Recipes and Tips for your

Pampered Chef® 
Small Ridged Baker

Compliments of your Pampered Chef Consultant

 Amy Smith
(717) 816-1019 ~ asmithpampered1@gmail.com
www.pamperedchef.biz/amyasmith
VIP:  Please be sure to read the Use and Care Guide that came with your Small Ridged Baker, as there are several things you need to know, as well as a mouth-watering recipe.
Ultimate BLT Sandwiches

Ingredients
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6  garlic cloves, peeled

12 slices thick-cut bacon

1 medium avocado

1/4 cup (50 mL) mayonnaise

1/2 tsp (2 mL) coarsely ground black pepper

8 slices oatmeal sandwich bread

2 large romaine lettuce leaves, cut in half

2 medium plum tomatoes, sliced

4 slices Havarti cheese (4 oz/125 g)
Directions

1

Place garlic in Small Ridged Baker. Top with six of the bacon slices, slightly overlapping. Cover with Parchment Paper; microwave on HIGH 5 minutes. Carefully remove baker from microwave using Oven Mitts; separate bacon. Microwave, covered, on HIGH 2-3 minutes or until bacon is crisp. Transfer bacon and garlic to paper towel-lined plate. Repeat with remaining bacon.

2

Finely chop garlic; peel and remove pit from avocado. Combine garlic, avocado, mayonnaise and black pepper in small mixing bowl; mix well.

3

To assemble sandwiches, cut bacon crosswise in half. Spread avocado mixture evenly over half of the bread slices; top with bacon, lettuce, tomato slices, cheese and remaining bread.

Yield:
  ,
4 servings of 1 sandwich

Nutrients per serving: 

Calories 630, Total Fat 45 g, Saturated Fat 14 g, Cholesterol 60 mg, Carbohydrate 33 g, Protein 25 g, Sodium 1330 mg, Fiber 6 g
Korean BBQ Pork with Crunchy Wontons
Ingredients
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16   square wonton wrappers (3 in./7.5 cm)

1   jalapeño pepper, seeded

2 medium carrots, peeled

1 large red bell pepper

1 medium onion

1   pork tenderloin (about 1 lb/450 g), trimmed

3   garlic cloves

1 1/2 tbsp (22 mL) canola oil, divided

1 cup (250 mL) snow peas, trimmed

3   green onions, cut into 1 1/2-in. (4-cm) pieces

1/2 cup (125 mL) Korean BBQ Sauce
1/4 cup (50 mL) apple jelly

   Additional sliced green onion for garnish (optional)
Directions

1

Stack wontons and cut them into 1/4-in. (6-mm) strips with Chef’s Knife. Separate strips and place in Small Ridged Baker. Lightly spray them with canola oil using Kitchen Spritzer and toss to coat.

Microwave strips, uncovered, on HIGH 3-4 minutes or until they begin to brown, stirring every minute. Spread strips over Parchment Paper to cool.
3
Coarsely chop jalapeño using Food Chopper. Cut carrots lengthwise into quarters, then crosswise into thirds.

Cut off top of bell pepper and scoop out seeds. Wedge pepper using Veggie Wedger and cut wedges crosswise into thirds. Wedge onion; cut wedges crosswise in half.

Slice pork lengthwise into four strips. Cut strips crosswise into 1/4-in. (6-mm) pieces. Mix pork and garlic pressed with Garlic Press in Classic Batter Bowl.

Heat 1 tbsp (15 mL) of the oil in 11- or 12-in. (28- or 30-cm) Skillet over medium-high heat 1-3 minutes or until shimmering.

Cook pork without stirring 3-5 minutes or until browned. Stir pork and cook 1-2 minutes; remove it from Skillet.

Add remaining 1/2 tbsp (7 mL) oil to Skillet. Add vegetables; cook and stir 2-3 minutes or until crisp-tender. Stir in pork, sauce and jelly; cook 1-2 minutes or until heated through.

Divide wonton strips among serving plates and top with pork mixture. Garnish with additional sliced green onion, if desired.  Yield:   6 servings
Nutrients per serving: Calories 280, Total Fat 7 g, Saturated Fat 1 g, Cholesterol 50 mg, Sodium 400 mg, Carbohydrate 35 g, Fiber 3 g, Protein 20 g

Cook's Tips:  Removing the silver skin keeps the pork tender during cooking.  To remove the silver skin from pork tenderloin, insert the blade of the Boning Knife underneath the silver skin, keeping the blade angled away from the meat, and cut along the entire length of the silver skin.
Tapenade-Turkey Meatballs

Ingredients
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1 slice soft white sandwich bread

1 cup (250 mL) tapenade, any flavor (see Cook’s Tip), divided

1  egg

1/4 tsp (1 mL) salt

1 lb (450 g) 93% lean ground turkey
Directions

1

Tear bread; place in Manual Food Processor. Cover and pump handle until finely chopped. Combine bread crumbs, 1/2 cup (125 mL) of the tapenade, egg and salt in medium Bamboo Fiber Mixing Bowl; mix well using Mix ‘N Scraper®. Add turkey; mix well.

2

Using slightly mounded Medium Scoop, scoop 20 meatballs directly into Small Ridged Baker in four rows of five each. Cover with Parchment Paper and microwave on HIGH 7-–9 minutes or until internal temperature of meatballs reaches 160°F (71°C).

Place remaining 1/2 cup (125 mL) tapenade in large Bamboo Fiber Mixing Bowl; transfer meatballs to bowl using Chef's Tongs and toss gently to coat.

Yield:  10 servings of 2 appetizers

Nutrients per serving: Calories 110, Total Fat 7 g, Saturated Fat 1.5 g, Cholesterol 45 mg, Sodium 240 mg, Carbohydrate 3 g, Fiber 1 g, Protein 10 g

Cook's Tips: 

Spinach & Olive Tapenade, Roasted Red Pepper & Sun-Dried Tomato Tapenade, Artichoke Tapenade, Apple & Walnut Tapenade or Apricot & Fig Tapenade can be used in this recipe.

 

If using Apple & Walnut Tapenade or Apricot & Fig Tapenade, place 1/3 cup (75 mL) apple jelly into (1-cup/250-mL) Prep Bowl; microwave on HIGH 45-–60 seconds or until melted. Combine with remaining 1/2 cup (125 mL) tapenade in large Bamboo Fiber Mixing Bowl; toss with cooked meatballs as directed above for a pretty, glazed finish.

U.S. Nutrients per serving (2 appetizers, average of sweet tapenades): Calories 140, Total Fat 4.5 g, Saturated Fat 1 g, Cholesterol 45 mg, Sodium 115 mg, Carbohydrate 15 g, Fiber 1 g, Protein 10 g

Crunchy Mediterranean Wedge Salad
Ingredients
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Salad

4 boneless, skinless chicken breasts

1 tbsp (15 mL) canola oil

2 tbsp (30 mL) Greek Rub
2 small vine-ripened tomatoes

1/4   seedless cucumber

1/2 small red onion

2 heads iceberg lettuce

4 oz (125 g) feta cheese

   Sliced kalamata olives and Crunchy Pita Strips (optional, see Cook’s Tip)

Dressing

2-3   lemons

1/3 cup (75 mL) canola oil

1 tbsp (15 mL) Greek Rub

3/4 tsp (4 mL) sugar
Directions

1

Brush chicken with oil; sprinkle with rub. Arrange chicken in Small Ridged Baker; cover with Parchment Paper. 2
Microwave chicken on HIGH 5-6 minutes or until internal temperature reaches 165ºF (74ºC). Set aside to cool.  3
Slice tomatoes with Simple Slicer on #3 setting. Slice cucumber on #2 setting and slice onion on #1 setting. Cut vegetable slices into quarters. Combine vegetables in Classic Batter Bowl.  4
Remove outer leaves of each head of lettuce. (Do not core heads of lettuce.) Using Chef’s Knife, cut each head of lettuce lengthwise into three 1½-inch-thick (4-cm) slices; arrange slices on Large Bamboo Platter.

For dressing, juice lemons using Juicer to measure 1/3 cup (75 mL). Process juice, oil, rub and sugar in Manual Food Processor until blended.  

Remove chicken from baker to clean Cutting Board. Cut chicken crosswise into ½-in. (1-cm) slices with Santoku Knife. 7

To assemble salad, crumble feta with Easy Release Cheese Crumbler. Top each lettuce slice with chicken, vegetables, feta and olives, if desired. Drizzle with dressing and top with Crunchy Pita Strips, if desired. 

Yield:  6 servings 

Nutrients per serving: Calories 290, Total Fat 18 g, Saturated Fat 2 g, Cholesterol 65 mg, Sodium 350 mg, Carbohydrate 9 g, Fiber 3 g, Protein 25 g 

Cook's Tips: 

To prepare Crunchy Pita Strips, thinly slice two pocketless pitas into 1/8-inch-wide (3-mm) strips; cut strips into 1-in. (2.5-cm) pieces. Place pita pieces into Large Micro-Cooker®; spray with canola oil using Kitchen Spritzer and sprinkle with ½ tbsp (7 mL) Greek Rub. Toss to coat using Chef’s Tongs. Microwave, uncovered, on HIGH 3-4 minutes or until crunchy, stirring occasionally.  

Featured

Warm Apple Upside-Down Cakes

Ingredients
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2 small Granny Smith apples, peeled

2/3 cup (150 mL) packed brown sugar, divided

1/4 cup (50 mL) butter (1/2 stick), melted

1 tsp (5 mL) Korintje Cinnamon
6   maraschino cherries, drained and patted dry

1 small pkg (9 oz/250 g) yellow cake mix

1   egg

1/4 cup (50 mL) sour cream

   Powdered sugar for dusting (optional)
Directions

1

Preheat oven to 425ºF (220ºC). Core apples using The Corer™. Slice apples into rings using Simple Slicer on #3 setting. Combine apples, half of the brown sugar, butter and cinnamon in large Bamboo Fiber Mixing Bowl; toss to coat. Place apples in Small Ridged Baker; cover with Parchment Paper. Microwave on HIGH 3–5 minutes or until apples are soft. Meanwhile, spray six Mini Pie Pans with nonstick cooking spray..  Sprinkle remaining brown sugar over bottoms of pie pans. Place pie pans onto Medium Sheet Pan.

Carefully drain apple liquid into (1-cup/250-mL) Easy Read Measuring Cup to measure 1/4 cup (50 mL). (Discard any remaining liquid.) Place one apple slice onto bottom of each pie pan using Sauté Tongs. Place one cherry into center of each apple slice. Finely chop remaining apples using Food Chopper.

Combine apple liquid, chopped apples, cake mix, egg and sour cream in Classic Batter Bowl; mix well. Pour batter evenly into pie pans. Bake 13-15 minutes or until wooden pick inserted into centers comes out clean.

Remove pan from oven to Stackable Cooling Rack. Using Chef’s Tongs, carefully invert pie pans onto serving plates; remove pie pans. Sprinkle cakes with powdered sugar, if desired

Yield:  6 servings of 1 cake

Nutrients per serving: Calories 410, Total Fat 14 g, Saturated Fat 7 g, Cholesterol 55 mg, Sodium 380 mg, Carbohydrate 69 g, Fiber 2 g, Protein 3 g

Mile-High Apple Pies

Ingredients
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1   lemon

1/2 cup (125 mL) sugar

1 tsp (5 mL) Cinnamon Plus® Spice Blend or pumpkin pie spice

1/2 pkg (14.1 oz/399 g) refrigerated pie crusts (1 crust), softened 
according to package directions

3 medium Granny Smith apples, peeled

1 cup (250 mL) thawed frozen whipped topping

1/4 cup (50 mL) Caramel Sauce or Butterscotch Rum Sauce
Directions

Preheat oven to 425°F (220°C). Line Cookie Sheet with Parchment Paper; set aside. Zest lemon using Microplane® Adjustable Fine Grater to measure 1 tsp (5 mL). Combine zest, sugar and spice blend in large Bamboo Fiber Mixing Bowl; mix well. Unroll one pie crust onto lightly floured Pastry Mat; roll to a 12-in. (30-cm) circle using Baker's Roller®. Spacing closely together, cut 12 disks from crust using (3-in./7.5-cm) Biscuit Cutter. Transfer disks to Cookie Sheet; lightly prick with pastry tool and sprinkle evenly with about 2 tsp (10 mL) of the sugar mixture. Bake 6-–8 minutes or until disks are golden brown.

2

Meanwhile, cut apples into wedges using Apple Wedger. Add apples to remaining sugar mixture in mixing bowl; toss well to coat completely. Arrange apples in a single layer in Small Ridged Baker; cover with Parchment Paper. Microwave on HIGH 3-–5 minutes or until apples are soft. Carefully drain apple liquid into Mini Easy Read Measuring Cup to measure 3 tbsp (45 mL). Place whipped topping in small Bamboo Fiber Mixing Bowl; fold in apple liquid.

3

Remove Cookie Sheet from oven to Stackable Cooling Rack. To assemble, transfer one disk to a serving plate. Arrange three apple wedges on disk in a single layer using Sauté Tongs. Top apples with 1 tbsp (15 mL) of the whipped topping mixture. Place second disk over filling; top with two apple wedges and 1 tbsp (15 mL) of the whipped topping mixture. Repeat with remaining disks, apple wedges and whipped topping mixture. Drizzle with sauce.

Yield: 6 servings of 1 pie

Nutrients per serving:  Calories 300, Total Fat 12 g, Saturated Fat 7 g, Cholesterol 5 mg, Sodium 190 mg, Carbohydrate 51 g, Fiber 2 g, Protein 2 g

.
More ways to enjoy your Small Ridged Baker:
Jalapeno Bacon Poppers Halve and seed jalapenos, fill with cream cheese, wrap with a half slice of raw bacon and secure with a toothpick. Bake at 375° for about 25-30 minutes or until bacon is cooked. 

Two boneless chicken breasts can be cooked in 6 minutes, in your microwave.  Cover ridged baker with parchment paper, and cook on high for 5-6 minutes, or until chicken registers 165°.  Allow to rest two minutes before serving.
Meatloaf - use your favorite recipe and cook in oven or microwave.  The meat sits above the drippings and is less greasy when served.
Apple slices:  Microwave on HIGH 3–5 minutes or until apples are soft.
Acorn Squash in the microwave.  Cut squash in half lengthwise; scoop out seeds and strings.  Fill the ridges with water and place the squash halves on top, cut side down. The squash doesn't dry out or get water logged.

Breaded Chicken: Mix bread crumbs and grated parmesan to taste.  Dip boneless, skinless chicken breast pieces in egg whites, then into the bread crumb mixture. Spritz them with some olive oil and bake at 350 for 20 minutes or until internal temperature reaches 165°.

Polly’s Chicken Breasts: Crush a package of Ritz Crackers with the food chopper, mixed in some Lemon Pepper rub.  Dip in melted margarine or butter, then the crumb mix.  Repeat with another “layer” of melted margarine and crumbs.  Bake at 350° for 20 minutes or until chicken breasts reach an internal temperature of 165°.   

Bacon: Arrange 5 to 6 strips in Baker.  Cover with paper towel or microwave-safe splatter guard.  Cook on high for 5 minutes. Add 30 seconds if necessary.

Tacos Tonight!  Arrange taco shells upright between the ridges and warm in oven (or microwave on high for one minute).  Keep shells in the baker while you fill them.
Tips for cleaning: 
Drain all of the grease and then fill baker with hot water and let it soak while you eat. Take the faucet sprayer and clean it. Rarely does it require any scrubbing.

For deep cleaning: Fill baker with water up to the top of the ridges. Microwave on HIGH for 3-4 minutes. Remove baker with oven mitts and carefully pour out water. Use a kitchen brush to remove remaining residues. Rinse with warm water.
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