

















Blueberry Lemon Coffeecake

Ingredients

Directions

A luscious blueberry coffee cake scented
with lemon and cinnamon

Hands On Time: 20 minutes
Total Time: 50 minutes
Makes: 9 servings (1/9 cake each)

Streusel

3 tablespoons all-purpose flour

3 tablespoons granulated sugar

1 tablespoon Fleischmann's® Original-stick
Cake

PAM® QOriginal No-Stick Cooking Spray

2 cups reduced-fat all-purpose baking mix
1/3 cup granulated sugar

2 teaspoons grated lemon peel

3/4 teaspoon ground cinnamon

3/4 cup fat free milk

1/4 cup (2 ounces) Egg Beaters®
Egg Whites

1 teaspoon vanilla extract

1 cup fresh or thawed frozen unsweetened
blueberries, rinsed, drained

1. Streusel: Preheat oven to 400°F. Mix flour and 3
tablespoons sugar in small bowl. Cut in Fleischmann's
with pastry blender or 2 forks until mixture resembles
coarse crumbs; set aside.

2. Cake: Spray 8x8-inch baking dish with cooking spray.
Combine baking mix, 1/3 cup sugar, lemon peel and
cinnamon in large bowl. Add milk, Egg Beaters and
vanilla; stir just until blended. Gently stir in blueberries.
Pour into prepared dish; sprinkle with the streusel.

3. Bake 30 minutes, or until wooden pick inserted in

center comes out clean. Cool slightly. Cut into 9 squares
fo serve.
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Quick and Easy Pecan Sticky Buns

Ingredients

Directions

Surprisingly simple sweet rolls featuring a
subtle ginger filling and a gooey caramel-

pecan glaze

Hands On Time: 25 minutes
Total Time: 1 hour

Makes: 16 servings (1 roll each)

PAM® Original No-Stick Cooking Spray

2 cups firmly packed brown sugar, divided
3/4 cup pecan pieces

1/2 cup corn syrup

3 tablespoons Parkay® Original-stick

2 tablespoons evaporated milk

1-1/2 teaspoons ground cinnamon

1/2 cup Parkay® Original-stick, melted

10 gingersnap cookies, ground fine
(about 1/2 cup)

2 packages (13.8 ounce each)
refrigerated pizza dough

1. Preheat oven to 375°F. Spray 13x9-inch baking pan
with cooking spray; set aside. Combine 1 cup brown
sugar, the pecans, corn syrup, 3 tablespoons Parkay, the
milk and cinnamon in medium saucepan. Cook over low
heat 8 minutes or until sugar has dissolved and mixture is
well blended, stirring constantly. Pour into prepared baking
pan; set aside.

2. Mix 1/2 cup Parkay, remaining 1 cup brown sugar and
the cookie crumbs until well blended; set aside. Unroll 1
package of pizza dough onto lightly floured surface; cover
with half of the cookie crumb mixture. Unroll remaining
package of pizza dough; place over topped dough. Cover
with remaining crumb mixture. Roll up, starting at the long
side. Cut into 16 equal pieces. Place, cut-sides down, in
single layer over pecan sauce in baking pan.

3. Bake 35 minutes. Let cool 10 minutes in pan; invert

onto large serving platter. Let stand 2 minutes, then
remove baking pan. Serve warm.
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Fruited Puff Pancake lgm%%

Ingredients

Directions

A fresh fruit sauce tops this unique
oven-baked pancake

Hands On Time: 15 minutes

Total Time: 45 minutes

Makes: 6 servings (1 wedge with fruit
topping each)

[ .

PAM® Butter No-Stick Cooking Spray

1 cup (8 ounces) Egg Beaters® Egg Product
1 cup fat free milk

1 cup all-purpose flour

1/2 teaspoon salt

2 tablespoons Knott's® Berry Farm
Orange Marmalade

2 tablespoons brown sugar

3 medium bananas, cut into
1/4-inch-thick slices

1 pint (2 cups) fresh strawberries,
(about 1 pound), sliced

1 tablespoon orange extract

Kiwi fruit, peeled, sliced (optional)

Frittata

Ingredients

1. Preheat oven to 425°F. Spray 8x8-inch baking pan
evenly with cooking spray. Add Egg Beaters, milk, flour
and salt to blender container; cover. Blend until smooth.
Pour into prepared pan

2. Bake 20 to 25 minutes, or until pancake is puffed in
center and lightly browned around edges.

3. Spray large skillet with cooking spray; heat over low
heat 1 minute. Add marmalade and sugar; cook and stir
until marmalade is completely melted and mixture is well
blended. Add bananas and strawberries; mix lightly. Cook
until heated through, stirring occasionally. (Do not allow
mixture to come to a boil.) Stir in orange extract. Spoon
into center of pancake. Garnish with kiwi fruit, if desired.
Cut into 6 wedges to serve.

Directions
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A delicious frittata made with
Thanksgiving leftovers with lots of taste
but not a lot of calories

Hands On Time: 30 minutes
Total Time: 30 minutes
Makes: 6 servings (1 wedge each)

PAM® Original No-Stick Cooking Spray

1 can (14.5 ounce) Hunt's® Diced Tomatoes
with Basil, Garlic and Oregano, drained

8 ounces (about 1-1/2 cups) chopped
leftover cooked Butterball® Turkey

1/2 cup leftover green beans or
chopped zucchini

1 container (16 ounces) Egg Beaters®
Egg Product, (2 cups)

1/2 teaspoon crushed red pepper, (optional)

1/4 cup (1 ounce) shredded
fresh Parmesan cheese

1. Preheat broiler. Spray medium nonstick skillet with
ovenproof handle with cooking spray; heat over high heat.
Add drained tomatoes, turkey and vegetable. Cook 3
minutes, or until heated through, stirring occasionally.

2. Pour Egg Beaters and red pepper, if desired, evenly
over turkey mixture; reduce heat to medium-high. As edge
begins to set, lift up using a spatula to let as much liquid
Egg Beater flow underneath until edge is set, about 2
minutes (top and center will still be very loose). Sprinkle
cheese evenly over top.

3. Place skillet under broiler. Broil 4 minutes, or just until
top is set. Cut into 6 wedges.
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| Hot Creamy Mocha =)

Warm those chilly evenings with this
chocolate, coffee and cream hot beverage

Hands On Time: 5 minutes
Total Time: 5 minutes
Makes: 1 serving (1 cup each)

Ingredients

Directions

1/4 cup hot water

1 package (1 ounce) Swiss Miss®
Milk Chocolate Hot Cocoa Mix

1 tablespoon instant coffee granules

1/2 cup (4 ounces) half-and-half
Reddi-wip® Original Whipped Light Cream
Ground cinnamon, (optional)

Cinnamon stick, (optional)

1. Mix hot water with cocoa mix and coffee granules. Add
half-and-half; stir.

2. Microwave on HIGH for 1 minutes; stir.

3. Garnish with Reddi-wip. Sprinkle with cinnamon and
serve with a cinnamon stick for stirring, if desired.
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