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		Dear Friends,
 
		This new collection of colorful mini ebooks has been put together with you in mind because we know that you love great recipes and enjoy cooking and baking but have a busy lifestyle. So every little book in the series contains just 20 recipes for you to treasure and enjoy. Plus, each ebook is a single subject designed in a bite-size format just for you—it’s easy to use and is filled with favorite recipes from the Betty Crocker Kitchens!

		All of the ebooks are conveniently divided into short chapters so you can quickly find what you’re looking for, and the beautiful photos throughout are sure to entice you into making the delicious recipes. In the series, you’ll discover a fabulous array of recipes to spark your interest—from cookies, cupcakes and birthday cakes to party ideas for a variety of occasions. You’ll find grilled foods, potluck favorites and even gluten-free recipes.

		You’ll love the variety in these mini ebooks—so pick one or choose them all for your cooking pleasure. You’ll be glad you did.

		Enjoy and happy cooking!

		Sincerely,

		[image: Betty Crocker]
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			Chicken Salad Club Sandwich Stackers

			Prep Time: 15 Minutes • Start to Finish: 15 Minutes • Makes 4 servings (½ sandwich each)

			

			
					⅓ cup mayonnaise

					1 teaspoon honey mustard

					2 cups shredded cooked chicken breast

					⅓ cup finely chopped celery

					6 slices whole-grain bread, toasted

					8 slices tomato

					4 slices bacon, cooked, drained and cut in half

					4 leaves romaine or leaf lettuce

					4 tiny dill or sweet gherkins

			

			
			1 In medium bowl, mix mayonnaise and mustard. Stir in chicken and celery until well mixed.

			2 Spread ½ cup chicken mixture on one side of 2 bread slices. Layer each with 2 tomato slices, 2 half slices of bacon and 1 lettuce leaf. Top each with another bread slice. Repeat layers, starting with chicken mixture. Top each with third bread slice.

			3 Thread pickles on toothpicks; insert 2 into each sandwich. Cut each sandwich in half to serve.

			

			
				1 Serving: Calories 420; Total Fat 22g (Saturated Fat 4.5g, Trans Fat 0g); Cholesterol 75mg; Sodium 620mg; Total Carbohydrate 25g (Dietary Fiber 5g); Protein 29g Exchanges: 1 Starch, ½ Other Carbohydrate, ½ Vegetable, 3½ Lean Meat, 2 Fat Carbohydrate Choices: 1½
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			California Chicken Sandwiches

			Prep Time: 10 Minutes • Start to Finish: 10 Minutes • Makes 6 sandwiches

			

			
					3 tablespoons reduced-fat mayonnaise

					1 medium green onion, finely chopped (1 tablespoon)

					1 teaspoon smoked paprika

					½ teaspoon grated lemon peel

					1 clove garlic, finely chopped

					12 thin slices sourdough bread, toasted

					6 large slices tomato (¼ inch thick)

					2 cups shredded skinless smoked chicken

					1 medium avocado, pitted, peeled and cut into 12 slices

			

			
			1 In small bowl, stir together mayonnaise, onion, paprika, lemon peel and garlic with whisk.

			2 On 1 side of 6 bread slices, evenly spread mayonnaise mixture; layer with tomato, chicken and avocado. Top with remaining 6 bread slices. Serve immediately.

			

			
				1 Sandwich: Calories 340 (Calories from Fat 100); Total Fat 11g (Saturated Fat 2g, Trans Fat 0g); Cholesterol 45mg; Sodium 570mg; Total Carbohydrate 40g (Dietary Fiber 3g); Protein 21g Exchanges: 2½ Starch, 2 Very Lean Meat, 1½ Fat Carbohydrate Choices: 2½

			

			
				Tip The mayonnaise mixture can be prepared ahead of time. Cover and refrigerate until ready to assemble the sandwiches.
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			Chicken Caesar Subs

			Prep Time: 15 Minutes • Start to Finish: 15 Minutes • Makes 4 servings

			

			
					1 baguette French bread (8 oz)

					⅓ cup Caesar dressing

					½ package (3.5-oz size) giant sliced pepperoni

					¾ lb deli rotisserie chicken, cut into ¼-inch slices

					4 slices (1 oz each) Colby–Monterey Jack cheese blend

					4 slices tomato, cut in half

					4 lettuce leaves

					½ medium red onion, thinly sliced

			

			
			1 Cut bread into quarters, then cut each horizontally in half. Spread dressing over cut sides of bread.

			2 On bread bottoms, layer pepperoni, chicken, cheese, tomato, lettuce and onion. Cover with bread tops; press gently. Secure with toothpicks.

			

			
				1 Serving: Calories 620; Total Fat 35g (Saturated Fat 12g, Trans Fat 1g); Cholesterol 120mg; Sodium 1320mg; Total Carbohydrate 36g (Dietary Fiber 2g); Protein 41g Exchanges: 1½ Starch, ½ Other Carbohydrate, ½ Vegetable, 2 Very Lean Meat, 2 Lean Meat, 1 High-Fat Meat, 4 Fat Carbohydrate Choices: 2½

			

			
				Tip You can make these sandwiches ahead of time, but add the tomato slices just before serving.
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			Chicken BLT Wraps with Aioli

			Prep Time: 15 Minutes • Start to Finish: 15 Minutes • Makes 4 wraps

			

			
					Aioli

					⅓ cup mayonnaise or salad dressing

					1 large clove garlic, finely chopped

					1 tablespoon fresh lemon juice

					Wraps

					4 flour tortillas (10 inch)

					8 leaves green leaf lettuce

					1 package (9 oz) thinly sliced oven-roasted chicken breast

					2 medium tomatoes, chopped

					¼ cup bacon flavor bits or chips

			

			
			1 In small bowl, beat aioli ingredients with whisk. Spread on each tortilla, leaving 2-inch border at bottom edge of each.

			2 Arrange 2 lettuce leaves on each tortilla, leaving 2-inch border at bottom edge. Evenly top each with chicken, tomatoes and bacon bits.

			3 Fold bottom edge of each tortilla up, and roll tightly. Secure, if desired, with toothpick, foil or waxed paper.

			

			
				1 Wrap: Calories 390 (Calories from Fat 190); Total Fat 21g (Saturated Fat 4g, Trans Fat 1g); Cholesterol 40mg; Sodium 1250mg; Total Carbohydrate 31g (Dietary Fiber 3g); Protein 18g Exchanges: 1 Starch, 2½ Vegetable, 1½ Lean Meat, 3½ Fat Carbohydrate Choices: 2

			

			
				Tips Aioli is a French term meaning “garlic mayonnaise.”

				Make these wraps ahead. Cover them in plastic wrap and store in the refrigerator to eat at a later time.
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			Open-Face Chicken Crostini

			Prep Time: 10 Minutes • Start to Finish: 10 Minutes • Makes 4 servings (2 crostini each)

			

			
					¾ cup fig spread or preserves

					⅓ cup finely chopped shallots

					3 tablespoons balsamic vinegar

					2 tablespoons olive oil

					2 cups mixed baby salad greens

					2 cups shredded cooked chicken

					8 slices rustic Italian bread, toasted

					½ cup crumbled goat cheese (2 oz)

			

			
			1 In small bowl, mix fig spread, shallots, vinegar and oil. In medium bowl, toss salad greens with ½ cup of the fig dressing.

			2 Divide greens and chicken mixture evenly among toasted bread slices. Drizzle with remaining fig dressing. Top with goat cheese.

			

			
				1 Serving: Calories 580; Total Fat 18g (Saturated Fat 6g, Trans Fat 0.5g); Cholesterol 70mg; Sodium 490mg; Total Carbohydrate 75g (Dietary Fiber 3g); Protein 28g Exchanges: 2½ Starch, 2 Other Carbohydrate, 1 Vegetable, 2½ Lean Meat, 2 Fat Carbohydrate Choices: 5

			

			
				Tip Two crostini make a perfect lunch portion. If you’d like to serve this recipe as part of a brunch or lunch buffet, serve one crostini per person.
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‘The Betty Crocker Kitchens seal guarantees
Success in your kitchen. Every recipe has
been tested in America's Most Trusted
Kitchens™ to meet our high standards of
reliability, easy preparation and great taste.

Find more great ideas at

Betty Crocker.com
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