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Appetizers
Popper Dip

Reche from Kathy Yellets
‘This dip tastes justlike jalapeno popperswithout all the fuss of sufing eachone.

Ingredients:
8 0z Bob Evanslalian Sausage AND 8 oz Bob Evans Zest Sausage or 8 slices bacon cooked
aiispy anddiced

2-8-02 packages of cream cheese, soft

1 cup of mayormaise

46 jalapeno’s, choppedanddeseeded. The seeds will makeit fiery hot.

1 cp of cheddar cheese, shrectled

112 cup of mozzarella cheese, shredded

1/4 cup diced green orion

Topping:
1 cup of crushed crackers ([used Ritd
112 cup parmesancheese, grated

172 stick of buter, melted

Directions:
Brown sausage or bacon inRockeroc 25 qt panon stovetop. Use mixn chop to sir. Once brovned,
drain i needed Addmeat back 1o the Rockcroc. Turn heat onto lowest setting. Add rest of
ingredients siting Ut cheese is melied and wel blended. Remove from heat andputin
ricrowave for o minueswith lidon. St dip and retumnto microwave, heating unil hot allthe way
throgh (depending on microvave, 23 addtioral minutes)

While dip s heating combine topping ingredlintsinbatter bow. Mix wel.

Tumbroileron.

Once dipisheated pull outof microwave. Top cip with cracker topping

Place Rockerok under broler for 2:3 minutes uniltopping isbrowned.

Paged




image5.jpeg
Breads and Breakfast

Baked Apple Oatmeal

1173 cups Old Fashioned Oats, uncooked

% Cup packed Brown Sugar ~or~3 Ts Maple Syrup
1/3 Cup Raisinsor Dried Crarberties (Craisins)

% Cup Chopped Walnus o Pecars.

% tsp Cimarmon

1273 Cups UNSWEETENED Almord Milk (or soy, water,
or hemp milk. whatever you kel

17310 % Cup Unsweetened Apple Sauce or Pureedt

1 small Apple, chopped
fop with Fresh Berries or Sliced Bananas (optional)

Directions:
Cormtine il ingredients (except the optional baranas o

oerries) in the Everyday Rockcrok. Microwave covered for
o mintes.

Scoop into servirg bowiswitha splash of milkandtop
th fresh berries or barnas.

store eftovers inthe refrigesator for upto 4 days.
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Rockcrok Omelet

Ingredients:
2 SmallMedium Potatoes, cubed small

1 small arion, diced

1 red Bell Pepper, diced

2TBS COLD Butfer

1 bar Cheddar Jack Cheese

8Eggs

SaltPepper

1-2T8S Greek or Three OnionSeasonirg
# C Heavy Cream

2 Green onionstops and all, Diced

6 Slices Bacon Cooked Crisp, chopped

Place Diced Potato, Orion and Pepper inRockcrok andrmix wel.
Slice Butter with Egg Slcer Plusand place ontop of Mixiure. Cover, micro 6 minesinthe
microwave, siring once (Or il Fork Tender i Potatoes are arger)

Top with half the Grated Cheese.

Beal Exgs, addcream andrub. Pour 0ntop of Cheese. Micro 14-16 Mintes Covered il sel.
Top with Cheese, Bacon and Green orions.

Deep Covered Baker insiructions:
Reduice microwavetime 1o 13 mindesfor eggsto cook andset.

Combread

“Reched photo compiimerts of Mincy Mussel Banks'

IMix your favorite box cornbread mix
Brush bottom andsides of RockCrok
~Everyday Panwitholl
iPour cornbreadmixtureinto RockCrok and
bake accordrg to package directions
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No Knead Bread

Ups alpurpose or bread flour, more for dusig
4 teaspoon tapi rise” or instart yeast

1 % teaspoon sait

1 : cupstap water

“0hoto by Mincy Mussel Banks'

Directions:
ina brgebovd corrbine flou, yeas and sat. Add 1 cups.
e and si il blerec: dowghil be shagey and sicky.
cover boutih plasicurap. Lot dowghies af leas 12 hous
reteay abou 15, o oomtempaaiue
Jooveh s reacy when s sufaceis dotedvihbubbles.
Livcaly floura Pasy M using the FlourStgar Shaer and
loce doughont. spiinkiel wiha e more flowrandold

overontsot 301 4 times Foldihe 2 sdesof the pasy .
over thebread andie £ sardionthe courtes for 2housta fie.

[ 4 howrs o the 2 howrisig e, preteatoventa 450
eerees. rush RockCrok wthol andslace dotghin crack &
Jcover wih il on andpus nthe oven Bakefor 30 mines.
hentakethe oilafl. Bakeforanher 8t 15 mines uth

he bread s gokden brownantap. Caal anarack.
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CK's 10 Steps to MIRACLE Artisan Bread!

Recpe courtesyof CK Hall Photo by Linda Chid
7 NGREDIENT:
5 cups Bread Flour (1 use King Arthur)
1 @blespoon sugar
1 teaspoon sait
1-2 tablespoons seasonirg of your choice or no seasorirg
(Example: Rosermary Herb)
2114 teaspoonsof Rapid Rise Yeast (or one packet)
1172 cupswater (oomtemp of faucet but not COLD)

> eblespoonsolve ol (or by infused oifs ke Garlicinfused
oive oi)

10 STEPS:

1. Meastre 3 cupsflour nto Classic Batter Bowl [note: You spoon the flour into your cup and

level with knife (never PACK flour in your meastring cups). DONOT USE siairlessbow -
yeast reacts with stainless)

Addallthe other dy ingredients and mix well
Addinwater andolive oilandsiir unil wel mixed.

Cover with Plasticwrap and let under hood light or warm place for min of 4 hours.
Take plastic wrap off bowl andspread wrap on courter, dust it withflour.
Scrape out dough ffom bowl onto wrap anddust top of doLghwithflowr.
Folddowgh lefto right andtop to bottom, shape ino lodi

Place dough eithes aled Rockerok or Rockarok linecwith parchent paper (luse
parchmentpaper)

9. Letriseagain on stovelop under hood ightfor another hour or so (or warmplace)
10, Heat Ovento 450 degrees andBake 30 minutes uncovered

Rermove Breadonto cooling rack (5o bottom does ot get soggy) and et sitfor about 15 mines.
before cuting o it does not squishwhen you cutitEAT!

PS: Youcan make thisa sweet bread tool T have put honey, brown sugar, cinnemon, raisins.play
withit. Once you make ita couple of times, youwillbe a pro. OR savory, Ive even smooshed
roastedgaric n t..mmmemm!
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Cheesy Bruschetta

Ingredients:
202 (60 g) mozzarella cheese
1 02 (30 g) fresh Parmesan cheese:
3 tbsp (45 mL) butter, ut ino pieces.
1 garic love, pressed
1012 (1/4-inJ6-mm1hick) slices French
aguete

foppers: prepared pesto, marirara sauce o
aperade (optional

Directions
1. Preheat broller. Grate mozzarella &

Parmesan cheese. Combine cheeses; set
asice.
- 42, Melt butter inRockCrok Everyday Pan over
mediumlow heal. Press ngariic with garlic presssiir. Arrange bread slices over bulter rixture.
3. Toast bread 1-3 minLtes or unll botfors beginto brown, rotating pieces as necessary 1o brown
everly. Remove panfiom heat.

4.Sprirkle cheesesover bread. Place pan 24 in. (510 cr) from healing elerent. Broil 24
rinues or unil cheese isight goldenbrown; removeffom oven. Serve with desiied Toppers.
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Main Dish

Creamy One Pot Pasta ~ version 1
This Parmpered Chef Recipe wasadapted fo the Rock Crokby Cirely Lazor
Photo by Cirely Peterson

redients
large garic cloves, peeled

1 jar (7 02) sun-diediomatoes inoil, undained

3 cans (14.5 0z each chicken broth- 5 % cups)

1 1b uncookedmezze pemepasta

1 head broceoli (2 cupssimallflrets)

2 medium cartots, peeled (can use short-cut carrots)
oz reducedfat cream cheese

i tsp salt

415 coarsely groundblack pepper

fSrmall Block of fresh Parmesan cheese:

/4 cup Panko bread crumbs (optional)

Directions
Preheat oven braller. Peel garlicusing Garlic Peeler. Slice usirg Garlic Slcer.

Heat RockGrok Dutch Oven over medium high heat. Add 1 Tbsp of oflfrom sun-dried omatoes o
RockGrok. Add sliced garfc and cookover medium heat 2.3 minues or unti garlic s golden brown,
stiring occasionally. Add broth. Addpasta. Turn off heat and remove from heat.

Addlidto RockGrok andplace in the microwavefor 14 minutes, sitring halfway through.

Meanwhie, cut broccolinto smallflorets. Slice carrots usirg the Spiral andSlice. Drain sun-dried
tomatoes; pat cry with a paper towel. Cut nto thinstrips UsITg Kitchen Shears.

Cut cream cheese into cubes. Addvegetables, cream cheese, salt andpepper to RockCrok. St
unil cream cheese is melted andfully incorporated. Cover and cookan addtioral 2-4 minuesor
untlvegetables are tende.

Grate Parmesan cheese with Microplane Adjustable Grater o measire about % cup. Combinewith
Panko crumbs and sprirkle ontop of pasta mixture. Place underthe broleer for 30 secords- 1
minute uniltopping isgoldenbrown.

Serve immedately and enjoy!

Variation: Place 2 boreless sknless chicken breasts halvesnRound Covered Baker or Deep
Covered Baker and cook in microwaves minutes or unil cookedl Mix into the above recipe before:
topping withthe parmesanvParko crumb mixture and broil as directed.

PagE 0




image11.jpeg
Creamy One-Pot Pasta ~ version 2

4 large garlc coves, peeled
1 jar (7 02) sun-driedtometoes inoil, undained
3 cans (14.5 0z each) chicken broth (5 1/4 cups)
1 1b uncookedpere pasta

1 head broccoli (2 cupssmall florets)
2 medium carrots, peeled
4 0 reduced-fat cream cheese (Neufchatel)

112 15p coarssly groundblack pepper
Grated fresh Parmesan cheese and snipped fresh basi (optional)

‘oicure takenty Mncy et sarkst

Directions:

“Thin sce garic using Paring Knfle Place garlc and bl fom s cedtametoesir 4 t RockCiokDutch
‘Oven Cookgaticover medumhea 23 minutesor url garl sgoldanibrown, sining occasionaly. Rerove from
heis;addbrotht, pasa: cover andimicrovave 16 minusesorurel pasa s aos cooked bie il fim.

Mearwhie, au broceol i smoll flrets placelrto Classic Bater Bowl i carasin hal lengthvise: tinly slce
oo ona blasusing SartokuKrife Drain sundied omaoes pa dy wtha papertowel. Slicetomatoesito thin
srps Addcarot sandormetoesto baterbow.

i Geamcheesairto cubes Addvegaables reamcheese, st and blackpeppes 1 D ch Oven Maovwave 3
minutes, Sturl cheese s metedand incorporare

1 desed tapwkh grated resh Parmeson cheeso andsrippedirech basi
Yield 6 senings.

Nurerss personing: Calorios4 10, Total Fa 11 g, Saturaed Fos 3.5, Chileserol151mg, Carbalyekase 65, Proien
15, Sackm 1000 g, Fber 5

(CooksTips For aniteresing flavortwis, ot ok, blackpeppe, Parteson chees andbasl Add 1 tbsp Mbroccan
Rub or Greek R,
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One Pot Tomato Basil Pasta

fused Garlic Ol

L cupsvegetable broth
1 box of whole grain spaghett o linguine pasta (do not use:
ngel hair)

2 cansiced tomatoeswith bas, garlc, and seasoning

113 cup cherry or grape tomatoes, sliced

1 sweet anion such asVidalia, chopped
6 cloves of garic, pressed

34 cups of resn basi leaves, chopped

2 cupstresh spirach

2 teaspoonsof Pampered Chef's talian Seasoning Mix
> teaspoonsof Pampered Chefs Sweet Basil Rub
armesan cheese o taste

i teaspoon crushed red pepper flakes (optional)

Directions:
Drizzle oilin 4 Quart Dutch Oven Rock Crok addbroth, noodles, diced tomatoes, cherty or grape:
tomatoes, onion, garic, basi & seasonirgs. Cover & brirg 1o a boi.

Red.ce 1o a low simmer and keep covered and cookfor 10 minutes, siiting every 3 minues or so.
For the last 3 minutes, addihe spirach and cook unti almost allof the liquid has evaporatedand
spirachwited.

Rermove from hea, st in parmesan cheese andred pepperflakes.

Variation: To make Tomato Basi Pasta with Garlic & Herb Chicken, add 1 poundof cooked
boneless, skinlesschicken breasts maden the Deep Covered Baker, Round Covered Baker, o
Grll PanandPress. Brushwith oil usirg Silicone Basting Brush and season with 1 tablespoon of
Garlic & Herb Rub prior to cooking. Whenfinished cooking, chop with Salad Choppers andaddto
pasta.
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CK Hall's Mushroom and Spinach Risotto

Reche by CK Hall

gredients:
1 thsp buter

1 pirtipackage mustioorns (Smail cremin or butor),
Jquartered or wecged withVeggie Wedger

112 onion, processed smallwith el Food Processor
> tsp olve oil

1-2 coves pressed garic

1172 cups Arboriorice, uncooked

1 cup dry whe wire (sauvignon Blarc s good)
i cupsor 32 0z of stock (chicken or veggie)

1 wedge of Brie or Camembert Cheese (5 0z of more)
1/2bag of baby spirach (washed)

(acdasmch inach asyounoudiie)

Tibsp lemon juice

saltandpepper i tasie

Directions:
Take RockGrok (RC) and preheat on e high for approx 1-2 minutes: Add 1 thsp butter andmelt.

Using Bamboo Spoon or MixN Scraper, saute mushrooms andorion, movirg constartly unti
juices are almost gone, mushrooms browned, onion soft.

Remove RCrom heat and removeveggiesto separate 3 cup Prep Bow

Replace RC backon heat, add2 thsp olive oil, pressed garic using Garlic Pressandrice o pany
ook 2 minues, stiring ice.

Addwire and cook2-3 minues untl wineis reduced by hal, stiting occasionally.

Remave panfrom heat and add stock, str, andmicro on high'or 15-17 minutes or untl most of
licuidis absorbedand riceis tender.

Meanwhie, cut rindfrom cheese and cut inio cubes (discard rind). ice lemon nto Mini Measire
Cup usirg Citrus Press.

Rermave panfrom micro, st rice, add cheese, lemon uice, salt and pepper.
Incorporate sauteed veggiesand sir in spirach unti wited.
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Annelie Heinen's Penne with Italian Sausage and Zucchini

Reche by Annelie Heinen

Recipe steps edited by Penney Parkes.

edients:
1 boxof perme pasta.

34 b groundlalian sausage or turkey sausage
2 small zucchini, sliced with Spiral & Slice

1 cup cherry tomatoes, siiced in half

2 cloves gariic

[ jar of marirara sauce

1T 30nion b

1 T halian seasonirg

2 cups mozzarela cheese, grated

112 cup Parmesan, finely grated

Directions:

Add boxof permeto waterin DUTCH OVEN ROCKCROK andbol in MICROWAVE, about 15 min.
Drain pasta inStainless Mesh Colander.

Add1o Large Stainless Bowl. Addjar of marirara, 2 cloves garlicpressed with Garlic press.
Add3 onion rub and Ralian Seasoning. Mix wel.

Caok Sausage uniil brovined usirg mix and chop Scoop sausage with Drain and Scoop andadd
1o pasta mixture. Discard excessfat.

Add sliced zucchini andtomatoesto Pasta Mixure.
Preheat Broller.
Grate Mozzarella withCoarse Grater. Grate parmesan with Fine grater o microplane Zester.

Add 1 CUP grated mozzarella to pasia mixture andpour mixiure back into ROCKCROK.
Microwave 2:3 minutes unil Zucchiriis Crisp tender andcheese is melted

Remave from Microwave and1op with remainirg mozzarella and Parmesean.
Broil il cheese is goldenbrown and bubbly, about 5 mintes, check frequently.

Tools Used:
ROCKCROK, Stainless Mesh Colander (med o large), Large Stairless Bowl, Garlic press, 3 orion

ub, lalian Seasonirg Mix and chop, Drain andscoop, Coarse grater, Fine Grater, Spatula for
mixing, 2 cup prep bowi, 1 cup prep bow, Kitchen Shears.
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Angie's Rockin' Pie

Angie's Rockin. Pot. Pie

Good, hearty ~ ° o weryos v
comfort food!

P 15
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Leslie Steinberg's Gluten & Dairy Free Chicken Pot Pie, Dumpling Stye

redients:

1% pouncs of boneless/skiniess chicken breasts or more)

54 carras at rtobite sized pieces

23 cokry Sioks 1t o bitesized pieces

[ medium cricn a upirto bie sized pieces

2 . oo e veggerchicken s nseatof
ater)

o coves of fresngaric pressed

12 cups of quarered mushrooms

3 Tosp. Terioca Flous or iher gltenfreeflour) mixedin
ithh apwater

oiectons:
s 6 recerts nRockcrokon medumbighbeat
ihwete o B kst cover i veggies & ricen.
i 0 2o heoer o otk mides el
chcken & cooketivagh. Rermave drickendoncs
Cookieroigh oo e S s 1ot
B e e s, Whieveggs & o e
cotiving1o simmer o e s Gt
ke sk A ke bk . 5y TS
hstime
o witeniree Hisait midire feaxibebaw). Beke 2 ADfor 1620 mites il s rebraunedto
o
o ke s, e Glaen ree Bisuick fcmihe grocey store& fokowedrecions onthe b excrt
Whersthey i, | kPl

Terry Colegrove's Chicken & Gravy

Srokey ApplewoodRub (appledtil chickenis
covered)
113 cup water

Gravy Ingredients

ith olive oil andApplewood Rub. Add water and
cover withlid Place in microwave and cook for 30 minues.
Remove chicken from Rockerok and make gravy with the ciippirgs. Mix ogether 3-4 tablespoons
of flour with 1/4 cup of warmwater. Add 1o the diippirg s and brirg 1o a low boll. St unti thickened.
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Zucchini Linguine
Recbe Sttty i Larer. Potocrestedty Aie Gz

Ingredients:
2 smalimediumauccini
2 coves garic.

1 teblespoon Oive Ol
Sa and pepper

Tjar Neringasace

‘Guick and Easyl ZUCCHINI LNGUINE MARINARA i fhe new Pampared Chat Rockcrokl

1. Uing e Polruenne 2 sl mdiom sochin._Using G Scar iy sics 4 v i
Hock Rockrek o i A1 Tio Obrs o e sock gl vl egent A o v i & pappe s s Couk
2 mien.
5oyt e mivors saucs v e op o i vl beoted sl Err!

=
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Zucchini Linguine with Meatballs and Italian Sauce
Reche sharedffom Marma Ross andKandace Prescott

Saucelngrederts:
1 carton cherrytormetoes (or use 4 plumtormatoes, quarterec)

% onion

Fresh basi (probably 1 cor so)

3 dlovesgarlic

Processthe above inMancal Food Processor andpotr into the Sall Batter Bowl
Add:

6 0z can tomato pastewith lalian seasoning,

17 Ralian Seasoning

Tt sugar

Mix together

Zucehiri Lirgui
4 0r 5 Zucchiri - Juierne with Allenne Peeler andput into Dutch Oven Rockerok.

Sautée the zucchiniwith some garlic and il onthe stovetop for about 3 minutes, then addedthe
sauce and microwave, covered, for ancther 3-4 minues.

Meatballs:
11b lean beef

% c Ralian-style bread crumbs (or use plainand add sorme halian Seasonirg)

e mik

Wtsalt

Yt pepper

1 smallorion, chopped

Tegg

Mix together (use the Mix N Chunk) inthe Mediur Stairess Bowl and drop with Medium Scoop
into the Ricged Baker. Cover with parctment paper, microwave 57 minues il done. Drop these
ontop of the zucchini sauce, cover withgrated fresh parmesan.
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Zucchini Linguini with Fresh Bruschetta

L Roma Tormetoes (or ane package grape or cherrytormetoes)
Large bunch of fresh Basil

4 cUp Extra Virgin Oiive Ol

Fresh Parmesan Cheese:

To make Zucchini Linguini

Using Lllenre Peeler, juienne ll zucchii (do not usethe seed part). Add 1o the Rockcrok
Pressiwo garlc cloves nto the Rockcrok withthe zucchini
Cover and microwave on High or 4 rminues

To make Bruschetta Sauce:
Add basi and one pressed gariic cloveto Mantel Food Processer. Chop.
Addthe % cup of Olive O

Slice eachtomato. Add 1 anda haf of the tomatoesto the MFP, processing, urti it isall
incorporated. ADD THE REMAINING TOMATOES andprocess again.

Mix bruschetta into the cooked zucchinilirguini pasta’. Top with parmesan and serve.
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Veggie Fajitas
Sharadty Jernier Coutrey

Ingredients:

4 large Bell Peppers.
TLarge orion
1large zucchini
2TBS Tex-Mex Rub
1als0 used Curmin and Corlander
Tortlas

Lettuce

Tomato

Avocach.

Olives,

Directions:

Cookinthe Microwave for 10 minues covered, s, cookan addtioral 5 mindes covered. Serve
ontortlas ([ use whole Wheat). Garish withletiuce, tomato, avocado, olives.
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Cheesy Shells & Italian Sausage

8 0z (250 ) bulk hot Iaan pork sausage (see Cook's Tip)
%3 garicoves
3 cups (750 mL) unsalted chicken stock
. 1 er (24 02680 mL) marirara sauce (2% cup625 mL)
1202 (350 g) mediur shel pasta
i 0z (125 g) reducectat crearm cheese (Neuchatel)
i cup (50 m) fresh basi leaves
1 cup (250 ) seasoned croutons
2 07 (60 g) resh Parmesan cheese (1 cup/125 mL

preneat brofler. Cook sausagein Rockerok ™ (2.5~
Jau2.35-L) Everyday Pan or Rockcrok™ (4-q38-1)
Dutch Oven over medum heat -6 minutes, breaking
rto crumbles with Mix N Chop.

IPressgarlic with Garlic Press into Pan. Cock 30.60
jsecorrsor just unil ragrart

Stirinstock, marirera andpasta to Pan. Increase heat
o high cover andbrirg to a bol.

Recice heatto mediumand cook, stifiing occasionaly, 7-0 minues or untlpasta s
cooked butfirm.

Meanwhie, chop basi withChef's Knife. Process croutonsin Manual Food Processor
unilfinely choppect place in Classic Batter Bowl. Grate Parmesan with Microplane®
Adjustable Fine Grater over batter bowl. Mix croutorParmesanmixture wel.

Remove Pan from heat. St in creaim cheese and basil untl blended. Sprirkle cheese:
mixture everly over pasta. Place Pan 2+4 in. (5-10 cm) fom heating elesment. Broil 12
rinues or untiltop is golden brown,

Servess

USS. Nutrients per senvirg: Calories 370, Total Fat 15 g, Salurated Fat 4.5 g, Cholesterol 30
g, Sodum83) mg, Carborydated3 g, Fiber 3g, Profein18 g

Cook's Tip: 8 0z (250 g) lalian turkey sausage (2 ks, casings removed) or8 0z (250 g) 9%lean
ground beef can be subsitutedfor the bulk hafian porksausege; f youd ike.

© 2013 The Pampered Chef used under license. PSOSB-08/13
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Cheesy Chili Mac

1 Tosp olive oil
> coves garlic

1 medium yellow orion, diced
1 small green bel pepper

1 smallred bell pepper

1 1blean ground bees
122 02 box chicken broth

2628 0z candiced tomatoes

1 canwihite Kidrey beans, drained
1 canred kicey beans, drained
21sp chill powder

1122t cumin
8 0z uncookedmacaroni pasta
4 0z cheddar cheese, shredded

Heat oilinRock Crok Dutch Oven. Addgarlic, onion, peppers andground beef and cooktogether
andcrumble with Mix n Chop unilbeef is cooked through.

Stirin broth, lomatoes, beans, chill power, cuminand pasta. Microwave, covered, for 10 minues.
Stir and microwave an addtioral 10 minues.

‘Top with cheeseand coverwith lid Let set 2-3 minutes unil cheese is melted.
Serve with chips or crackers andsour creamif desired

Cheesy Ravioli

i Tablespoon Olive Ol
1 1b groundbeef or lalian sausage

o5 02 package frozen cheese flled ravioli
b4 ozjar or canmarirera sauce

02 block creamcheese, cubed

b tsp Pampered Chef RalianSeasonirg
b 02 mozzarella cheese, shredded

b 02 Parmesan cheese, shredded

[ bunch fresh basi, finally chopped

i oil o Rock Crok Dutch Oven and heat on mediurm-
high heal. Add groundbee or sausageand brown. Drain any fat andreturn 1o crok.

Add frozen ravioll & marirera to crok andmicrowave, covered for § minues.
Add cream cheese & seasonirg andmicrowave, covered for § minutes.

Stirin parmesan cheese, top withmozzarella, cover and microwave 2-3 minues or unil cheese s
melied Top withbasi and enjoy
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Turkey Florentine Pasta Toss

By Laurs Mores

11b Ground Turkey
3cans (14.5 0z each) OR 1 box chicken
broth

12-16 02 (350 g) perne pasta.

% cup white wire (or enoughto cover pasa)
4 garlic dloves, pressed

1 smallwhite or yellow orion

2TBSP (2mL) salt

2pirts (500 mL) grape tomatoes

% cup Parmesen cheese, grated

5802 (150 g)fresh baby spirach leaves (1 bag)
11t5p (5 mL) crushed red pepper flakes (optional

Ingredierts youmay have inyour horme partry:
Salt, Pepper, olive il OR Parmpered Chef Rosemary nfused Carola Oil

** Youmay use turkey sausagesinplace of ground trkey. st Uncase sausegesand cookas
instructed.

For a cooking class: Please have any vegetableswashedand alingredients on courter top for s
1o our recipe: thank youin advance.

Cook ground turkey in (12-n/30-cr) Stairless 12 inch Skilet over mediurhighhheat 8-10 mines,
breaking into crumbles with Mix'N Chop

Infood chopper- chop onionand addto cooking turkey- cortinue to cook unilonionsare
ransparent.

Pressingarlicto skillt mixture in PC garic press (or garlc slicer), sauté'an addtioral minte.
Adda pinch of saltto Skilet and % tsp black pepper (or 0 your liking) (and pepperflakes i desired).
Add all chicken brothand white wire (brirg o siow boi) Then add pasta, cover and cook 13-15
rinues or untl pasta is tend, stfring occasionaly

In MFP, add grape tomatoesand oil o MFP chopto desiied consistency. Add nto Skiletwhen you
havetomatoes at your desired consistency.

When pasiaisfirished (imost of the broth anciwater will be absorbed)Add n baby spirech andmix
well andremove from flame. Leave covered about 58 minues stifing once or twice to fully blend
spirach andunil spirach iswiled.

Grate cheese usirg Microplare® Adjusable Grater over pasta and Enjoy!

Pl
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Chicken Pot Pie

1 Recipe homemade creamof chickensoup OR 2 cans of cream of chicken
soup
“recipe for creamof chicken soup below
112 bag frozen vegetable mix
1 package prepared pie crust (2 crusts)

ohol takenby Mindy Mussel Barks"

Directions:
cutchickeninto churks, microwavein Deep CoveredBaker (aka Magic pot) for 9 minues. Chop
with salad choppers.

Combine chicken, vegetables, cream of chicken soup

Brush RockCrokwith ofive ofl andplace 1 crust onbotiomof crock.

Add chicken mixture andtop with pie crust

Brush crustwith egg white and bake at 400 for 40 minutes

Homemade Cream of Chicken Soup (adapted from Pinch of Yum recipe)
Ingredients:

2% cupschicken broth

1% cupsmilk

¥ cup flour

1 tablespoon Pampered Chel Herbs de Provence Seasonirg,

Directions
Combinethe chicken broth and % cup of the milk ina large saucepan. Bring o a low boll

Meanwhie, ina small bowl, whisk the flour and seasonings into the remainirg 1 cup milkuntl a
‘smooth, thick mixture forms.

Pour the flour and milk mixture into the saucepan withthe broth mixture over low heat andstir
contiruously, whisking as the mixture simmers. Cortinueto simmer and st hisk untilthe mixture:
i smooth andthick, 510 minues. The mixture wil thicken a bit as it cools.

=X
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Chicken & Roasted Potatoes

hese are o from the Publ ready 0 cok seton & they ad 2
Gjun b,

‘Recibes photo by Mindy Mussel Banks*

5 0z porkor beef chorizo sausage, casirgs removed
b2 Tbsp il

1 medium arion, chopped

3 cups cooked & shredded chicken

[24-28 0z can crushed tomatoes.

1 small can diced green chiles

4 cups crushed tortlla chips

2 cups montery jack cheese, shredded

114 cup fresh cilanwro, chopped

Directions:
Preheat oven 1o 400 degrees.
1n4 Quart Rock Crok, add oil and chorizo. Cook over medium heat until cooked through, 7-0
mintes. Drainand retumto Rock Crok.

Add onionsto chorizo and cook 2-3 mintes or untlonions are soft.
St in chicken, lomatoes, green chlles, tortila chips and hall of the cheese:
Top with remainirg cheese and bakefor & mines.

Top with cilantro and serveimmedately
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Chicken Tortilla Casserole

Laurie Garza-Carl

Ingredients:
| 1 canof diced tomatoes (use rotel for some heat)
1 cup of com (can, frozen or fresh)

1.can (10 34 02) creamof chicken soup

1 can cream of mushroom soup

27TBSP of The Pampered Chef Chipotie Rub
2garlc cloves, pressedwithgaric press

2 cups diced chicken

12 corniortilas

2 cups shredded cheese

Optiona: Cllanro

Directions:
InBatierbow, mixtomatoes, corn, cream of mushroom and chicken soups, Chipotie Rub, garfic

andchicken. Mixwel.
In Deep Covered Bakeror RockGiok, cover bottom with a layer of com tortilas. Note: I "dipped” the:
bottom of the tortlas in chicken mixture before placing into my RockGiok. Top tortllaswith chicken
mixture, then grate cheese over chicken. Repeat layers.

T your chicken is cooked, microwavefor 8 minutes, covered. I youuse diced raw chicken, then
microwave for 15 minues.

Dirmer isdore!

B3
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Thai Chicken & Peppers

2 limes 1/2 cup creamy peanut butter
'3 Thsp Thai Red Curry Rub, divided
314 cup chicken broth

1 Tbsp Soy Sauce

2 garic cloves, pressed
1 medumonion, siced
1 medium bell pepper, thiny siced
2 46 Tosp dlanto, chopped
2 cups cooked whie rice
1172 1bs boreless skinless chicken breasts, thinly siced
11215 sait
1 Tbsp oil

Directions:
_Licelimesandina sall bowl combine juice, peani butter, broth, 2 Thsp Rub, soy sauce and garlic.
Whisk untl smooth and set asice:

Combine chicken with 1 Tbp ruband salt

Heat oilin4 ot Dutch Oven Rock Crok and cook chicken unilno lorger pirk. Addonions and
peppers andcook 34 mindes unti tender.

Add peanut butter mixture, cilantro and rice, cookurtilwarm about 3 minues.

D
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Greek Chicken and Orzo

Tngredients:
2:3 Boneless/Skiriess ChickenBreasts

1 small Zuchiri

1 can Diced Tomatoes (plain, Fire Roasted of with Ialian seasonirg)

2 dlovesfresh Garlic

1 small Onion

1 CanChicken Broth (15 0z can)

1216 0z uncooked Orzo

24 02 crumbled Feta Cheese

Optional ~ resh baby spirach (6 0z bag) or quartered artichokes (srall jar).

Cook Chicken:
+ Method#1 ~ Flatten chicken with Meat Tenderizer, spritzuwith Olive Ol using the Kitchen
Spritzer, sprirklewith some Greek Rub, and cookin Gill Pan

+ Method#2 ~ Sprirkle with some Greek Rub, Microwave in the Deep Covered Baker of the
Dutch Oven RockCrokfor 812 minues untl dore

Set cooked chicken aside andslice with Forged Cutlery Chef's i or chopwith Salad Choppers

Directions:
Open Tomatoesand Chicken Broth with Smooth Edge Can Opener

Dice Orioninthe Manual Food Processor
Press Garlicwiththe Garlic Press

Slice Zucchiriwith the Spiraland Slice
Measire Greek Rubwith Measuring Spoon

Add allingredients - except the Feta Cheese - 1o the Rock Crockor Deep Covered Baker and str,
microwave onHIGH for 10-15 minutes or uniliquid s absorbedand orzo s cooked through.

Optional ~ add Fresh Spinach andor Artichokes at this ime. Cover for a few minues o allow
spinach 1o wil:and artichokes o heat.

Top with Feta Cheese and serve.
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Pot Roast Recipe:

- 1whole (4 To 5 Pounds) Chuck Roast
- 2 Tablespoons Ofive Ol

- 2 whole Oriors.
|6 whole Carrots (Up To 8 Carrots)

- Salt To Taste

| Pepper To Taste

| 1 cup RedWine (optional, You CanUse Beef Broth Instead)
2 cups To 3 Cups Beef Stock

3 sprigs Fresh Thyme, or more o taste

3 sprigs Fresh Rosemary, or moreto taste:

“picture from Miny Mussel Banks"

Directions :
First andforemos, choose a ricely marbled piece of meat. Thiswill enfancethe lavor of your pot
foastlikenothing else. Generously sait and pepper your chuck roast.

Heat a large pot or Dutchoven over medium-high heat. Thenadd 2o 3 tablespoons of olve ol (or
You cando a buterlolve ofl pi)

Cuttwo onionsin half andcuté to 8 carrots nto 2-inch sices (you can peel them, but you dont
haveto). When the oil inthe potisvery hot (but not smokirg), addin the haivedorions, browning
them on one side and thenthe other. Remove the onionsto a plate.

‘Throw the carrotsinto the same very hot pan andtoss them around a bit unil slightl brovined,
abouta minute or so. If needed, adda bit more olive oi 1o the very hot pan. Place the meatin the
panand searit for about a minute on allsides unti it nice and brownall over. Remove the roast
toaplate.

With the burrer sl onhigh, use either redwine or beef broth (about 1 cup)to deglazethe pan
scraping the botiom witha whisk 1o get al of that wonderful flavor up.

Whenthe bottom of the panis sufficiertly deglazed, place the roast back nto the panandadd
enoughbee stock1o coverthe meat halfway (about 2o 3 cups). Addin the orion andthe carrots,
aswel as3 0r 4 sprigs o fresh rosemary andabout 3 sprigs of fresh thyme.

Putthe lid on, thenroastin a 275F ovenfor 3 hours (for a 3pound roast. For a4 to S-poundroast,
planon4 hours.
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Quick Turkey Chili

‘photo by Mincy Mussell Banks

gredients:
1 cup (250 mL) chopped onion

1 cup (250 mL) diced green bell pepper

1 jalapeio pepper, seeded andchopped

11b (500 g) 99% leanground trkey

2 1bsp (30 mL) canola or olive il

3 garic cloves, pressed

12150 (2m0) sait

2 Thsp Souwesten Seasonirg Mix

2 bsp (30 ml) alpurpose flour

1 can (28 0z or 796 i) diced tomatoes, undrained

1 can (15 0z or 398 m) black beans, drainedandrinsed
1 can (15 0z or 398 mL) chil beans in sauce, undrained
172 cup (125 mL) hotwater

Directions

Placeorion, bel pepper andjalapefio pepperin4 t Dutch Oven RockGrok; cook and st over
medium heat 4-6 minues or untl tender.

Add turkey, oi, garicand salt 1o vegetables and cook untl o lorger pirk

Add seasonirg mix and flour; st well 1o coat. Add tomatoes, beans andwater; microwave for 8
minues. Servewith cheese, sour cream, chips or crackers

Yield:6 senirgs

Nutients per serving: Calories 290, Total Fat6 g, Saturated Fat 0 g, Cholesterol 30 mg,
Carbohycate 34 g, Protein26 g, Sodium 1010 mg, Fiber 11 g

© 2010 The Pampered Chef used under license.
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TheParrped Chel ® talanpot Ple

gredients:
11721bs (750 g) buk hot halian sausege:
1 medium red orion
"1 medum green bell pepper
3 garic doves, pressed
1 can (15 02) pizza sauce (1 34 cups425 mL)
1 can (14 5 07) diced fire-roasted tormatoes (1 34 cups425 L),
undaired
1 pkg (138 021283 g) refrgeratedpizza crust
1172 cups (375 mL) stvecledmozzarella cheese:
1159 (5 mL) olive of
Grated fresh Parmesan cheese (optional
alian Seasonirg Mix (optional
ohoto taken by Mindy Mussel Banks'

Directions:
Preheat oven to 400°F (200°C). Cook sausage ind Qt Dutch Oven RockCrok over medurrigh
heat 45 mintes or untl browned, breaking into crumbles using Mix'N Chop.

Meanwhie, coarsely chop orion with Food Chopper. Cut bell pepper into 1/2-in. (1-cr) pieceswith
Chef's Krife. Addorion, bell pepper, mushroorms andgarlic pressed with Garlic Pressto Skilet:
ook 1-2 minues or untl bel pepper s crisp-tender, stiing occasionally with Small Mix'N Scraper®.

Stirin pizza sauce and tomatoes; microwave, covered 3 minues.

Place dough oo Large Grooved Cutting Board (do not unvol). Using a sawing motiony slice dowgh
in haf lergifwise with Color Coated Bread Knife; sice doughhaives crosswise nto 12 hall moors
for a total of 24 half moons.

Sprirkiemozzarella cheese over sausage mixture.
Arange dough over cheese ina circular pattern, spacing about 34 . (2 cm) apart
Brush doughwith oil usirg Chef’s Siicone Basting Brush

Bake, uncovered, 12-15 minues or unt crust i golden brovin.

Carefully remove RockGrok from ovenwith Oven Mits. Sprirkle crust with Parmesan cheese and
‘seasonirg mix, f desired. Let stand 5 mines.

Yield:8 senvirgs

Page st
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One Pot Ziti~ Variation #1

4 rarecients:
T Lallansausge cases eroved

1Tbsp dred minced orionflakes.
4 dovesgaric. minced

12802) can cushestorratoes (Sanhirzans)
izt

a5 red peppes flakes

215 faln seasorirg

2apswaer

1202211

V2 eata cheese

3 up heawy ceam

Taup shveiedmozzarella cheese

Brown alan=ausge n4 o Dutch OvenRock Gok il bowned. Drain
2, necessary.

‘Addorion fakesandgaric. Cooklor 60 seconds ril fragrart. Sikin
tomstoes sl edpeppes flakesandalian seasonig,

Addveter andl. Bring to a boll Reduce heit o low and cover sl Sirmer for 1520 rinutes urt pasa sterdes

Remove fiomhed. S nriotta and heaw Geam Cook onlw for 5 minues Remove fomhed. Topwih
mozzarellacheese. Bl i chees s meted andbutbly.
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One ot 24 - Varition #2

Lariaon s phito byindy Myl Barks

Jrgredients:
110 rallansausge cashs eroved
[ el arion, diced
1 ol red bl peppe. ciced
covesgarlc, minced
1 2502) con cushed toretesSanharzans)
20 <ot
o150 alon seasoring

roun talinsausge nd  Dutch Oven Rack Gk e brovned. Drain fa,

necessary.

‘Addonion bellpeppes andgarlc. Cooklor 3060 secorels il fragran. S torruioes sat and alnsoasonig

Addveterandzll Cover & ricroveve 10 minutes St andicoveve anaddbiorel minues o Ur pasais.
caokest

S inrioti, heay creams. 1 cup rozzarel cheese. Mrowavefor 2 3rmines.
Top with mozzarellacheese. Brol Lrel cheese ismeted andbutbly.
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RockenkBaked Pasa

34 10 HOT Halian sausage, with casings removed
please (1 used Hot lalian Chicken Sausage from
[Sorouts as it is LEAN) (Use Mixin Chop to break up

[ meat whie cooking)

112 cupfinely minced onion (Manual Food Processor)
[ tablespoon olive oil

4 cloves gariic, pressed (Garlic Press)

[ smallzucchini, sliced thin (Spiral and Slice)
1 (2802) can San Marzano crushed tomatoes. These
omatoes are worth the ite bitextra - (ifunable o find

crushed, use Mixin Chop to crush tomatoes) (Opened with our Smooth Edge Can Opener) ~OR~

use 1 jar of good quality Marinara sauce (or your own)

112tsp salt

14 tsp red pepper flakes (| omit i using Hot lalian Sausage)

2 tsp lalian seasoning

2 cups water (or 1-1/2 cups water and 112 cup red wine) (Easy Read Measuring Cups)

12 02 zii or mini penne or peme (tube-type hollow pasta NOT macaronil)

112 cup ricota cheese (do NOT overdo the ricottal Resist the tempiation)

1/3 cup heavy cream

1 cup shredded mozzarella cheese (1 used smoked mozzarelia)
Optional baby spinach

This recipe is for the Everyday Pan. Canalso be made in the Dutch Oven.
Brown Halian sausage in Rockcrok Everyday pan untl browned. Drain fat (f using lean chicken
sausage, this step may be skipped)

Add olive oil, onion, 2ucchini and garic. ook tll veggies are soft. Stir in tomatoes, salt red pepper
flakes and Halian seasoning.

Add waterand pasta. Bringto a boi. Reduce heatto lowand cover skillet. Simmer for 15-20
minutes, unti pasta is tender.

Remove skilletfrom heat. Stirin ricotta and heavy cream. Cook on lowfor 5 minutes.
Remove from hea. Stirin Spinach.

Top with mozzarella cheese. Bril unti cheese is melted and bubbly (approx 1-2 mintes. ahways
WATCH when broiling..don't walk away!)

Recipe adapted rom plain chicken and upgraded to WOW by CK Hall

X
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Vegetable Beef Soup

B, “recive compimerts of _bice Mussell”
S “picture token by Mindy Mussel Banks™*
Tlblean ground beel
1 smallonion, iced
1 small cantomato sauce
2 cans Tomato biscue soup, or cream of tomato soup
2 cansmixedvegetables, drained

1(14 02) can diced tomatoes
1 canbed! broth
2 cup cooked macaroni noodles.

1. Brownground beef with orionin 4 t Dutch Oven RockGiok
|2 Addremainirg ingredients and microwave for 10 mindes

Serve with crackers or cornbread

Sauge Cassmole

14 cup il
11 aredmusard

1 <t

[ cancrescent ots
b groundmusee

sounthe sausag eand drain Whisk eges ik sat andchied musard:ogethor
pread crescert ol doug hanhe botami  Dutch OvenRockCiok. Spinkle
cheessaver dovgh Spinkle s e méure avercheese. Pour egg mbeure on
opof he susge

Bake s 3/5for 45 minses
“ipicture takenmy Miny Banks" “Recpe compimerts of Rachel Veal'*
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Zesty Ravioli

Ingredients:
1/3 cup heavy whipping cream or 4 ounce of softened
creamcheese
| 4 cupsioosly packed resh baby spimachleaves
o0z provoloneor parmesan cheese, grated
12 0z shredded mozzarela cheese
1 bsp olive ol
1 smalljalapefio pepper, seeded
% mediumonion

3 garlc loves, pressed
2 cans (14.5 0z each) diced tomatoes, undrained
11215 salt

1121 coarsely groundblack pepper

1 pkg (24 02) smallfrozen cheese raviol (about 65)

Directions:
Measire cream usirg Easy Read Measiring Cup. Wash spirach inlarge Stainless Mesh Colander;
drain. Grale cheese Usirg Coarse Cheese Grater. Set asice cream, spirachand cheese.

Add oilto Dutch Oven Rockerok. Finely chop Jalapefio andonionwith Manual Food Processor. Add
jalapefio, onion and gariic pressed with Garlic Pressinto Rockcrok: microwave onHIGH 1 minte.

Add tomatoes, salt,black pepper; andraviol o the Rockerok; coverand microwave on HIGH 10
mintes, st andmicrowave another 10 minues. Stir in creamand shredded cheese; cover andlet
stand 1-2 minues or until cheese is melted.

Nutrients per servirg: Calories 400, Total Fat 20 g, Salurated Fat 11 g, Cholesterol 65 mg,
Carbohyctate 37 g, Protein19.g, Sodium 870 g, Fiber3g

Cook's Tip: Wear plasiic gloves hen working with jalapefo peppers. The uice from the peppers
can create a buring sensaionon the skin

For a dishwithmore heat, do not seed the jalapefio pepper.
© 2009 The Pampered Chel usedunder license.
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Taco Lasagna

|2 poundsground beet

s TablespoonsPampered Chef Soutfwiestern Seasoning
s cloves pressed garic

112 teaspoon cayerne pepper

b buro sizetortlas

1jar (24 ources) salsa

1 cup siiced green onions

16 ounces sour cream mixed with 1 blespoon chill powder
3 cupsshreckied Morterey Jack cheese, divided

3 cupsshecied Cheddar cheese, divided

Directions:
Preheat oven 1o 375 degrees. In large saucepan, cook beef unti brownand drainwell. Add
seasonirg mix, garfc & pepper.

Cormbine meat mixture with sour cream miture. Combine cheeses.
Brush bottom andsides of RockGrokwith vegetableall. Stack 2 tortilasin bottom of pan.

LAYER i followirg order

Tapsalsa

173 of meat mixture

1/4 cup green onions

173 cheese mixture:

Repeat sarting againwith 2 ortlas.

Bake for 40 minues. Remove and sprirkle withremainirg cheese. Bakean addtioral § minuesor
unll cheese s melted. Let stand 10 minutes before servirg. Yields: 10-12 servirgs.

“ipicture takenmy Mincy Banks"
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Fiesta Skillet Pasta

-2 Tablespoons oil

1 b Ground Turkey

:26-28 07 can crushed tomatoes

1(16 02) jar saisa

2 Tablespoons Parmpered Chef Southwestern Seasonirg

18 02) box macaroni noodles do NOT cook)
1 cup waer
1 cup frozen comnkernels.
¥ 1 can black beans, rinsed and drained
8 0z cheddar cheese, shredded
1 burch fresh Cilariro

16 02 Sour Cream
1 cortainer cherryor grape tomatoes

Directions:

Add ol & turkey to Rockerok Dutch Oven and cookuntl no lorger pirk (Drain aryfat if necessary)
Remove fom heat

Add cantomatoes, salsa, seasonirg mix, uncooked macaroni, water, cor kernels, black beans.
‘andmicrowave onhighfor 10 minues. Stir and microwave an addtioral 10 minues.

Stirin half the cheese andtop with remainirg cheese, microwave for 4 minutes.

Combine cherry tomatoesand a handiul of clantro inManusl Food Processor, process until
combined. Pour over cheese

Add remainirg cilariro to 3 cup Silicone Prep Bow and chop with salad choppers: Add 16 0z Sour
Cream and mix wel and serve on the side.

P
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Rotel Chicken Mexican Casserole

Ingrederts:
3 boneless skinless chicken breasts, cooked and cubed See:
Chefs Tip

1 bag of tortla chips, crushed

1 canof Rotel

1 can Cream of Chicken soup

1 small can of choppedgreen chilies.

11b. of Velveeta o American Cheese

Directions:
Preheat oven 1o 350 degrees. While chicken s cooking in microwave, meltRote, soup, chiliesand
cheese on the stovelop. Sir frequently so cheese doesnt burnon the bottom. I chicken is already
cooked, melt cheese mixture ina microwave safe bow, stirring occasionally.

Once melted, add chicken o cheese mixture. Crush the bag of ortla chips. In RockGrok 25 QL
Everycay Pan, layes 12 torllas and 12 cheese mixture. Repeat, savirg a few chips for the top.
Bake for 15 minutes or unil hot and bubbly.

* Chef's Tip: Cook your chicken n our Deep Covered Baker and the chop withour Salad Choppers.
inthe Classic Batter Bowl. So easy! 1also sprirkled the raw chickenwith our Soutwestern
Seasonirg Mix for an extra kick.

P
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RockCrok Mexican Nacho Casserole

Chrystal Cassa

Ingredients
11b Lean Hamburge, seasonedwith salt & Pepper

1 canof Mexicorn corn kerels, drained

1 (15.0unce) can black beans,finsed and drained
iceof 1lime

% half of a green pepper

# of a small onion

2 dlovesof garlic

1% cup churky salsa, divided  save  cup)

8 ounces (about 2 cups) gratedsharp Chedder cheese:

8 comtortilas

2tablespoons pickledjalapefios or sliced fresh jalapefios
115p Tex Mex Rub

115p. Southwestern Seasoning mix

11 ChipoteRub

lapernsfor garrish (optional)

Directions:
Cook Hamburges inthe RockGrokin the Micrawave on High for 6-6 Minutes. Chop up harmburger
using the Mix n Chop. Placein Large Bater Bow!

Add % cupof salsa overthe botiomof the Duich Oven RockCrok
Usirg Manual Food Processor, chop onion& Green Pepper il ine.

Inthe Large Batter bowi, combine arion, green pepper, pressed garlc, corn, beans, remainirg
salsaand rubs. Usirg the Licer, o the Citrus Press, uice Lime. Mix Well Usirg the Mix n Scraper

Place 2 tortilas n the bottor of the bakes overlapping 1o fit,top with 1/4 cup of the cheese and
then 13 of the Harmburger mixture. Repeat the process two more times. Finishwith a tortla. Cook.
on stovetop covered with lidfor 15 minues (or Microwave, I usedthe microwave) or urtil bubbling
Addthe remainirg cheese and top withjalapefios. Broi inoven uni cheese is bubbly andgolden
brown.

Let st 5 minutes before servirg.
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Chicken Noodle Soup Casserole

4 whole Boneless, SkinlessChicken Breasts
12 0urces, weight Egg Noodles (1 Prefer Angel Hai)
1 whole Onion, Chopped

> cloves Garlic,Pressed

- cups Carrats, Chopped

s cups Celery, Chopped

e cupsButter

1 can Cream Of Mushroom Soup (10 Ounce Carl

1 can Cream O Chicken Soup (10 Ounce Carl
% cups Sour Cream
SaltAnd Pepper, o taste:

{1 Tablespoon Dried Parsley
1 seeve Ritz Crackers, Crusred

irections:
it chicken breasts o large churks and place inDeen
Covered Baker (aka Magic Pot), microwavefor 7-9 minutes.

Shredwith Salad Choppers.
ook the noodes n bolirg water according o package insiructions.

1n4qt Rock Crok saute onion, pressed garlc, carrots, and celery inthe buter. Cook unti the
onions appeartransiucent, add the mushroom soup, chicken soup, and sour cream. Mix well. Salt
andpepper if needed

Add the noodles, chicken, and parsiey and mix wel.
Bake at 350F for 25 minues.
Rermove from oven and sprirklewith crackers andbake 5 - 10 more minutes.

Pagedi
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Rockcrok Chicken Pastal

Desiee Grifith Rose.
Love simple meals! This s done in 15 minutes! So easy and 50000 good!

RoCKCrOCK hat youl neect:
cken Pasta

2 1bs chicken breasts, boneless & skinless (| usedone package of

oreasts)

12 02 wholewheat pasta (we usedangel hai)

1-14.5 02 candiced tomatoeswithjuice (can use plain, roasted
esty redpepper, or whalever'sinyour partry: we had dicedwith

zaric)

1 1arge sweet redonion, cut instips
2:5 pressed dlovesof garlic

11bsof Pampered Chef lalian seasoning

1 package of fresh basi chopped

4 C chicken broth (one cartonlow sodium)

2Thsp olive oi, divided (lused the Parmpered Chef garic nfusedol)
Parmesan cheese for garrish (lused mixed alian blend)

Salt& pepper o taste:

Step 1:1n alarge Rock Crock pot over medium-high hea, add 2 Tbsp olive oilto panto heat. Of to
save time zap i the microwavefor 6 minswithout oi. (Drain)

Step 2:While pan s heating, rinse chicken breasts and cutinto bite sized pieces. Add chicken to
pot andseason with salt and pepper.

Step 3: Once chicken has browned add remainirg ingredients, excluing the parmesan cheese.
Cover and brirg o a boll

Step 4: Once boiling, reduce heat o a simmer, keep covered and cook for 10 minutes, sifring
every 2 minutes o avoid pasta from sticking. Very Important to STIRI

Step 5: After cooking for 10 rminues, remove from heat, removelidand et set § minuesto cool
andthicken Sprirkle parmesan cheese as garrishand place lidon to melt

Step 6:Try not o eattoo muchl!

=X




image43.jpeg
Cheeseburger Meatballs & Pasta
The Pampered Chef.

THE NEW FALL SEASON 1S HERE!
2 slices white sandwichbread, torn into pieces.

1 small orion, finely chopped

1 egg
i tp (4 L) eachsalt andground black pepper

12 02 (350 g) 90% lean ground beef
1 thsp (15 mL) canola oil, divided
13 cups (750 mL) chicken stock
2 thsp (30 mL) flour
6 0z (175 g) uncooked campanele pasta (1112
Jeups/375 mL)
s 0z (125 g) chive & onion 1/3 lessfat cream
cheese spread

CHEESEBURGER J6 02 (175 g) sharp cheddar cheese, shredded (1
MEATBALLS & PASTA  Hinunteid

dvided

12 cups (500 mL) broceoli florets.

Directions:

1. Combine bread, orion, egg, salt and pepperin a large bowl; mix uniila smooth pasteforms. Add
beef; mix gertly but thoroghly. Usirg a level Small Scoop, scoop beef mixture, forming about 3
meatballs.

2. Heat 172thsp (2 mL) of the o in (2.5-/2.35-L) Everycay Pan over mediur heat 24 minues or
unil shirmmering. Cook half of the meatballs 34 minutes or untl browned urmirg occasionally.
Rermove ffom Pan. Repeat with remaining oil andmeatballs; remove from Pan.

3.Whisk stock andflour untl smooth adidto Pan. Stir inpasta; cook, covered, 911 minues or
unilpasta s almost tender, siting occasionally. St in cream cheese spread and halfof the
cheddar until sauceis smooth. St in broccoli and meatballs. Cook, covered, 2-3 minutesor unil
broceol istender; removefrom heat.

4.Top with remainirg cheddar; coverand et stand 1-2 minutesor il cheese is melted

Yield: 6 servirgs.

U.S. Nutrients per senvirg: Calories 450, Total Fat 23g, Saturated Fat 11 g, Cholesterol 110 mg,
Sodum 890 mg, Carbohyckate 30 g, Fiber 2¢, Protein 28 g
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Sarehiches.

BBQ Sliders

! Tbsp Olive Oil

2 medium onions, wedged

2 bs pork tenderioin

1 Tosp Pampered Chel Three OnionRub

1 Tosp Pampered Chel Smoky Appleviood Rubb
1 Tosp Pampered Chef 880 Rub

1 Botie of your favorite B8Q Sauce

12 packages Hawailan Rolls

fim tenderloinand place ineither size Rock Crock.
Drizzle with oil

Addorionwedges

Sprirkle rubs over pork

Microwave, covered for 1 minues.

Transfer pork andonionsto mixirg bow. Pour BBQ Sauce over the top and cover withalid for 5
mindes

Chop withSalad Choppers and serve on Haviaiian Rols.

*you can subsiiute boeless, skinless chicken breasts for porkif desired
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Pesto Party Sandwiches

K 2-3 Chicken Breasts

7 -8 0z container PLAIN greek yogut
2 pillsbury Relrigerated French Bread Loaves (these are
canred - picture below)
3 Roma Tomatoes, siiced
1202 package Sorrerto SLICED fresh Mozzarella (see picture)
202 fresh parmesan cheese, grated
1 bunch fresh Basil

2 doves garlc, pedled

3 Tablespoons Pine Nuts (picture below)

113 cup olive oil
2 Tablespoons Pampered Chel Sweet Basil Rub, divided

1. Preheat ovento 350 degrees. Spraybread loaveswith oil andsprirkle with 1 tsp Sweet Basil Rub.
Bake bread loavesfor 25 minutes. Remove from oven to cool

2.Cut chicken breasts into large churks and place ineither size Rack Crok. Sprirkle 1 Tablespoon
Sweet Basil Rub over chicken. Cover and microwave 6 minues or unti chicken s no larger pirk.
3. Transfer chicken o medium stairiess bow), chop withsalad choppers

4.Use the Mancal Food Processor to make a pesto. Add peeledgaric cloves, gratedparmesan
cheese, pine nuts, basiland olive oil and process il almost smooth.

5.Add 2 teaspoons Sweet Basilub to Greek Yogut. Add pesio mixture & 1/2 Greekyogut
mixtureto chicken.

6. Slice breadloavesin hal. Mix remainirg greek yogut and 2 1sp sweet bas rub and spread over
bread halves. Top with chicken mixture, cheese siices andiomatoes. Serve warm:

These photos mighthelbwith afew ingredients.
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Casseroles andSide Dishes.
Com Casserole

2 boxes _iffy Combread mix
2 cans cream com

2 cans regular com, drained
deges
2 sticks buter, meted

Combine al ingredierts. Brush RockCrok Everyday Panwithail, pour mixture in pan &
bake in RockCrok Everyday Panat 350 for 1hour 15 minutes

“Recipe complimerts of Susie Harshaw”

Sweet Potato Soufflé

recine compiimerts of Kayse McCame"
victure takenby Mindy Mussel Banks"

Soufflé:

4 cups cooked sweet potatoes (1 microwavein Large

vicro-cooker)

1 cup evaporated milkor 1 cup 1128 172

1 sick meltedbuter

[ cupwhite sugar

o eges

1 150 vanilla ( use Pampered Chef Dotble Strength
anilla Extract)

Topping:
1 cup brown sugar

173 cup selfrisirg flour

1 cup chopned pecans (or % cup choppedpecans and cup oatmeal)
1 stick butter

Preheat Oveno 350°

Combine sweet potatoes, milk; buter, sugar, eggs andvanillain a mixerand blendwel. Pour into
RockGrok Everyday Pan andbake, uncovered for 30 mintes (or microwavefor 10 minutes)

Remave souflé from oven, crumble topping over soufé to cover completely.
Tum ovento broiland broil 1-3 minues. Be careful notto broll too lorg, itwill burn easly.
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Janice's Macaroni & Cheese
‘recipe complimerts of_bnice Mussel’*

Ingredients:
2 cups uncooked macaroni, boil uniltender
1 can evaporatedmilkor 14.502 1128 172
1% cupsmilk

2 cups sharp cheddar cheese, shredded

1 cup medium chedtlar cheese, shredded
1tsp salt

2eggs, beaten

Directions:
Combine all ingredients n large bow. BrushRackCrok Dutch Oven witholl. Pour macaron mixture
in pan Bake at 350 for 45 minutes.

01d Settler Baked Beans

1 pound groundbees
1 pound bacon, diced
2 medium onions, chopped
23 c sugar
273 c brown sugar

172 c ketchup

12 ¢BBQ sauce

2Tbs prepared mustard

1tsp pepper

1tsp chil powder

3202 porkand beans undrained

32 02 kidrey beans, finsed and drained

32 0z greal northern beans. Rinsedand drained

large RockCrok, cook beel, bacon andonion unil
fcooked through. Drain any fat.

Add sugar, brown sugar, ketchup, BBQ sauce, mustard,
jpepper & chil povderto meat mixture and mixwell. Stir
inbeans. Baked covered at 350 for one hour.
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Peppers & Onions

1 Tosp oil
2 Red Bell Peppers.
1 Green Bell Pepper
3 medumorions
Dales Seasonirg Sauce
AT Sauce

forcestershire Sauce

Drizzle oiln botiom of 2.5 quart RockCrok.

Slice peppers andorions andplace in Crok.

Drizzle Dales, A1 Sauce & Worcestershire Sauce over peppers
andonions. Stirto mix. Place Crok directly over heat source onthe gril and cook for 20-30 minues.
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Rockcrok Stuffed Acorn Squash

Ingredients:
1Acom Squash halved lergthwise and seeded
saltandfreshly groundblack pepperto

taste

cooking spray

1 medum apple, peeledand chopped ini smallpieces.
1/4 pound groundpork sausage, cutinto pieces

1 small orion, chopped

wc walnus

2 ounces Cheddar cheese, shredded (optional)

Directions:

Preheat oven o 350 degrees F (175 degreesC)

Cook sausage inthe RockCrok in a it bit of water (enough to cover bottor) unt it s cooked
throgh, you will finish cooking it inthe oven. Once cooked, setasice and cutinto sl pieces.

Sprirkle sauashwith salt and pepper, andilightly spray with cooking oil. Placeinthe RockCrok,
flesh side down, with enoughwater to cover the bottom, uncovered.

Microwave onhighfor 5 minutes, or unti flesh s forktender.

Meanwhie, dice up your apple andonion withthe Food Chopper (cook orionin in. Saué panit
desie) Combine sausage, onians, apple, walnutsin the Small Bater Bowl then spoon mixture:
into squash halveswith the Mix and Scraper

Place Squash halvesin the RockGrokand filwith enoughwater s itworit evaporate whie inthe
oven

Bake, uncovered inthe preheatedoven for 15 minues, o unil squashis ighly browned. Season
with saltand pepper o tase. Serve hot.

Optional: sprirkle shrecled cheddar cheese ontop inthe last couple minutes in the ovenIF 100
NOT havewalnuts!
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Soup and Chili
Creamy White Chicken Chili

PR oo copisdiom e oo Upt
pholo taken by Mindy Mussel Banks’

redients

15 ource) canswhie beans
1 (15 ounce) can pirto beans
1 (14.5 ource) diced mexican stewedtomatoes
1 (4 ource) can green chilis
12Csisa
1T Pampered Chef Southwiestern Seasonirg Mix
3 large boreless skinless chicken breasis
172 C sour cream
1 cup heavy cream (or milk,or haf & hal)
1 toregano

1721 cumin

OPPINGS:
ICheese, Tortla Chips, sour cream

Directions:
Drain andrinseall cansof beans andplace in4 ot RockGrok Dutch Oven

Add 1 canof green chils.
Add 1 canof diced Mexican Stewed tomatoes

Add 112 cup of salsaand 1 tablespoon Soutfwestern Seasonirg. St everything together to
combine

Cut chicken breasis into churks, microwavefor 10 minutes in Deep Covered Baker. Chop with
salad choppers andaddto bean mixture

Microwave coveredor 8 minues.
Strin 1/2 cup sour cream and 1 whipping cream.

Add 1 teaspoonoregano and 12 teaspoon curmin Stir everything well o combine
Microwave for 8 minues andserve with toppingsof choice:
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Chicken Enchilada Soup

‘recipe andpicture complimerts of Miny Musse Banks'

2 blespoonsolive ol

1 large yellow onion, diced

1 smallred bel pepper, diced

3 cloves garlc,minced

1 can (11 ource) Ro-tel diced tormatoes & green chiles
cupslow-sodiumchicken broth

1-2 TablespoonsParmpered Chef Souttwestern Seasonirg Mix

1 pound boneless chicken breasts

b cups com

1 t@blespoon chi powder

1 teaspoon groundcumin

112 teaspoon oregano

2 cups stectied sharp cheddar cheese of monterey jack, plus more

for servirg
1 cup sourcream, plus morefor servirg
Fiitos or Tortlla chips, for senvirg

Directions:
In4 Qt RockGrok Duich Oven heat the oil over medium heat. Add the orions, peppersand gariic.
Cook unti softened, stiing often, about 5 minutes.

Cut chicken breasis into pieces, combine withSoutfwester Seasonirg Mix andmicrowave inDeep
Covered Baker for 9 minues. Shredwith Salad Choppers.

Add the Ro-tel, chicken broth, shrecdled chicken, corn, chillpowder, curmin, oregano to the
Rockrok,

Caok on medium - high 10 minues.

Stirin cheese andsour cream.

Serve with Fitos or chips andaddtiorel sour cream
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Chicken, Corn & Poblano Chowder

®- redients:
.. earscom, husks and silk removed

2 cupsmilk
2 cupschicken broth

1 medumarion, chapped

2 poblarn peppers, chopped
2 Thsp butter

1/4 cup all purpose flour

112 1sp salt
112 1sp pepper

irections:
Remove corn kernels fom cobs USirg the Kernel Cuter, set
asice. Break cobsin hall. Place cobs, milkand brothin
Classic Batter bowl and microwave on high for 8 minues.
'Remave and discard cobs.

Add buiter o 4 gt Rock Crok Dutch Oven, melt over medium heat. Add orion, peppers, corn and
flour. Cook and st 7-9 minutes or until onionistender. Add milkmixiure, s3It & pepper; birg 1o a
bol. Reduce heat 1o medium. Add chicken and cook 2 mindes

Senve andenjoy!

*recipe adaptedrom Pampered Chef's Com Poblano Chader
(29 Minuesto Dirmer Volue 2)
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Loaded Baked Potato Chowder
‘The Pampered Chel ®

Tngredients:
3baking potatoes (about 2 112 1b/1.1 kg)
32 cups 875 mL) milk, divided

402 (125g) cream cheese, sftened
2tbsp (30 L) buter
23 green onionswithtops (1/4 cup/0 m_ siiced)
0z (125 g) sharp cheddar cheese, grated
117215 (7 ml) salt
12t (2 mL) coarsely ground black pepper
Optional toppingssuch as chopped cooked bacon, sour cream or stearned broccoli florets

Directions:
Slice potatoesn half lergthwise with Santoku Kife; place in Dutch Oven Rockerok. Pour 1/2 cup
(125 mi) of the milkover potatoes. Microwave, covered, onHIGH 11 minutes. Rermove Rockcrok
from microwave. Move center potatoes o ends ofRockcrok andouter potatoes o center. Cover;
ricrowave on HIGH8-11 minues or unt potatoes are easly pierced witha fork. RemoveRockcrok
ffom microwave. Coarsely mashpotatoes with Mix N Chop.

Meanwhie, whisk cream cheese until smoothin Classic Batter Bowl. Slowlyadd remainirg 3 cups
(750 m) milk, whisking until smooth. Add cream cheese mixture and butter toRockerok. Microwave,
covered, on HIGH 3-5 minutesor untl mixture is hot. Slice green onionswith Chef's Krife.

Carefully removeRockerok from microwave. Grate chectar cheese over chovider Lsing Rotary
Grater; addgreen onions, salt andblack pepper andmix usirg Small Mix'N Scraper®; urti

cheese is melled. Servewithtoppings, f desired.
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Chicken Parmesan Soup
‘The Pampered Chel ®

Ingredients:
114 of a 16-02 (450-g) loaf French bread

2tbsp (30 ml) olive oil

3tbsp (45 mL) Garlic & Herb Rub, cvided

1172 cups (375 L) unsalted chicken stock

2 cups (500 L) marirera sauce

1can (14.502) dicedtomatoes withgaric andorion (about 1 34 cups/425 mL), undrained
2112 cups (625 L) diced cooked chicken breasts

3 garic cloves

102 (30 g) fresh Parmesan cheese

34 cup (175 mL) shredded mozzarella cheese, divided

Directions:
Cutbreadinto 34n. (2-cm) cubes usirg Color Coated BreadKrife. (You shoudhave about 2
cupsis00 mL)

‘Tossbread cubes, oil and 1 tbsp (15 mL) of the rub in Dutch Oven Rockerok.

Microwave bread cubes, uncovered, an HIGH 34 minues or il they beginto brown, stifing
every minue. Spread croutorsover a pece of Parchment Paperto cool

Stir stock, remainirg 2thsp (30 mL) rub, marirera sauce, tomatoes, chicken andgarlic pressed
withGarlic Press intoRockcrok.

Nicrowave, covered, on HIGH 11-13 mines of il soup is ot
Grate Parmesen using Microplare® Adjustable Fine Grater
CarelulyremoveRockerok from microwave andsii n Parmesan

‘Top soup with haf of the mozzarella and sprirkle with half of the croutors. Top with remainirg
mozzarella.

Let stand, covered, 2-3 minutes or unti cheese is melted Serve soup withremainirg croutors.
Yield:6 senvirgs

Nufrerts per servirg: (about 1% cups/300 ml): Calories 330, Total Fat 13 g, Salurated Fat 4 g,
Cholesterol 60 mg, Sodium 980 mg, Carbohycrate 23 g, Fiber 3g, Protein28 g
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French Onion & Mushroom Soup

redients:
6 tbsp buter (34 stick) divided
0z rench bread, siced into 16 (112 inchl slices

s oz crermini mushrooms, quarters

5 large sweet onions

3 garic cloves, pressed

1bsp sugar

1 cup dry redwine (caberet sauvignor)

31bsp flour

8 cups unsaltedbee stock

2t salt
11p ground black pepper

3 sprigsfresh thyme, plus 1 thsp leaves.
6 0z gruere cheese, shredded

Directions:
Melt 1thep of the butter n dutch oven over mediumheat. Toast bread 1-2 minues per side or Ul
light golden brown, remove bread, set aside.

Add 1 thsp of the butter andmushroomsto dutchoven, cook, uncovered8- minttes, or unil
mushrooms are deep goldenbrown, siring occasionally. Remave mushrooms

Meanwhie, siice onions withsimple slicer on #2 seting. Add remainirg 4 tbsp buiter, onions,

garic andsugar 1o the dutchover: cook, uncovered 25-30 minutes or until onionsare dark browin,
stirring occasionally.

Addwine; cook, uncovered -7 minutes or unilliquidis no lorger visible but onionsare still moist.
Stirinflour, cook 1 minue. Stir instock, sal, pepper andmushrooms. Insert thyme sprirgsin
herbinfuser, addto soup. Increase heat to medium+-high. Cook, covered, 8-10 mindtesor unti
soup comes o a gerte ball. Remove from heat andremove herb irfuser.

Preheat broller. Arrange toasted bread over soup; sprirkle everly with cheese. Place duich oven
24 inchesfrom healing element; broll 24 mines or unti cheese is bubbling. Remove from overv
sprirkle withthyme leaves.
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Roasted Chicken and Corn Chowder
By Taylor

Senves6
Ingredients:

4 t@blespoons unsalted butter
1 medium swee onion, chopped

1 red bel pepper, chopped

1 Anaheim chilipepper, seeded andchopped

112 0urce) bag frozen corn kemels, dividedin hal

2teaspoons kosher salt

1 teaspoon crackedblack pepper

114 teaspoons ground cumin

1/4 teaspoons diied thyme

4 cups chicken broth

5 new potatoes cutinto 1/2 inchcubes

1172 cupsheavy whipping cream

2teaspoons comstarch

2.3 cupsroasted chicken breast (o or cutinto bite size pieces)
510 drops hot sauce (more of lessbased on taste)

Directions:
In Dutch Oven Rockcrok over medium hea, melt butter. Add orions, bell pepper and Anaheim
pepper. Cookwhie sifting for about 5 mintes unti softened. Addhal bag of corn, salt, pepper,
cuminand thyme. Stir. Addchicken broth. Stir and add new potatoes. In a blender, purée cream,
remainirg hal of cornand cornstarch. Pour purée Into soup. Stir. Add roasted chicken to the Soup.
Season with hot sauce andaddiiorel sait and pepperf necessary. Bring to a smrmer and cook for
30 minutes while sirring everyfew minues.
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Chicken & Wild Rice Soup
ByKristin

Senes68
Ingredients:

114 cup buter
172 smallorion, chopped

2 celery stalks, chapped

2 smallcarrots, chopped

2 garic loves, minced
saltandpepper

112 teaspoon dried thyme:

8 cups chicken broth

1 pound chicken breasts, cutinhall
34 cup wildbrownrice blend

1 cup milk

114 cup flour

Directions:
Meltbutter in a large soup pot over medium heat. Add onion, celery and carrots, season withsalt
andpepper, then sauté uniltender, about 10 minues. Add garlic andthyme and sauté for 1 more
minue.

Add chicken brothandincrease heat to high andbrirg to  bol. Add chicken breast halves and
ook urtil no lorger pirk n the center, about 10 minutes, then removeto a plate andset asice. Add
wild/brown ice blend o the pot then place a lidon top andsimmer for 50-60 minutes or unil rice i
tender. Shred chickenwhen cool enoughto hardieandplace in the refigerator.

I medium bowl, whisk together 114 cup milkwith flour. When smooth whisk in remainirg milk.
Slowly dhizzie into soup thenstir tharowghly. Add chicken and simrmer for 10 more minues.
uncoveredand serve.
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Lasagna Soup

“adsptedirom Darmn Delcious Food Blog*

1 tablespoon olive ol
1 poundalian sausage
3 coves garlc, diced

1 orion, diced

|2 teaspoonsoregano
1/2 teaspoon crushed red pepper flakes.
2 blespoons omato paste

o cupschicken broth

1(1502) canfire roasted diced tomatoes.

"4 cup fresh basi leaves, chapped

8 ouncesricotta cheese
1 cup gratedParmesan

Instructions:

Drizzle oilin 4 quart Dutch Oven Rock Crok, add Ialian sausage, cook onmedium heat andrain
anyfat

Addgarlc, arion, oregano and red pepper flakesto the sausage in Rock Crok and cook 2:3 minutes.

Addtomato pasteand cookfor 1 mine.

Add chicken broth, dicedtomatoes andbay leaves and uncookedpasta. Place bayleavesin
Pampered Chef Herb Infuser and addio Crok. Microwave for 16 minutes, siing haltwaythrough.

Ina separate bowl Combine ricotta cheese & Parmesan cheese:

Rermove Herb Infuser andsir inmozzarela cheese, icotia mixture and basi. Serve immedately
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Pasta Fagioli with Italian Sausage

Ingredients:
11/2thsp (22 mL) olive oil, divided

s 07 (250 g) buk mild alian seusage:

1 large onion

2 medium carrots

2 celery sialks

2 container (10 02/300 ) grape tormatoes (about4 cups/1
)

4 garlic cloves, pressad

4 sprigsfresh rosemary

4 cups (1 L) chicken stock
2can (155 02 or 540 L) canrelini beans,rinsed and drained
302 (90 g) uncooked Ditalni pasta (34 cup/175 mL)

34 1sp (4 mL) each salt andground black pepper

202 (60 g) fresh Parmesan cheese, grated (112 cup/125 mL)
172 cup (125 mL) fresh basl, finely chopped

Directions
Heat 7 thsp (7 mi ) of the ol in Rockcrok (4-qL/3.8-L) Dutch Oven over medium heat 3-5 minutes.
or until shirmmering. Cook sausage, uncovered, 24 minuesor unti browned stifing occasionally
‘andbreaking inlo crumbles usirg Mix'N Chop.

Meanwhie, chop onion, carrots and celery. Addremainirg oil, oion, carrots, celery, tomatoesand
pressed garic o Dutch Oven; cook andstir 2 minutes. Place rosemary into Herb Infuser; addto
Dutch Oven. Add stock, beans, pasia, salt andpepper.

Increase heat to medium-high Cover and brirg mixture1o a boil. Redtice heat to mediun cook8-
10 minuesor untl pasta s tender.

Rermove Herb Infuser from Dutch Oven; et stand 5 mintes. Divide soup amorg senvirg bowls.
Sprirkle everly with cheese andbas.

Yield:8 senvirgs

Nutrients per servirg: (1% cups/300 mL): Calories: 290, Total Fat 14 g, Saturated Fat 5.,
Cholesterol 25 mg, Sodium 940 mg, Carbohycrate 27 g, Fiber 5g, Protein 16 g

© 2013 The Pampered Chef used under license. www.pamperedchef.com

e




image60.jpeg
Chicken Noodle Soup

“photo andrecipe variation by Mincy Mussell Banks*
e Tgredients
1 Thsp buter

1 cup choppedcelery
1 cup choppedcarrot

1 small arion, chopped

1 small potato, diced

1 tsp Pampered Chel Herbs de Provence Seasonirg Mix
2 (32 02) boxes Chicken Broth

2 teaspoons chicken bouillon

i ouncesegg noodies.

2 cups cooked chicken, shredded or chopped

Directions
Meltbuter in4 quart Rock Crok Dutch Oven

Add celery, carrot and orionand saute for 23 minues
Add potato, seasonirg mix, bouillon, and chicken broth

Bring 1o a bol.
Add noodles and chicken reduce heat and cook anlow for 20 minues.

Taco Soup

11blean ground beef
2 Tablespoonswater

2 Tablespoons Pampered Chef Soutfwiestern Seasonirg Mix
2 112 cupsfroze white or yellow corn

12 0z crushed tomatoes

1 canblack beans

1 package Fiesta Ranch seasoning mix

1772 cupswater

Directions:
4 quart Rock Crok Dutch Oven, brown groundbee with water

jord seasoning mix. I USITg a lean beef there shouldrit be aryfat
o crein.
pddcorn, omatoes, black beans, Festa Ranch Seasonirg Mix
fandwiater. Bring to a bol
'Reduce heat andsimmer for 15 on low.

Top with Frtos, shredded cheese and sour cream

“recipe & photo by Mincy Mussel Banks"
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LallnWhie Bean SoLp

complinerysor.

T ngredients:
et ot oue chceccccaacham falan g or

Kebaz

VToweo

| cmdiadanin

1V andceacanas

4 covesgac

8 Goschganbran

1% ozjrGrea rathem Beansidained

37 choppedfresh parsiey

- 14 orcandeadtamsoes o s rasalfoodprceson

1o e e

2 apsdmeiehpiach

Eryem

Sicad renchBaguete readplecesbi redonane s

or sprtzedwihol)
Pampered Chef ralanSeasoring
Freshy GratedParmeson Cheese.

Directions
fnecessary caokorgll mea.

Exarrple Buy 1 1 of lunchmea ham siced: Hckand cubel

O Brown 1 b of Falan saussgein Rockeok using M N Cha, ance cookesdrerrove fram pan
0 Sice Inks of eb asaleng huise and it n hal, gl ngrilpan

Se mea asde

Heat the il i Dutch Oven Rackerokver mecium hed, Addanion caro and celery and coakeurl terterbut nat
browne.If desied sipal, acd2 cupsofhe chickenbiothta RackCiok, acdthevegaablesandmicovave on high
for§ minutes Once veg ablesare terver mave Rockerokio S0vetop!a cortinue caokirg. Adthe garl andcoalc
minue whle keepig the vezgiesin motion

Addalli e ngrederts EXCEPT SALT AND PEPPER BREAD, SEASONING, AND CHEESE Biing soup 0 aball
kR o {abous 10 minses ancebaling, reduce hea o owand simes for 35 minutes A

“Tumnon Boler. Lighlylay buteredbread sces oniop of soup. Spinkletalan Secering on Bread grate frosh
parmeson cheesover . Broll url ghtybrowne, abals 1-12 inutes.

Senve soupvith rore bread pertopsArsen Breadbaled in Deep CoveredBake) . Place parmesan cheese in
cheesn g3t andsenve aborg sidethe soLp e scan ackdore (o soup | hey kel Putsat andpesper onthe.
sdeasvel
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Torelin Soup wthitalln Sausoge
* Canate bemade thou the sausge

Ingredients:
1 pound alian Sausage lirks.
6 cups Chicken Broth dided
o rbs celery
2 conscicedtomeroes.
[ 5ol yelowanion
2 coror 5 peced
[ 0k (902) 3 Cheese Torelinior Mni Raviol
gaic coves.
(6 02) bagbaty spinach
b5 tallanSeceoring
[ zucchin
1 can (15.502) Conreinieans

il alanSateagesinthe Gril Pan Whie
ouscg isgiing mokethe sup.
Chop Orionuith FoodChospes, Sike Coley,
Canots andZucchin using thesSimple Siicer (You couldaks sea Forged Culery Kneor the Cinki Citer)
InDuLch Oven RackGrok addonions celry, caots ucchint and gl (pressgaric wththe Garlc Pressandar
sice with heGaic Scer.

Add 1 cup ofchicken broth measired i Easy Read Measuting Cup. Coverand micovave on highfor S minttes.

Lo Sroth Edge Can Openes to openthererraining cansof Canvelini Beans Toretoes andChicken Broth Rinse.
and dhainthe Canrelln Beansintho Easy Read Moasuing Colander

Remmove RackGokfam: he ictovve, ackl he dicedormetoes, canneli beans 2 cupschickenbrath andialan
Soasorirg. M wihBarbos Spoon coverandiciowave for 10 minutes

Remove RackGokfom micoveve. Add:hetatelin i th Barrbo Spoan caver andricrovave for 10 rare
mines o igh (acdore Chickenbrotha thistime, | needes)

Sice thecookad alln Sausage o bl sized plecess
Finse andspin Baty Spich nlarge colarser i theSalad Spimer.

Rermove RockGokfiom micowave and addhallthe spinach, i o the soup. Adthe remaining spinachand
repes. Addtheltalian Saueage sices. Cover andle 5 a caupe minites for inachta vl

Seve warmandgarrishwih Parmesan cheess, I desked.
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Dessers.

SmoresCake

Featured in Pampered Chef's Seasons Best Cookbook Fall Wirter 2013

sauares.
1 smallpkg (9 02) devifsfood cake or 123 cups 400 L) fom &

1 container (8 0z or 250 mL) sour cream
1 bag (10 0z or 300 g) reguiar-size marshrmallowsor 4 cups (1 L)
rini mershrmallons

3whole graham crackers, coarsely crushed

Directior

Placeoven rackinmidde of overt preheat broler.

Microwave chacolate in (2-cup/500-mL) Prep Bowl on HIGH 30-60 secondsor untl mostly melted
Stiruntl smoothy; set asice.

Combine cake mix, egg and sour reamin Classic Batter Bowl; mix using Small Mix'N Scraper®
unil blended. Pour batter into Rockerok™ (2.5-ct/2.35-L) Everyday Pan o Rockcrok™ (4-qL/38-L)
Dutch Oven.

Microwave, covered, on HIGH 4-5 minues or unil center of cake is firm and sprirg s back when
pressad.

Remove panfrom microwave; arrange marshmallowsinan evenlayer over cake. Broil 30-60
secorvds or unll marshmallows are goldenbrown.

Remove from broiler; sprirkle with crackers and drizzle with chocolate.
Yield: Serves 12

Nutrients per servirg: Calories 290, Total Fat 10 g, Saturated Fat 5 g, Cholesterol 30 mg, Sodium
280 mg, Carbohycrale 48 g, Fiber 1 g, Protein4 g

L]




image1.png
RockCrok
Recipe Collection

Your Skillet, Casserole Dish, Dutch Oven,
Cake Pan and more!!

Compliments of your Pampered Chef Consultant:
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Pineapple Upside Down Cake

1 cup (50 L) butter (172 sick), cutino small
pieces

/3 cup (75 mL) packed brown sugar

7 canredpineapple sices

7 mraschino cherries without sters

1 pkg (15.25-16.5 0z or 460 g) yellow cakemix

3eggs
1 cup (250 mL) water
173 cup (75 m) vegetable ol

Directions:
Melt butter andbrown sugar in RockCrok Everyday Pan over medium heat 1-2 minues or untl

mixture beginsto bubble, stiing occasionally.
Arrange pineapple slicesin part place cherriesin centers of siices.
Prepare cake mix accordng to package directions. Slowly pour batter over pineapple.

Microwave, covered, on HIGH 8-10 minutes or unll centeris firm and sprirg s back when presser.
Remave panfrom microwiave. Immediately invert cake onto o servirg platter.

Yield: 12 senvirgs.
Nutrients per serving:

Calories 330, Total Fal 16 g, Saturated Fat4 g, Cholesterol 55 mg, Sacium 310 g, Carbohycrate
44 g, Fiber 1g, Protein3g

U.S. Diabetic exchanges per serving: No information is currertly avallable.

Cook's Tips
To prepare this recipe ina conventiorl oven preheat oven to 350°F (180°C). Prepare recipe as
directed in Steps 1, 2 and 3. Bake, uncovered 28-30 minutes. Remove from ovenandirvert as.
directedin Step 5,
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PurpkinSpice Cake inthe RockCiok.

gredients:

1 box spice cake mix
129 02 canpumpkin
1/4 c butter

114 cup brown sugar

1'15p. Pampered Chef Varilla

Directions:
melt butter in Rockcrok onthe stove, add browin sugar, once combinedaddpecans cortinie o siir

1 min. Remove from heat, add cake mixture (cake mix & pumpkin) microwave approx 12-13 mins.
Tumouton o plater, drizzle cream cheese icirg.

Peach Pull Apart

112 stick buter
can Grands Biscuits (8 biscuits), quartered
1 can Fiit Pie Filling (any flavor, peach and cherty are delicious)
11/2 cup Cream Cheese Frosting, melted

Directions:
lPreheat ovento 375 degrees.

2.5 Quart Rock Crok, melt butter over medium heat
Remove from heat and add quartered biscits. Bake for 16 minutes.

rtonto senvirg plate andiop with piefillng and dizzle with melied
frosting

Variation:
Use yourfavorite fuit pie filing.
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Cherry Biscuit Pull-Apart Dessert

‘lngreuens
' tablespoons butter

1 can Grands Biscuts (8 biscuts)
1 can Chery Pie Filling
3 medium scoops Cream Cheese Frosting

Directions:
Preheatoven io 375 degrees.

In Everday Rockcrok, meltbutter over mecium heal
~ 1 Quarter the biscuts usirg Kitchen Shears or Krife

Open piefiling usirg Smaoth Ecge Can Opener, addto meltedbuter andheat unilwarm.
Remove flom heat andarrarge quartered biscuits overtop of plefiling. Bake for 18-20 minutes

Use Medium Stairless Scoop to measure 3 scoops of Cream Cheese ing into a Silicone Prep
Bowl, microwavefor 15-20 seconds.

Remave from oven onio Coolirg Rack usirg Silicone Oven Mits.

Invert onto seirg plate, usethe Small Mix'n Scrapeto get any remainirg Cherry Pie Filling
from bottom of baker, and drizzle with meltedrosting.

Variation:
Use yourfavorite fuit pie filing.

Pgees
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Mom's Apple Crisp

Ingredients:
4-6 MEDIUM Granny Smith apples
8 graham crackers (2 Y2 X 5)

%4 cup packed brown sugar

¥ cuprolled oats

¥ cupall-purpose flour

1 tsp ground cimamon

¥ tsp ground nutmeg

¥ cup butter, melted

VanillaIce Cream

Directions:
Chop gratam crackers usirg Meat Tenderizer - lace in batter bowl

Add brown sugar, 0ats, flour, dramon, nutmeg & buter. Mixwel
Peel, core. siice applesusirg Apple Peeler/Corer/Sicer.
Cutapplesinhal fil Deep Covered Baker or RackCrok % ful
Sprirkle mixure everly over apples

Microwave, covered, on HIGH 1215 minutes or untl apples are tender
ool sightly: serve warm

Serve scoop vanillaice creamwith lce Cream scoop

Papeel
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Bourbon-Soaked Spoon Cake
The Pampered Chef.

Cake & Soaking Syrup
114 cups bolling water

1 cup oldfashionedoats

1122 cupsflour, sited

1172tsp pumpkin pie spice.

11sp baking soda

1121sp salt

172 cup butter (1 sick) softened

1 cup granulated sugar

1173 cup packed brown sugar, divided
2eggs

21sp vanilla extract

34 cup halland hall

1/4 cup boubon

Topping
2 cups sweetenedflaked cocorut
172 cup packed brown sugar

173 cup butter, melted

3Tbshalf andhafl

Directions:
Grease 2 5t Everyday Panwithbutter. Sprirkie botiom and sides with flour, shaking out excess,
set asice. Pourwater overoalsin sl bowl; et stand 20 minues: Preneat ovento 350 . Corbine
lour, pumpkin pie sice, baking sada and saitn ecium bowl

Usirg electric hand ixer on medium speed, beat buter inlarge bowl untl crearmy. Slowlybeat in
‘granuiated sugar and 7 cup of the brown sugar. Beatin eggs andvanilla, mix untl el blended.
Beatin oat mixture unt el blended. Beat n flour mixture Ut wellblended. Pour bater into
preparedpart bake uncovered, 42-45 minutes or urtilwooden pick insetted in center comes out
dlean.

Meanwhie, for soaking syrup, combine remainirg 1/3 cup brown sugar, half andhaf andbourbon
in 2 Cup Easy Read Measiing Cup. Microwave, uncovered, on HIGH 3045 secords or just urti
sugar is cissolved (do not boi

Remove cake ffom oveny preheat broller. Slowly crizzle syrup over cake. Cormbineingredients for
topping; spoon everly over cake. Place pan 24 infrom healing elesment; broil 4-6 minues or untl
topping isgoldenbrown and eges beginto bubble. Remove ffom overt cool 1 hour.

Senves 12,
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Heavenly Chocolate Almond Cake
Pampered Chef

Ingredients
Canola oil for greasing pan
1 cup (250ml) sliced almonds toasted and divided

1%cu
3eggs
Y cup

1 pkg (15-16.50z or 432-515g) devi's food cake mix
1 cup (250ml) semi-sweet chocolate morsels

1jar (1

Directions

1

2.

3.

ps (300ml) water

(50ml) canola oil

30z or 375g) chocolate almond spread or
chocolate hazelnut spread (1 Y% cups/ 300mi)

Brush bottom and sides of Rockcrok® Dutch Oven with oil using Chefs Silicone
Basting Brush

Place 3 tbsp (45ml) almonds in a small bowl; set aside. Process remaining
almonds in manual food processor until very finely chopped.

Place water, eggs and oil in Classic Batter Bowl. Whisk with Stainless Steel
Whisk until well blended. Add cake mix; whisk until smooth. Stir in chopped
almonds

Spoon cake batter into Dutch Oven. Sprinkle with chocolate morsels. Microwave,
covered, on HIGH for 12-14 minutes or until cake pulls away from sides of Dutch
Oven

Using Silicone Oven Mitt Set, carefully remove Dutch Oven from microwave to
Stackable Cooling Rack. Let stand 5 minutes.

Place chocolate spread in 2-cup (500ml) Prep Bowl. Microwave, uncovered, on
HIGH 45-60 seconds or until softened. (Do not overheat.)

Carefully invert cake onto serving platter. Spoon and spread warm chocolate
spread evenly over top of cake, letting some drip down the sides. Sprinkle with
reserved almonds. Serve warm with Slice ‘N Serve®
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