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Best-Ever
Sheet Pan & Skillet Recipes





    Delicious and satisfying dishes for every meal!


  




  

     

    To cooks everywhere who want to create easy & delicious one-pan meals for their family & friends.
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Do you have a tried & true recipe... tip, craft or memory that you'd like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com and follow the easy steps to submit your favorite family recipe.


Or send them to us at:
Gooseberry Patch
PO Box 812
Columbus, OH 43216-0812 




Don't forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it... and you'll receive a FREE copy of the book!









  






    [image: frn_fig_005]


        [image: frn_fig_006]


	    [image: frn_fig_007]







  

     

    
Sheet Pans and Skillets
Make Every Meal Easy





 

Your trusty sheet pans and skillets have been in your cupboard for years, but until now you may not have realized just how amazing they are! That sheet pan that you thought was only for dessert bars, can cook a complete beef dinner in no time. And the ho-hum skillet you have reserved for frying a hamburger can make an amazing pizza or a dessert. The best part of all is that these humble pans can save you so much time and energy when it comes to clean up!


What is a Sheet Pan?


The name "sheet pan" can be a bit confusing. A sheet pan has a rimmed edge all the way around and is a type of baking sheet. Most cooks use the terms interchangeably as we have in this book. Some folks call a cookie sheet a sheet pan, but a true cookie sheet is flat with only one rimmed edge. A jelly-roll pan is not usually as thick as a sheet pan. In baking terms, a regular size sheet pan is really meant for restaurants. Most home ovens can accommodate a "half sheet pan" which is the typical size used, thus the confusion.


The typical sheet pan for home use is a heavy-duty, thick, usually aluminum, pan measuring about 18x13 inches or sometimes 15x10 inches with a rim all the way around that is about an inch tall. A quarter sheet pan is usually about 13x9 inches or sometimes 11x7 inches, which is great for smaller recipes.


Sheet pans are a must in your kitchen...they are hard working, affordable, durable and easy to clean. They conduct heat quickly and because they have a low edge, they allow the heat to circulate well and come in contact with more surface area on the food. The pan is large enough to let you spread out the meat or veggies without crowding. You can also use your sheet pan to bake cookies and bars if you like. Use a piece of parchment paper under your baked items for even cooking.
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All About Skillets


These rough-and-ready pans can be made from cast iron, stainless steel, copper and stainless steel, or combinations of metals that transfer heat well. Choose a skillet that is easy for you to handle and make sure you have at least one that can go into the oven as well as on the stove top.


Cast-iron skillets are known for their heat retention and even heating and they stay warm longer than other metal types. You can bake or roast in a cast iron skillet as well. Some skillets have a non-stick surface which comes in handy for many recipes.


So purchase a sheet pan or skillet (or dust off those pans in your cupboard) and bring them out for all kinds of cooking adventures. Now you can make the recipes you love in one simple pan knowing they will be delicious. Plus you won't have to spend hours of clean-up time when dinner is over!
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CHAPTER ONE


NO-FUSS
Appetizers & Snacks
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Feta Squares, Page 10
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Baja Shrimp Quesadillas, Page 26 











Amy Coats,  Savannah, MO


Crunchy Chicken Rolls


This recipe is always a hit with family & friends. I got this recipe in a high school cooking class and have been using it ever since! For a little variety, 1 like to replace the plain cream cheese with the garlic & herb kind.


Serves 6 to 8


12-oz. can chicken, drained and flaked


2 8-oz. pkgs. cream cheese, softened


3 T. fresh chives, chopped


2 8-oz. tubes refrigerated crescent rolls


2 T. butter, melted


4 c. chicken stuffing mix 


In a large bowl, combine chicken, cream cheese and chives; blend well and set aside. Separate and flatten crescent rolls; top each triangle with one tablespoon of chicken mixture. Roll up triangles, sealing well. Dip each triangle into melted butter, then into stuffing mix. Place rolls on a greased baking sheet, stuffing- side up. Bake at 350 degrees for 10 to 15 minutes, until lightly golden.


 

Barb Bargdill,  Gooseberry Patch


Cheesy Tuna Triangles


It's the sweet raisin bread and chopped apple that make these sandwiches stand out from all the rest.


Makes 12 servings 


1 T. oil


1 c. apple, cored and chopped 


3 T. onion, chopped


7-oz. can albacore tuna, drained 


1/4 c. chopped walnuts 


1/4 c. light mayonnaise


2 t. lemon juice 


1/8 t. salt


1/8 t. pepper


6 slices raisin bread, toasted and halved diagonally 


6 slices sharp Cheddar cheese, halved diagonally 


Heat oil in a skillet over medium heat; add apple and onion. Cook, stirring occasionally, about 5 minutes, until tender. Remove from heat; transfer to a bowl. Stir in tuna, walnuts, mayonnaise, lemon juice, salt and pepper. Place toast slices on an ungreased baking sheet. Top with tuna mixture and a slice of cheese. Broil 4 to 5 inches from heat for 3 to 4 minutes, or until cheese begins to melt.
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Jen Sell,  Farmington, MN


Seasoned Oyster Crackers 


So good by themselves or sprinkled into homemade soups and stews. 


Makes 24 servings


1-1/2 c. oil


2 1-oz. pkgs. ranch salad dressing mix


1 T. lemon pepper


1 T. dill weed


2 10-oz. pkgs. oyster crackers


Whisk first 4 ingredients together; pour over oyster crackers. Toss gently; spread on an ungreased baking sheet. Bake at 225 degrees for one hour, stirring every 15 minutes.


Carla Whitfield, Bonham, TX


Stuffed Jalapenos


I wanted to make stuffed jalapenos for my husband. I had never made them before and he always enjoyed them when other people made them so I came up with this...he loves them!




Makes 10 servings


10 large jalapeno peppers 


1-1/2 c. shredded Cheddar cheese


2 12-oz. cans chicken, partially drained


1-1/4 oz. pkg. taco seasoning mix 


10 slices bacon




Cut each jalapeno pepper across the top; cut a slit and open up pepper. Remove seeds and membranes; set aside. In a bowl, combine cheese, chicken and taco seasoning; mix well. Stuff peppers with mixture. Wrap each with a bacon slice; use a wooden toothpick to fasten. Place peppers on an ungreased baking sheet. Bake at 325 degrees for 40 to 45 minutes, until peppers are soft and bacon is chewy.


Jane Kirsch, Weymouth, MA 


Feta Squares


These tasty little goodies are so easy to make and go fast!


Serves 8 to 10




8-oz container crumbled feta cheese


8-oz. pkg. cream cheese, softened


2 T. olive oil


3 cloves garlic, finely chopped


1 loaf sliced party pumpernickel bread


1 pt. grape tomatoes, halved


2 to 3 T. fresh chives, finely chopped 




In a bowl, mix feta cheese, cream cheese, olive oil and garlic. Spread mixture on pumpernickel bread slices. Place on ungreased baking sheets. Top each square with a tomato half; sprinkle with chives. Bake at 350 degrees for 15 minutes.
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Cathy Siebrecht, Des Moines, IA




Spicy Garlic Almonds


If you like almonds, you'll love this recipe with garlic and a kick of red pepper.


Makes about 3 cups


2 T. soy sauce


2 T. hot pepper sauce 


2 cloves garlic, pressed 


1 lb. blanched whole almonds


1 T. butter, melted


1 T. pepper


1/4 t. red pepper flakes 


Combine sauces and garlic in a medium bowl. Add almonds, stirring until well coated. Brush butter over a 15”x10” sheet pan. Spread almonds on pan in a single layer. Bake at 350 degrees for 10 minutes. Sprinkle peppers over almonds; return to oven for 15 minutes. Remove from oven; cool on pan. Store in an airtight container.




Irene Robinson, Cincinnati, OH


Harvest Moon Popcorn


This is a great snack to have on hand instead of cereal mix. It's also terrific for lunchboxes.


Makes about 10 cups


8 c. popped popcorn


2 c. canned shoestring potatoes


1/2 c. butter, melted


1 t. Worcestershire sauce


1 t. lemon pepper seasoning


1 t. dried dill weed


1/2 t. onion powder


1/2 t. garlic powder


1/4 t. salt


Combine popcorn and potatoes in a large bowl; set aside. In a separate small bowl, stir together remaining ingredients. Drizzle butter mixture over popcorn mixture; toss to coat. Spread on a rimmed baking sheet. Bake, uncovered, at 350 degrees for 8 to 10 minutes. Cool; store in an airtight container.
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Beverley Williams, San Antonio, TX


Batter-Fried Mushrooms


I wanted a tasty appetizer and came up with these delicious gems. They are the first thing to go at parties!


Serves 4 to 6


1 c. all-purpose flour


1/2 c. cornstarch


1 T. grated Parmesan cheese


3/4 t. baking powder


1/2 t. garlic powder


1/2 t. Italian seasoning


1/2 t. dried thyme


1/8 t. cayenne pepper


1/8 t. salt


1/4 t. pepper


1 c. buttermilk


2 c. panko bread crumbs


10-oz. pkg. cremini mushrooms, stems trimmed 


vegetable oil for frying 


Garnish: favorite dipping sauce or ranch salad dressing 


In a shallow dish, combine flour, cornstarch, Parmesan cheese, baking powder and seasonings; mix well. Add buttermilk; stir to form batter. Place bread crumbs in a separate shallow dish. Dip mushrooms into batter; let excess drip off. Roll mushrooms in bread crumbs to coat. Heat one inch vegetable oil in a skillet over medium heat. Working in batches, use tongs to carefully add mushrooms to hot oil; do not crowd the mushrooms. Cook, turning mushrooms occasionally, for 7 to 10 minutes, until golden. Gently remove mushrooms to a paper towel-lined plate. Allow to cool for 2 to 5 minutes. Serve with dipping sauce or ranch dressing.


Tracey Zimmerman, Spirit Lake, IA




Chili Sweet Potato Fries


This is a great way to get the kids to eat sweet potatoes. They will love them!


Serves 10


3-1/2 lbs. sweet potatoes, sliced into 1-inch wedges


2 T. olive oil


3/4 t. salt


1/4 t. pepper


1/2 c. orange juice


1 T. honey


2 t. chili powder 


Place potato wedges in a large plastic zipping bag; sprinkle with oil, salt and pepper. Toss to mix. Arrange potato wedges on lightly greased baking sheets. Stir together orange juice, honey and chili powder; set aside. Bake, uncovered, at 450 degrees for 25 to 30 minutes, until tender, shaking pans and basting with orange juice mixture several times.
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Stephanie Schmidt, Las Vegas, NV


Pita Chips


So simple to make and everyone always loves them!


Serves 8


4 6-inch whole-wheat pita rounds, split


6 t. olive oil


2 cloves garlic, pressed 


Cut each split pita round in half; cut each half into 4 triangles. In a small bowl, combine olive oil and garlic in a small bowl; brush over triangles. Arrange triangles in a single layer on an ungreased baking sheet. Bake at 350 degrees for 8 to 10 minutes, until crisp and golden.


Sharon Hamill, Douglassville, PA


Tuna Wrap-Ups


This is our family's variation on pigs in a blanket. The kids usually fight over the last one! Create a best-loved appetizer with just a can of tuna and a few items from the fridge.


Makes 8 rolls, serves 8


6-oz. can tuna, drained


2 T. mayonnaise


salt and pepper to taste


8-oz. tube refrigerated crescent rolls, separated 


4 slices American cheese 


Mix tuna, mayonnaise, salt and pepper; set aside. Arrange crescents on an ungreased baking sheet; set aside. Fold cheese slices diagonally and break into 2 pieces; place one piece on each crescent. Spread one heaping tablespoon tuna mixture over cheese; roll up crescent rolls. Bake at 375 degrees for 12 minutes.


Cindy Loomis, Rushville, NY


Maple-Glazed Frankies


Just a little sweet...but not too sweet, these little wieners are always a hit at our parties. You can literally make them while the rest of the family is getting ready for the party. And there are never any leftovers!


Makes about 3-1/2 dozen


1 t. butter


1 T. soy sauce


1/4 c. pure maple syrup


14-oz. pkg. turkey cocktail wieners 


In a skillet over medium-low heat, stir together butter, soy sauce and maple syrup until slightly thickened. Add wieners and heat through.
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Marsha Baker, Pioneer, OH


Pineapple-Ham Crescents


I found this delectable recipe in my mom's files after she had passed away. It has become a favorite, for more reasons than one. She used canned pineapple spears which aren't if easy to find anymore, but pineapple chunks work well.


Makes 8


8-oz. tube refrigerated crescent rolls 


8 thin slices deli ham, 2 inches wide 


8 slices Swiss cheese, 2 inches wide


20-oz. can pineapple chunks or tidbits, drained, juice reserved and divided


1 T. Dijon mustard 


Unroll crescent rolls; set aside. Wrap one strip of ham and one strip of cheese around 2 pineapple chunks or 2 to 3 tidbits. Place on the widest part of a crescent roll; roll up. Repeat; arrange on baking sheet. Bake at 375 degrees for 12 to 15 minutes, until golden. Meanwhile, combine mustard and reserved juice in a saucepan. Cook over mediumhigh heat until thickened, stirring frequently, about 10 minutes. Chop desired amount of remaining pineapple; stir into sauce. Serve sauce with crescents.


Rhonda Johnson, Studio City, CA




Bruschetta with Cranberry Relish


I love these bruschetta because they taste so good, but also because they are so pretty!


Serves 16


1 large whole-grain baguette loaf, sliced 1/4-inch thick 


1 to 2 T. olive oil


1 t. orange zest


1 t. lemon zest


1/2 c. chopped pecans


1/2 c. crumbled blue cheese 


Brush baguette slices lightly with oil. Arrange on a sheet pan; toast lightly under broiler. Turn slices over; spread with Cranberry Relish. Sprinkle with zests, pecans and blue cheese. Place under broiler just until cheese begins to melt.


Cranberry Relish:


16-oz. can whole-berry cranberry sauce


6-oz. pkg. sweetened dried cranberries


1/2 c. sugar


1 T. rum extract


1 c. chopped pecans 


Stir all ingredients together.
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Wendy Lee Paffenroth, Pine Island, NY


Seafood Pinwheels


Serve these with a fresh green salad and you almost have a meal!


Makes about 3 dozen


8-oz. pkg. cream cheese, softened


8-oz. pkg. imitation crabmeat, shredded


1/2 c. red pepper, chopped


1/2 c. shredded Cheddar cheese 


2 green onions, chopped


1/4 c. fresh parsley, chopped 


1/2 to 1 t. hot pepper sauce 


chili powder to taste 


6 6-inch flour tortillas 


Garnish: paprika 


Beat cream cheese until smooth; stir in crabmeat, red pepper, shredded cheese, onions, parsley and sauce. Sprinkle with chili powder; stir until well blended. Spread cheese mixture evenly over tortillas; roll up tightly. Slice off ends; wrap in plastic wrap. Refrigerate for 2 hours or overnight. When ready to serve, slice each roll into 6 slices. Arrange on a baking sheet sprayed with non-stick vegetable spray. Bake at 350 degrees for 10 to 12 minutes, until bubbly. Sprinkle with paprika; serve warm.
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Cindy Jamieson, Ontario, Canada




Brown Sugar Bacon Squash


I fell in love with this recipe while working at a restaurant with my friend. A few months later, we started dating and have been together for many years. It's one of the few ways I like to eat squash. By the way, here in Ontario we call them pepper squash!




Makes 8 servings




1 acorn squash, peeled, halved and seeds removed


1/3 c. butter 


salt and pepper to taste


1 c. brown sugar, packed 


8 slices bacon, halved 


Cut each squash half into quarters and cut each quarter in half, to create 16 pieces. Place squash skin-side down on an aluminum foil-lined rimmed baking sheet. Top each piece with one teaspoon butter, salt, pepper, one tablespoon brown sugar and 1/2 slice bacon. Bake, uncovered, at 350 degrees for 30 to 45 minutes, until bacon is crisp and squash is tender.
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Janae Mallonee, Marlborough, MA


Spinach & Feta Triangles


This was one of the first big projects my daughter Meredith took on in the kitchen. She loves spinach and feta cheese and wanted to recreate some little treats she had enjoyed in the past.


Makes one dozen


3 eggs, divided


1 T. water


10-oz. pkg. frozen chopped spinach, thawed and pressed dry


1 c. crumbled feta cheese


1 onion, finely chopped


1 sheet frozen phyllo dough, thawed


Whisk together one egg and water in a cup; set aside. In a bowl, mix remaining eggs, spinach, cheese and onion; set aside. Gently roll out dough on a floured surface; cut into 12 squares. Spoon spinach mixture evenly into the center of each square. Fold into triangles; press edges to seal. Brush egg mixture over triangle. Place triangles on a greased baking sheet. Bake at 400 degrees for 15 minutes, or until golden.




Lynn Williams, Muncie, IN


Pork & Apple Bites


We love party meatballs, but I was looking for something a little different. These are perfect for a fall tailgating party!




Makes about 3 dozen


1 lb. ground pork


1/4 t. cinnamon


1 T. salt


1/8 t. pepper


1/2 c. Granny Smith apple, peeled, cored and grated


1/4 c. soft rye bread crumbs


1/4 c. chopped walnuts


1/2 c. water


1/2 c. apple jelly 




In a large bowl; combine pork and seasonings; mix well. Add apple, bread crumbs and walnuts; mix gently until well blended. Form mixture into balls by tablespoonfuls. Working in batches, brown meatballs in a large skillet over medium heat. Drain; return all meatballs to skillet. Pour water into skillet; cover tightly. Cook over medium-low heat for 15 minutes, or until meatballs are no longer pink in the center. Remove meatballs to a serving bowl; cover and set aside. Stir apple jelly into drippings in skillet; cook and stir until jelly is melted. Spoon sauce over meatballs.
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Melissa Dattoli, Richmond, VA




Cheesesteak Egg Rolls


One of my most-requested party recipes...everyone loves these! They require some prep but once you get the hang of wrapping them, the process goes quickly. Save time by making the filling a day ahead.


Makes 16 to 20


2 c. oil, divided


3/4 lb. deli rare roast beef, thinly sliced and finely chopped 


1/2 onion, finely chopped 


8 to 10 slices provolone cheese, cut in half


16 to 20 egg roll wrappers 


Heat one tablespoon oil in a skillet over medium-high heat; add beef and onion. Cook, stirring occasionally, until beef is browned and onion is tender. Drain on paper towels; let cool for 10 minutes. (You may refrigerate if preparing ahead of time.) To assemble egg rolls, place an egg roll wrapper in front of you, in a diamond-shape direction. Place a half-slice of cheese horizontally in the center of the diamond; spoon a heaping 1/4 cup of beef filling over cheese. Set out a small glass of water. Gently lift up the bottom corner of wrapper, over the filling. With a moistened finger, dab a little water on the left and right corners of wrapper; fold each side in over the bottom corner. Dab a little water on the top corner; roll up the egg roll gently but firmly. Dab a little more water on the top corner to keep it closed. Repeat with remaining wrapper and filling. To a large skillet, add 1/2 to one inch remaining oil for frying. Heat over medium-high heat. Fry each egg roll for about 4 minutes per side until golden, adjusting heat as needed. Drain egg rolls on paper towels. Serve warm.


Carol Hickman, Kingsport, TN


Reuben Appetizers


Put these mini Reubens together in just a few minutes, and they'll be gone in seconds. 






Serves 16


1 loaf sliced party rye bread


1/2 c. Thousand Island salad dressing


3/4 lb. sliced corned beef


14-oz. can sauerkraut, drained


1-1/2 c. shredded Swiss cheese 


Spread bread slices on one side with dressing; set aside. Slice corned beef to fit bread; place 2 slices on each bread slice. Top with one to 2 teaspoons sauerkraut; sprinkle with cheese. Arrange on an ungreased baking sheet; bake at 350 degrees for 10 minutes or until cheese melts.
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Ruth Cooksey, Plainfield, IN


Ruth’s Swiss Bacon-Onion Dip


A yummy hot appetizer to serve with your favorite snack crackers.




Makes 4 cups 


8 slices bacon


8-oz. pkg. cream cheese, softened


1 c. shredded Swiss cheese


1/2 c. mayonnaise


2 T. green onions, chopped


1 c. round buttery crackers, crushed 


In a cast-iron skillet over mediumhigh heat, cook bacon until crisp. Remove bacon to paper towels. Drain skillet and wipe clean. Mix cheeses, mayonnaise and onion; spread in same skillet. Top with crumbled bacon and cracker crumbs. Transfer skillet to oven. Bake, uncovered, at 350 degrees for 15 to 20 minutes, until hot and bubbly.
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Jo Ann, Gooseberry Patch




Baja Shrimp Quesadillas


These quesadillas are really so easy and so very yummy. Everyone always loves them!


Makes about 4 dozen


2-1/2 lbs. shrimp, peeled and cleaned


3 c. shredded Cheddar cheese


1/2 c. mayonnaise


3/4 c. salsa


1/4 t. ground cumin


1/4 t. cayenne pepper


1/4 t. pepper


12 6-inch flour tortillas 


Chop shrimp, discarding tails. Mix shrimp, cheese, mayonnaise, salsa, cumin and peppers; spread one to 2 tablespoons on one tortilla. Place another tortilla on top; put on a greased baking sheet. Repeat with remaining tortillas. Bake at 350 degrees for 15 minutes; remove and cut into small triangles.
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Carmen Clever, Ashland, OH


Flaky Sausage Wraps


Use hot and spicy pork sausage if you want a little more kick to these wraps.


Makes 8


6-oz. pkg. ground pork sausage


1/4 c. onion, chopped


1/4 c. green pepper, chopped


1 clove garlic, minced


1/4 t. mustard


3-oz. pkg. cream cheese, softened


1 T. green onion, chopped


8-oz. tube refrigerated crescent rolls, separated 


In a skillet over medium heat, brown sausage with onion, pepper and garlic; drain. Reduce heat; add mustard, cream cheese and green onion, stirring until cheese melts. Cool slightly; place in a food processor. Process until smooth; spread on crescent rolls. Roll up crescent-roll style; arrange on an ungreased baking sheet. Bake at 350 degrees for 10 to 12 minutes.


Cindy Shields, Issaquah, WI


Cheesy Spinach- Stuffed Mushrooms


I love to make these for parties, but I also make them when we have a movie night as a family. The entire family loves them and it makes the night super special.


Serves 12


10-oz. pkg. frozen chopped spinach, thawed and squeezed dry


1/4 c. cream cheese, softened


1 c. crumbled feta cheese 


3/4 t. garlic powder 


1/4 t. pepper


24 mushrooms, stems removed


1/2 c. grated Parmesan cheese 


In a bowl, combine all ingredients except mushroom caps and Parmesan cheese; mix well. Spoon mixture into mushrooms; place on a rimmed baking sheet. Sprinkle mushrooms with Parmesan cheese. Bake at 350 degrees for 15 to 20 minutes, until bubbly and heated through. Serve warm.
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Rogene Rogers, Bemidji, MN


Gingered Coconut Chicken Fingers


You can substitute Greek yogurt for the sour cream in the sauce if you want to watch your fat intake. 


Serves 8


3/4 c. sweetened flaked coconut


3 T. plain dry bread crumbs


3/4 t. ground ginger 


1/2 t cayenne pepper


2 T. honey




1 t. lemon or orange juice


14-oz. pkg. chicken tenders, sliced in half crosswise 


salt to taste 


In a blender or food processor, combine coconut, bread crumbs and spices. Pulse to blend; transfer to a shallow dish. Blend honey and juice in a separate shallow dish. Sprinkle chicken pieces with salt; coat in honey mixture and roll in coconut mixture. Place on baking sheet that has been sprayed with non-stick vegetable spray. Bake at 400 degrees for 12 to 15 minutes, until chicken is tender and no longer pink. Serve with Sour Cream Sauce.
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Sour Cream Sauce:


1/3 c. sour cream


2 T. crushed pineapple with juice


1/4 t. ground ginger 


Mix together in a small bowl.


Melissa Bordenkircher, Lake Worth, FL


Chinese Spareribs


Serve these at your next party and watch them disappear.


Serves 15


6 lbs. lean pork spareribs, sliced into serving-size portions


1/4 c. hoisin sauce


1/4 c. water


3 T. dry sherry


2 T. honey


1 T. low-sodium soy sauce


2 cloves garlic, minced 


Place ribs in a very large plastic zipping bag. Mix remaining ingredients in a small bowl; pour over ribs. Seal bag; turn gently to coat ribs with marinade. Refrigerate for 6 hours to overnight, turning bag several times. Drain; reserve and refrigerate marinade. Place ribs on a lightly greased sheet pan. Cover with aluminum foil. Bake at 350 degrees for 1-1/2 hours. Uncover; brush reserved marinade over ribs, discarding any remaining marinade. Bake, uncovered, an additional 30 minutes, or until tender.
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Robin Hill, Rochester, NY


Mushrooms Florentine


The nutmeg in this dish makes it so special.


Serves 10 to 12


 

16-oz. pkg. mushrooms, stems removed and chopped


 

2 T. butter, melted and divided


10-oz. pkg. frozen chopped spinach, cooked and drained


1/2 c. dry bread crumbs


1/2 t. garlic powder


1/8 t. nutmeg salt and pepper to taste


1/2 c. grated Parmesan cheese, divided 


Dip mushroom caps into one tablespoon melted butter. Place on an ungreased 13”x9” sheet pan; set aside. In a skillet over medium heat, sauté mushroom stems in remaining butter. Remove from heat. Add spinach, bread crumbs, seasonings and 1/4 cup cheese. Mix well and spoon into mushroom caps; sprinkle with remaining cheese. Bake, uncovered, at 350 degrees for 20 to 25 minutes. Serve hot.


Krista Marshall, Fort Wayne, IN


Mini Deep-Dish Pizzas


We love deep-dish pizza, but who has time to make it? These delicious bites make a fantastic appetizer.


Serves 12


15-oz. can pizza sauce


1/2 c. grated Parmesan cheese


1 T. Italian seasoning 


4 large flour tortillas


1 c. shredded mozzarella cheese, divided


12 slices turkey pepperoni, quartered 


In a small bowl, combine pizza sauce, Parmesan cheese and seasoning; stir well and set aside. Spray 12 muffin cups with non-stick vegetable spray. Using a glass tumbler, cut 3 rounds from each tortilla. Rounds should be just a little larger than muffin cups. Gently press tortilla rounds into muffin cups, covering each cup on the bottom and up the sides a little. Spoon 2 tablespoons sauce mixture into each cup; sprinkle with 1/2 cup mozzarella cheese. Top each cup with 4 pieces pepperoni. Bake at 400 degrees for about 10 minutes, until golden and crisp. Let stand 2 minutes; remove from muffin tin with a fork. Place on sheet pan and sprinkle remaining cheese on top; return to oven for a few minutes to melt cheese. Serve warm.
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