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Blueberry French Toast Casserole

Serves 4

Serving size: ¼ of casserole or (4 oz./115g)

8 slices white bread

3 large eggs

1½ cups whole milk

¼ cup maple syrup

1 tbsp. Simple Indulgence™ Cinnamon-Vanilla

Seasoning Blend

½ cup fresh blueberries

pinch of salt

Slice the bread into large triangles. Set aside.

Crack eggs into TupperWave® Stack Cooker 3 Qt./3 L Casserole. Add milk, syrup, seasoning blend 

and salt. Whisk until combined. Sprinkle blueberries on top. Add bread slices and press bread down 

into the custard to submerge. Place Cover over Casserole and microwave at 50 percent power for 

12 minutes, or until the casserole has puffed and risen, and a toothpick inserted in the middle comes out clean.

Let rest, covered, five minutes. Serve with additional maple syrup.

Summer Salad with 

Cinnamon Pear-Infused Vinaigrette

Serves 6–8

Serving Size: 1 cup salad; 2 tbsp. dressing

Cinnamon Pear-Infused Vinaigrette Makes 2/3 cup

½ pint/200 g fresh strawberries

1 pear, cored and thinly sliced

1 small red onion, thinly sliced

½ cup shelled walnuts, chopped

10 oz./300g package romaine lettuce

Cinnamon Pear-Infused Vinaigrette (recipe below)

1⁄ 3 cup pear-infused vinegar

2 tsp. sugar

½ tsp. salt

¼ tsp. pepper

1 tsp. Simple Indulgence™ Cinnamon-Vanilla

Seasoning Blend
1⁄ 3 cup extra virgin olive oil

Combine first five ingredients (through seasoning

blend) in base of Whip ’N Prep™ Chef. Cover and,

while turning handle, drizzle olive oil slowly through

funnel to emulsify. Once all the olive oil is added,

transfer vinaigrette into Quick Shake® Container, 

seal and chill. Shake well before serving.

Combine first six ingredients in a large bowl. Drizzle with half of the vinaigrette, tossing to coat. 

Serve remaining vinaigrette with salad.

Orchard Salsa

Serves 16

Serving size: 2 tbsp.

3 small Granny Smith apples, cored and quartered

½ red pepper, quartered

¼ red onion

1 jalapeno pepper, seeded

½ tbsp. Simple Indulgence™ Southwest Chipotle Seasoning Blend
1⁄ 3 cup lime juice, juiced using Lemon Lime Press

1 tbsp. honey

salt and pepper, to taste

Place all ingredients in base of Quick Chef™ Pro System with blade attachment. Turn handle to process until

coarsely chopped. Season to taste with salt and pepper. Serving suggestion: whole grain crackers and sharp

cheddar cheese.
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