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Breakfast Recipes Chicken
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Sides And Snacks
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Egg and Hash Brown Bake
Breakfast Burritos
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Apple Cinnamon Roll Ups

Corn and Black Bean Salsa
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Nanny’s Potato Salad
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Smashed Potatoes
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Tuna Pasta Salad
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•  Now all recipes can be built in a gallon bag for fast easy clean up to be made
 in the half the time and minimize the steps. However they can be converted
 without The Bag Holder by using a bowl.
•  When you need to reheat or melt butter in The Bag Holder (TBH) be sure to
 add 2 cups of water inside the holder and then add your bag.
•  Keep food fresh longer with less waste by storing cereal, snacks, pasta, etc.   
 in bags.
•  You can use most gallon bags including vacuum type bags.
•  Be sure the bag is always sealed to avoid an unexpected mess.
•  Use TBH wherever you currently use a bowl and many times it can replace a
 mixer.
•  Many recipes can be frozen for up to 30 days.
•  Visit our website for labels to use on your make ahead meals.
•  Visit us on Facebook at www.facebook.com/bagholder for new recipes.
•  Our website has new recipes and new ways you can get the most of TBH.
•  To save tons of space in your cabinets use TBH to replace the boxes that
 currently store food.
•  Save money by using TBH to transfer food that you buy in bulk.
•  TBH is a perfect way for kids to gather their trinkets and store them safely in
 bags.
•  Use TBH when camping or boating to keep the moisture in and the critters  
 out.
•  TBH is microwave and top shelf dishwasher safe.
•  To use bags to pipe, put all ingredients in the bag on TBH, then seal and  
 blend. Last, snip the tip to pipe or fill.
•  When using TBH for burgers and meatloaves you will knead the mix until well
 blended. Meatloaves can be formed in the bag without getting your hands  
 dirty.
•  All recipes that call for chicken breast refers to boneless skinless chicken. If  
 you use bone-in you will need to adjust the cooking time.
•  If you have a question or concern just email us or visit our website at
 www.thebagholder.net
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Breakfast Recipes

SAUSAGE AND MUSHROOM QUICHE

Place a bag on TBH and add:
6 eggs       1/2 cup half and half or whole milk
10 pre-cooked sausage links cut   4 oz mushrooms, drained
1 cup cheddar     ¼ cup diced onions
¼ cup diced peppers    ½ cup mozzarella or swiss cheese
1 tsp garlic powder     1 tsp nutmeg
½ tsp salt

Deep Dish Pie Crust
Seal bag and mix well. Mash the sausage in the mixture until well blended. Pour
the Quiche mixture into the pie crust. Bake at 400° for 25-30 minutes. Let stand
for 10 minutes before serving.

CROISSANT FRENCH TOAST

Place a bag on TBH and add:
4 large eggs
¾ cup milk
2 TBSP brandy (optional)
1 tsp cinnamon
2 tsp vanilla extract
1 TBSP sugar
9 small croissants cut in half–day old is best

Preheat the griddle to 350° or medium high. Add all the ingredients except the
croissants seal and blend well until everything is mixed. Place bag back on TBH
and dip the croissants in the batter. You can add several at a time to speed up the
process, be sure the croissants soak up the batter, then using a fork place on prepared
griddle. Brush the griddle with melted butter and grill the croissants until
they’re golden brown on both sides.
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Breakfast Recipes

EGG AND HASH BROWN BAKE

1 (32 oz) package frozen hash brown O’Brien potatoes
8 oz cooked, diced ham
8 large eggs
1 can carnation condensed milk
2 cups shredded sharp Cheddar cheese
1 cup shredded Swiss cheese
1 TBSP butter

Place a bag on TBH and add all ingredients. Seal and blend. Pour into 9×13 dish.
Bake at 350° for 1 hour or until set. Let sit for 10 minutes before serving. TIP:
Dill is part of the carrot family and is great to add in salads, seafood and vegetables.

BREAKFAST BURRITOS

You will need:
Single sheets of waxed paper
10 soft shell tortillas
Place a bag on TBH and add:
1 cup queso cheese sauce
¼ cup salsa
2 cups scrambled eggs

1½ cups cooked chopped sausage or 10 precooked frozen sausage patties Seal
and mix well until blended and sausage is mashed. Place bag back on TBH and
place one piece of wax paper on work surface. Place one tortilla on top of wax
paper and top with ⅛ cup egg mixture. Roll up tortilla one side to the middle and
roll up and then roll the burrito in wax paper; twist the ends of the wax paper to
close. Like a tootsie roll. Place wrapped burrito inside another gallon storage bag
to freeze for later use. When ready to use take out as many as needed and heat in
microwave for 1-2 minutes. Peel wax paper from one side and eat on the road.
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Breakfast Recipes

HOLIDAY BREAKFAST BAKE

2 (12 oz cans) evaporated milk
8 large eggs
1 lb precooked sausage links, cut into ¼ inch slices
2 cups shredded cheddar cheese
1 cup chopped red and green bell pepper
½ cup diced onion
½ tsp onion powder
¼ tsp garlic powder
8 cups ½ inch cubed torn Italian or French bread, 8-9 slices

Place a bag on TBH and add all ingredients. Seal and mix well. Pour mix into a
9x13 dish and bake at 350° for 40-45 minutes uncovered. Let stand 10 minutes
before serving.

APPLE CINNAMON ROLL UPS

Place a bag on TBH and add:
21 oz can apple pie filling
1 tsp cinnamon
¼ cup cream cheese, softened
1/8 cup powdered sugar
12 soft tortillas-set aside

Seal and mix all ingredients. Mash the apple mixture to make into piece size.
Place wax paper on counter and roll with one tortilla each. Once well blended
Snip the Tip on the corner making it large enough that the apples come out easily.
Pipe about 1/8  cup down the center of the tortillas. Roll one side of tortilla to
the middle and fold in edges, then continue rolling to the other side. Freeze for
up to 30 days and microwave for 1-2 minutes as needed. Video available.

TIP: When cooking with wine remember if you won’t drink it don’t cook with it.
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Breakfast Recipes

WALDORF SALAD

½ cup chopped toasted walnuts
½ cup diced celery
¼ cup raisins
2 apples cored and chopped
3 TBSP mayo
1 TBSP lemon juice
1 cup mini marshmallows

Place on TBH, seal and mix well. Chill for 2 hours.
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Sides And Snacks

CORN AND BLACK BEAN SALSA

2 cups frozen corn
2 cups black beans drained
1 cup canned diced tomatoes, undrained
¼ cup diced onions
¼ cup diced green peppers
¼ cup fresh cilantro
½ cup wishbone italian dressing
1 TBSP lemon or lime juice
1 TBSP chili powder
¼ tsp salt
2 cups cooked chicken (optional)

Place a bag on TBH and add all ingredients. Seal and blend well. Cool for up to 2
hours before serving.

TIP: IF ADDING CHICKEN-HEAT AND SERVE WITH TORTILLAS FOR A MEAL

BROCCOLI SALAD

1 lb of cut broccoli florets
¼ cup chopped bacon
¼ cup red onions
1 tsp garlic salt
1 cup mayo
½ cup sour cream

Place a bag on TBH and add all ingredients. Seal and blend well to be sure all the
broccoli is covered. Chill for at least 2 hours before serving.
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Sides And Snacks

TUNA PASTA SALAD

Place a bag on TBH and add all ingredients
12 oz macaroni pasta-cooked
12 oz canned chunk tuna-drained
½ cup chopped celery
1/8 cup chopped green pepper
1 cup mayo-we love Duke’s
½ cup ranch dressing
½ tsp salt

Seal, mix and blend salad. Don’t mash the noodles. Chill for 2 hours.
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Sides And Snacks

SPINACH SALAD

8 slices of bacon crumbles
2 lbs fresh spinach-prewashed
½ cup chopped pecans
1 cup sliced mushrooms
¼ cup parmesan cheese, shredded

Place bag on TBH and add all ingredients. Seal and toss with favorite dressing or
make our favorite below.

SPINACH DRESSING

2 TBSP Dijon mustard
½ tsp salt
1 cup canola oil
½ cup basalmic vinegar
¼ cup maple syrup

Place bag on TBH and add all ingredients. Seal and shake until well blended. Can
store for up to 30 days. Add any salad desired.

BEST BAKED BEANS

½ cup chopped bacon     ½ cup diced onions
½ cup diced peppers     2 (28 oz) cans Baked Beans
½ cup brown sugar      ½ cup ketchup
¼ cup worcestshire

Place a bag on the bag holder and add all ingredients. Seal and store until well
blended. Store for up to 2 days. Bake at 350° in 9x13 dish for 40 minutes covered.
Let stand for 10-15 minutes before serving.

© 2011 Kara Anderson. All rights reserved. Back to Content



Sides And Snacks

NANNY’S POTATO SALAD

Place a bag on TBH and add:
3 lbs red potatoes boiled-still warm
½ cup chopped red onion
½ cup diced celery
4 eggs-boiled and sliced
1 cup Duke’s mayo
¼ cup sour cream
4 oz canned, sliced green olives
2 TBSP yellow mustard
½ tsp black or white pepper
1 tsp garlic powder

Seal, mix and mash until well blended. Chill for 4 or more hours. Serve from bag
or in dish. Store leftovers back in the bag with TBH. Tip: When using a broiler
to cook steaks, pre-heat oven until it’s really hot. This will sear the outside of the
meat and keep the juices in. And don’t use a fork to turn the steaks, use thongs or
a spatula to prevent juices from leaking out.

CAESAR PENNE PASTA

Place a bag on TBH and add:
3 cups cooked penne pasta
¼ cup caesar dressing
1/8 cup sliced black olives
1/8 cup diced onions
2 tsp minced garlic
¼ tsp basil dried or 2 tsp fresh

Seal and mix well. Do not mash pasta. Chill for 4 hours.
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Sides And Snacks

CAJUN BEANS AND RICE

Place a bag on TBH and add:
1 TBSP butter
1 tsp minced garlic
½ cup diced onions
16 oz can of kidney beans, undrained
8.8 oz package pre-cooked rice or 4 cups cooked

Seal and mix well. Pour into medium size pan and cook covered for 4-6 minutes
or until hot. Reduce to simmer for 5 minutes more.

SMASHED POTATOES

Place a bag on TBH and add all ingredients:
½ cup milk
2½-3 lbs cooked red potatoes
¼ cup butter
4 oz cream cheese
2 tsp garlic salt
½ tsp pepper

Seal bag and mix well, mashing all potatoes. To change it up you can add 1 cup of
fresh spinach with ¼ cup parmesan or ½ cup chopped bacon and 1 cup cheddar
cheese. Serve.
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Sides And Snacks

MAC AND CHEESE

Place a bag on TBH and add all ingredients
4 cups cooked Penne Pasta
1 jar Bertolli Alfredo Sauce (can substitute for roasted garlic)
¼ cup of white milk
1 cup Cheddar cheese
1 cup Mozzarella
1 cup shredded Swiss (can substitute for Hot Pepper Jack)
½ tsp salt
Pinch of Nutmeg (optional)
½ cup Panko crumbs-RESERVED
2 TBSP melted butter-RESERVED

Place a bag on The Bag Holder and add all ingredients except panko and butter.
Seal and mix well (do not smush the noodles). Pour mixture into greased 9×13
baking dish. Top with ½ cup Panko crumbs mixed with butter. Bake at 350° for
20 minutes covered, uncover additional 10 minutes. Can add ⅛ chopped bacon
or 1 cup cooked chicken for a heartier meal.

LEMON PASTA

3 cups uncooked pasta
1 TBSP chicken base
Cook on stove as directed
Place a bag on TBH and add:
Cooked Pasta
2 tsp lemon pepper
1 tsp dried tarragon
¼ cup cream cheese

Seal bag and mix well, be careful not to mash the pasta. Serve when well blended.
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Sides And Snacks

SINFUL BROCCOLI AND CHEESE

Place a bag on TBH and add all but last 2 ingredients:
1 head fresh broccoli florets (about 3 cups)  1 medium sweet onion chopped
1 (10.75 oz) can of cream of mushroom soup   2 TBSP butter
1 (8 oz) package shredded cheddar cheese  2 eggs
1 cup Duke’s mayonnaise if available   ½ tsp garlic salt
¼ tsp pepper       2 tsp lemon juice
½ tsp Lawrys seasoned salt
½ sleeve Ritz-type crackers crushed-RESERVED
2 TBSP butter to drizzle over crackers

Seal and blend well to be sure the egg and mayo are mixed evenly. Put into a 2
quart casserole dish. Place bag back on The Bag Holder and crush crackers and
sprinkle crumbs on top of casserole. Dot with butter and bake uncovered at 350°
for 35-40 minute.
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Sides And Snacks

BLT BOWTIE SALAD

Place a bag on TBH and add:
1 cup mayonnaise
½ cup ranch dressing
1 (7 oz) package bowtie or other pasta, cooked and drained
8 slices bacon, cooked
1 large tomato, seeded and chopped
¼ cup green onion, sliced
2 cups lettuce, thinly sliced

Seal and toss well until all pasta is covered. Seal and save for up to 24 hours. If
you will be storing add lettuce just prior to serving and toss again. May need a bit
more ranch dressing if looks dry.

TIP: To keep your fridge clean line it with non stick shelf liner. Change it out
every few months.

NANNY’S EGG SALAD SANDWICH

Place a bag on TBH and add:
8 eggs (boiled & sliced)
⅛ cup mayonnaise
⅛ cup sour cream
½ tsp pepper
½ tsp salt
1 TBSP celery (diced)
½ tsp onion powder
10 slices green olives
6 slices bread

Seal and blend well. Chill for at least 2 hours. Add to sliced bread.
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Sides And Snacks

SWEET POTATOES

Place a bag on TBH and add:
1 (24 oz) package refrigerated mashed sweet potatoes  ¼ cup maple syrup
2 TBSP butter       ½ tsp cinnamon
3 cups marshmallows-RESERVED

Seal bag and blend well. Pour mixture into 2 qt. baking dish and top with marshmallows.
Bake at 350° for 25-30 minutes, uncovered.

TWICE BAKED POTATO SALAD

3 lbs red potatoes cut in quarters and cooked   1 lb bacon, crisply cooked
1/8 cup salted butter, softened     ½ cup mayonnaise
¼ cup chopped green onions     1 TBSP black pepper
2 cups grated or shredded cheddar cheese   1 tsp salt
1 cup sour cream (regular or low-fat)    1 tsp garlic powder

Place all ingredients in the bag, seal and mash until well blended. Serve hot or
cold. Chill for up to 2 days. Add ¼ sour cream if gets dry.

CORNBREAD

1 (8 ½ oz) jiffy corn muffin mix     ½ cup self rising flour
1 (9 oz) jiffy yellow cake mix     4 eggs
1 jalapeno chopped fine      1 cup buttermilk
2/3 cup vegetable oil
1 (15 oz) can creamed corn

Place a bag on TBH and add all ingredients. Seal and mix well. Pour mix into
greased 9x13 pan. Bake at 350° for 35-40 minutes.
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Sides And Snacks

GUACAMOLE IN A FLASH

2 avocados, pitted, peeled and chopped
1 tsp lemon juice
½ cup chunky salsa-medium.
salt and pepper to taste

Place a bag on TBH and add all ingredients. Seal, mash and knead until blended.
Snip the tip and squeeze into bowl to serve. Refrigerate before serving.

BACON BITES

Place a bad on TBH and add:
1½ cups Swiss shredded cheese
1 cup Dukes mayonnaise
1 loaf thick sliced French baguette or pumpernickel slices
1 lb cooked chopped bacon
1/8  cup chives (optional)

Seal, mix and blend all ingredients in the bag. Place bag back on TBH and spoon
onto bread. Bake at 350° for 15-18 minutes. Top with chives if desired.

MARINATED OLIVES

Place a bag on TBH and add:
2 (6 oz) cans black olives (drained & pitted)
2 (6 oz) jars pitted Kalanata
2 (7 oz) jars of pimento stuffed olives
½ cup balsamic vinegar
½ cup olive oil
1 TBSP Italian seasoning

Seal, mix and blend all ingredients in the bag. Serve chilled.
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Sides And Snacks

PARTY HAM & POTATO CASSEROLE

Place a bag on TBH and add:
1 (20 oz) pkg frozen hash browns
2 (8 oz) cups shredded four cheese blend
1 tsp minced garlic
1 tsp salt
2 cups diced ham
1 (10 ¾ oz) can cream of mushrooms
1 tsp pepper
½ cup sour cream
1/8 cup chives

Bake at 350° in 9x13 dish for 40 minutes covered. Let stand for 10-15 minutes
before serving.

TIP: 1 pound of cheese is the same as 5 cups shredded cheese.

BLUE & BACON SLAW

Place a bag on TBH and add:
1 small red onion, chopped
½ lb (8 slices) cooked/chopped bacon
1 (16 oz) cup ranch dressing
1 cup bleu cheese

Place a bag on the bag holder and add all ingredients. Mix until well blended.
Store up to 2 days.
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Sides And Snacks

SAPPY SWEET POTATOES

3 TBSP butter
3 TBSP brown sugar
3 TBSP orange juice
3 TBSP maple syrup
1 tsp pumpkin spice mix (pre-mixed)
1/3 cup chopped pecans
29 oz sweet potatoes

Boil potatoes until tender and then cool. Place bag on TBH and add all ingredients
including potatoes. Seal and mix until well blended. Bake at 350° in 9x13
dish for 25 minutes covered. Let stand for 10-15 minutes before serving.

SIMPLY STUFFED MANICOTTI FILLING

8 oz manicotti shells, cooked as directed
2 cups mozzarella
¼ cup shredded parmesan
1 tsp lemon juice or ½ lemon, squeezed
½ tsp salt
½ tsp pepper
1 TBSP Italian seasoning
1 egg
1 tsp garlic powder

Place a bag on TBH and all ingredients except the shells. Seal and mix well. Using
the snip the tip method, pipe stuffing into shells. Place in a 9x13 casserole dish
and cover with your favorite spaghetti or alfredo sauce. Bake at 350° for 35-40
minutes.
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Chicken

EASY AND DELICIOUS CRANBERRY CHICKEN

8 boneless chicken breasts
1 envelope Lipton Onion Soup Mix
1 (8 oz bottle) Catalina French Salad Dressing
1 (16 oz) can whole cranberry sauce

Place chicken in a 9 x 13 baking dish. Place a bag on TBH and add remaining
ingredients. Remove bag, seal and mix well. Pour over chicken. Bake uncovered
at 350°for about 1 hour. It is great served with rice and fresh steamed broccoli.

PARADISE CHICKEN

Place a bag on TBH and add:
1 cup panko crumbs
½ cup parmesan cheese

Remove from TBH and set aside. Place 3 chicken breasts in a pan and top
with above mixture.

Place the same bag back on TBH and add:

1 jar of alfredo sauce
½ cup fresh spinach
½ cup diced ham
¼ cup diced onions

Cover chicken breast with cream sauce mixture. Bake at 350° for 30-35 minutes
uncovered. If topping turns brown, cover with a piece of foil.
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Chicken

BRUNSWICK STEW — WE’VE GOT YOU COVERED

Place a bag on TBH and add:
12 oz cut smoked sausage
3 cups cooked chopped or shredded chicken
1 can diced, cooked potatoes
½ cup diced onions
1 can diced tomatoes with juice (undrained)
1 cup barbecue sauce
1 cup chicken broth
½ cup canned lima beans
½ cup canned corn
1/8 cup brown sugar

Seal in bag and mix well. Heat in crock pot on medium-low for 4-6 hours or cook
on stove-top until heated.

PECAN PRALINE CHICKEN

Place a bag on TBH and add:
2 TBSP Dijon mustard     1 TBSP lemon juice
1/8  tsp ground cumin     4 chicken breasts

Remove, seal, mix, and coat chicken until it is completely covered. Place chicken
in a 9 x 13 baking dish.

Topping

Place a bag on TBH and add:
¼ cup pecans      ½ cup panko crumbs
1 TBSP melted butter     1/8  cup of brown sugar

Remove bag and blend well. Top chicken with pecan crust mixture. Bake uncovered
at 350° for 30-35 minutes.
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Chicken

MAPLE CHICKEN

Place a bag on TBH and add:
4 chicken breasts
¼ cup maple syrup
1 TBSP lemon juice
2 TBSP butter, melted
¼ tsp salt
1/8  tsp pepper
1/8  cup of Dijon mustard (or just a squirt to make it easy)

Seal and blend well mixing ingredients in the bag until chicken is coated. Bake
when ready at 375° for 18-22 minutes.

FABULOUS CHICKEN OR BEEF ENCHILADAS

Place a bag on TBH and add:
3 cups cooked chicken or 1 lb. of cooked ground beef
½ cup chunky salsa
4 oz soft cream cheese
1 tsp taco seasoning
¼ cup chopped onions
2 cups shredded cheddar cheese
2 cans enchilada sauce
4 oz sour cream
12 flour or corn tortillas

Mix first 6 ingredients into the bag. Remove and seal, blend well. Place back on
TBH and scoop 1/8 cup into each tortilla. Roll each one side to middle and fold
edges in, continue rolling. Repeat until mixture is used. Place in 9 x 13 pan. If
there happens to be some mixture left over, it can be spread evenly on top of the
tortillas or stored in the bag. Pour enchilada sauce over the top. Cover with foil
and bake 25-30 minutes at 350°. Once cool, top with sour cream if desired.
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Chicken

KING RANCH CHICKEN CASSEROLE

Place a bag on TBH and add all ingredients except tortillas
4 cups cooked and shredded chicken   10 corn tortillas, torn, set aside
1 onion chopped      1 diced bell pepper
2 cups of grated Colby jack cheese   1 can cream of mushroom soup
1 can cream of chicken soup    1 cup of chicken broth
1 can of Ro-Tel tomatoes     1 tsp of chile powder

Preheat oven to 350°. In a 9 x 13 baking dish, seal, secure and blend ingredients
well in the bag and place back on TBH. Place a layer of tortillas in the bottom
of the pan and spoon mixture to cover. Repeat layers and top with cheese. Bake
uncovered at 375° for 30 minutes or until brown and bubbling. TIP: Tarragon is a
herb used in French cooking and is excellent in poultry, seafood and eggs.

CHICKEN BURRITOS

Place a bag on TBH and add:
1 cup black beans      1 cup cooked rice pilaf
1 cup diced onions      1 cup diced green bell peppers
1 cup diced tomatoes with juice    ½ TBSP mild chili powder
½ TBSP minced garlic     1 tsp Kosher salt (optional)
¼ tsp ground cumin      2 cups cooked chicken cubed

Seal and blend well. Cook on stove-top on medium-low until hot. Serve with
tortilla shells, cheddar cheese, shredded lettuce and sour cream.
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Chicken

CHICKEN AND COUNTRY STUFFING

Spray pan with non-stick coating. Save 4 chicken breasts for finish.
Place a bag on TBH and add:
2½ cups stuffing
½ cup celery
½ cup onions
1 tsp sage
¼ tsp pepper
¼ cup butter, softened
1½ cups chicken broth

Remove bag from TBH, seal and blend well. Spread stuffing mixture in bottom
of pan. Top with 4 chicken breasts. Brush chicken with butter and sprinkle with
seasoned salt. Bake at 350°, uncovered for 35-40 minutes.
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Chicken

JAMBALAYA

3 cups cooked white or brown rice   ½ cup cooked chicken
1 lb raw shrimp      ½ lb smoked sausage
½ cup diced onion      ½ cup celery
½ cup tomato or marinara sauce    1 cup diced tomatoes with juice
½ cup brown gravy      ¼ cup bell pepper
2 tsp minced garlic      2 bay leaves
2 tsp Cajun seasoning

Place a bag on TBH and add all ingredients. Seal and mix well. Add contents of
bag to large skillet and cook on medium heat for 30 minutes, covered. Stir often.

TIP: If you are adding pasta to a dish you bake with cook it one minute less than
the package tells you. This will prevent it from being mushy.

MIMI’S HOT CHICKEN SALAD

4 cups chopped, cooked chicken    2 TBSP lemon juice
¾ cup toasted, slivered almonds    ¾ cup mayonnaise
1½ cups shredded cheddar cheese   ½ tsp accent seasoning
2 cups diced celery      4 hard boiled eggs
1 can cream of chicken soup    ¼ cup diced onion
1 jar pimentos      1 ½ cups crushed potato chips
1 tsp salt       ½ tsp pepper

Place a bag on TBH and add all ingredients except the cheese, potato chips, and
almonds. Seal, secure and blend well. Seal and save for up to 2 days. Place in 9
x 13 dish and top with cheese, potato chips and almonds. Pre-heat oven to 375°
and bake for 30-40 minutes uncovered.
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Chicken

CHICKEN POT ROAST — WE’VE GOT YOU COVERED

6 chicken breasts      2 tsp olive oil
2 tsp salt       1 tsp dried thyme
½ tsp black pepper      1 (16 oz) package baby carrots
1 lb red potatoes      1 (12 oz) package celery sticks
1 large sliced onion      1 cup water
2 cups chicken broth     1 can diced tomatoes-undrained

Place all ingredients in a crock pot and cook 4-6 hours on low or until chicken is
shredded. Use TBH and bag to store any leftovers.

PARMESAN CHICKEN WITH CREAMY SAGE SAUCE

Place 4 chicken breasts in shallow baking dish. Place a bag on TBH and add:
½ cup shredded parmesan cheese   ¼ cup panko crumbs
¼ cup plain bread crumbs     ¼ cup butter, melted
½ TBSP minced garlic     1 tsp dried parsley
½ tsp seasoned salt (optional)    ¼ tsp black pepper

Remove bag. Seal and mix well. Spread mixture evenly over chicken. You can also
shake it for even coating.

Place bag back on TBH and add:
1 cup of alfredo sauce     1/8  cup of chicken broth
1/8  cup white wine      ½ tsp rubbed sage
¼ tsp Kosher salt      ¼ tsp black pepper

Remove bag, seal and mix well. Snip the tip and pipe onto chicken mixture. Bake
at 375° uncovered for 25-30 minutes.
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Chicken

SWEET DIJON CHICKEN

4 chicken breasts
2 TBSP Dijon mustard
2 TBSP maple syrup
2 TBSP honey
2 TBSP olive oil
2 tsp lemon juice

Place a bag on TBH and add all ingredients. Marinate for up to 24 hours. In large
skillet add marinade and chicken and simmer for 20-30 minutes covered. You
can fridge for up to 2 days.

CHICKEN CHILI

Place a bag on TBH and add:
2½ cups white beans with juice
½ cup chicken broth
½ cup diced onion
½ cup diced bell pepper
½ cup diced green chiles
½ cup diced carrots
1 cup diced tomatoes
½ cup corn
1 TBSP chili powder
1 TBSP chicken base
1 tsp minced garlic
1 tsp cumin
4 cups cooked chicken

Seal and blend well. Cook in crockpot 4 hours or on stove top until heated. Rinse
bag and use for any leftovers.

TIP: Cut the chicken in strips and leave off sauce for a kid friendly meal.
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Beef

SMOKEY GARLIC BURGERS

1 egg
1½ TBSP dry mesquite marinade mix (1/2 packet)
1 TBSP garlic
1½ lbs lean ground beef, 7% fat
¼ cup bread crumbs
4 (1 oz thick) American cheese slices
4 bakery Kaiser rolls

Place a bag on TBH and add first 5 ingredients. Seal and knead together until
well blended. Place back on TBH and form mixture into four ½” long thick patties.
Place burgers on grill and close lid or cover with foil. Grill 5-6 minutes on each side.

MEATBALL MINESTRONE

Spray 9 x 13 pan with non-stick coating
Place a bag on TBH and add:
32 meatballs about 1 ½ -2 lbs. depending on size
2 cups red kidney beans with juice
1 cup diced onions
1 cup diced tomatoes with juice
1 cup diced carrots
1 cup diced celery
1 cup macaroni, uncooked
1 cup spinach
¼ cup tomato paste
1 tsp Italian herbs

3 cups water, add only when ready to cook

Seal and save for up to 30 days or cook in crockpot for 6 hours on low. If you
prefer stovetop, cook uncovered on medium-low until pasta is soft.
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Beef

OMG TACO SOUP

Place a bag on TBH and add:
1 lb cooked taco beef (chicken may be substituted as well)
1 package of taco seasoning mix or 3 TBSP of mix
1 package of powder Ranch dressing mix, optional mix
1 cup pinto beans with juice
1 cup black beans with juice
1 cup mild picante sauce
1 cup diced tomatoes with juice
½ cup corn
½ cup diced onion
1 tsp chili powder
½ tsp minced garlic
½ tsp ground cumin
¼ tsp black pepper

Seal and mix well. Pour all ingredients from bag into a large saucepan or crockpot.
Cook on low for 4 hours. Stove top cook 35-40 minutes covered on mediumlow
heat stirring often.

THE BAG HOLDER MEATLOAF

Place a bag on TBH and add:
2 lbs lean ground beef
1 medium onion chopped fine, optional
1 cup bread crumbs
2 eggs
1 TBSP crushed garlic
1 jar Pace salsa, mild

Combine all ingredients. Seal the bag and mix. Knead the bag until well blended.
Shape into a loaf right in the bag then roll it out into the baking dish. 

TIP: To keep bugs away sprinkle your cabinets with bay leaves.
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Beef

TANGY DIJON STEAKS

Place a bag on TBH and add:
1 TBSP Dijon mustard
1½ tsp prepared horseradish
¼ tsp dried basil
¼ tsp seasoning salt
Seal and mix well then add 2 (8 oz) tenderloins. Marinate and grill as desired.

SHEPHERD’S PIE IN A BAG

This will require 2 bags if freezing.
Place a bag on TBH and add:
3 cups cooked ground beef
½ cup diced onions
1 can yellow salted corn
¼ tsp dried thyme
¼ cup frozen peas, optional
2 cans brown gravy

Seal and blend together. If you are cooking now, place mixture in a 9x13 pan.

Place the bag back on TBH and add:
2 cups cooked mashed potatoes (if precooked, the package is great for 2
double servings!)
½ cups shredded cheese or more if you aren’t dieting : )
½ tsp minced garlic
1 TBSP softened butter
½ tsp salt

Seal and blend…oh so fun…then squeeze on top of meat mixture using a spoon
to spread evenly. Bake at 350° for 30-35 minutes. If you are going to freeze, you
need to store the meat and potato mixtures in separate bags. Defrost the day
before serving and follow heating instructions.
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Beef

CRANBERRY BBQ MEATBALLS — WE’VE GOT YOU

Covered
Place a bag on TBH and add:
2 cups smokey barbeque sauce
1 cup cranberry sauce, whole
1 TBSP Worcestershire sauce
60-70 pre-cooked meatballs

Remove from TBH and blend well. Cook in crock pot for 3-4 hours on low or
stove top in large sauce pan for 15-20 minutes. Heat and eat.

BEST STEAK MARINADE

Place a bag on TBH and add:
3 TBSP soy sauce
3 TBSP brown sugar
½ TBSP sesame oil
1 tsp minced garlic
½ tsp minced ginger

Add any steak you like. (Flank is awesome but remember to always cut against
the grain for tenderness) Seal and mix well. Grill as desired.
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Beef

ALL DAY BEEF STEW

Place a bag on TBH and add:
1½ lbs beef stew meat
2 14 oz cans beef broth
1 cup water
1 can diced tomatoes
½ tsp montreal steak seasoning
½ tsp browning sauce
1 (6 oz) package stew mix (in freezer aisle)
1 TBSP crushed garlic

Seal and secure, blend well. When ready to use, place in crockpot and cook 8-10
hours on medium. Serve with garlic mashed potatoes.
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Beef

CHEESEBURGER BACON MEATLOAF

Place a bag on TBH and add:
1 tsp Worcestershire sauce     2 TBSP diced onions
1/8 cup chopped bacon     ½ tsp minced garlic
¼ tsp black pepper      ½ tsp kosher salt, optional
1/3 cup liquid eggs      1/3 bread crumbs
1 cup shredded cheddar cheese    1 tsp Dijon mustard
1 lb ground chuck or better

Seal bag then knead and mash to combine ingredients well. Use the bag to shape
the loaf in the 8 x 8 baking dish. (watch the video) Drizzle ketchup over meatloaf
and bake at 375° for 40-45 minutes. Cover with foil if top begins to brown.

BEEF FAJITAS

1½ lbs skirt or flank steak sliced against the grain for tenderness
¼ cup lime juice
½ tsp season salt
2 cups sliced bell peppers
2 medium sliced onions
2 TBSP chili powder
¼ cup olive oil
2 TBSP olive oil RESERVED FOR COOKING
½ tsp black pepper

Place a bag on TBH and add all ingredients. Seal and blend well. Marinate for up
to 24 hours or freeze for 30 days. Place 2 TBSP oil in large skillet and cook over
medium high until tender 10-12 minutes. Assemble as desired.
12 soft shell tortillas

Shredded lettuce
Shredded cheddar cheese
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Beef

HEARTY BEEF CHILI

Place a bag on TBH and add:
1 lb ground chuck-cooked (turkey optional)
1 tsp minced garlic
1 (16 oz) can kidney beans (drained)
1 TBSP chili powder
1 can diced tomatoes with pepper and onions
½ cup chopped onions
1 (6 oz) can tomato paste

Seal and store until ready to use. Pour in dutch oven until medium low until hot.
Use TBH to store leftovers.

ALMOST HOMEMADE SAUCE

1 lb ground beef
1 lb ground sausage
1 (26 oz) jar of favorite spaghetti sauce
1 (14.5 oz) can diced tomatoes with garlic and onion
1 (6 oz) jar mushrooms, sliced
1 TBSP Italian seasoning
1 TBSP crushed garlic

Add all ingredients into a large skillet. Cook, covered on medium-low for 1 hour
or until meat is browned. Serve over favorite pasta.
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Pork

SAUSAGE AND PEPPERS OVER RICE BAKE

Place a bag on TBH and add:
4 cups cooked rice, white or brown
2 lbs of Kielbasa or smoked sausage, cut in 1” pieces
1 cup smoky BBQ sauce
1 cup frozen onions and peppers
1 TBSP minced garlic
1 TBSP Worcestershire

Spray a 9 x 13 pan with Pam. Pour cooked rice on bottom evenly. Place a bag on
TBH and combine the remaining ingredients. Seal and mix well then pour evenly
over the rice. Cook covered for 30-35 minutes at 350°. Serve with Caesar salad
and crusty French bread.

ROSEMARY GARLIC PORK CHOPS

Place a bag on TBH and add:
4 boneless pork chips
2 tsp garlic powder
1 tsp onion powder
1 tsp dried rosemary or 1 TBSP fresh
2 TBSP olive oil
½ tsp crushed pepper flakes

Seal bag and mix well. Marinate for at least 30 minutes. Broil or grill 14-16 minutes,
turning once.
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Pork

SAUSAGE STUFFED PEPPERS

Place a bag on TBH and add:
1 cup cooked pork sausage
½ cup rice pilaf
¼ cup diced onions
¼ cup sliced black olives
½ cup shredded mozzarella cheese (you will need ¼ cup extra to top peppers)
1 cup marinara sauce (reserve ½ of this to top peppers)
3 peppers halved

Pre-heat oven to 350°. Remove from TBH and blend well. Place back on TBH
and spoon approximately ½ cup sausage mixture into each bell pepper half. Tap
the mixture down with back of the spoon. Top the filled peppers with ½ cup
marinara sauce. Sprinkle ¼ cup mozzarella cheese over the marinara sauce. Bake
uncovered for 30-35 minutes.
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Pork

GLAZED PORK CHOPS

Place a bag on TBH and add:
1 TBSP crushed garlic
2 TBSP light brown sugar
2 tsp Montreal Steak Seasoning
4 pork chops
2 TBSP softened butter
¼ cup red wine

Seal bag and mix well. Marinate for at least 30 minutes. Broil or grill 14-16 minutes,
turning once.

CRANBERRY PORK CHOPS

Place a bag on TBH and add:
½ cup BBQ sauce
1 can cranberry sauce, whole
1/8  cup diced onions
½ cup TBSP Worcestershire sauce
1 tsp minced garlic or ½ tsp garlic powder
4 boneless pork chops

When ready to cook, blend to be sure pork is well coated. Place in greased 9 x 13
baking dish for 20-25 minutes at 375° or grill.
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Pork

ROAST PORK HOAGIES-BAG HOLDER FAVORITE

Place a bag on TBH and add:
3 cups shredded cabbage
1 cup ketchup
1/8 cup Worcestershire sauce
1 TBSP lemon juice
1 TBSP Dijon mustard
1 TBSP beef base
1½ lbs boneless pork roast, butt or loin
3 cups water

Seal and mix well. When ready, place contents of bag in lined crockpot (no
dishes!) and simmer on medium for 6-8 hours. Serve with fresh hoagie rolls.

RANCH BAKED PORK CHOPS

4 boneless pork chops
1 cup ranch dressing
1 TBSP minced garlic
1 tsp seasoning salt
3 cups crushed corn flakes crumbs

Place a bag on TBH and add all ingredients except cornflake crumbs. Seal and
mix until coated evenly. Put bag back on TBH and add cornflakes. Seal and
shake. Place on wax paper lined cookie sheet and bake at 350° for 18-20 minutes.
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Pork

ASIAN PORK CHOPS

Place a bag on TBH and add:
3 TBSP soy sauce
3 TBSP brown sugar
1 TBSP sesame oil
1 tsp minced garlic
½ tsp minced ginger
2 lbs pork loin

Seal and mix well. Bake at 375° for 20-25 minutes or put in crockpot with 3 cups
of water and slow cook all ingredients for 6 hours.

TIP: More juice can be squeezed from lemons and limes if they are heated before
squeezing. Microwave for 20 seconds to heat.

MAPLE MUSTARD PORK CHOPS

Place a bag on TBH and add:
4 boneless pork chops
2 TBSP Dijon mustard
¼ cup maple syrup
1 TBSP honey
1 tsp lemon juice
1 TBSP olive oil
¼ cup brown sugar

Seal and blend well. Marinate for up to 24 hours. Bake at 375° for 18-20 minutes.
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Seafood

EASY WHITEFISH

Place a bag on TBH and add:
4 fillets Tilapia or Cod     
2 TBSP olive oil
1 TBSP dried rosemary     
½ tsp minced garlic

Blend well to coat fish. Heat large skillet on medium for 2-3 minutes. Add fish
and cook for 3-4 minutes on each side. Serve with lemon pasta.

MAHI MAHI MARINADE

Place a bag on TBH and add:
1½ lbs Mahi Mahi      
1 tsp butter
1 TBSP crushed garlic     
1 tsp teriyaki sauce
2 tsp lemon juice      
1 tsp honey
1 tsp sesame seeds

Marinate for a minimum of 4 hours. Grill until white and flaky.
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Seafood

LEMON DIJON TILAPIA OR CATFISH FINGERS

Spray 9 x 13 pan with non-stick coating
Place a bag on TBH and add:
1/8 cup Dijon mustard
1/8 cup mayonnaise
¼ tsp lemon pepper
¼ tsp kosher salt, optional
4 pieces of Tilapia or Catfish
1 cup panko- reserved

Seal and blend well to coat fish, place back on TBH. Add 1 cup panko crumbs to
bag and seal and shake. Place in baking dish and bake at 375° for 10-12 minutes.

CREOLE SHRIMP

Place a bag on TBH and add:
1½ lbs large peeled shrimp (thawed)
¼ cup pre-diced red onions
3 TBSP garlic butter, softened
1½ tsp creole seasoning
¼ cup pre-diced tomatoes
1 lemon (for juices, rinsed)
½ cup white wine

Toss well to coat shrimp. When ready to cook, pre-heat large sauté pan on medium
2-3 minutes. Add bag of shrimp, stirring occasionally. Cook 4-6 minutes or
until shrimp is opaque. Serve over rice or a baguette as a tasty po boy.
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Seafood

FIX IT IN 5 SHRIMP GUMBO

Place a bag on TBH and add:
2 (18.8 oz cans) of Campbell’s Chunky Chicken Sausage Gumbo Soup
1 (14.5 oz can) Margaret Tomatoes and Okra
1 pouch boil in a bag rice, any brand- Cooked
1 lb cooked shrimp

Remove the rice from the pouch and combine all ingredients. Seal and blend
well. Heat gumbo on stove in medium pan until hot. Enjoy with Caesar salad and
crusty bread.

CRAB STUFFED MUSHROOMS

24 large mushrooms
2 TBSP butter, melted
4 TBSP grated Gruyere cheese
1 tsp salt
½ tsp freshly ground black pepper
6 oz cream cheese, softened
3 TBSP bread crumbs
4 oz flaked crab meat, rinsed
1 TBSP fresh lemon juice
1/8 cup white wine
1 TBSP Dijon mustard
2 TBSP chopped fresh parsley for garnish

Rinse mushrooms and remove stems. Place on lined cookie sheet to prevent any
mess. Place a bag on TBH and add all ingredients. Seal and mix well. Mash until
well blended. Snip the tip of the bag and pipe into each mushroom cap. Bake at
375° for 14-16 minutes. Top with parsley if desired.

© 2011 Kara Anderson. All rights reserved. Back to Content



Seafood

THE BEST MARINATED SHRIMP

3 lbs fresh shrimp, cleaned and cooked
1 large sweet onion sliced
1 green pepper sliced in strips
1 red pepper sliced in strips
1 can pitted black olives
1 medium jar “Queen” green olives
1 cup vegetable oil
2 cups ketchup
1 cup cider vinegar
Juice of 2 lemons
¼ cup sugar
2 TBSP prepared yellow mustard
2 TBSP Worcestershire sauce
½ tsp pepper
Several dashes hot sauce
¼ tsp garlic powder
2/3 chopped fresh parsley

Place a bag on TBH and add all ingredients. Marinate 8 hours or overnight.
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Seafood

GRILLED FISH SANDWICHES

4 Cod fillets
1 TBSP lime juice
½ tsp lemon pepper seasoning
¼ cup mayonnaise
2 tsp Dijon mustard
1 tsp honey
4 hamburger buns

Place a bag on TBH and add all ingredients except bread and fish. Seal and mix
until ingredients look well blended. Place back on TBH and add fish. When
ready to serve, grill over medium heat for 5-6 minutes on each side or until it
flakes. For inside cooking bake for 10 minutes at 375° for 12-14 minutes.

SIMPLE SHRIMP SAUTEE

Place a bag on TBH and add:
¼ cup butter
1 lb peeled, deveined medium shrimp
9 oz linguini-cooked
1 tsp minced garlic
1 TBSP dry ranch seasoning
¼ Sundried tomatoes (optional)

Add all ingredients to bag and mix well. When ready to cook, heat in skillet for
12-15 minutes on medium until shrimp is opaque.
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Dessert

MIMI’S BUTTER CAKE

Place a bag on TBH and add:
1 pkg yellow cake mix
1 stick (½ cup) butter softened
1 egg

Seal and mix ingredients (just the mix, not the ingredients called for on the box)
until well blended, squeeze and pat into an ungreased 9×13 inch cake pan. Then
make topping to add before baking.

Butter topping:
1 (8 oz) pkg cream cheese, softened
2 eggs
1 (1 lb) box confectioners’ sugar
1 tsp vanilla

Place bag back on TBH and knead well. Pour over cake mixture, spreading to the
edges with the back of a spoon. Bake at 350° for 35 minutes. TIP: Add almond,
pumpkin spice or lemon extract to change flavor. 1 tsp each.

BANANA BREAD

Place a bag on TBH and add:
2 beaten eggs     3 ripe bananas sliced-mash in the bag
1 cup sugar      2 cups flour
½ tsp salt      1 tsp baking soda
½ cup Wesson oil     1 cup chopped pecans or walnuts
2 tsp vanilla flavoring

Seal bag and mash until you feel totally relaxed or it is all mixed evenly. Pour into
a loaf pan sprayed with Pam and bake at 350° for 45-55 minutes. TIP: Always
bake with wax paper to make clean up a breeze. Also great to prevent sticking.
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Dessert

BUTTER RUM CAKE

Place a bag on TBH and add:
Cake:
1 cup chopped, toasted pecans or walnuts
1 (18 ½ oz) yellow cake mix
1 (1 3/4 oz) (4-serving size) instant vanilla pudding mix
4 eggs
½ cup cold milk
½ cup vegetable oil
½ cup dark rum

Preheat oven to 325°. Grease and flour 12 cup Bundt pan. Sprinkle nuts on bottom
of pan. Seal and mix well. Squeeze mix into pan and bake for 1 hour. Cool in
pan. Invert on serving plate. Prick top with fork.

Glaze:
Place a bag back on TBH and add:
½ cup butter
¼ cup water
1 cup sugar
½ cup dark rum

Melt butter in saucepan. Stir in water and sugar. Boil 5 minutes, stirring constantly.
Remove from heat and stir in rum. Note: The rum will cause steam. Be
careful not to burn yourself. Drizzle glaze over top of rum cake. Use brush or
spoon to put extra dripping back on cake.
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Dessert

CINNAMON APPLES

Place a bag on TBH
2 cups sliced fresh or canned apples
¼ brown sugar
½ TBSP butter
½ tsp cinnamon

Add all ingredients and seal bag. Blend well. Heat on medium in medium saucepan
or microwave in bag on TBH for 3-4 minutes for uncooked apples or 1-2
minutes for cooked apples.

MIMI’S OH MY BREAD PUDDING

Place a bag on TBH and add:
2 dozen glazed doughnuts (cut into small pieces) Krispy Kreme recommended
2 eggs beaten
1 (14 oz) can sweetened condensed milk
2 (15 oz) cans fruit cocktail with juice
½ tsp nutmeg      2 tsp cinnamon
1 cup raisins       1 tsp vanilla
Pinch of salt

Seal and mix well to be sure doughnuts have soaked up most of the liquid. Place
in a 9x13 casserole dish sprayed with Pam and bake for 1 hour at 350°. Let cool 5
minutes. Drizzle with icing. 

Butter Rum Icing
Rinse bag and replace on TBH to add:
1 stick butter, melted     1 (1 lb box) powdered sugar
1 TBSP milk       Rum to taste

Blend well and Snip the Tip to drizzle over bread pudding.
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Dessert

BABY FOOD CARROT CAKE

Place bag on TBH and add:
Cake:
3 eggs       1 tsp baking powder
1 cup oil      2 tsp cinnamon
2 tsp baking soda     ½ tsp salt
1½ cup sugar      2 cups flour
2 junior size jars baby food carrots  1½ tsp vanilla
I cup of chopped walnuts (optional)

Seal and knead until well blended. Pour in baking dish and squeezing bag. Bake
at 350° in a greased and floured 9 x 13 pan for 40-45 minutes.

Frosting:
½ cup (½ stick) butter, softened  1 (8 oz) package cream cheese, softened
1 (16 oz) box confectioners’ sugar  1 tsp pure vanilla extract

Place a bag on TBH, seal and mix until smooth and creamy. Snip the Tip and
pipe over cooled cake of bag. Top with walnuts if desired.
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Dessert

GRANDMA’S OATMEAL COOKIES RECIPE

Place a bag on The Bag Holder and add:
1 cup butter, softened     1 cup brown sugar
1 cup white sugar      2 eggs well beaten
1 TBSP vanilla extract     1½ cups flour
1 tsp salt       1 tsp baking soda
1 TBSP cinnamon
3 cups oats (we use Quaker Quick or Old Fashioned. Do NOT use instant.)
1 cup raisins (optional)

Seal and mix well. Spoon out by rounded TBSPfuls on a greased cookie sheets.
Bake at 350°. Bake for 10-12 minutes. Remove to wire rack. Cool completely.

APPLE PECAN COBBLER

Place a bag on TBH and add:
4 cups thinly sliced apples     ½ cup white sugar
½ tsp ground cinnamon     ½ cup chopped pecans
1 cup all-purpose flour     1 cup white sugar
1 tsp baking powder      ¼ tsp salt
1 egg, beaten       ½ cup evaporated milk
1/3 cup butter, melted     
¼ cup chopped pecans-RESERVE

Preheat oven to 325°. Generously grease a 2 quart baking dish. Add first 4 ingredients.
Pour mixture evenly on bottom of baking dish. Place bag back on TBH
and add butter, microwave for 30 seconds then add remaining ingredients. Mix
well and pour over apples and top with pecans. Bake for 55 minutes.
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Dessert

CHOCOLATE PECAN PIE

Place a bag on TBH and add all ingredients except pie crust:
¾ cups regular salted butter, softened
¾ cups semi-sweet chocolate chips
1½ cups sugar
3 large eggs
¾ cups chopped pecans
¾ cups shredded coconut
1 deep dish pie crust-uncooked 

Seal bag and mix well. Pour into a pie shell. Bake at 350° for 35-40 minutes and
then let cool for 30 minutes more. Center will be soft when taking out of oven.

CLAIRE’S BEST BROWNIES

Place a bag on TBH and add:
¾ tsp salt
3 eggs
2/3 cup vegetable oil
1 tsp vanilla
11/8 cups all purpose flour
1/3 cup cocoa
2/3 cup brown sugar
2/3 cup granulated sugar
½ cup chocolate chips
½ cup vanilla chips
½ chopped pecans (optional)

Seal, mix and knead until well blended. Pour batter into well greased 9×13 cake
pan. Be sure to squeeze all the batter out. Bake in a pre-heated oven at 350° for
30-35 minutes. Cool and cut into squares.
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Dessert

CHOCOLATE CHIP COOKIES

Place a bag on TBH and add:
1¾ cups all purpose flour
1 cup semisweet chocolate chips
¾ cup brown sugar
½ cup granulated sugar
1 tsp baking powder
1 tsp baking soda
½ tsp kosher salt
½ cup regular unsalted butter (1 stick butter)
3 eggs
½ tsp vanilla extract

Seal and mix until well blended. Place back on TBH and spoon drop the cookies
onto an ungreased cookie sheet. Bake for 12-14 minutes at 350°.
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Dessert

MIMI’S BANANA PUDDING

Place a bag on TBH and add first 5 ingredients:
8 oz sour cream
16 oz Cool Whip, thawed=RESERVE 1 CUP FOR TOPPING
5 oz package instant vanilla pudding mix
2 cups whole milk
2 TBSP vanilla extract
16 oz package vanilla wafers, crush 2/3 cup (about 20 cookies) and set aside
to use as final layer
4 bananas, peeled and sliced

Seal bag and mix well. In the bottom of a trifle bowl or other glass serving dish,
put a layer of cookies, a layer of pudding mixture, a layer of bananas. Repeat until
all ingredients are used. Cover the top with reserved Cool Whip and sprinkle
with crushed cookie crumbs on the top.

PUMPKIN BREAD

3 eggs        1½ cups sugar
1 cup vegetable oil      16 oz can of pumpkin
2¼ cup all purpose flour     1¼ tsp baking soda
1½ tsp baking powder     1½ tsp vanilla
1 tsp salt       1½ tsp cinnamon
1 cup crushed walnuts

Place a bag on TBH and add all ingredients. Seal, mix and mash until well
blended. Pour into large loaf pan and bake at 350° for 50-60 minutes. Put on

cooling rack.
TIP: To toast pecans heat them in a nonstick skillet for 3-5 minutes on mediumlow.
Stir often.
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Dessert

CARAMEL APPLE TOPPING

Place a bag on TBH and add
1 can apple pie filling
1½ tsp cinnamon
½ tsp nutmeg
2 TBSP sugar

Seal and mix well. Use to top ice cream, pancakes or french toast.

GINGERBREAD WITH LEMON SAUCE

Place a bag on TBH and add:
1 pkg carrot cake mix
2/3 cup water
1/3 cup molasses
1/3 cup butter, softened
3 eggs
1 tsp ground ginger
½ tsp ground allspice
¼ tsp ground cloves

Heat oven to 350°. Grease and flour a 12 cup bundt pan. Seal and mix well.
Squeeze into pan. Bake 40-45 minutes. Cool 10 minutes, invert on wire rack.
Cool cake completely. Dust with powdered sugar if desired, serve with lemon
glaze.
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Dessert

WEDDING COOKIES

Place a bag on TBH and add:
1 cup butter-melted
1 cup powdered sugar
2 cups powdered sugar-RESERVE for coating
2 cups flour
1 tsp vanilla
1 cup chopped pecans

Seal and mix well. Dough will be stiff. With a tsp scoop dough form into ball
onto cookie sheet. Dough will not spread so you can place the cookies close. Bake
at 375° for 18-20 minutes until or until edges brown. Cool for a few minutes.
Place remaining 2 cups of powdered sugar in a bag and add warm cookies. Seal
and shake.
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Dessert

BAYOU BROWNIES

Place a bag on TBH and add:
1 cup chopped pecans
½ cup melted butter
3 large eggs (divided)
1 pkg yellow cake mix
1 (8 oz) pkg cream cheese
1 (16 oz) cup powdered sugar

Preheat oven to 325°. Place a bag on TBH and mix pecans, butter, cake mix and
1 egg until well blended. Squeeze mix into pan and spread evenly. Place bag back
on TBH and add cream cheese, powdered sugar and 2 eggs. Seal and blend. Top
evenly onto cake mix and bake at 325° for 40 minutes.

HELLO DOLLY

Place a bag on TBH and add:
1½ cups graham crackers (2 sleeves)
½ cup butter, melted
1 cup chopped pecans
1½ cups chocolate chips
1½ cups shredded coconut
1 (14 oz) can sweetened condensed milk

Place a bag on TBH and add butter and melt for 20 seconds in microwave, then
add crushed graham crackers (Crush using TBH before starting) Seal and mix
bag until well blended. Pour crust into 9x13 dish and while using bag press to
spread evenly. Then layer remaining ingredients on top of crust topping with
condensed milk. Bake at 350 for 25-30 minutes. You can also use TBH to pour
and crush pecans. Substitute marshmallows for the coconut to make Smore’s.
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Bars

RHUBARB BAR

Makes about 24
CRUST
2 cups flour
3/4 cup powdered sugar
1 cup unsalted butter-softened
TOPPING
4 eggs
2 cups sugar
1 tsp cinnamon
1/2 cup flour
1/2 teaspoon salt
4 cups rhubarb, chopped

Place a bag on TBH and soften butter in bag for 20 seconds. Combine 2 cups
flour and powdered sugar. Seal, blend and knead until it crumbs forms. Press in
bottom of 9x13 pan. Bake at 350F for 15 minutes. Place bag back on TBH and
add eggs, sugar, 1/2 cup flour, and salt and rhubarb. Seal and mix well. Pour over
crust evenly. Bake 45-50 minutes in 350F oven. Cool. Cut into squares.

TIP: Ginger is an Oriental herb and the root is used in cookies, breads and spice cakes.
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ALLSPICE: Allspice is native to the West Indies and Central America. It resembles a mixture of 
cloves, cinnamon and nutmeg. Allspice is used in marinades, (particular for game), in curries, 
spice cakes, sweet vegetable dishes, for picklingfruits and vegetables and, of course, for lutefisk.

ANISE: One of the sweetest-smelling herbs, anise is also a member of the carrot family. It is found 
primarily in Egypt, Greece and Turkey. The seeds and leaves both have a sweet, licorice-like 
flavor. Its principal use is in making liqueurs, but anise seed is also used in cookies, cakes and 
breads as well as in certain sausages and cabbage slaws.

BASIL: A powerful herb with a heady aroma that is native to the Near East. Basil can be used with 
most vegetables, especially tomatoes, green beans, eggplant, artichokes, peas, zucchini and 
spinach. It’s also good in green salads, vegetable soups, egg dishes and pastas, meat, fish and 
poultry.

BAY LEAF: Also called “laurel”, it comes from an evergreen shrub-tree native to the Mediterranean 
region. Its heavy flavor may overpower foods. It is used most often in cooking hearty meat and 
fish dishes and is essential for a bouque garnish.

CARAWAY SEEDS: They come from a biennial herb with lacy foliage grown primarily in the 
Netherlands. The brown, crescent-shaped seeds ripen after the plant dies. According to myth, 
caraway vents theft or infidelity and cures hysteria Caraway seeds lighten the flavor of heavy 
foods such as pork and sauerkraut. Use them in breads or with vegetables such as carrots, green 
beans and potatoes.

CARDAMON: Cardamon is native to India. Only the dried ripe seeds of the cardamon plant are 
used. Pungent and aromatic, cardamon is similar to ginger but more subtle. It is used in Indian 
curry dishes and in Scandinavian pastries.

CHERVIL: Chervil leaves resemble those of parsley. It is easy to grow in an herb garden. A 
member of the carrot family, it has spicy overtones and a slight flavor of licorice. In France it is 
considered a blending herb. Because of its delicate nature, it can be used generously. Use it with 
cream cheese or cottage cheese and in omelets, soups or fish dishes.

CINNAMON: One of the oldest spices known. Most cinnamon comes from a cassia tree. Use 
with sweet spice flavoring in seasoning meats or meat cooked with fruit. It also enhances carrots, 
squash, eggplant, tomatoes and baked goods.

CLOVES: Unopened flower buds of an evergreen tree, cloves are cultivated in Indonesia and 
Madagascar. They are potent, so use cloves sparingly in combination with bay, cinnamon, ginger 
or curry. Use in spicy meat, fish or poultry dishes and in baked goods.

CUMIN: Cumin seeds come from a low-growing annual herb, of the carrot family, native to the 
Mediterranean area. Cumin, a symbol of greed to the ancient Greeks, has a taste similar to that of 
caraway seed. Use it in Mexican or Indian dishes or to season robust meat and vegetable dishes. 
The Dutch and Swiss use it to flavor cheese.

DILL: A relative of the carrot family, the leaf and the seed of dill are used in salads and with most 
vegetables, fish and shellfish. It also complements and light cream cheese.

FENNEL: Almost all of the plant is edible. The seed has a sweet taste with a hint of licorice. Use it 
in breads, sausages, spicy meat mixtures, salads and soups.

GINGER: One of the first Oriental spices known in Europe. The fresh root is used in cookies, 
breads or spice cakes, curried dishes or pot roasts.
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MARJORAM: An aromatic herb of the mint family, marjoram is native to the Mediterranean but is 
now widely cultivated around the world. It’s closely related to oregano but is sweeter and milder. 
Use it sparingly in soups, sauces, stuffing and stews; it also goes well with eggplant, summer 
squash, tomatoes and mushrooms.

MINT: Spearmint is the most common garden mint. It may be used with beef, veal, fish, and lamb, 
or with beans, carrots, eggplant, peas, potatoes, spinach and green salads. Crush dried or fresh 
leaves just before adding them to a dish.

NUTMEG: Nutmeg is the seed from the tropical nutmeg tree. The outer skincovering of the seed 
is used for mace. Nutmeg and mace have similar flavors but mace is more intense and pungent. 
Use it in custards, pies and cheese dishes or sparingly in cream sauces and meat dishes.

OREGANO: Also known as wild marjoram. Because of its potent flavor, use it sparingly. It 
compliments almost all tomato dishes and goes well with most vegetables and with meats or 
stews.

PAPRIKA: The dried, finely ground pods of a sweet pepper plant. It can be decidedly hot to 
pleasantly mild. It can also be used for adding color, or for flavoring meat dishes such as stews 
and goulashes.

PARSLEY: Most often thought of as a garnish, parsley s delicious when used in large quantities as 
a separate seasoning. It is used in most herb blends and can add a fresh taste to meats, soups, 
stews and vegetable dishes.

PEPPER: Both black and white pepper come from the tiny berries os a vine native to the East 
Indies. White pepper is made by soaking black peppercorns and removing the dark outer coating; 
it is sometimes preferred for use in white sauces.

POPPY SEEDS: They have a mild flavor vaguely similar to that of walnuts, but poppy seeds are 
most often used for their texture. The slate-blue seeds of the poppy plant are from another variety 
than that which yields opium. It is estimated that there are 900,000 poppy seeds to the pound. 
They are used in breads, rolls, cookies, pie crusts and cake or to season noodles or vegetables.

ROSEMARY: Native to the Mediterranean, rosemary is sometimes used where there is garden 
landscaping. The mint-family herb grows 2-6 feet high with narrow leaves that look like pine 
needles. Use a little rosemary with orange sections, in dumplings and biscuits or in poultry 
stuffings. It’s also good in pea soup and in stews, with beans, peas, spinach and zucchini, lamb 
and pork.

SAGE: Sage is now widely cultivated in California and other western states. This fragrant herb has 
a slightly bitter taste and is a versatile seasoning used in stuffings, sausage and with poultry, pork 
and veal. Use it with cheese dishes or with lima beans, onions, tomatoes and eggplant.

TARRAGON: A classic herb used in French cooking. The flavor is spicy, sharp and aromatic with 
overtones of licorice and mint. It is essential to bernaise sauce and adds a nice touch to tartar 
sauce. It is also used with poultry, fish and eggs.

THYME: Thyme is a strong-flavored herb with a clove-like taste. Use it sparingly in herb blends, 
creamy soups and fish chowders, and in all kinds of meat, fish, game and poultry dishes. Onions, 
carrots, beets, mushrooms, beans, potatoes and tomatoes also go well with thyme.

TIP: To eliminate the bacteria in sponges and dish clothes place them in thedishwasher before 
running. We also suggest using only blue sponges on stone counters to prevent scratching.
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Substitutions
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1 lb. cheese = 5 cups grated
1 cup chopped nutmeats = 1/4 pound
1 pkg. finely crumbled graham crackers = 1 cup
1 lb. seedless raisins = 2 3/4 cups
1 lb. pitted dates = 2 1/2 cups
3 1/2 lbs. dressed chicken = 2 cups cooked and diced
a “dash” = less than 1/8 tsp.
1 gill = 1 cup
2 Tablespoons = 1 ounce
1 cup fat = 1/2 pound
2 cups butter = 1 pound
1 cup fat + 1/2 tsp. salt = 1 cup butter
2 cups sugar = 1 pound
2 1/4 cup packed brown sugar = 1 pound
1 cup pakced brown sugar = 1 cup granulated sugar
3 1/2 cups powdered sugar = 1 pound
4 cups sifted all purpose flour = 1 pound
1 oz. bitter chocolate = 1 square
3 T. cocoa + 1 T. butter = 1 oz. bitter chocolate
1 cup egg whites = 8-10 whites
1 cup egg yolks = 12-14 yolks
1 T. cornstarch = 2 T. flour for thickening
1 cup whipping cream = 2-2 1/2 cups whipped cream
1 cup evaporated milk = 1/2 cup evaporated + cup water
1 lemon = 2-3 T. juice + 2 tsp. rind
1 orange = 6-8 T. juice
1 cup uncooked rice = 2-4 cups cooked rice
1 cup uncooked macaroni = 2-2 1/4 cup cooked macaroni

OVEN CHART

Very Slow Oven = 250-300 degrees
Slow Oven = 300-325 Degrees
Moderate Oven 325-375 Degrees
Medium Hot Oven = 375-400 Degrees
Hot Oven = 400-450 Degrees
Very Hot Oven = 450-500 Degrees

Back to Content



© 2011 Kara Anderson. All rights reserved. Back to Content


