
Chicken and rice (use bean pot)

2 raw chicken breasts

1 can of chicken broth

1 can of cream of chicken soup

1 pkg of Lipton’s onion soup mix

2 boxes of Uncle Ben’s Wild Rice

Stir rice, chicken broth, and soups together. (save a

little of the soup mixture to top chicken). Slice

chicken and layer on top and season with soup.

Microwave for 18 minutes, stirring half way through,

Quick Lasagna (use bean pot)

1 lb cooked hamburger meat

1 jar spaghetti sauce

1 bag frozen cheese stuffed tortellini (or ravioli)

Mozzarella cheese

Add sauce to cooked meat. Stir in tortellini. Top with

cheese. Microwave for 15-18 minutes.

Cheesy Mexican Chicken Casserole (use bean pot)

2 cooked chicken breasts

1 box macaroni and cheese

1 cup chunky salsa

1 cup frozen corn

Cover macaroni with water and microwave for 12-15

minutes until done. Drain, add cheese packet, and stir.

Add in chicken, salsa, and corn. Microwave for about 10

more minutes.

13 minute Meatloaf (use bean pot)

1.25 lb ground turkey or beef

½ cup bread crumbs

¼ cup ketchup

1 egg

salt and pepper to taste

2 T Worcestershire Sauce

Mix all ingredients in your Bean Pot. After all

ingredients are mixed, shape into a loaf. Put lid on

Bean Pot and microwave for 13 minutes. Cooking time

may vary depending on the amount of meat and

size/power of the microwave.
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Quick & Easy Delicious Dinner & Dessert Recipes

1 lb of hamburger cooked in the microwave in your bean pot: frozen 8 minutes, thawed 6 minutes stirring every 2 minutes

2 boneless, skinless chicken breasts frozen: place in bean pot with 2 chicken Bouillon cubes. Cover with water and cook for

6 minutes. Remove and cut into smaller pieces and cook for another 4 minutes.

*Unless otherwise noted, always place lid on bean pot when cooking in the oven or microwave
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Apple Cheese Danish
(use Hostess hospitality set)

Place two cans of crescent rolls in your hospitality set

with the points facing out. Cover with 8 oz. softened

cream cheese. Cover with can of apple (peach or

cherry) pie filling. Sprinkle with cinnamon/sugar. Criss

cross the rolls. Top with more cinnamon/sugar. Bake in

the oven @ 350 degrees for 25 minutes. Cool for a bit

and then drizzle with a mixture of Confectioner's sugar

and a few drops of water (creating a glaze).

Apple Wraps (use 9 x 13” baker)

2 Granny Smith apple, cut into 8 slices each (peeled)

2 cans of crescent rolls

1 tsp of cinnamon

2 sticks of butter

1 ½ cups of sugar

½ can of Mt. Dew

Melt butter and stir in sugar and cinnamon. Wrap apple

slices with a crescent roll and place in the baker. Pour

butter mixture over top of apple wraps then pour Mt.

Dew over the top. Bake at 350* for 40 minutes.

Best Brownies ever (use tortilla warmer)

1 brownie mix and ingredients listed on box

Reese’s cup minis or any candy bar of your choice

Mix brownie mix and ingredients in the tortilla warmer

according to the directions on the box. Stir in bite

size pieces of candy bars. Microwave with lid on for 8

minutes. Wonderful served warm with ice cream.

Microwave Lava Cake (use bean pot)

1 cake mix (prefer one with pudding in the mix)

1 can of frosting

Mix cake mix in the bean pot according to the

directions on the box. Dollop spoonfuls of icing across

the top of the cake batter. Cover with lid and

microwave 7 ½ - 8 minutes, until the top 2 inches on top

of the cake are done. Icing will settle to the bottom.

Let cake sit for 5 minutes with lid on, then stir before

serving.

Warm Chicken Dip (use bean pot)

2 pkgs cream cheese (regular or low-fat)

2 cans Ro-tel

2 cans Cream of Chicken soup

2 cans white chicken breast (like Tyson brand, drained)

Start by putting the cream cheese in your bean pot,

and microwave for about a minute to soften, without

putting the lid on your bean pot. Add in all other

ingredients, microwave on high stirring occasionally.

When all of the cream cheese is mixed in and the dip is

hot and creamy, it's ready. Serve with tortilla chips or

corn chips.

Coke Roast (use bean pot)

2-3 lb roast (chuck roast is great)

1 can Coke

1 can cream of mushroom soup

Place ingredients in bean pot with lid on and bake at

300 degrees for 3-4 hours, or bake at 350 degrees for

2-3 hours.

BBQ beef sandwich (use bean pot)

1 lb cooked hamburger

1 cup BBQ sauce

½ cup chopped green bell peppers

1 tsp Dijon mustard

1 medium chopped onion

Cook hamburger with green bell pepper and onions in

microwave. Add remaining ingredients and microwave

for another 12 minutes.

Beef Stroganoff (use bean pot)

1 lb round steak, cut in small chunks

2 cans French onion soup

2 cans Cream of Mushroom soup

1 can small mushrooms

Flour

Roll steak pieces in flour and brown in skillet. Place

meat in bean pot after browning. Mix remaining

ingredients together and pour over meat. Cover and

bake at 350* for 2 hours. Serve over rice, noodles or

toast.

Thank you for cooking with me!


