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Spaghetti with Meatballs

ltem: MP5

INGREDIENTS:

e 1(28 ounce) cancrushed tomatoes
e 1(150unce)candiced tomatoes

e 1(150unce)cantomato sauce

e 1 cup pastasauce _
* lcupbeefstock e 1/2 b ground beef
e Quarter Sweet onion, minced « White melt cheese
e 5clovesgarlic, minced « Oliveoil

e 2Thsp granulated_sugar e Saltand ground black to taste
e 8ouncesspaghetti (adjust according to taste)

MEATBALLS:

e 1lbground beef

 5cloves minced garlic

e 1/4sweetonion, minced

e 3Thsp milk powder

e 1/2 cup bread crumbs

e 1tspsalt

e 1/2tsp ground black pepper

e 3thsp freshly grated parmesan cheese
e 3eggs

e Parsley
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INSTRUCTIONS:

e Combineallingredients for meatballs and mix it well until combined

e Roll mixture forming a ball (around 30-35 meatballs).

e Preheat MP5t0 350 degrees or medium heat if usin stovetop for
about 5 minutes

e Putalittle bit of olive oil

e Putonionand garlic

e Put1/2lbof ground beef, cover it for 2 minutes or until brown

e Put meatballsand cover for another 2 minutes or until brown

e OPTIONAL: Fry meatballs separately

e Place crushed tomatoes, diced tomatoes, tomato sauce, pasta sauce.
beefstock, sugar, season with salt & pepper to taste.

e Coverforatleast 10 minutes

e Stirinpasta, place white melted cheese, stir once, cover and cook

» Wait forvapo valvetoclick continously

e Lower heatto275degrees and set timer to 15 minutesor until pasta
istender

e Place another melted cheese on top (optional) foranother5
minutes. Serve and enjoy!
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Chicken Cordon Bleu Pizza
ltem: EOC -

INGREDIENTS:

e 1PillsburyPizzadough (depending onyour choice) or you can
use flatbread crusts

e Alfredo sauce (enough to cover your pizza dough)

e 1cupofdiced chicken (adjust how much youwant to use)

e 1 cupofhamorCanadian bacon (adjust how much you want to
use)

e 1cup freshmozzarella

e 1cup fresh Swiss cheese

e Fresh parsley for garnish (optional)
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INSTRUCTIONS:

e Startwith cold EOC

e Topitwith mozzarella and Swiss cheese

e Placechickenand ham

 Anothertopping of mozzarellaand Swiss cheese

e Garnishwith fresh parsley (or you canskip it)

e Cover EOCand set temperature to 350 degrees and set timer to 10
minutes

e Openandwipetheinside coverwith papertowel asit creates
moisture during the cooking and also to maintain pizza crispiness

e Coveragainand lower temperature to 300 degrees for another 10
minutes

 Youcan putanother batch of cheese and set to 275 degrees for
another 3 minutes

e Servewarm
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Tasty Ginger Garlic Chlcken

ltem; Smokeless Broiler

INGREDIENTS:

e 2lbschickenthigh
e 2tablespoons ginger (minced) e 1lemon

o 2tablespoons garlic(minced) e 2tablespoonsbanana catsup
e 1/4 Cup soy sauce ° 1teaspoon ground pepper

INSTRUCTIONS:

e Combine allingredients. Refrigerate for1 hourtoovernight.
Grill chicken and serve.
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Salmon Teriyaki

ltem: EOC

INGREDIENTS:

e Salmon
e Brocolli
e TeriyakiSauce

INSTRUCTIONS:

e Pourtheteriyakifirstinthe EOC

 Add the frozen or fresh salmon, set temperature to 350 degrees
and set timer to 12 minutes (6 minutes each side)

e Add the brocolliwhentimeis downto 6 minutes




7A AMAZING & SALADMASTER

ENTERPRISE LLC WE CHANGE LIFE

Nutella Crepes with

Strawberries & Bananas
Item: 11" Square Griddle/ 10" Gourmet Skillet

INGREDIENTS:

e 2largeeggs
 3/4cup milk

e 1/2 cup water

e 1cup flour

e 3Thsp melted butter
e hutter for coating the pan or cooking spray

INSTRUCTIONS:

e Combinealltheingredientsand mixit (better if using the blender).

e Storeintherefrigerator for1 hour(to allowair bubbles to settle).

e Preheat the square griddle using medium heat

e Sparywith cooking or butter

e Pouratleastanounceintothe center of the griddle and spread
evenly
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CONTINUATION...
INSTRUCTIONS:

e Cook1side30secondsorlminuteorsodepending onhow golden
youwantitorwhensidesare dryand flip to cook the otherside for
another10-15seconds

e Layflatand cool down

e Spread nutella as much asyou like

e Putstrawberryand bananaononeside

e Foldinhalfandtheninto fourths

e Dustwith powdered sugarand chocolate syrup as desired (optional)

e Servewarm
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Easy Peasy Cucumber Salad

Items: Salad Bowl & Saladmaster Machine

INGREDIENTS:

e 1cucumber processed in cone #4 ' o Y
e 1/2smallwhite onion processed : \

incone#4
o 2tablespoonsapple cidervinegar
e 2tablespoons sugar
e saltand peppertotaste
e Garlic(freezedried) optional

INSTRUCTIONS:

 Mixallingredients. Refrigerate then serve.
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Fruity Cantaloupe Refreshment

ltems: Salad Bowl & Saladmaster Machine

INGREDIENTS:

e 1 cantaloupe, quartered and
processed incone #2

e 4-5cupswater

e 1/2 cupsugar




