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Rich & Hearty New England Clam Chowder
Serves 5
24 clams, cherrystone
2
⁄3 cup onion
1 leek, thinly sliced, white and light green part only
2 medium potatoes, peeled and diced
4 strips bacon

4 sprigs thyme
2 cups heavy cream
1 tsp. kosher salt
½ tsp. white pepper

Rinse clams thoroughly in cold water. Chop onion in Chop ’N Prep™ Chef. Set aside and combine with sliced
leek. Place clams in the Tupperware® SmartSteamer Base, potatoes in the Colander Tray and fill Water Tray
to fill line; cover and microwave on high power for 10 minutes or until clams open and potatoes are fork tender.
Remove clams from microwave and discard any that do not open; shuck clams over Water Tray to catch clam
juice. Place clams in base of Chop ’N Prep™ Chef and coarsely chop. Dice bacon and place in Chef Series™
3-Qt./2.8 cm Saucepan along with onions, leeks and thyme. Over medium low heat, sauté bacon, onion,
leek and thyme 5 minutes or until onions are translucent. Strain steaming liquid, add liquid to saucepan,
increase heat to medium high and scrape pan to loosen browned bits. Remove thyme, add potatoes,
cream and bring to a boil. Reduce heat and simmer 10 minutes. Season with salt and pepper.

Shrimp Fra Diavolo
Serves 4
1 tbsp. extra virgin olive oil, divided
3 garlic cloves, peeled and minced
2 anchovy filets or ½ tsp. anchovy paste
¼ tsp. red pepper flakes
½ tsp. coarse kosher salt
¼ tsp. black pepper
1 lb./455 g large shrimp, peeled and deveined

2 cups Everyday Marinara
(see page 11 of 25 Pasta Creations! Recipe Book)
¼ cup white wine
½ tsp. Simple Indulgence™ Italian Herb
Seasoning Blend
½ cup parsley
8 oz./225 g pasta, like linguine

Heat 1 tbsp. olive oil in a Chef Series™ 11"/28 cm Fry Pan over medium-high heat. Add garlic, anchovies
and red pepper flakes. Sauté until garlic is fragrant. Season shrimp with salt and pepper and add to pan.
Cook shrimp 1 minute per side and remove to a plate. Add marinara sauce, wine and Seasoning Blend to
the Fry Pan; reduce heat and simmer, stirring occasionally, about 10 minutes. Meanwhile, cook pasta in
Tupperware® Microwave Pasta Maker for 12 minutes. Drain, reserve ½ cup pasta water. Add parsley,
pasta and shrimp to the sauce, along with any collected juices from the shrimp, toss to combine and
add some of the reserved pasta water to thin the sauce.

Chocolate Peanut Butter Cake
For cake:
1 cup creamy peanut butter
11⁄3 cups water
¼ cup vegetable oil
½ tsp. vanilla
3 eggs
1 package devil’s food cake (18.25 oz./517 g)
2
⁄3 cup English toffee bits
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Serves 12-16
For ganache and topping:
½ cup heavy cream
¾ cup semi-sweet chocolate chips
½ tsp. vanilla
1 tbsp. unsalted butter
6 mini peanut butter cups, roughly chopped

Place peanut butter in 2-cup/500 mL Micro Pitcher and microwave on high power 30 seconds. Place water,
vegetable oil, vanilla and eggs in base of the Whip ’N Prep™ Chef, process until smooth. Pour cake mix in the
12-cup/2.8 L Wonderlier® Bowl, add liquid mixture, peanut butter and mix until well combined; fold in English toffee
bits. Spray the TupperWave® Stack Cooker 3-Qt./3 L Casserole with cooking spray. Place a square of waxed
paper (12 x 12"/30.5 x 30.5 cm) on the bottom of the casserole. Place the cone in the center and spray lightly
with cooking spray. Add batter and place casserole in microwave on high power for 11 minutes or until a wooden
toothpick inserted into center comes out clean. Allow to rest 5 minutes, then invert onto a serving platter, remove
waxed paper and cone, and cool completely. Place the heavy cream in Stack Cooker 1¾-Qt/1.75 L Casserole
and microwave on high for 1 minute or until it starts to bubble. Add chocolate chips, vanilla and butter and
mix until melted and smooth. Allow to cool. Pour over the cake. Top with the chopped peanut butter cups.

