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warm
BISTRO CHICKEN SALAD

YOU’LL NEED

 1  lb (450 g) chicken tenders, cut into  
bite-sized pieces

 1  lb (450 g) “B” size red potatoes  
(about 2¼"/5.5-cm in diameter), unpeeled  
and cut into wedges

 ¾ tsp (4 mL) salt, divided
 ¼  tsp (1 mL) black pepper
 2 tbsp (30 mL) white wine vinegar
 2 tsp (10 mL) Dijon mustard

 2  tsp (10 mL) All-Purpose Dill  
Seasoning Mix

 1 tsp (5 mL) sugar
 2 garlic cloves, pressed
 3 tbsp (45 mL) olive oil
 12  oz (350 g) fresh green beans, trimmed  

and cut into 2" (5-cm) pieces
 1  pkg (9 oz) torn romaine lettuce hearts  

(about 6 cups/1.5 L)

DIRECTIONS

1   In a small bowl, toss chicken with ¼ tsp (1 mL) of 
the salt and all of the pepper.

2   Place potatoes in All-Purpose Pot. Add enough 
cold water just to cover tops of potatoes. Cover; 
bring to a boil over medium heat.

3   Meanwhile, combine vinegar, mustard, seasoning 
mix, sugar, pressed garlic, oil, and remaining  
½ tsp (2 mL) salt in Measure, Mix & Pour®. 
Mix well.

4   When potatoes reach a boil, remove lid and place 
12" (30-cm) Steamer on pot. Add green beans 
to one half of steamer and chicken to other half, 
spreading out slightly.

5   Cook, covered, 8–11 minutes or until chicken is 
done and green beans are crisp tender, stirring 
once halfway through cooking.

6   Turn off heat. Carefully lift steamer and let water 
drain into pot. Place steamer on hot pad or trivet 
to cool.

7   Drain potatoes; cool 1–2 minutes. Place lettuce in 
a large bowl. Add green beans, chicken, potatoes, 
and dressing; toss. Serve warm.

U.S. Nutrients per serving: Calories 230, Total Fat 7 g, Saturated Fat 1 g, Cholesterol 45 mg, Sodium 370 mg, Carbohydrate 26 g,  
Fiber 4 g, Protein 21 g

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

Prep time: 15 minutes
Cook time: 20 minutes

SERVES 6 →
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SERVES 12 →

CHILI

 1 tbsp (15 mL) canola oil
 1¼ lbs (575 g) 93% lean ground turkey 
 1 large onion, chopped
 2 jalapeño peppers, seeded and chopped
 4 garlic cloves, pressed
 1 can (6 oz or 156 mL) tomato paste
 3 cups (750 mL) water
 2  cans (14.5 oz each or 796 mL) diced tomatoes, 

undrained
 2  cans (15 oz or 398 mL each) reduced-sodium 

black beans, drained and rinsed
 1½ cups (375 mL) frozen corn (12 oz/350 g)
 2 tbsp (30 mL) Tex-Mex Rub
 ½ tsp (2 mL) each salt and black pepper

CORNBREAD 

  Nonstick cooking spray
	 1	 box	(8.5	oz)	corn	muffin	mix	(see	cook’s	tip)
 1 egg
 1∕3 cup (75 mL) milk
 ½  cup (125 mL) shredded cheddar cheese  

(2 oz/60 g)
 ½ cup (125 mL) frozen corn (4 oz/125 g) 

DIRECTIONS

1   Heat oil in All-Purpose Pot over medium-high 
heat 1–3 minutes or until shimmering. Cook 
turkey 4–6 minutes or until no longer pink,  
stirring and breaking into crumbles.

2   Add onion, jalapeño, and pressed garlic to pot. 
Cook and stir 3–4 minutes or until onion is 
softened. Add tomato paste; cook and stir an 
additional 3–4 minutes.

3   Stir in remaining chili ingredients. Bring to a  
boil, uncovered, over high heat. Reduce heat 
to medium and simmer 5 minutes, stirring 
occasionally. (Continue cooking chili in pot  
until cornbread is done.)

4   Meanwhile, for cornbread, spray six 1-cup  
(250-mL) Prep Bowls with nonstick cooking 
spray. Combine cornbread ingredients in a  
small bowl; mix well. Divide mixture evenly  
into prep bowls.

5   Place prep bowls in 12" (30-cm) Steamer. 
Place steamer on All-Purpose Pot. Cover and cook 
15–17 minutes or until wooden pick inserted in 
cornbread comes out clean.

6   Remove steamer to hot pad or trivet. To remove 
cornbread, run a knife around rims of prep bowls 
and release. Ladle chili into bowls and serve with 
half of a steamed cornbread.

U.S. Nutrients per serving (1 cup/250 mL chili and ½ of a cornbread): Calories 310, Total Fat 9 g, Saturated Fat 3 g,  
Cholesterol 50 mg, Sodium 750 mg, Carbohydrate 41 g, Fiber 8 g, Protein 18 g

COOK’S TIP

For	homemade	cornbread,	omit	corn	muffin	mix.	Combine	¾	cup	(175	mL)	flour,	½	cup	(125	mL)	yellow	
cornmeal, 3 tbsp (45 mL) sugar, 2 tbsp (30 mL) vegetable oil, 2 tsp (10 mL) baking powder, and  
¼ tsp (1 mL) salt. Add remaining cornbread ingredients and proceed as recipe directs.

TURKEY CHILI
with CORNBREAD

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

Prep time: 10 minutes
Cook time: 40 minutes
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SERVES 8 →

MEATBALLS

 2  slices white sandwich bread, torn into  
small pieces

 1 lb (450 g) 90% lean ground beef 
 2 eggs 
 2 garlic cloves, pressed
 ½  cup (125 mL) grated Parmesan cheese  

(2 oz/60 g)
 ¾  tsp (4 mL) salt
 ½  tsp (2 mL) black pepper
2  tsp (10 mL) Italian Seasoning Mix

SPAGHETTI

 4 cups (1 L) beef stock
 1 jar (24 oz or 650 mL) marinara sauce
 1  lb (450 g) uncooked spaghetti noodles,  

broken into thirds
 2 cups (500 mL) water
  Nonstick cooking spray

DIRECTIONS

1   Place torn bread into Manual Food Processor 
and	process	until	finely	chopped.

2   In a large mixing bowl, combine bread crumbs 
with remaining meatball ingredients; set aside.

3   Combine spaghetti ingredients in All-Purpose 
Pot; cover and bring to a boil over high heat, 
stirring occasionally.

4   Meanwhile, spray bottom of 12" (30-cm) 
Steamer with nonstick cooking spray. Using 
Small Scoop, shape meat mixture into balls; 
place in steamer.

5   Once pasta mixture reaches a boil, reduce heat to 
medium; remove lid. Stir and place steamer on 
pot. Cook, covered, 6–9 minutes or until meatballs 
are cooked through.

6   Remove steamer to hot pad or trivet. Stir pasta to 
break up strands. Pour meatballs into pot and stir 
until combined. Let stand, covered, 5 minutes.

U.S. Nutrients per serving: Calories 440, Total Fat 13 g, Saturated Fat 5 g, Cholesterol 90 mg, Sodium 840 mg, Carbohydrate 53 g,  
Fiber 4 g, Protein 27 g

COOK’S TIP

You may substitute 1 lb (450 g) 93% lean ground turkey for the ground beef and chicken stock or chicken 
broth for the beef stock.all-in-one

SPAGHETTI & MEATBALLS
© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

Prep time: 15 minutes
Cook time: 25 minutes
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SERVES 6 →

YOU’LL NEED

 3 cups (750 mL) unsalted chicken stock or broth
 1½  cups (375 mL) uncooked converted long  

grain rice
 2 tbsp (30 mL) Three Onion Rub
 1½  lbs (700 g) chicken tenders, cut into  

2" (5-cm) pieces

	 1	 lb	(450	g)	fresh	broccoli	florets
 1  cup (250 mL) shredded cheddar cheese  

(4 oz/125 g)

DIRECTIONS

1   Combine chicken stock, rice, and rub in  
All-Purpose Pot. Cover; bring to a boil  
over high heat.

2   Place chicken in 12" (30-cm) Steamer; top with 
broccoli. Place steamer on pot. Cover; reduce heat 
to medium-high.

3   Cook 12–14 minutes or until chicken is done and 
broccoli is tender.

4   Turn off heat. Add chicken and broccoli to rice 
mixture and mix gently. Add cheese and mix until 
cheese is melted.

COOK’S TIP

Instead of Three Onion Rub, you may stir in 3–4 thinly sliced green onions, plus salt and pepper to  
taste in step 4.

QUICK CHICKEN & 
BROCCOLI RICE

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving: Calories 400, Total Fat 9 g, Saturated Fat 4.5 g, Cholesterol 95 mg, Sodium 500 mg, Carbohydrate 43 g,  
Fiber 2 g, Protein 37 g

Prep time: 10 minutes
Cook time: 20 minutes
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SERVES 8 →

YOU’LL NEED

 ½ tbsp (7 mL) olive oil
 4 garlic cloves, pressed
 2  pkg (10.5 oz/595 g each) grape or  

cherry tomatoes
 1  carton (32 oz) unsalted chicken stock or 

vegetable stock (4 cups/1 L)

 1 lb (450 g) uncooked spaghetti, broken in half
 ¾ oz (20 g) fresh basil leaves, snipped
 ½ tsp (2 mL) each salt and black pepper

DIRECTIONS

1   Heat oil in All-Purpose Pot over medium heat 
1–3 minutes or until shimmering. Add pressed 
garlic; cook until fragrant, about 30 seconds.

2   Add tomatoes and chicken stock. Cover; bring  
to a boil over high heat.

3   Stir in spaghetti. Cook, covered, 10–12 minutes 
or until pasta is tender and tomatoes have burst, 
stirring occasionally. Gently squeeze any whole 
tomatoes with Large Chef’s Tongs.

4  Stir in basil, salt, and pepper.

COOK’S TIP

For variety, stir in any of the following in step 4.
• Fresh baby spinach
• Diced cooked chicken, Italian sausage, or cannellini beans.

SPAGHETTI NOODLES  
with FRESH TOMATO-BASIL SAUCE

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving: Calories 250, Total Fat 2 g, Saturated Fat 0 g, Cholesterol 0 mg, Sodium 220 mg, Carbohydrate 46 g,  
Fiber 3 g, Protein 10 g

Prep time: 5 minutes
Cook time: 20 minutes
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SERVES 6 →

YOU’LL NEED

 ½ tbsp (7 mL) olive oil
 4 garlic cloves, pressed
 2  pkg (10.5 oz/595 g each) grape or  

cherry tomatoes
 1  cup (250 mL) unsalted vegetable stock,  

chicken stock or chicken broth

 1 large eggplant, unpeeled
 2 medium zucchini
 2 medium yellow squash
 ¾ oz (20 g) fresh basil leaves, snipped
 ½ tsp (2 mL) each salt and black pepper

DIRECTIONS

1   Heat oil in All-Purpose Pot over medium heat 
1–3 minutes or until shimmering. Add pressed 
garlic; cook until fragrant, about 30 seconds.

2   Add tomatoes and chicken stock. Cover; bring  
to a boil over high heat.

3   Reduce heat and simmer, covered, 6–8 minutes 
or until tomatoes burst. Gently squeeze any whole 
tomatoes with Large Chef’s Tongs. Using Veggie 
Strip Maker, grate vegetables into long strips, 
avoiding seeds. Stir vegetables into tomato/broth 
mixture. Cook, uncovered, 3–6 minutes or until 
vegetables begin to soften, stirring occasionally.

4  Stir in basil, salt, and pepper.

COOK’S TIP

For variety, stir in any of the following in step 4.
• Fresh baby spinach
• Diced cooked chicken, Italian sausage, or cannellini beans.

VEGGIE NOODLES  
with FRESH TOMATO-BASIL SAUCE

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving: Calories 80, Total Fat 2 g, Saturated Fat 0 g, Cholesterol 0 mg, Sodium 230 mg, Carbohydrate 14 g,  
Fiber 5 g, Protein 4 g

Prep time: 15 minutes
Cook time: 25 minutes
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SERVES 15 →

YOU’LL NEED

 3 medium onions, chopped
 3 lbs (1.4 kg) 90% lean ground beef
 3 garlic cloves, pressed
 3  cans (28 oz each or 796 mL) diced tomatoes, 

undrained

 3 cans (8 oz or 156 mL each) tomato sauce
 1½ tbsp (22 mL) sugar

DIRECTIONS

1   Heat All-Purpose Pot over medium-high heat. 
Add onions, beef, and pressed garlic. Cook  
15–18 minutes or until beef is no longer pink, 
breaking into crumbles. Drain.

2   Add tomatoes, tomato sauce, and sugar. Bring to 
a boil, uncovered, over high heat. Reduce heat 
to medium-low; simmer 40–45 minutes or until 
sauce thickens, stirring occasionally. Remove 
from heat; cool slightly.

3   Place about 5 cups (1.25 L) sauce in separate 
freezer containers. Refrigerate up to 4 days or 
freeze up to 3 months.

COOK’S TIPS

Use meat sauce for spaghetti sauce, sloppy joes, or stuffed bell peppers.

Makes 15 cups (3.5 L) of sauce.

hearty
MEAT SAUCE 

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving (1 cup/250 mL): Calories 220, Total Fat 9 g, Saturated Fat 3.5 g, Cholesterol 60 mg, Carbohydrate 13 g,  
Protein 20 g, Sodium 610 mg, Fiber 2 g

Prep time: 10 minutes
Cook time: 55–65 minutes
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SERVES 6 →

YOU’LL NEED

 4 large garlic cloves, peeled and thinly sliced
 1  jar (7 oz or 210 mL) sun-dried tomatoes in oil, 

undrained
 3  cans (14.5 oz each) chicken broth  

(about 5¼ cups/1.25 L)
 1 lb (450 g) uncooked penne pasta
	 2		cups	(500	mL)	fresh	broccoli	florets
 2 medium carrots, peeled and cut into thin strips

 4 oz  (125 mL) 1∕3 less fat cream cheese 
(Neufchâtel), cut into cubes 

 ¼ tsp (1 mL) salt
 ½ tsp (2 mL) black pepper
   Grated fresh Parmesan cheese and snipped 

fresh basil (optional)

DIRECTIONS

1   Place garlic and 1 tbsp (15 mL) oil from sun-
dried tomatoes into All-Purpose Pot. Cook over 
medium heat 2–3 minutes or until garlic is golden 
brown, stirring occasionally.

2   Remove pot from heat; add broth. Return to  
heat; increase heat to high. Cover and bring to a 
boil. Stir in pasta; cover and simmer vigorously 
8–10 minutes or until pasta is almost cooked but 
still	firm,	stirring	occasionally.

3   Place broccoli in a large bowl. Drain sun-dried 
tomatoes; pat dry with a paper towel. Slice 
tomatoes into thin strips. Add carrots and 
tomatoes to bowl.

4   Add vegetables, cream cheese, salt, and pepper 
to pot. Stir until cream cheese is melted and fully 
incorporated. Reduce heat to medium; cover and 
cook an additional 2–4 minutes or until vegetables 
are tender. Top with Parmesan cheese and basil, 
if desired.

COOK’S TIP

You may substitute 2 cups (500 mL) halved cherry tomatoes for the sun-dried tomatoes.

creamy
ONE-POT PASTA

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving: Calories 410, Total Fat 11 g, Saturated Fat 4 g, Cholesterol 15 mg, Carbohydrate 65 g, Protein 15 g,  
Sodium 1000 mg, Fiber 5 g

Prep time: 10 minutes
Cook time: 25 minutes
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SERVES 16 →

YOU’LL NEED

 1 tbsp (15 mL) canola oil, divided 
 1  boneless beef chuck pot roast (3 lbs/1.4 kg), 

trimmed, cut into ½" (2-cm) pieces
 2 large onions, chopped
 2 green bell peppers, seeded and diced
 3 garlic cloves, pressed
 3 tbsp (45 mL) chili powder
 1½ tbsp (22 mL) ground cumin

 1 tbsp (15 mL) dried oregano
 1 tsp (5 mL) each salt and black pepper
 2  cans (28 oz or 796 mL each) diced tomatoes, 

undrained 
 2 cups (500 mL) water
 2  cans (15 oz or 398 mL each) pinto or red 

kidney beans, rinsed and drained

DIRECTIONS

1   Heat 1 tsp (5 mL) of the oil in All-Purpose 
Pot over medium heat 1–3 minutes or until 
shimmering. Add one third of the beef; cook  
6–8 minutes or until browned on all sides,  
stirring occasionally.

2   Remove beef and set aside. Repeat with remaining 
oil and beef two more times, removing beef after 
each batch.

3   Add onions, bell peppers, and pressed garlic to 
drippings in pot; cook over low heat 5 minutes, 
stirring frequently.

4   Return beef to pot; add remaining ingredients, 
except beans. Bring to a boil, uncovered, over 
high heat. Reduce heat to low and cook, covered, 
1½–2 hours	or	until	beef	is	tender.	Add	beans	
during last 30 minutes of cooking. Skim fat from 
surface of chili before serving, if necessary.

chunky
BEEF & BEAN CHILI

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving (1 cup/250 mL): Calories 270, Total Fat 8 g, Saturated Fat 2.5 g, Cholesterol 90 mg, Sodium 500 mg, 
Carbohydrate 15 g, Fiber 5 g, Protein 34 g

Prep time: 10 minutes
Cook time: About 2½ hours
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SERVES 6 →

YOU’LL NEED

 1 tsp (5 mL) vegetable oil
	 5	 saltine	crackers,	finely	crushed
 2 tbsp (30 mL) water
 6 oz (175 g) spicy pork chorizo
 8 oz (250 g) 90% lean ground beef
 1 egg
	 2	 small	onions,	finely	chopped

 3  chipotle peppers in adobo sauce, chopped plus 
1 tbsp (15 mL) adobo sauce

 5  cans (14.5 oz each) chicken broth  
(about 9 cups/2 L)

 4 large plum tomatoes, seeded and diced
 ½  cup (125 mL) packed fresh cilantro leaves, 

chopped
  Lime wedges (optional)

DIRECTIONS

1   Heat oil in All-Purpose Pot over medium-high 
heat 1–3 minutes or until shimmering. Combine 
crushed crackers and water in a large bowl; mix 
until a paste forms. Add chorizo, beef, and egg; 
mix well.

2   Form chorizo mixture into about 24 meatballs. 
Add meatballs to pot; cook 10–12 minutes or until 
browned, turning occasionally. Remove meatballs 
from pot.

3   Add onions to pot; cook 2–3 minutes or  
until translucent. Add chipotle; cook and stir 
20–30 seconds or until chipotle is fragrant.  
Add adobo sauce and broth; bring to a simmer.

4   Add meatballs to soup; simmer 2–3 minutes or 
until cooked through. Skim excess fat from soup, 
if necessary.

5   Top soup with tomatoes and cilantro. Ladle soup 
into bowls; serve with lime wedges, if desired.

COOK’S TIP

The meatballs can be prepared a day in advance. Cover bottom of Large Sheet Pan with parchment paper. 
Scoop meatballs and place onto pan; cover with plastic wrap and refrigerate.

spicy
MEATBALL SOUP

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving (about 1 cup/250 mL): Calories 260, Total Fat 15 g, Saturated Fat 4.5 g, Cholesterol 85 mg, Carbohydrate 15 g, 
Protein 16 g, Sodium 1850 mg, Fiber 1 g

Prep time: 15 minutes
Cook time: 30 minutes
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SERVES 6 →

YOU’LL NEED

 1 tbsp (15 mL) butter
 2  large leeks, white and light green parts only, 

thinly sliced
	 1	 medium	onion,	finely	chopped
 3 garlic cloves, pressed
 1½ tsp (7 mL) smoked paprika
 2  lbs (1 kg) Yukon gold potatoes,  

peeled and diced
 4 cups (1 L) unsalted chicken stock
 1  can (14.5 oz or 398 mL) no-salt-added  

Great Northern beans, drained and rinsed

 1½ cups (375 mL) milk
 3  oz (90 g) extra sharp white cheddar cheese, 

shredded
 ½ tsp (2 mL) salt
 ½ tsp (2 mL) coarsely ground black pepper
 6 tbsp (90 mL) reduced-fat sour cream
   Snipped fresh chives and additional smoked 

paprika (optional)

DIRECTIONS

1   Melt butter in All-Purpose Pot over medium 
heat. Add leeks, onion, pressed garlic, and paprika 
to pot; cook, uncovered, 3–4 minutes or until 
vegetables are softened, stirring occasionally.

2   Add potatoes; cook 2 minutes, stirring constantly. 
Add stock; cook, covered, 12–15 minutes or until 
potatoes are fork-tender, stirring occasionally. Add 
beans; cook 1–2 minutes or until heated through. 
Remove pot from heat; cool 5 minutes.

3   Carefully ladle one-third of the potato mixture into 
a blender container. Cover and blend until smooth. 
Pour blended potato mixture into a large bowl. 
Repeat with remaining potato mixture.

4   Return blended potato mixture to pot; stir in milk. 
Cook, uncovered, over medium heat 2–3 minutes 
or until simmering.

5   Stir in cheese, salt, and pepper. Cook 2–3 minutes 
or until cheese is melted. Garnish each serving 
with sour cream, chives, and additional paprika,  
if desired.

smoky
YUKON GOLD POTATO CHOWDER

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving: Calories 320, Total Fat 10 g, Saturated Fat 6 g, Cholesterol 35 mg, Sodium 460 mg, Carbohydrate 45 g,  
Fiber 6 g, Protein 15 g

Prep time: 15 minutes
Cook time: 35 minutes
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SERVES 10 →

YOU’LL NEED

 2½  lbs (1.1 kg) boneless beef stew meat, cut into 
½" (1 cm) cubes

 1∕3	 cup	(75	mL)	flour
 1 tbsp (15 mL) ground cumin
 ¼ tsp (5 mL) salt
 4 garlic cloves, pressed
 2 medium onions, coarsely chopped
 1 green bell pepper, seeded and diced

 2  tbsp (30 mL) chopped canned chipotle chiles 
plus 1 tbsp (15 mL) adobo sauce

 3  cans (14.5 oz each or 796 mL) diced tomatoes, 
undrained

 1 can (14.5 oz) beef broth (about 2 cups/500 mL)
 1 tbsp (15 mL) brown sugar
   Sliced avocado, shredded cheddar cheese, and 

sour cream (optional)

DIRECTIONS

1   Preheat oven to 350°F (180°C). Toss meat  
with	flour,	cumin,	and	salt.	Place	meat	in	 
All-Purpose Pot. 

2   Add garlic, onions, bell pepper, chiles, adobo 
sauce, tomatoes, broth, and brown sugar to meat 
mixture; mix well.

3   Cover pot. Bake 2 hours–2 hours, 15 minutes or 
until meat is tender. Carefully remove from oven. 
Stir before serving. Serve with avocado, cheese, 
and sour cream, if desired.

COOK’S TIP

Chipotle chiles are dried, smoked jalapeño peppers. Canned chipotle chiles in adobo sauce can be found in 
the ethnic foods section of most grocery stores.

CHIPOTLE OVEN CHILI
© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving (about 1 cup/250 mL): Calories 240, Total Fat 8 g, Saturated Fat 3 g, Cholesterol 70 mg, Carbohydrate 15 g,  
Protein 24 g, Sodium 750 mg, Fiber 2 g

Prep time: 5 minutes
Cook time: About 2 hours
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SERVES 8 →

YOU’LL NEED

 4–5 lbs (1.8–2.25 kg) country-style pork loin ribs
 6 cups (1.5 L) water
 2 cans (14.5 oz or 284 oz each) beef broth

 2 bay leaves
 2 garlic cloves, pressed
 1½ cups (375 mL) barbecue sauce 

DIRECTIONS

1   Place ribs in All-Purpose Pot. Add water, broth, 
bay leaves, and garlic pressed with Garlic Press. 
Cover; bring to a boil. Reduce heat and simmer 
45 minutes to 1 hour, 15 minutes or until pork is 
tender. Remove ribs from pot.

2   Meanwhile, prepare grill for direct cooking  
over medium coals. Place ribs on grid of grill. 
Brush with barbecue sauce. Grill, uncovered, 
10–12 minutes or until well glazed, brushing 
and turning frequently with tongs. Serve with 
additional heated barbecue sauce, if desired.

COOK’S TIPS

To make this recipe ahead, cook ribs up to 2 days before grilling. Wrap tightly and refrigerate until ready  
to grill.
Country-style ribs may come bone-in or boneless. Both types can be used in this recipe. They are cut from 
the pork loin and are meatier than spareribs or back ribs. 
When basting grilled foods with barbecue sauce, baste the last 10–15 minutes of grilling to avoid burning.

barbecued
COUNTRY-STYLE PORK RIBS

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving: Calories 300, Total Fat 14g, Saturated Fat 5 g, Cholesterol 90mg, Carbohydrate 16 g, Protein 27 g,  
Sodium 460 mg, Fiber 0 g

Prep time: 5 minutes
Cook time: 45–75 minutes
Grill time: 10–12 minutes
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SERVES 8 →

YOU’LL NEED

 1 tsp (5 mL) vegetable oil
 1  lb (450 g) boneless, skinless chicken thighs, 

trimmed and cut into 1" (2.5-cm) pieces
 2 cans (14.5 oz/284 mL each) chicken broth
 1  can (28 oz) stewed tomatoes, undrained  

(about 3½ cups/875 mL)
 1 cup (250 mL) water
 2 garlic cloves, pressed
 1 tsp (5 mL) hot sauce

 1 tsp (5 mL) each dried oregano and thyme
 1 bay leaf
 1  package (16 oz/450 g) frozen gumbo 

vegetable mixture
 1  pkg (12 oz/350 g) cooked andouille sausage or 

smoked sausage links (about 4 links)
 1  cup (250 mL) uncooked instant brown or  

white rice

DIRECTIONS

1   Heat oil in All-Purpose Pot over medium heat 
1–3 minutes or until shimmering. Brown chicken 
in two batches, 2–3 minutes each or until outside 
is no longer pink.

2   Return chicken to pot. Add broth, tomatoes, water, 
garlic pressed with Garlic Press, hot sauce, 
oregano, thyme, and bay leaf. Bring to a boil. Add 
vegetable mixture; return to a boil. Cover; reduce 
heat and simmer 10 minutes.

3   Meanwhile, cut sausage links into ½" (1-cm) 
slices; cut slices in half. Add sausage and rice to 
gumbo. Cover; simmer 10 minutes. Remove from 
heat; remove and discard bay leaf before serving.

COOK’S TIP

Frozen gumbo vegetable mixture is a combination of okra and celery slices, chopped onion, red bell pepper, 
and corn.

spicy
SOUTHERN GUMBO

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving (1½ cups/375 mL): Calories 290, Total Fat 12 g, Saturated Fat 4 g, Cholesterol 75 mg, Carbohydrate 24 g,  
Protein 21 g, Sodium 1000 mg, Fiber 3 g

Prep time: 10 minutes
Cook time: 35 minutes
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SERVES 8 →

YOU’LL NEED

 1  butternut squash, 2½ lbs (1.1 kg)  
(6 cups/1.5 L cubed)

 2 large, sweet apples such as Fuji or Honeycrisp
 3 medium onions
 2 tbsp (30 mL) butter
 ¼ cup (50 mL) packed dark brown sugar

 1½ tbsp (22 mL) curry powder
 6 cups (1.5 L) chicken or vegetable stock
 1 container (8 oz/250 g) mascarpone cheese
 2 tsp (10 mL) salt
  Sour cream and snipped fresh chives (optional)

DIRECTIONS

1   Using Serrated Peeler, peel squash and apples; 
cut into 1" (2.5-cm) cubes and dice onions.

2   Melt butter in All-Purpose Pot over medium-
low heat. Add onions; cook 5–6 minutes or until 
tender, stirring occasionally. Add squash, apples, 
brown sugar, and curry powder. Cook and stir 
1 minute or until curry powder is fragrant. Add 
stock and bring to a simmer over medium heat. 
Cook 24–26 minutes or until squash is very soft. 
Remove from heat.

3   Carefully ladle about one-third of the squash 
mixture into blender container. Cover and blend 
until smooth. Pour blended soup into 6-qt. (6-L) 
Stainless Mixing Bowl. Repeat two times with 
remaining squash mixture.

4   Return soup to pot and whisk in mascarpone and 
salt until mascarpone is completely incorporated. 
Bring to a simmer over medium heat and remove 
from heat. Garnish each serving with sour cream 
and chives, if desired.

COOK’S TIP

The serrated blade of the Serrated Peeler makes peeling this squash simple. Using long strokes peel away 
several	layers	per	area	until	you	see	the	bright	orange	flesh.

curry scented
BUTTERNUT SQUASH SOUP

© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving (1½ cups/375 mL per serving): Calories 310, Total Fat 16 g, Saturated Fat 9 g, Cholesterol 45 mg,  
Carbohydrate 39 g, Protein 8 g, Sodium 950 mg, Fiber 5 g

Prep time: 20 minutes
Cook time: 40 minutes
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SERVES 12 →

GLAZE

 1½ cups (375 mL) chopped pecans
 ¾ cup (175 mL) packed brown sugar
 ½ cup (125 mL) butter (1 stick), melted
 ¾ cup (175 mL) milk
 1⁄3	 cup	(75	mL)	maple-flavored	pancake	syrup
 1⁄8 tsp (0.5 mL) salt

BUNS

 ¼ cup (50 mL) packed brown sugar
 ¼ cup (50 mL) granulated sugar
 2  tsp (10 mL) pumpkin pie spice
 2  pkg (13.8 oz/283 g each) refrigerated  

pizza crust 
 ¼ cup (50 mL) butter (½ stick), melted

DIRECTIONS

1   Preheat oven to 400°F (200°C). Place pecans in 
All-Purpose Pot. Toast pecans over medium 
heat 8–10 minutes or until lightly browned and 
fragrant, stirring occasionally. Remove pecans 
from pot.

2   Add remaining glaze ingredients to pot. Stir  
1–2 minutes or until sugar dissolves. Remove 
pot from heat and stir in ½ cup (125 mL) of the 
toasted pecans.

3   While glaze cools, prepare buns. In small bowl, 
combine brown sugar, granulated sugar, and  
spice blend.

4   Unroll both pizza crusts out onto Pastry Mat; 
brush evenly with melted butter and sprinkle with 
cinnamon/sugar mixture. Sprinkle crusts evenly with 
remaining toasted nuts. Starting on the long side, 
roll	each	crust	up	tightly	and	slice	into	6 even	pieces	
(12 pieces total) with Nylon Serrated Knife.

5   Place rolls in pot with glaze. Bake, uncovered,  
30–35 minutes or until tops of buns are golden 
brown. Remove pot from oven to cooling rack.  
Let cool 10 minutes. Invert pot onto a large cutting 
board. Serve warm.

STICKY BUNS
© 2016 Pampered Chef used under license. Pampered Chef, Pampered Chef and Spoon design, PC and Spoon design and Spoon design are trademarks used under license.   MKT3077-02/16

U.S. Nutrients per serving: Calories 470, Total Fat 24 g, Saturated Fat 9 g, Cholesterol 30 mg, Sodium 620 mg, Carbohydrate 62 g,  
Fiber 2 g, Protein 7 g

Prep time: 15 minutes
Cook time: 45–55 minutes

WANT MORE? Get more recipes, tips & tricks for the All-Purpose Pot 
(and all our great products!) at PamperedChef.ca.
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