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Chicken Stuffed Red Bell Peppers
The Best Classic Meatloaf
Cóctel de Camarones
Pork Menudo
Middle Eastern Burgers
Eggplant Omelette

Chicken Stuffed
Red Bell Peppers
Makes: 4 servings
Utensils:
•
•

Food Processor
7 qt. Roaster with Cover

Ingredients:
•
•
•
•
•
•
•

6 large red bell peppers
2 lbs. ground chicken (or turkey)
1/2 lb. low-fat ricotta cheese
1/4 cup golden raisins (or currants)
1/2 cup pine nuts
2 large eggs
1/2 white onion, #2 Cone

•
•
•
•
•

3 Tbsp. minced garlic (or to taste)
10 oz. package of chopped frozen
spinach, thawed and drained
salt, to taste
white pepper, to taste
Balsamic Vinegar

Directions:
1. Wash bell peppers. Remove crown and
stem from each, remove seeds and
membranes. Place a soaking wet
paper towel in the bottom of the
7 qt. Roaster. Place bell peppers
inside, upright. Cover, turn heat to
medium.
2. Chop 1/2 white onion on the
No. 2 cone into medium bowl.
Add garlic, ground meat, ricotta,
raisins/currants, pine nuts,
spinach and eggs. Mix together
as you would a meatloaf.
3. Spoon mixture into hot peppers,
filling completely. Cover and turn to
medium heat. When the
Vapo-Valve® clicks, reduce to heat
low and cook 30 minutes or until chicken
is cooked through.
4. To serve, cut in half, drizzle with balsamic vinegar.

Jane Winslow | Marketing Director | Kennewick, WA
509.531.0121 | jane.winslow@estherbrookinc.com

The Best Classic Meatloaf
Utensils:
•
•

11” Large Skillet
Saladmaster Food Processor

Ingredients:
•
•
•
•
•
•
•
•

1 lb. 90% lean ground beef
1 cup dried bread crumbs
1/2 cup diced yellow onion
1/2 cup shredded carrots
1/4 cup shredded cabbage
1/2 cup milk
1 large egg, beaten
2 Tbsp. ketchup

•
•
•
•
•

1 Tbsp. Worcestershire sauce
1 tsp. dried parsley
3/4 tsp. salt
1/2 tsp. garlic powder
1/4 tsp. ground black pepper

Topping
• 1/2 cup ketchup
• 1 Tbsp. packed light brown sugar

Directions:
1. In a large bowl, add the beef, bread crumbs, onion,
carrots, cabbage, milk, egg, 2 tablespoons ketchup,
Worcestershire sauce, parsley, salt, garlic powder,
and pepper. Use your hands to mush and mix these
ingredients together until well combined.
2. Place the meat mixture into the 11” large skillet. Pat
the meat down into an even layer and form a circle
shape. Make a small hole in the center to ensure even
cooking throughout.
3. In a small bowl, add 1/2 cup ketchup and brown sugar.
Stir to combine. Pour the 1/2 the sauce on top of the
meatloaf and spread it into an even layer. Turn on your
stove on medium heat. Once Vapo-Valve® click turn
the temperature down to low. Cook for 25-30 minutes.
4. Drain any excess liquid/fat. Top with remaining sauce.
5. Let the meatloaf rest for 8-10 minutes before serving
(or it may fall apart).
Notes
Be sure to mix the meat really well. This is a very moist meatloaf
recipe so under mixing can cause the meatloaf to be too soft/
mushy. I use two thin spatulas to remove the meatloaf from the
pan and transfer it to a cutting board or you could also slice and
serve the meatloaf directly from the pot or use parchment paper
to line the pot for easy removal.

Brenda Balceda | Distributor | Everett, WA
206.518.2456 | brenda.balceda@estherbrookinc.com

Cóctel de Camarones
Servings: 4
Utensils:
•

4 qt. Roaster with Cover

Ingredients:
•
•
•
•

2 lbs. medium size shrimp
2 limes
1/2 white onion, diced
1 large cucumber, diced

•
•
•
•

1/4 cup cilantro, chopped
2 -4 Roma tomatoes, chopped
minced garlic or garlic powder
salt

Directions:
1. Boil water in 4 qt. Roaster. Add shrimp (in shells) to the water. Add salt, onion, garlic and
cilantro to taste. Boil for 10 minutes.
2. Remove shells from cooked shrimp.
3. Serve with chopped tomatoes,
cucumbers, cilantro, onions,
and lime. Serve with your
preference—tostadas,
Doritos, or crackers.

Jose Zepeda | Distributor | Pasco, WA
509.948.6989 | jose.zepeda@estherbrookinc.com

Pork Menudo
Utensils:
•

7 qt Wok

Ingredients:
•
•
•
•
•
•
•
•
•
•

1 lbs. pork, cubed
1 large Russet potato, cut into cubes
1 large carrot, cut in cubes
1 small can tomato sauce
2 hot dog sliced, if desired
2 Tbsp minced garlic
1/2 white onion, chopped
2 Tbsp. soy sauce
1/4 cup raisins
1/4 tsp pepper

Directions:
1. Preheat 7 qt. Wok over medium heat. Wok is ready when water flicked into the pan beads
like mercury balls.
2. Add pork to the hot wok. Add garlic
and onion and mix together.
Brown the pork.
3. Add tomato sauce
and mix in.
4. Add carrots, raisins,
potato, pepper, soy
sauce, and hot dog.
Cover and turn heat
to medium-low.
Cook 25 minutes.

Annabele Delos Reyes | Distributor | Honolulu, HI
808.721.5489 | annabele.delosreyes@estherbrookinc.com

Middle Eastern Burgers
Makes: 4 servings
Utensils:
•

Smokeless Broiler

Directions:
Ingredients:
•
•
•
•
•
•
•

2 Tbsp. sesame seeds
2 Tbsp. parsley
1 Tbsp. olive oil
1 Tbsp. lemon juice
1 Tbsp. reduced-sodium soy sauce
1 tsp. cumin
1 tsp. ground coriander

•
•
•
•
•

1/2 tsp. chili powder
1 egg, or 2 egg whites, or 1/4 cup egg
substitute
1 cup cooked chickpeas (garbanzo
beans)
2/3 cup wheat germ, or oat bran
vegetable spray

1. In electric food processor or blender, process sesame seeds until partially ground. Add
parsley, oil, lemon juice, soy sauce, cumin, coriander, chili powder, and egg. Blend on low
speed until smooth. Add chickpeas and continue blending on low speed until smooth.
Transfer to medium bowl; stir in wheat germ. Shape into 4 patties.
2. Coat cold skillet with vegetable spray; preheat over medium-low heat 3 minutes. Arrange
patties in single layer in skillet; cook 5 minutes until browned. Turn; cook until the other side is
browned, 4 to 5 minutes.

Jon Dickman | Distributor | Kennewick, WA
509.873.9123 | jon.dickman@estherbrookinc.com

Eggplant Omelet
Utensils:
•
•

11” Square Griddle
3 qt. Roaster with perforated basket insert

Ingredients:
•
•
•
•

1 large eggplant
3 eggs, beaten
sea salt
pepper

Directions:
1. Add 1 cup water to 3 qt. roaster. Place eggplant in perforated basket and insert into 3 qt.
roaster. Cover. Cook over medium heat for 20 minutes.
2. Cool eggplant; remove skin. Mash eggplant flat with the back of a fork. Sprinkle with salt.
3. Heat 11” griddle over medium heat. Slide flattened eggplant onto griddle. Pour beaten
eggs over the top. Fry until golden brown and eggs have set. Flip and brown the other
side. Serve hot.

Rosalyn Dioquion | Distributor | Honolulu, HI
808.741.0935 | rosalyn.dioquino@yahoo.com

REFERRAL REWARDS PROGRAM

This program is designed to help you earn beautiful Saladmaster gift items.
Earn your gift of choice by referring 3 qualified couples* (or 2 qualified
couples* with one sale) for a complimentary cooking show within 14 days.

Virtual Show | In-Home

Electric Water Kettle
Knife Set

Food Processor

8” Chef Gourmet Skillet

11” Square Griddle

5 Qt. Wok

10” Chef Gourmet Skillet

12” Deep Dish Griddle

6 Piece Bakeware Set

Kitchen Tools

*Qualified Couple: Both decision-makers must be employed full time and need to be present throughout the presentation. The
couple must not have seen a Saladmaster cooking show in the past two years.
Estherbrook has the right to confirm that ALL qualifications are met to receive any gifts.

