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Dear Friend,

Thank you for downloading The Pampered Chef® 
Cookbook for a Cause. For each cookbook downloaded 
Aug. 1 through Sept. 30, 2010, we’ll donate one meal to 
Feeding America® — up to 140,000 meals!

Since 1991, Pampered Chef® customers and independent 
Consultants have partnered with Feeding America® 
through our Round-Up from the Heart® campaign to  
help feed the hungry, raising more than $14.6 million. 
This year, our goal is to donate 10 million pounds of food 
for those in need across the U.S. And because of your 
actions today, we’ll be able to provide even more.

We’re thrilled that so many celebrities have joined our 
mission. Courteney Cox, David Arquette, Mario Batali, 
Alison Sweeney, Scott and Kelley Wolf, Katie Lee and 
Samantha Harris have generously given some of their 
favorite personal and family recipes, each one in their 
own words. We can’t thank them enough for sharing  
a little piece of themselves to help raise awareness  
for this important cause.

More than anything, we’re thankful for your support  
to help end hunger.

The Pampered Chef®

Last year, Feeding America provided food assistance to  
more than 37 million people in the U.S., including more 
than 14 million children and 3 million senior citizens.  
The numbers are startling — and still growing. Currently, 
more than 49 million people are at risk for hunger. 

As the nation’s leading charitable domestic hunger-relief 
organization, we’re proud to again join hands with The 
Pampered Chef® in the fight against hunger. Our first 
promotional partner, they’ve supported our efforts to  
help end hunger through 19 years of volunteerism,  
food drives and corporate contributions.

By downloading this cookbook today, you’re also  
helping us continue to feed hungry children, families  
and eldery across the country. 

Thank you.

Feeding America® 



1In large saucepan, add onions, garlic and  
the extra virgin olive oil on medium high heat. 
When the onions are translucent, add other 
ingredients and bring to a simmer. Reduce 
heat to maintain simmer for 20 minutes or 
until sauce is reduced to desired consistency. 
Let cool and refrigerate or use immediately  
on grilled beef, chicken or pork.

Yield: 4 cups sauce

quick tips
Use the Food Chopper to make quick  
work of chopping the onion.

Press the garlic using the Garlic Press. 

Use the Microplane® Adjustable Grater  
to grate the ginger.

Heat the sauce in the 3-qt. Covered 
Saucepan.

Brush the Sauce over grilled beef, chicken  
or pork using BBQ Basting Brush.

 1  medium Spanish/yellow onion,  
finely chopped 

 6  cloves garlic, finely chopped 

 2  tbsp of extra virgin olive oil

 2  cups ketchup 

 ¾  cup freshly squeezed orange 
juice (about 2 oranges) 

 ½ cup water 

 1∕3  cup freshly squeezed lemon 
juice (about 2 lemons) 

 2  tbsp red wine vinegar or  
sherry vinegar 

 2 tbsp tomato paste

 2 tbsp light soy sauce 

 2 tbsp agave nectar

 2 tbsp packed brown sugar 

 2  tbsp molasses 

 2 tbsp horseradish

 2 tbsp Worcestershire sauce 

 2  tbsp Dijon mustard

 1  tbsp ancho chili powder  
or regular chili powder

 1  tbsp grated fresh ginger  
(use Microplane® grater)

 1 tbsp hickory liquid smoke 

 1 tbsp ground cumin 

 1 tbsp your favorite hot sauce 

  Pinch ground cloves

David Arquette is an actor, writer, director, producer, and the 
Chairman of Feeding America’s Entertainment Council. Arquette 
has starred in dozens of feature films, including the “Scream” trilogy, 
“Never Been Kissed,” “Eight Legged Freaks,” and many more. He 
plans to reprise his role as the loveable Sheriff Dewey Riley, this 
summer in “Scream 4.”
In 2003, Arquette formed Coquette Productions along with wife 
Courteney Cox. Arquette produced the FX drama, “Dirt,” starring Cox, 
and is now producing “Cougar Town” for ABC, which he executive 
produces with Cox, who also stars in the series. A full slate of feature 
film and television projects are also in development.
Arquette is actively involved in several charitable causes, including 
volunteering his time on a regular basis at Feeding America® network 
food banks, soup kitchens and food pantries. 

BBQ Sauce



1In a medium saucepan, heat the olive oil to 
medium heat. Add the onion and garlic and 
sauté for 2–3 minutes or until soft. Add the 
quinoa and continue to sauté for another 
minute or so. Add the raisins, currants and 
water and bring to a boil. Reduce to a simmer, 
cover, and allow to cook until water is nearly 
absorbed, about 10 minutes. Stir in spinach 
and cover again and let cook another  
5 minutes. Remove from heat and allow to 
cool for a few minutes. Stir in lemon zest, 
lemon juice, walnuts and parsley. Season 
with salt and pepper to taste. Drizzle olive 
oil over and stir in. Serve chilled or at room 
temperature, topped with a bit of feta. 

Yield: About 3 cups

 1 tablespoon olive oil

 2 tablespoons red onion, chopped

 1 garlic clove, minced

 1 cup quinoa, rinsed 

 1½ tablespoons golden raisins

 1½ tablespoons dried currants

 12∕3 cups water

 1  cup cooked, wilted spinach or  
frozen chopped spinach, thawed

  Zest and juice of 1 lemon

 ¼  cup toasted chopped walnuts  
(pecans and almonds are great 
options as well)

 2 tablespoons chopped parsley

  Salt and pepper to taste

 1–2  tablespoons good-quality extra  
virgin olive oil for drizzling

 3 ounces feta 

Quinoa Salad with Spinach, 
Raisins & Walnuts

David Arquette is an actor, writer, director, producer, and the 
Chairman of Feeding America’s Entertainment Council. Arquette 
has starred in dozens of feature films, including the “Scream” trilogy, 
“Never Been Kissed,” “Eight Legged Freaks,” and many more. He 
plans to reprise his role as the loveable Sheriff Dewey Riley, this 
summer in “Scream 4.”
In 2003, Arquette formed Coquette Productions along with wife 
Courteney Cox. Arquette produced the FX drama, “Dirt,” starring Cox, 
and is now producing “Cougar Town” for ABC, which he executive 
produces with Cox, who also stars in the series. A full slate of feature 
film and television projects are also in development.
Arquette is actively involved in several charitable causes, including 
volunteering his time on a regular basis at Feeding America® network 
food banks, soup kitchens and food pantries. 

quick tips
Use the 8" Chef’s Knife to chop the onion. 

Use the Garlic Press to press the garlic. 

The 2-qt. Covered Saucepan is the perfect 
size for cooking the quinoa mixture. 
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Peel and devein shrimp, leaving tails on 
or off, and place in large resealable plastic 
bag. Place other ingredients in small food 
processor and pulse/mix until it just comes 
together. Remove marinade and mix well 
with shrimp. Leave to marinate in fridge  
for 1 hour.

Meanwhile, in a medium saucepan, 
bring water to a boil. Add the salt, then 
whisk in the grits in a slow, steady stream, 
whisking constantly to prevent clumps and 
thoroughly mix in the grits. Bring to a boil 
while whisking, then reduce heat to low 
and simmer for 45 minutes to 1 hour. Stir 
occasionally with a wooden spoon until grits 
are thickened and tender. When finished 
cooking, add the butter and Parmesan, 
stir until well combined, then add salt and 
pepper as desired. (Remember to add a 
little salt and pepper, taste and then add 
more if you like. You can always add more, 
but you cannot take away.)

Turn on grill to med-high and when ready 
grill shrimp on both sides for a few minutes 
until centers are opaque. Grab some 
bamboo skewers, put some shrimp on the 
ends and have fun dipping them into the 
Parmesan grits!

Yield: 36 shrimp and 4 cups grits

quick tips
To save time, prepare instant grits 
according to package directions. Add 
butter, Parmesan, salt and pepper as  
recipe directs.
Use the Executive 3-qt. Covered 
Saucepan to make the grits. 
Grate the Parmesan cheese using the 
Rotary Grater. 
The Zester/Scorer is great for zesting  
citrus fruits.  

 Alabama Shrimp Skewers
 3  dozen U-15 Alabama gulf shrimp  

or any fresh shrimp

 1 medium shallot, minced

 1 cup extra virgin olive oil

  Zest of one lemon

  Zest of one lime

 ½ teaspoon kosher salt

  Black pepper as desired

   A handful of chopped flat leaf 
parsley

 Creamy Parmesan Grits
 4 cups water

 ½ teaspoon kosher salt

 1 cup white stone-ground grits

 2 tablespoons unsalted butter

 ¼–½  cup grated Parmesan  
(my favorite is Parmigiano-
Reggiano)

   Fresh ground salt and pepper  
as desired

Alabama Shrimp Skewers  
with Parmesan Grits

Courteney Cox gained overnight fame as she 
endeared herself to millions as the neurotic yet 
loveable Monica Gellar on NBC’s Emmy® Award 
winning comedy “Friends.” Cox can currently be 
seen in her Golden Globe nominated role, as the 
loveable cougar Jules Cobb in “Cougar Town” 
for ABC, which both her and her husband David 
Arquette also serve as executive producers 
through their companies Coquette and Doozer.



Cookbook author Katie Lee was raised in a 
modest, tightknit West Virginia family, each 
evening centered around the dinner menu. 
Eager to get involved, Katie began cooking at  
the tender age of four, under the guidance of  
her mentor, Grandma Dora. Katie released  
her second cookbook, “The Comfort Table: 
Everyday Occasions,” in October 2009, and  
has also been featured on “The Early Show,” 
“The Iron Chef,” “Top Chef” and in many  
other magazine publications.
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1Preheat oven to 325°F. Grease a  
baking sheet.

In a large resealable plastic bag,  
crush the cornflakes. Add the paprika,  
½ teaspoon salt, ¼ teaspoon pepper, 
and the cayenne. Transfer to a shallow 
dish. In another shallow dish, whisk the 
eggs and egg white to combine.

Season the chicken breasts with salt and 
pepper. Dip each breast in the eggs and 
dredge in the cornflake mixture. Place 
the chicken on the baking sheet and 
bake until chicken is cooked throughout.

Yield: 4 chicken breasts

 4 cups cornflakes

 ½ teaspoon paprika

   Kosher salt and freshly ground  
black pepper

 ¼ teaspoon cayenne pepper

 3 whole eggs

 1 egg white

 4 chicken breasts

Cornflake-Crusted  
Chicken

quick tips
The Medium Sheet Pan is the perfect size  
to bake the chicken.

Use the Coating Trays for the cornflake  
and egg mixtures.
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In small heavy saucepan, melt butter 
with brown sugar and corn syrup over 
moderate heat, stirring until smooth and 
pour into a 13 x 9 x 2" baking dish. 

Cut 6 (1-inch-thick) slices from center 
portion of bread, reserving ends for 
another use, and trim crusts.

Arrange bread slices in one layer in baking 
dish, squeezing slightly to fit. In a bowl, whisk 
together eggs, half and half, vanilla, Grand 
Marnier and salt until combined well and  
then pour over bread. Chill bread mixture, 
covered, at least 8 hours and up to 1 day.  
Preheat oven to 350°F and bring bread to 
room temperature. Bake bread mixture, 
uncovered, in middle of oven until puffed  
and edges are pale golden (35–40 mins).

Yield: 6 servings

quick tips
Use the 1.5-qt. Covered Saucepan to  
melt the butter mixture. 

Cut the bread and trim crusts using  
9" Bread Knife.

An oblong Challah loaf can be used for  
this recipe, if desired. Cut loaf into slices  
and trim as directed. Arrange slices to fit  
in the baking dish.

 ½ cup (1 stick) unsalted butter

 1 cup packed brown sugar

 2 tablespoons corn syrup (or honey)

 1 (8–9") round loaf Challah bread

 5 large eggs

 1½ cups half and half

 1 teaspoon vanilla

 1 teaspoon Grand Marnier® (or OJ)

 ¼ teaspoon salt

Crème Brulée  
French Toast

A seasoned entertainment news journalist and 
two-time Emmy-nominated TV personality, 
Samantha Harris currently can be seen nightly 
on the #1 entertainment news program in 
the country, CBS Television Distribution’s 
“Entertainment Tonight.” Samantha is also  
well-known from her time as a co-host of 
“Dancing With The Stars” for eight seasons.



Scott Wolf is known to many for his memorable roles on 
television and in films, including “Party of Five” and “White 
Squall.” Scott can currently be seen on the hit ABC show 
“V,” playing news man Chad Decker. He met his wife Kelley, 
a former TV personality, while doing charity work together 
in 2002. They make philanthropy a central part of their life 
— especially when it comes to fighting hunger in America. 
They are both involved with the Utah Food Bank, and Scott 
is a founding member of Feeding America’s Entertainment 
Council. He has gone to Washington DC several times to 
lobby Congress to help end hunger in America. When not 
shooting on location, Scott and Kelley make their home in 
Park City, Utah, with their one-year-old son Jackson.

1Place bread in bowl. Add milk and smash 
into paste. Add ground beef. Mix beef and 
bread paste together with your hands. Add 
salt and pepper, minced garlic clove and  
A.1. Steak Sauce (or Worcestershire). Shape 
into four 6-ounce patties and cook as 
desired. You can substitute ground turkey  
for a healthier option.

Yield: 4 burgers

quick tips
Use the Stainless (4-qt.) Mixing Bowl  
to mix the beef mixture. 

To enjoy this recipe all year long, cook  
the burgers on the Grill Pan.

 1  large slice good quality sandwich 
bread (remove crust-dice) 

 2 tablespoons milk 

 1½  pounds ground beef  
(80% lean ground chuck) 

 ¾ teaspoon each salt and pepper 

 1 minced garlic clove 

 2  teaspoons A.1.® Steak Sauce  
(or Worcestershire) 

Mom’s Burgers 
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Whisk first 5 ingredients in medium bowl 
to blend. Using electric mixer, beat butter 
and both sugars in large bowl until light 
and fluffy. Add eggs and vanilla, beating to 
combine. Add dry ingredients and beat until 
just blended. Stir in chocolate chips and 
walnuts. Cover dough and chill 1 hour.  
(Can be made 1 day ahead. Keep chilled. 
Let soften slightly before continuing.) 

Arrange 2 racks in center of oven; preheat 
to 350°F. Butter 2 baking sheets. Form 
dough into balls. Place on prepared sheets, 
spacing 2 inches apart. Flatten with the 
back of a spoon. Bake 8 minutes, then 
rotate sheets. Bake until cookies are 
golden brown around edges and firm in 
center, about 2–4 minutes longer. Cool on 
sheet 5 minutes. Transfer to racks to cool 
completely. (Can be made 1 week ahead. 
Store airtight at room temperature.)

Yield: About 2 dozen cookies

quick tips
Use the Stainless (4-qt.) Mixing Bowl  
to mix the cookie dough.

Portion out the dough using the Medium 
Scoop; flatten unbaked dough using the  
back of the scoop.

Use two Cookie Sheets to bake the 
cookies.

 2 cups all-purpose flour 

 2 cups old-fashioned oats 

 1 teaspoon baking soda 

 ½ teaspoon baking powder 

 ½ teaspoon salt 

 1  cup (2 sticks) unsalted butter,  
room temperature 

 ¾ cup sugar 

 ¾  cup plus 2 tablespoons (packed)  
dark brown sugar 

 2 large eggs 

 1 teaspoon vanilla extract 

 1¼ cups semisweet chocolate chips

 ¾ cup chopped walnuts (optional)

Family Favorite Chewy  
Chocolate Cookies

Scott Wolf is known to many for his memorable roles on 
television and in films, including “Party of Five” and “White 
Squall.” Scott can currently be seen on the hit ABC show 
“V,” playing news man Chad Decker. He met his wife Kelley, 
a former TV personality, while doing charity work together 
in 2002. They make philanthropy a central part of their life 
— especially when it comes to fighting hunger in America. 
They are both involved with the Utah Food Bank, and Scott 
is a founding member of Feeding America’s Entertainment 
Council. He has gone to Washington DC several times to 
lobby Congress to help end hunger in America. When not 
shooting on location, Scott and Kelley make their home in 
Park City, Utah, with their one-year-old son Jackson.
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Trim and remove skin from chicken.  
If you buy skinless, boneless chicken,  
no need to trim.  

Cut lemon into slices, reserving ends. 
Broil chicken with a dash of olive oil and 
lemon slices on top for 4 to 5 minutes. 
Turn the chicken halfway through, and 
squeeze the lemon juice from the ends 
of the lemon over the chicken. Cook for 
another 4 to 5 minutes. 

When chicken is almost done broiling, 
drop green beans in boiling water and 
boil for 1 to 2 minutes. Take them out 
while they’re still bright green and crispy. 
Toss them into a bowl with 1 tablespoon 
of olive oil and crumbled feta and 
chopped tomato. (You want the green 
beans to still be warm when you do this 
to melt the cheese slightly.) If desired, 
slice up avocado half and add it in.  

When chicken is done, chop it into  
pieces and toss in with green bean  
mixture. Season to taste with salt and  
pepper. Serve.

Yield: 4 servings

quick tips
Use the Medium Sheet Pan to broil  
the chicken. 

The 3-qt. Covered Saucepan is great for 
boiling the green beans. 

The 4½" Serrated Knife slices the lemon 
with ease. 

Use the Avocado Knife to quickly peel  
and slice the avocado.

 1  pound skinless, boneless  
chicken breasts

 1  tablespoon olive oil,  
plus some for drizzling

 1 lemon

 6  ounces fresh green beans  
(½ cup per person) 

 ½ cup feta cheese, crumbled

 1 tomato, chopped

 ½ avocado (optional)

  Salt and pepper to taste

Green Beans with Chicken  
& Crumbled Feta Cheese

Alison Sweeney believes in living a healthy and balanced  
life, despite her busy schedule. In January 2011, Sweeney 
will release her latest book, “The Mommy Diet,” which is  
not just a weight-loss book, but a “diet” of nutrition, fitness 
and self-care that women can follow to look and feel  
fantastic — before and during pregnancy, and after giving 
birth. She’s also still juggling her roles as host for NBC’s  
hit series “The Biggest Loser” and actress, including the 
award-winning Sami Brady on “Days of our Lives.” She  
and her husband live in Los Angeles with their 5-year-old 
son Ben and 1-year-old daughter Megan.



Directions
Whisk the warm water, yeast, and sugar 
together in a bowl. Let stand in a warm place 
for 10 minutes, or until the yeast is foamy.  

Combine the flour and salt in the bowl of 
stand mixer fitted with the dough hook and 
mix well. With the mixer on low, add the 
yeast mixture and oil, mixing well. Continue 
to mix, gradually increasing the mixer speed 
to medium-high, until the dough is smooth 
and elastic. Transfer the dough to a lightly 
floured surface and give it a few turns by 
hand to finish kneading it; it will still be 
slightly sticky. 

Alternatively, combine the flour and salt in a 
large bowl and whisk together. Make a well 
in the center of the dry ingredients and add 
the yeast mixture and oil. Using a wooden 
spoon, stir the wet ingredients into the dry 
ingredients until the mixture is too stiff to stir, 
then mix with your hands in the bowl until 
the dough comes together and pulls away 
from the sides of the bowl. Turn the dough 
out onto the lightly floured work surface 
and knead, adding only as much flour as 
necessary to prevent sticking, until smooth 

elastic, and only slightly sticky. Transfer  
the dough to a large oiled bowl, turning  
to coat, cover with a kitchen towel or  
plastic wrap, and let rise in a warm place  
for 1 to 1½ hours, until doubled in size.

To shape the dough: Punch down the  
dough and turn it out onto a well-floured 
work surface. Divide it into 8 pieces  
(about 4 ounces each) and shape each  
one into a ball. Cover with a tea towel  
and let stand for 15 minutes before 
stretching the dough. Or, for easier  
handling, transfer the balls to a floured 
baking sheet and refrigerate until cold.  

To stretch and parbake the dough: Dust 
a large work surface with a mixture of 
flour and semolina. If the dough has been 
refrigerated, transfer one ball to work  
surface and let stand just until still cool  
but not cold (about 60°F if tested with an 
instant-read thermometer). 

Meanwhile, preheat the griddle pan over 
medium heat until very hot, about 5 minutes 
(at restaurant, we use a digital infrared 
thermometer to gauge the temperature of 
the griddle, which, ideally, should be 375°F).

Using your hands, begin to press and stretch 
the dough into a 9–10-inch round, adding 
only enough additional flour and semolina 
to work surface to keep the dough from 
sticking; using one hand as a guide, slope a 
slightly thicker rim all around the circle of 
dough. Work quickly, and be careful not to 
overwork the dough; if it resists or shrinks 
back as you shape it let it rest briefly before

  Pizza Dough
   Recipe courtesy of “Molto Gusto” 

(ecco 2010)

   Ingredients:

 1¼ cups warm water (95°F)

 One ¼-ounce package active dry yeast

 1½ teaspoons sugar

 3½ cups of “00” flour

 Scant 2 tablespoons salt

 ¼ cup extra virgin olive oil

  Semolina for dusting

Pizza  
Margherita

With fifteen restaurants, six cookbooks and a host 
of television shows, including the ever-popular “Iron 
Chef America,” Mario Batali is arguably one of the 
most recognized and respected chefs working in 
America today. Mario splits his time between New 
York City’s Greenwich Village and northern Michigan 
with his wife and their two sons.

“It is my goal to help shine a spotlight on Feeding 
America’s extraordinary efforts in the fight against 
hunger and to assist in making hunger relief a top 
priority in this country.”

(cont’d)



proceeding. (If you prefer, you can roll out 
the dough with a rolling pin. Lightly flour the 
work surface and the rolling pin; sprinkle the 
rolling pin with more flour as necessary to 
prevent sticking.)

Carefully place the dough round on the 
pre-heated griddle pan and cook until barely 
tan on the first side and browned in a few 
spots, 2 to 3 minutes. As the crust cooks, if 
you see any parts that remain undercooked, 
especially any thicker parts, simply press 
them against the pan so they cook a bit 
more; once the dough has set you can  
move the crust around as necessary for  
more even cooking. Flip the crust over and 
cook until the second side is completely  
dry, about 1 minute longer.

Transfer the crust to a wire rack or baking 
sheet, brushing off any excess flour, and 
allow to cool. 

To top each pizza and broil it: Place the 
parbaked pizza crust on a pizza peel or 
baking sheet. Spread tomato sauce evenly 
over the crust, leaving ½-inch border 
all around, and top with any remaining 
ingredients as specified in the individual 
recipe. (Do not put the sauce and any other 
ingredients on the pizza crust until ready to 
broil it, or the crust may become soggy.)

Slide the pizza under the broiler, about  
4 inches from the heat source, and broil 
for 7 or 8 minutes (or as otherwise noted 
in the individual recipe), until the topping 
ingredients are heated and/or cooked 
through and crust is charred and blistered in 
spots. Watch closely so that the ingredients 
don’t burn, and move the pizza around 
or lower the broiler rack if necessary. 
(Sometimes during this stage, depending on 
the topping, the bottom may start to become 
soggy; if that happens, you can simply slip 

the pizza back onto the griddle momentarily 
to recrisp the crust.) And, if you prefer more 
color — as we do! — move the pizza closer 
to the heat source at the very end.

Finish the pizza with any remaining 
ingredients, as described in the individual 
recipe and cut into slices with a pizza 
wheel, kitchen shears, or a very sharp knife. 
Serve hot.

Directions
Spread tomato sauce evenly over the 
parbaked pizza crust, leaving a ½-inch 
border. Drizzle the olive oil over the sauce, 
and arrange the mozzarella slices on top. 
Broil as directed, then cut into 6 slices,  
put a basil leaf on each slice and serve. 

quick tips
Let the dough rise in an oiled Stainless  
(4-qt.) Mixing Bowl. 
Use the 5" Utility Knife to slice the 
mozzarella. 
Use the Cookie Sheet to broil pizzas. 

Pizza  
Margherita (cont’d)

  Ingredients
 ¼ cup Pomi strained tomatoes

 1 tablespoon extra virgin olive oil

 1  small ball (3 ounces) fresh 
mozzarella, preferably mozzarella  
di bufala, cut into 6 slices

 6 large fresh basil leaves

Visit www.pamperedchef.com to order your trivets and learn about the  
Round-Up from the Heart® campaign.

To learn more about Feeding America, visit www.feedingamerica.org.

2009 (available through Aug. 31, 2010)

2010 (available Sept. 1, 2010 – Aug. 31, 2011)

Thank you!
Thank you again for downloading The Pampered Chef® Cookbook  
for a Cause. We hope you and your family enjoy these delicious recipes  
as much as our contributors do. And you can feel good knowing that  
you’re helping to fight hunger across the nation. 

If you’d like to further support Feeding America, you can purchase  
beautiful Round-Up from the Heart® Trivets. For each trivet, we donate  
$2 to Feeding America. That $2 can provide dinner for someone in  
need for two weeks!


