
  

  

  RReecciippee  CCaarrdd  IInnddeexx  44  
CChhiicckkeenn,,  TTuurrkkeeyy,,  ccoonntt ..  
Pizza Stuffed Chicken Breast 
Prosciutto Turkey Burgers 
Quick ¬N Easy Chicken Pot Pie 
Quick Chicken a la King 
Salsa Chicken 
Sun Dried Tomato, Spinach & 

Cheese Stuffed Chicken 
Teriyaki chicken 
Versatile Chicken Quinoa Salad 
DDee ss ss ee rr tt ss   
Apple Crisp 
Baked Fruit-Filled Pears 
Blueberry Crumble 
Brownie Perfection 
Cake Mix Cookies 
Caramel Apple Crisp 
Caramel Snickerdoodle Bombs 
Chef Mike­s Pumpkin SoufflĂ 
Chocolate Cherry Heaven 

Chocolate Chip Cookie Bars 
Chocolate Croissant Bread Pudding 
Dessert Taquitos 
Gluten-Free Apple Crumble 
Grilled Bananas Foster 
Grilled Pineapple With Toasted 

Coconut 
Grilled Stuffed Apple Rings 
MicroPro Grill Apple Pie 
Mint Chocolate Pudding Cookies 
Mom's Apple Cake 
Mulled Cider Poached Pears 
Strawberry Oatmeal Crumb Bars 
Strawberry Shortcake 
EEgg gg ss   
Crustless Zucchini Quiche 
Green Chile, Egg and Ham Crustless 

Quiche 
Ham & Swiss Crustless Quiche 
II tt aa ll ii aa nn   
Baked Ziti Alfredo 

  RReecciippee  CCaarrdd  IInnddeexx  33  
BBrreeaakkffaasstt ,,  ccoonntt ..  
Healthy Freezer Breakfast 

Sandwiches 
Peanut Butter Jam Fr Toast Rollups 
Perfect French Toast Secrets 
Spicy Sausage Squares 
CCaa ss ss ee rr oo ll ee ss   
Bacon & Cheese Hashbrown 

Casserole 
Cheesy Bacon Tater Tot Pie 
Cheesy Potato Casserole 
Green Bean Casserole 
Hot Chicken Salad Casserole 
Loaded Cauliflower Casserole 
Sloppy Joe Tater Tot Casserole 
CChh ii cc kk ee nn ,,  TT uu rr kk ee yy   
30 Minute Chicken and Dumplings 
Balsamic Herb Chicken 
BBQ Popcorn Chicken 
BEST Chicken Marinade 

Chicago Chicken 
Chicken Parmesan 
Coconut Chicken Tenders 
Creamy Grilled Chicken 
Doritos Chicken Tenders 
Favorite Buffalo Wings 
Green Goddess Tossed Cobb Salad 
Grilled Chicken and Vegetable 

Panzanella 
Grilled Lemon Chicken 
Hasselback Chicken Choices 1 
Hasselback Chicken Choices 2 
Hasselback Pizza Chicken 
Honey Garlic Chicken 
Italian Chicken and Veggies 
Italian Turkey Burgers 
Jalapeño Popper Stuffed Bacon 

Chicken 
Olive Garden Chicken 
Oven Fried Chicken in the Grill 
Parmesan-Crusted Chicken 

  RReecciippee  CCaarrdd  IInnddeexx  22  
White Cheese Sauce or Queso Blanco 
AA ss ii aa nn   
Asian Orange Chicken 
Fried Rice 
Ginger-Coriander Pot Stickers 
Grilled Orange Chicken 
Mongolian Beef 
Spicy Thai Crispy Chicken 
Szechuan Chicken 
Teriyaki Chicken 
Thai Sweet Chili Stir Fry 
BB ee ee ff   &&   VV ee nn ii ss oo nn   
Bacon Bomb 
Bacon-Wrapped Cheeseburgers 
Best Ever Steak Marinade 
Garlic Bacon Avocado Burgers 
Grilled Lettuce Wrap Sliders 
Hamburger Steaks, Onion Gravy 
Hawaiian Meatballs 
Meat Meatloaf in the Grill 

MicroPro Grill Meatballs 
Mini Bacon Meatloaves 
Onion Ring Cheeseburgers 
Steak Fajitas 
Stuffed Cabbage Leaves 
BB rr ee aa dd   
Cheddar Biscuits Copycat 
Pull-Apart Cheddar Ranch Rolls 
Sweet Potato Biscuits 
Toasted Breadcrumbs 
BB rr ee aa kk ff aa ss tt   
Baked Oatmeal 
Breakfast in Minutes 
Breakfast Pizza with Gravy 
Breakfast Tater Tot Casserole 
Cinnamon Roll French Toast Roll-Ups 
Coconut Pancakes *Gluten-Free* 
Egg in a Hole 
French Toast Fruit Roll-Ups 
French Toast Sausage Roll Ups 
 

  RReecciippee  CCaarrdd  IInnddeexx  11  
AA pp pp ee tt ii zzee rr ss   
Avocado Bacon Egg Rolls 
Bacon Jalapeño Popper Dip 
Baked Ravioli 
Boom Boom Sauce 
Buffalo Chicken Dip 
Cheese-Stuffed Garlic 

Parmesan Pretzels 
Cheesy Bacon Dip 
Chili / Taco Dip 
Chili Dips, Velveeta Spicy 
Chili Dips, Layered Chili 
Cinnamon Cream Cheese Rollups 
Corned Beef and Kraut Hot Dip 
Corny Bacon Jalapeno Dip 
Cream Cheese Chicken Dip 
Grilled Stuffed Jalapeños 
Hot Cheesy Spinach Dip 
Hot Chipped Beef Dip 
Hot Crab Dip 

Hot Crab Dip II 
Jalapeño Corn Dip 
Jalapeno Popper Dip 
Loaded Up Ranch Dip 
Mexicorn Dip 
Mini Dog Croissant Chili Cheese 

Bake 
Mini Sweet Poppers 
Newfie Salsa Dip 
Onion Cilantro Nachos 
Parmesan Crisps 
Pesto Cheese Bombs 
Pizza Egg Rolls 
Roasted Tomato Bruschetta 
Sausage Balls 
Sausage Cheese Dip Bake aka Hissy 

Fit Dip 
Sausage Crescent Cheese Balls 
Sausage Spread 
Spinach-and-Artichoke Dip 
Tex-Mex Dip 



  

  

  RReecciippee  CCaarrdd  IInnddeexx  77  
Bacon Jalapeño Grilled Cheese 
SSaannddwwiicchheess,,  GGrriill lleedd  CChheeeessee,,  ccoonntt ..  
Buffalo Chicken Grilled Cheese 
Buffalo Chicken Grilled Cheese II 
Cheesy Apple Panini 
Grilled Almond Chicken Salad 

Sammich 
Grilled Cheese Coconut Flour 
®Bread¯ 

Grilled Cheese French Toast with 
Bacon 

Leftover Pot Roast Patty Melt 
Nutella Marshmallow Grill 
Pizza Grilled Cheese 
Raspberry & Chocolate Grilled 

Cheese 
Rice ®Bread¯ Grilled Cheese 
Sloppy Joe Grilled Cheese 
SSll iiddeerrss  
BBQ Chicken Sliders 

Breakfast Sliders 
Cheeseburger Sliders 
Chicken Parmesan Sliders 
Dr. Pepper Chicken Sliders 
Easy BBQ Chicken Sliders 
French Onion Beef Sliders 
Meatball Sliders 
SSee aa ff oo oo dd   
Caribbean Coconut Shrimp Tacos 
Mango Salsa 
Chile Honey-Glazed Salmon 
Crunchy Coconut Shrimp 
Mediterranean Salmon 
Simple Salmon Patties 
The Pirate­s Copycat Batter 
VV ee gg aa nn   
Cauliflower Buffalo Wings 
Easy Ranch Baby Carrots 
Fried Tofu 
Vegan Mushroom ®Neatballs¯ 
VV ee gg ee tt aa rr ii aa nn   

  RReecciippee  CCaarrdd  IInnddeexx  88  
Black Bean Burgers 
VVeeggeettaarriiaann,,  ccoonntt ..  
Cauliflower Fried Rice 
Cauliflower Grilled Cheese 
Cauliflower Pizza Crust 
Cheesy Cauliflower ®Breadsticks¯ 
Crispy Glazed Tofu 
Eggplant Bolognese 
Eggplant Fries 
Sweet Potato Tots 
Veggie Balls 
VV ee gg gg ii ee ss   
Bacon-Wrapped Asparagus 
Broccoli Bites 
Cauliflower Hash Browns 
Cheesy Grilled Lime Cauliflower 

with Avocado 
Chef Mike­s Currried Pumpkin 
Fall Veggie Seasoning Mix 
Grilled Balsamic Vegetable Wraps 

Mexican Corn Salad 
No Oil Fried Eggplant 
Parmesan Ranch Zucchini Chips 
Spaghetti Squash Au Gratin Bacon 
Stuffed Green Pepper Rings 
Sweet & Spicy Roasted Cauliflower 
Sweet Potato Toasts 
Vidalia Onion Steaks 
Zucchini Noodles Carbonara 
Zucchini Torte 
 

  RReecciippee  CCaarrdd  IInnddeexx  66  
MMeexxiiccaann,,  TTaaqquuiittooss,,  ccoonntt ..  
Taquitos Grilled  
Taquitos - Jalapeno and Cheese 
Taquitos - Shredded Beef 
Taquitos - Spicy Beef 
Tostadas 
PPaa ss tt aa   
15-Minute Lasagna 
Baked Ziti 
Cream Cheese Pasta 
Grilled Macaroni and Cheese 
Quick MicroBaked Lasagna 
Ragu Shells and Cheese 
PPoo rr kk   
Apple Butter BBQ Baby Back Ribs 
Bacon Grilled by the Pound 
Grilled Country Style Pork Ribs 
Sausage Cabbage Slaw Rolls 
PPoo tt aa tt oo ee ss   
3-Cheese Mashed Potato Bake 

Balsamic Potatoes 
Cheese Potato Pancakes 
Easy Tater Tot Hot Dish 
Grilled Potatoes and Asparagus 
Hash Brown Casserole Copycat 
Jalapeno Tater Popper Casserole 
Loaded Baked Potato Rounds 
Loaded Potato Planks 
Parmesan Roasted Potatoes 
Roasted Ham & Cheese Potato Bites 
Scalloped Potatoes 
Sloppy Joe Fries, DIY Nacho Sauce 
Tater Tot Hotdish 
Twice Baked Potato Rings 
Twice Baked Potatoes 
SSaa nn dd ww ii cc hh ee ss   
Cajun Chicken Pita Pockets 
Easy BBQ Chicken Sliders 
Grilled Cheese Rollups 
Philly Cheese Steak Sandwich 
GGrriill lleedd  CChheeeessee  

  RReecciippee  CCaarrdd  IInnddeexx  55  
IIttaall iiaann,,  ccoonntt ..  
Cheese Manicotti 
Easiest Cauliflower Pizza Crust 
Easy Baked Ravioli 
French Bread Pizza Party 
Low Carb (Keto) Pizza & Crust 
Mini Pepper Pizzas 
Pepperoni Pizza Bread 
Perfect Personal Pizza 
Pizza Crust in a Bowl 
Pizza Crust Yeast Dough 
Pull Apart Pizza Bread 
Quick Pizza Methods 
Ravioli Lasagna 
Spaghetti Carbonara Royale 
Spaghetti Squash Lasagna 
MM ee xx ii cc aa nn   
Authentic Carne Asada 
Baked Tacos 
Chicken Bacon Avocado Burritos 

Chicken Quesadillas 
Corn Chip Taco Casserole 
Easy Mexican Casserole 
Fajitas in 7 Minutes 
Fish Tacos 
Grilled Chicken Chimichangas 
Homemade Crunchwraps 
Homemade Tortillas 
Impossible Taco Pie 
Jalapeño Cheese Crisps 
Layered Doritos Casserole 
Ranch & Chile Chicken Enchiladas 
Santa Fe Chicken 
Stuffed Poblano Peppers 
TTaaqquuiittooss  
Taquitos - Black Bean Pepper Jack 
Taquitos - Buffalo Chicken  
Taquitos - Cherry Cheesecake 
Taquitos - Chicken Cream Cheese 
Taquitos - Chicken Taco 
Taquitos - Chorizo Breakfast 



   

  

BBaakkeedd  RRaavviiooll ii   
1. Whisk together 

¶ 1 egg 

¶ 1 Tbsp water 

¶ Mix together 

¶ 1/2 cup breadcrumbs 

¶ 1 tsp basil 

¶ 1/2 tsp garlic powder 

¶ 1/2 Tbsp parsley 

¶ 1/2 tsp red pepper flakes 

2. Dip ravioli into egg then coat with breadcrumbs 

¶ 1 pkg mini ravioli 

3. Microwave 4-5 min in MicroPro Grill with cover in Grill position. Flip 

and grill 2-3 min more to desired doneness. 

 

GGRRIILLLL  CCAASSSSEERROOLLEE  

BBaaccoonn   JJaallaappeeññoo  PPooppppeerr   DDiipp  
¶ 1  8-oz block cream cheese, softened 

¶ 1/3 cup mayo 

¶ 1/3 cup sour cream 

¶ 1 tsp garlic powder 

¶ 10 slices chopped cooked bacon 

¶ 2 jalapeños, minced 

¶ 1 1/2 cup shredded cheddar 

¶ 1 1/2 cup shredded Monterey jack 

1. Mix all ingredients, spread in MicroPro Grill. Microwave 6-8 min with 

cover in Casserole position. 

 

CCAASSSSEERROOLLEE  

AAvvooccaaddoo  BBaaccoonn   EEgggg   RRooll llss  
° 2 ripe avocados, sliced 
° Juice from 1/2 lime 
° Salt to taste 
° 12 egg roll wrappers 
° 6 slices jack cheese, cut in half 
° 12 slices bacon, cooked 
° Water 

1. Drizzle avocados with juice and salt.  
2. In an egg roll wrapper, place 1 slice  
cheese, two slices avocado and 1 slice bacon. Fold 3 corners in, 
moisten edges with water to seal then finish fold. 
3. Microwave 4 min with cover in Grill position. Turn 1/4 of the way 
over. Grill 2 min. Turn another 1/4, grill 2 min. Continue for desired 
doneness. 
4. Serve with dipping sauce of your choice and enjoy! 
 

GGRRIILLLL

  

CCAASSSSEE

RROOLLEE  

Print on Card Stock. Cut along lines 



  

  

CChheeeessyy  BBaaccoonn   DDiipp  
¶ 1  8-oz pkg cream cheese, room temp 

¶ 2 cups sour cream 

¶ 1 1/2 cups cheddar cheese, grated 

¶ 1 cup bacon (6-8 slices), crumbled 

¶ 1/3 cup green onions, chopped 

¶ OPT: 1 pkg ranch seasoning 

1. Combine all ingredients in a large bowl. 

2. Spread in MicroPro Grill.  

3. Microwave 8-10 min with cover in Casserole position until melted 

and bubbly. 

4. Serve with chips or toasted bread. 

 

CCAASSSSEERROOLLEE  

1. Mix well in Power Chef with paddle 
¶ 1/2 cup mayonnaise 
¶ 2 Tbsp ketchup 
¶ 1 Tbsp sweet chili sauce 
¶ 1 tsp sriracha hot sauce 

2. Mix in. Adjust to taste as necessary. 
¶ 2 tsp garlic powder 
¶ Salt and pepper, to taste 

3. Refrigerate before serving. 

4. Serve with anything that you want to add a ®kick¯ to! 
 

CChheeeessee--SSttuuff ffeedd  GGaarr ll iicc  PPaarrmmeessaann   PPrreett zzeellss  
¶ 1  13.8-oz can pizza dough 
¶ 2 cups mozzarella, shredded 
¶ 3 Tbsp butter, melted 
¶ 3 garlic cloves, minced 
¶ 2 Tbsp fresh parsley, chopped 
¶ 1 cup parmesan, shredded 

1. Stretch pizza dough into a rectangle, 
cut into 8 equal-sized strips. Stretch 
strips lengthwise, and widthwise. 
2. Place mozzarella down the middle of each strip. Fold and pinch 
dough up around cheese and close off ends. 
3. Form a pretzel shape. Place in MicroPro Grill one or two at a time. 
4. Mix melted butter, garlic, and parsley then spoon over pretzels. Top 
evenly with parmesan. 
5. Microwave 6-7 min with cover in Casserole position until golden 
brown. Next ones will be 4-5 min. 
 

CCAASSSSEERROOLLEE  

BBuuff ffaalloo  CChh iicckkeenn   DDiipp  
1. Mix together 

¶ 1 chicken breast cooked and shredded 

¶ 1/2 cup buffalo sauce 

¶ 1/2 cup ranch dressing 

¶ 1/2 cup shredded cheddar 

¶ 8oz cream cheese softened 

2. Microwave in MicroPro Grill in 

Casserole position 4-5 min 

3. Take out, mix well. Sprinkle on top 

¶ 1/2 cup shredded cheddar 

4. Put back in casserole position 2 more min 

5. Enjoy with tortilla chips, crackers or grilled French or rye bread 

 

JJuull iiaa  HH iisseerr  



  

  

CCoorrnneedd  BBeeeeff   aanndd  KKrraauutt   HHoott   DDiipp  
¶¶  1/2 lb thinly sliced deli corned beef 
¶¶  1 can sauerkraut, drain and squeeze-dry 
¶¶  1  8-oz pkg cream cheese, softened 
¶¶  1/3 cup mayonnaise 
¶¶  1/3 cup thousand island dressing 
¶¶  1 Tbsp milk 
¶¶  1/2 tsp Worcestershire sauce 
¶¶  1 1/2 cups shredded swiss cheese 

1. Chop corned beef in Power Chef. Press drained kraut between paper 
towels to remove excess moisture. 

2. Mix together cream cheese, mayonnaise, dressing, and milk.  

3. Stir in remaining ingredients. Transfer to MicroPro Grill. 

4. Microwave 6-8 min with cover in Casserole position until bubbly and 
top is beginning to brown. 
 

CCAASSSSEERROOLLEE  

CCiinnnnaammoonn   CCrreeaamm  CChheeeessee  RRooll ll   UUppss  
¶ 1/2 loaf sandwich bread 
¶ 2/3 of 8 oz bar of cream cheese, softened 
¶ 1/2 cup powdered sugar 
¶ 3/4 cup sugar 
¶ 1 Tbsp cinnamon 
¶ 1/2 cup butter, melted 

1. Cut off bread crusts and flatten each slice 

2. Combine cream cheese and powdered sugar until well blended 

3. In a separate bowl combine sugar and cinnamon ± set aside 

4. Spread 1 ± 1½ Tbsp cream cheese mixture onto each slice of bread 
and roll up 

5. Dip each rolled bread into melted butter and then into cinnamon 
and sugar mix 

6. Place in MicroPro Grill and repeat for all slices of bread 

7. Microwave with cover in Grill position 5-6 min until 
golden brown. Serve warm. 
 

CChh ii ll ii   DDiippss  
 VVeell vv eeeettaa  SSppii ccyy   CChhii ll ii   DDiipp  
¶ 1 block processed cheese 

(Velveeta), cut up 
¶ 1 can beanless chili 
¶ 1 can hot diced tomatoes (Rotel) 

1. Mix all ingredients in MicroPro Grill 

2. Microwave 9 min with cover in 
Casserole position. Stir after 5-6 min. 
 
 
 

LLaayy eerr eedd  CChhii ll ii   CChheeeessee  DDiipp  
¶ 1 pkg cream cheese, softened 
¶ 1 can beanless chili (or leftover) 
¶ 2 cups cheddar cheese, shredded 

1. Layer in MicroPro Grill: cream 
cheese, chili then cheese. 
2. Microwave 10 min with cover in 
Casserole position. 
 

CCAASSSSEERROOLLEE  

CCiinnddyy  NN eewwttoonn  CCaassssaannddeerraa  RReeeedd  

CChh ii ll ii   //   TTaaccoo  DDiipp  
1. Break up into MicroPro Grill and 
microwave 4 min in Casserole position 
¶ 1 lb ground beef* 

2. Add and cook 4 - 5 min more 
¶ 2 cup tomato sauce** 
¶ 1 pkg chili mix 

3. Add toppings of choice 
¶ Pepper jack cheese, shredded 
¶ Cheddar cheese, shredded 
¶ Black olives 
¶ Onions, chopped 
¶ Jalapenos, chopped 

4. Microwave in  Casserole position 9 min 

* OPT:  grill 1 lb boneless chicken; chop in Power Chef® 
** Substitute: 15 oz enchilada sauce for tomato sauce and 
seasoning mix 

JJooaann  LLoonnggwwoorrtthh  



  

  

HHoott   CChheeeessyy  SSpp iinnaacchh   DDiipp  
¶ 8 oz cream cheese 
¶ 1/2 cup shredded parmesan cheese or 

blend of Romano and Asiago 
¶ 2 cup mozzarella, save 1/2 cup for top 
¶ 1/4 cup sour cream 
¶ 3/4 cup spinach (fresh or 

frozen, thawed and drained) 
¶ 2 garlic cloves chopped 
¶ 1 tsp basil 
¶ 1/2 tsp crushed red pepper flakes  

1. Chop garlic and spinach in Power Chef. 

2. Mix all ingredients, make a ball, and flatten in center of MicroPro Grill. 

3. Microwave 5 min with cover in Casserole position. 

4. Sprinkle 1/2 cup mozzarella on top, place chips around dip. 

5. Cook for 1 1/2-2 min more. 
 

CCaassssaannddeerraa  RReeeedd  

CCAASSSSEERROOLLEE  

GGrr ii ll lleedd  SSttuuff ffeedd  JJaallaappeeññooss  
1. Preheat MicroPro Grill: Microwave 1 tortilla in Grill position 2 min 
2. Microwave in grill position 4 min, flip, 2 min; drain on paper towels. 
Crumble. Drain grease from grill and wipe with paper towel. 
¶ 2 bacon slices 

3. Combine bacon with 
¶ 8 oz cream cheese, softened 
¶ 1/4 cup extra-sharp cheddar cheese, shred 
¶ 1/4 cup minced green onions 
¶ 1 tsp fresh lime juice 
¶ 1/4 tsp kosher salt 
¶ 1 small garlic clove, minced 

4. Fill pepper halves 
¶ 14 jalapeño peppers, halved lengthwise, deseed 

5. Microwave peppers, cheese side up, in Casserole position 4-6 min or until 
bottoms of peppers are charred and cheese mixture is lightly browned 
6. Place peppers on a serving platter. Sprinkle with 
¶ 2 Tbsp chopped fresh cilantro 
¶ 2 Tbsp chopped seeded tomato 

CCrreeaamm  CChheeeessee  CChh iicckkeenn   DDiipp  
¶ 1 lb chicken tenders  

¶ 1  8-oz block cream cheese, softened 

¶ 1 pkt dry Ranch seasoning  

¶ 1/2 cup bacon bits 

¶ 1/2 cup cheese (any on hand), grated 

1. Microwave chicken 6-7 in in MicroPro 
Grill with cover in Grill position. Shred in 
Power Chef. 
2. Combine in a bowl, cream cheese, ranch and bacon. Stir in chicken. 
3. Spread in grill, sprinkle cheese on top. Microwave 4 min in Casserole 
position. 
 

GGRRIILLLL  CCAASSSSEERROOLLEE  

CCoorrnnyy  BBaaccoonn   JJaallaappeennoo  DDiipp  
¶ 3 cans whole kernel corn, drain 

¶ 2 jalapenos, seeded and diced 

¶ 1/2 cup sour cream 

¶ 1 cup shredded pepper jack cheese 

¶ 1/4 cup grated Parmesan cheese 

¶ Salt and pepper, to taste 

¶ 8 oz cream cheese, cubed 

FFoorr  GGaarrnniisshh::  

b  4 slices bacon, cook and dice 

b  2 Tbsp chopped chives 

1. Combine ingredients in MicroPro Grill. Microwave 5 min with cover 

in Casserole position. Stir. Cook 3-4 min more to desired doneness. 

2. Serve immediately, garnished with bacon and chives. 

 

CCAASSSSEERROOLLEE  



  

  

JJaallaappeeññoo  CCoorrnn   DDiipp  

¶ 1 1/2 cup whole kernel corn, drained 

¶ 3/4 cup sour cream 

¶ 1/3 cup chopped jalapeños 

¶ 1 cup grated Parmesan 

1. Mix all, spread in MicroPro Grill. 

2. Microwave 6-8 min with cover in 

Casserole position. 

 

CCAASSSSEERROOLLEE  

HHoott   CCrraabb  DDiipp  IIII  
¶ 1  8-oz pkg cream cheese, softened 
¶ 1/2 cup sour cream 
¶ 1/2 cup mayonnaise 
¶ 2 cups shredded cheddar cheese* 
¶ 12 oz crabmeat, chopped 
¶ 2 Tbsp Worcestershire sauce 
¶ 2 Tbsp green onion 2 tsp hot sauce 
¶ 2 Tbsp garlic minced 
¶ 1 1/2 Tbsp lemon juice 
¶ OPT:  paprika, for garnish 
¶ OPT:  Sprinkle of Old Bay Seasoning 

1. Mix ingredients in med bowl. Transfer to MicroPro Grill. 

2. Microwave 6-8 min until bubbly and top is beginning to brown. 

* OPT:  1 cup cheddar, 1 cup parmesan or mozzarella cheeses 
 

CCAASSSSEERROOLLEE  

HHoott   CCrraabb  DDiipp  
¶ 2  8-oz pkg cream cheese, softened 

¶ 1/4 cup mayonnaise 

¶ 2 cups shredded Cheddar cheese 

¶ 12 oz crabmeat, chopped 

¶ 1 1/2 Tbsp lemon juice 

¶ 2 tsp hot sauce 

¶ 2 Tbsp Worcestershire sauce 

¶ Paprika, for garnish 

1. Mix ingredients in med bowl. Transfer to MicroPro Grill. 

2. Microwave 6-8 min until bubbly and top is beginning to brown. 

 

HHoott   CChh iippppeedd  BBeeeeff   DDiipp  
¶ 1 pkg 4-oz thinly sliced dried beef 
¶ 2 pkg 8-oz cream cheese, softened 
¶ 1 cup (8-oz) sour cream 
¶ 1/4 cup milk 
¶ 4 tsp dried onion bits 
¶ 1/2 tsp garlic powder 
¶ Pepper to taste 
¶ 1/2 cup cheese, grated 

1. Chop dried beef finely in Power Chef. 

2. Mix chopped beef with all ingredients except grated cheese. 

3. Spread in MicroPro Grill, sprinkle top with grated cheese. 

4. Microwave 4-5 min with cover in Casserole position. Let rest 5 min. 

5. Serve with assorted fresh veggies or crackers. 

CCAASSSSEERROOLLEE  



  

  

MMiinn ii   DDoogg  CCrrooiissssaann tt   CChh ii ll ii   CChheeeessee  BBaakkee  
¶ 8 oz cream cheese 
¶ 1 cup shredded cheese 
¶ 15 oz can chili, no beans 
¶ 1 pkg croissant/crescent rolls 
¶ 16 mini hot dogs or little smokies 

1. Cut each crescent roll in half 
lengthwise and roll around each dog. 

2. Microwave mini dogs 4-5 min in 
MicroPro Grill with cover in Casserole 
position. 

3. Mix together cheeses and chili. 

4. Flip dogs and place in a circle over the outer edges of the raised 
susceptor plate in the grill. Add dip to middle of circle. 

5. Microwave 4 min in Casserole position until dip is hot. 

TTaarraa  LL iittttll ee--GGrreeeenn  

CCAASSSSEERROOLLEE  

MMeexxiiccoorrnn   DDiipp  
¶ 1 cup salsa (Simply Salsa or your choice) 
¶ 4 oz sour cream 
¶ 4 oz cream cheese 
¶ 2 cans Mexican style corn, drained* 
¶ 1/4 to 1/2 lb shredded cheese of choice  

(pepper jack, cheddar, Mexican blend etc)  
1. Mix salsa, cream cheese and sour cream 
in either the Quick Chef or Power Chef, then 
add 1/2 of the shredded cheese. 
2. Place drained corn in MicroPro Grill, pour 
cheese mixture over it then mix together.  
3. Microwave 5-8 min in Casserole position until hot throughout. 
4. Sprinkle remaining cheese on top & serve. 

Options to add:  cooked sausage, bacon or chicken; chopped hot peppers, 
green onions; garnish with cilantro 

* use 2  15-oz cans or 2  11-oz cans vacuum-packed so as not to 
overfill the grill. 

CCAASSSSEERROOLLEE  

JJooyyccee  SSeeiittzz  

LLooaaddeedd  UUpp  RRaanncchh   DDiipp  
¶ 8 oz cream cheese, room temperature 
¶ 1 oz pkt ranch seasoning mix 
¶ 1 red or yellow bell pepper, diced 
¶ 1  4-oz can diced jalapeño, drained 
¶ 1  6-oz can black olives, diced 
¶ 1  15-oz can corn, drained 
¶ Salt and ground pepper, to taste 

1. Mix cream cheese, bell pepper, 

jalapeño, olives, and corn in Power Chef. 

2. Add ranch dressing and stir until fully incorporated. Add salt and 

pepper, to taste. 

3. Cover and chill for 1 hour. 

4. GREAT dip for hot Taquitos from the MicroPro Grill! 

 

JJaallaappeeññoo  PPooppppeerr   DDiipp  
1. Mix together in Power Chef 
¶ 1 block cream cheese, softened 
¶ 1 cup sour cream 
¶ 1 tsp garlic powder 

2. Add and mix together 
¶ 2 cups cheddar cheese 
¶ 3/4 cup Parmesan cheese 
¶ 4-6 jalapeños, roasted* and chopped or 

1  4-oz can diced jalapeños, drained 
¶ OPT:  1 Tbsp fresh parsley 

3. Spread out into the MicroPro Grill 
4. Mix together for topping, spread over the cream cheese mixture 
¶ 1 cup bread crumbs (see separate recipe) 
¶ 1/4 cup Parmesan cheese 
¶ 4 Tbsp melted butter 

5. Microwave 4 min with cover in Grill position. 
*Cut in half lengthwise then roast 4 min in grill with cover in Grill position  
 

 

JJeennnniiff eerr  KK eell ll yy  BBoouurrll oonn  

Steps 1 & 2 then grilled 



  

  

PPaarrmmeessaann   CCrr iissppss  
¶ about 1/2 cup grated parmesan  
¶ OPT:  spices or seasoning 

1. Make 3-4 bunches of cheese in 
unheated MicroPro Grill. 

2. Sprinkle very lightly with Italian Herb, 
Cilantro Mojo or Southwest Chipotle 
Seasoning if desired. 

3. Set cover in CASSEROLE position. 

 

 

4. Microwave 2-3 min until crispy golden. Check 
at intervals for doneness. 

5. Serve with your favorite salad. 

AAnnddrreeaa  LLaawwssoonn  

OOnn iioonn   CCii llaann tt rroo  NNaacchhooss  

 Tortilla Chips 

 Pepper jack cheese 

 Mozzarella cheese 

 Onions, chopped 

 Fresh Cilantro, chopped 

Cook 3-4 minutes with cover 
in Casserole position. 

Variations: 
Cheddar cheese, Mexican cheese blend, Feta cheese 
Jalapeno or other peppers, tomatoes, avocado, mushrooms, olives 
Ground beef, shredded chicken, diced ham, pulled pork 
~~ Anything YOU like! ~~ 

 

AAnnddrreeaa  LLaawwssoonn  

NNeeww ff iiee  SSaallssaa  DDiipp  

¶ 1 lb ground beef 

¶ 1 jar salsa of choice 

¶ 2 cup shredded cheese of choice 

1. Break up meat in MicroPro Grill. 
Microwave 5 min with cover in Casserole 
position. Drain. Grill 1-2 min more. 

2. Stir in salsa and 1 cup cheese. Sprinkle 
1 cup cheese over all. 

3. Microwave 5 min in Casserole position. 

JJeennnniiff eerr  KK eell ll yy  BBoouurrll oonn  

MMiinn ii   SSww eeeett   PPooppppeerrss  
¶ 2 links turkey Italian sausage, frozen 
¶ 8 oz cream cheese, room temp 
¶ 1 tsp minced garlic 
¶ 2/3 cup grated cheddar 
¶ 2 green onions, chop finely 
¶ 12-15 mini sweet peppers, halved 

1. Microwave sausage links 6 min in 
MicroPro Grill with cover in Grill position. 
Turn 1/4 and grill 3-4 min until cooked 
through. Cool then remove casings. 

2. Chop green onions in Power Chef. Add sausages and chop well. Mix 
in all other ingredients. 

3. Fill pepper halves with mixture, place in raised area of grill. 
Microwave 7 1/2 min in Casserole position or to desired doneness. 
Repeat for remaining ingredients. 
 

RRaacchheell   CChhiisshhooll mm  

GGRRIILLLL  CCAASSSSEERROOLLEE  




