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Thai Chicken
Noodles
Donna Melson (NJ)

2 Tbsp. olive oil

1-11⁄2 lbs. boneless, skinless
chicken breasts, cubed

2 Tbsp. Garlic Garlic TM

1 green bell pepper,
chopped

4 oz. can mushrooms,
drained 

1 small onion, chopped

12-16 oz. prepared
fettuccine pasta

1⁄3-1⁄2 cup Thai Tango Mild
Peanut Sauce

Salt and pepper to taste

Heat olive oil in a large
skillet; add chicken and
sauté until no longer pink.
Add Garlic Garlic , green
pepper, mushrooms and
onion; sauté until
vegetables are tender
(about 5 minutes). Add
prepared hot pasta to
chicken mixture; stir in Thai
Tango Mild Peanut Sauce .
Toss to coat; season with
salt and pepper to taste.
Makes 4-6 servings.  

Thai Tango Sweet
Potatoes
Rosemary, HQ Resident Chef

2 lbs. sweet potatoes,
peeled and cubed

1⁄4 cup (1⁄2 stick) butter
1⁄3-1⁄2 cup Thai Tango Mild

Peanut Sauce
1⁄4 cup chopped peanuts

Preheat oven to 400°. Bake
potatoes until tender,
about 45 minutes. Cool
slightly; peel and mash.
Add butter and Thai Tango
Mild Peanut Sauce . Serve
sweet potatoes hot,
garnished with peanuts.
Makes 6-8 servings. 

Betta Feta Layered Dip
Laura Countryman (IA) 

Sun-Dried Tomato & Feta
Cheese Ball Mix

8 oz. softened cream
cheese

4 oz. chopped kalamata
olives

2-3 green onions, sliced
1⁄4 cup feta cheese

crumbles

Combine Sun-Dried
Tomato & Feta Cheese Ball
Mix Packet 1 and half of
Packet 2 with cream
cheese; blend well and
spread on serving platter.
Layer olives, onions,
remaining contents of
Packet 2 and feta cheese
on top. Chill 2 hours. Serve
with chips or crackers.
Makes 6-8 servings. 

Warm the Oven
Crabbies
Jeanne Moran (NY) 

1 pkt. Warm the Oven!
Savory Cheese Dip Mix

8 oz. softened cream
cheese

2 Tbsp. mayonnaise

4 Tbsp. softened butter

2 (6 oz.) cans lump
crabmeat, drained and
cleaned

6 English muffins

Combine first four
ingredients; add crabmeat
to cheese mixture. Split
muffins in half; spread
mixture on muffin halves.
Place on baking sheet; put
in freezer for 1 hour.
Remove from freezer; cut
each muffin into 8 pieces.
Bake at 400° for 15
minutes; serve hot. Makes
48 appetizers.

Slow Cooker Fiesta
Chicken
Megan Ward (MN) 

1 lb. boneless, skinless
chicken breasts, cut into
1-inch strips

2 Tbsp. Fiesta Party Dip
Mix TM

2 tsp. flour

11⁄2 cups Roasted Tomato
Salsa

1 green bell pepper, cut
into 1-inch strips

1 red bell pepper, cut into
1-inch strips

1 cup frozen corn, thawed

1 cup Mexican-style
shredded cheese

Cooked rice

Sliced green onions

Chopped cilantro

Toss chicken with Fiesta
Party Dip Mix and flour;
place in greased slow
cooker. Stir in next 4
ingredients; cover and
cook on low 6-8 hours. Stir
in cheese just before
serving. Spoon over hot
cooked rice; garnish with
onions and cilantro. Makes
3-4 servings. 

Sour Cream Coffee
Cake
Joy Rodas, HQ Team Member

Cinnamon Muffin Melt Mix TM

1⁄2 cup water

1 cup sour cream
2 eggs
1⁄4 cup (1⁄2 stick) butter,

melted

Combine muffin mix
packet with water, sour
cream and eggs. Spread
half of batter in greased 9-
inch springform pan. Mix
cinnamon packet with
melted butter (mixture will
be thick). Sprinkle half of
cinnamon mixture over the
batter. Spread with
remaining batter; top with
remaining cinnamon
mixture. Bake at 350° for
30-40 minutes or until
toothpick inserted in
center comes out clean.
Cool in pan for 10 minutes.
Remove from pan. Serve
warm with softened butter.
Makes 10-12 servings.



CafŽ Beef Stew
Jody Morgan (CO)

Cafe Portabella Mushroom
Soup & Sauce Mix TM

1-2 tsp. Garlic Garlic TM

6 cups water
2 lbs. cubed beef stew

meat
5 medium potatoes, peeled

and cubed 
5-6 medium carrots, peeled

and sliced
1 medium onion, peeled

and chopped

Combine first 3 ingredients
in greased slow cooker; stir
to blend. Add remaining
ingredients. Cover, heat on
low 8-10 hours. Makes 4-6
servings. Excellent with
Perfect Parmesan Biscuits.

Caramel Latte Pecan Pie
Connie Pietila (MI)
1⁄3 cup brown sugar
9-inch prepared deep-dish

pie crust
4 eggs
1 jar Creamy Caramel

Sauce
6 Tbsp. Caramel Creme

Latte Drink Mix
1⁄2 tsp. cinnamon
2 cups pecan halves
Whipped cream

Sprinkle brown sugar evenly
over pie crust. Whisk next 4
ingredients together in a
large mixing bowl; stir in
pecans. Pour mixture into
pie crust. Bake at 350° for 
45-50 minutes; cool
completely. Refrigerate at
least 3 hours. Serve with
whipped cream. Makes 6-8
servings. 

Oh, Baby! Brown
Sugar Glazed Salmon
Becki Melvie (MN)

1 cup prepared Oh, Baby!
Brown Sugar Sauce

1⁄4 cup Dijon mustard

2 Tbsp. soy sauce
2 Tbsp. olive oil

1 Tbsp. freshly grated ginger

8 salmon fillets

Vegetable oil
Salt and pepper to taste

Whisk first 5 ingredients
together in a small
saucepan; bring to a
simmer. Remove from heat;
cool. Preheat grill to
medium heat. Brush salmon
with vegetable oil and
season with salt and pepper
to taste. Place salmon skin
side down on the grill. Coat
salmon fillets with the brown
sugar mixture. Grill for 6-8
minutes to medium
doneness, turning once
after 5-6 minutes. Makes 8
servings. 

Creamy Herb Mashed
Potatoes
Rosemary, HQ Resident Chef

21⁄2-3 lbs. unpeeled, cubed
red potatoes

Creamy Herb Warm Cheese
Dip Mix

8 oz. cream cheese

3 Tbsp. softened butter

Salt and pepper to taste 

In a large pot of boiling
water, cook the potatoes
until tender, about 15
minutes; drain. In a bowl,
mash potatoes with Creamy
Herb Warm Cheese Dip Mix
and cream cheese. Transfer
the potato mixture to a
greased slow cooker, cover;
cook on low for 2-3 hours.
Stir in butter and season
with salt and pepper to
taste just before serving.
Makes 6-8 servings.

Banana Rum Maui
Wowie
Chris Vosatka (IL)

2 cups graham cracker
crumbs

1⁄2 cup (1 stick) melted butter

Banana Rum Cheese Ball
Mix

8 oz. softened cream
cheese

2 (8 oz.) containers Cool
Whip®, thawed

3 bananas, peeled and
sliced

20 oz. can crushed
pineapple, well drained

1⁄3 cup Rhubarb Strawberry
Fruit Spread , warmed to
drizzling consistency

Chopped pecans or
walnuts

Maraschino cherries

Combine first 2 ingredients;
press firmly into a greased
9x13 baking pan. Add
Banana Rum Cheese Ball
Mix Packet 1 to cream
cheese; blend well. Fold 1
container of Cool Whip into
cream cheese mixture;
spread on graham cracker
crust. Top with layers of
sliced bananas and
crushed pineapple; drizzle
with Rhubarb Strawberry
Fruit Spread . Top with
second container of Cool
Whip; garnish with chopped
nuts and cherries. Keep
refrigerated. Makes 15-18
servings. 

Use the suggestions
below to make a quick
and easy gourmet meal!

• Café Beef Stew

• Perfect Parmesan
Biscuits

• Caramel Latte Pecan
Pie

All recipes included in 
the Gourmet Gabhave

been taste-tested by
Rosemary, Tastefully SimpleÕs

Resident Chef.

ÒWhat I say is that, 
if a man really likes
potatoes, he must
be a pretty decent 
sort of fellow.Ó

-A.A. Milne-

Onion Onion TM Seasoning
Blend will be your new best
friend for all those
upcoming holiday meals
and parties.  

• Add Onion Onion to
packaged gravy mixes
or give a boost of flavor
to your own turkey gravy.
Sprinkle it into your
stuffing, mashed
potatoes or even the
green bean casserole!

• Stir some into Bountiful
Beer Bread batter or
Perfect Parmesan Biscuits
for an excellent addition
to the roll basket. Keep
prepared Onion Onion
dip on hand for last
minute entertaining.

A drizzle of Creamy
Caramel Sauce , Oh, Baby!
Brown Sugar Sauce or
Raspberry Divine TM Dessert
Sauce will take your
traditional holiday pies and
cakes to a whole new
level!


