.  Grate cheese

 over top with DELUX CHEESE GRATER.  Eat!

PEANUTTY BROWNIE PIZZA

1 (21oz) pkg. Brownie mix

1 (8oz) pkg. Cream cheese, softened

1/2 cup BROWN sugar

¼ cup Peanut Butter

2 or 3 pkgs. Reese cups

2 Tbls (1oz) semi-sweet chocolate morsels

2 bananas, sliced
¼ cup chopped nuts

1 teas. veg. Oil

Whip Cream – optional

· Mix brownie mix as directed on package.  

· Place parchment paper on 15” Baking Stone.  

· Pour brownie mix on paper and spread into a 14” circle.  Do not try without parchment, batter will run off of the stone while baking.  

· Bake at 375 degrees for 10-15 mins. or until set.  Cool.  

· Mix cream cheese, peanut butter and brown sugar until smooth. 

· Spread over brownie crust.  

· Top with fruit and nuts. 

· Microwave chocolate with oil, uncovered, on High 1 ½ minutes or until chocolate is melted, stirring after 1 minute.  
· Drizzle over pizza with V-Shaped Cutter  
TRADITIONAL SWISS FONDUE

2 Cloves garlic

2/3 cup dry white wine

Lemon juice

2 cups grated Gruyere cheese

1 cup grated Emmentaler cheese

1 Tablespoon Cornstarch

Pinch of salt

¼ tsp paprika

¼ tsp nutmeg

Mix together and heat using Double Boiler

Ingredients for dipping:

Carrots

Celery

Broccoli

Red, Yellow, Green Bell Peppers

Cucumbers

Mushrooms

French Bread

Salami

FAST AND EASY FUDGE

1 can Chocolate Frosting                                 1 bag Chocolate Chips

                                   ½ cup chopped nuts (optional)

Melt chocolate chips and Chocolate Icing in saucepan, chop nuts and add to mixture.  Pour into Square Baker and let set up.
