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			Welcome to The Tupperware Cookbook.

			The story of Tupperware begins in the years after World War II. This was a time when American families were adapting to a new way of life—a strong postwar economy led to middle-class growth, and suburban living was on the rise. Americans suddenly had larger homes, plus more money, so they could take advantage of the latest technological advances. This was also the age of refrigerators, which replaced the need for inefficient ice boxes. Homemakers could cook ahead and store their leftovers and ingredients more easily than ever before. But food storage options were limited.

			Enter Earl Tupper, a chemist and inventor at DuPont who saw an opportunity. He transformed humble discarded material into a lightweight, durable bowl with a magic seal. Inspired by the tight closure of a paint can, he designed an airtight lid that, with a signature “burp,” expelled air and locked in freshness (now known as the famous Tupperware Seal).

			In 1946, his invention—called the Wonderlier Bowl—debuted in retail stores, offering a completely new way to keep food fresh. Yet for all its innovation, it didn’t fly off the shelves. Shoppers were accustomed to glass and ceramic—plastic, even innovative plastic, was foreign.

			Brownie Wise changed that. A single mother in Detroit with an entrepreneurial spirit and a gift for storytelling, she introduced a new way to sell: the Tupperware party. It was simple but revolutionary. Friends and neighbors gathered to see the products firsthand—not just as buyers but as part of a community. Instead of retail purchases, Tupperware parties and direct sales became the only way to buy Tupperware products.

			By 1951, Earl Tupper saw Wise’s impact and brought her on as vice president of marketing, making her one of the first women to hold such a high-ranking corporate position in the United States. Under her leadership, the home-party model exploded in popularity, spreading across North America and beyond.

			For many today, the words Tupperware party invoke visions of retro gatherings where women—mostly homemakers—would meet to chat, snack, and take a look at the latest Tupperware product release. Who could forget their parents’ beloved avocado-green Tupperware bowl with the sunburst lid? Or the family Cake Taker, which frequently transported decadent desserts to parties and school bake sales? And, of course, there was the ever-present CHIP ’N DIP set.

			These parties were a chance to trade kitchen secrets over cookies and punch and to bond with friends and neighbors, but there was also something more powerful at work: These gatherings offered ways for our mothers and grandmothers to contribute to their families with extra income. And for women in the years after World War II, the ability to tap into their entrepreneurial spirit was particularly powerful. Throughout the 1960s and ’70s, women across the world—many with limited access to means of earning income—used this model to build businesses of their own.

			And it’s that path that leads us to the present. For generations, the Tupperware brand has been more than just a collection of products. It has been a symbol of quality, innovation, connection, and opportunity—an enduring cultural icon that has shaped how families conserve food, how communities gather, and how women create their own opportunities. Today, we’re finding new ways to bring Tupperware products into the modern kitchen—saving money and time, and creating a library of healthy, make-ahead, low-waste recipes to cook and eat with your family, friends, or just on your own.

			The recipes in this book take inspiration in part from the early days of Tupperware parties—from the smart prep, ingenious food hacks, and clever kitchen know-how passed down through generations, with an emphasis on spending less time in the kitchen and bringing joy by sharing and gathering (and more time around a CHIP ’N DIP set!). The recipes also look to the future: for harried parents, busy career men and women, vibrant party throwers, eco-conscious and veg-forward alike. Because in the end, great meals are more than just about what’s on the plate. They’re about the experiences, traditions, and memories they create. Welcome to the Tupperware kitchen!

			
				“Brownie Wise’s mission was to build the people and they will build the business. The Tupperware community has allowed me to build myself into a stronger person inside and out.”

				—Kendra S., 
4 years selling Tupperware products
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			Tupperware Kitchen Essentials
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			You can make the recipes in this book with everyday kitchen equipment and tools you probably already have on hand. However, there is a bevy of Tupperware tools designed to ease your workload, speed up meal prep, and make your dishes shine. Here’s a list of some of the most often used innovative, energy-efficient, lightweight, and space-saving tools.

			All-In-One Shaker

			
				For anything that needs a quick shake—from batters and dressings to shakes, marinades, and more—this is a great multitasker, with no electricity or sharp blending gear required. The nifty measurements help keep everything precise.

				Replaces: Measuring cup and whisk

			

			Freezer Mates

			
				Super sustainable and stackable, these handy containers have a stain-resistant coating, so even the most vibrant curry, sauce, or marinade won’t leave its mark on them. And an innovative lid helps ward off any ice build-up, which makes these a meal prepper’s best friend.

				Replaces: Single-use plastic freezer bags

			

			FridgeSmart containers

			
				Storing your fresh fruits and vegetables in these containers keeps them as fresh as the day you bought them—potentially for up to three full weeks, thanks to an innovative three-way vent system that maintains the atmosphere inside the container by balancing the flow of oxygen coming in and carbon dioxide going out.

				Replaces: Single-use plastic bags

			

			Grate N Store

			
				From shredded potatoes to all sorts of cheeses and more, you can neatly and efficiently prepare your ingredients in advance using this tool and store them in the same container: just rotate the handle clockwise for fine grating and counterclockwise for coarse.

				Replaces: Box grater and storage containers

			

			Jel-Ring Mold

			
				Effortlessly craft stunning gelatin desserts, no-bake cheesecakes, and frozen treats with this classic mold. The smooth interior and removable insert ensure easy, mess-free unmolding, and the airtight lid keeps your creations fresh until ready to serve.

				Replaces: Metal Bundt pans, disposable pans

			

			Mandoline

			
				This adjustable mandoline, which comes with multiple blades, makes slicing and julienning vegetables quick, safe, and precise. The handguard protects fingers, while the sharp blades deliver uniform cuts every time. Ideal for thinly slicing and julienning vegetables for salads.

				Replaces: Paring knife, chef’s knife, and traditional mandoline

			

			Measuring Mates

			
				Traditional sets of measuring cups and spoons come in only four sizes each, but this set provides cups and spoons in six sizes, which makes measuring ingredients faster and more efficient. Plus, the measurements are embedded on the handles, so they are easy to see and won’t fade away after repeated washing.

				Replaces: Measuring cups and spoons

			

			Micro Pitcher 2-Piece Set

			
				This two-piece set of handy, microwave-safe measuring pitchers is handy for melting butter, chocolate, and other melty delights with zero mess. You can use the pitchers separately, or you can place the smaller pitcher upside down on top of the larger pitcher to create a “lid” to keep your microwave clean.

				Replaces: Liquid measuring cups and double boiler

			

			MicroPro Series Grill

			
				Craving something toasty but you don’t want to drag out a bag of charcoal and fire up the grill? This specially designed “grill” is the answer. It converts microwaves to thermal heat—giving you a seared, low-mess meal—panini, burgers, fish, chicken, veggies, and more—in just minutes.

				Replaces: Stovetop grill pan, conventional oven, skillet, and outdoor grill

			

			Microwave Pasta Maker

			
				No more waiting for water to boil with this helpful tool: simply add your pasta and water, using the handy measurement fill lines inside the base, and let the microwave do the work. When combined with the cover, the base doubles as a strainer, eliminating the need for a bulky colander. To keep mealtime even more low mess, serve the pasta directly from the Microwave Pasta Maker, then cover the base and store any leftovers in the fridge.

				Replaces: Stockpot and colander or strainer

			

			Microwave Rice Maker

			
				Add rice or other grain to the base of this cooker, rinse and drain using the insert as a strainer, and then fill with cold water, cover, and cook in the microwave worry-free. The overflow guard insert prevents spills, while the handles make opening effortless.

				Replaces: Electric rice cooker

			

			One Touch Fresh Containers

			
				Seal it, trust it! These airtight, stackable containers with effortless press-to-seal lids keep your meals and ingredients fresh, visible, and ready when you need them. Perfect for pantry staples, leftovers, or prepped ingredients, they come in multiple sizes.

				Replaces: Single-use plastic bags

			

			Portioning Scoops

			
				A scooper meets a measuring spoon! A universal handle with three heavy-duty, snap-on scoops in different sizes, this space-saving tool works great for a variety of ingredients.

				Small scoop = 1 tablespoon

				Medium scoop = 2 tablespoons

				Large scoop = 3¾ tablespoons

				Replaces: Metal portioning scoops

			

			Sift ’N Store

			
				The Sift ’N Store tool simplifies any baking task that requires sifting, from dusting powdered sugar on top of cookies to mixing together fine flours and more. It has a funnel-shaped opening for easy refilling and top and bottom lids for convenient storage.

				Replaces: Standard sifters

			

			Silicone Baking Forms

			
				These handy baking forms are super easy to unmold even the most stubborn of bakes, no greasing required. Perfect for a mix of recipes, these molds are oven, microwave, freezer, and dishwasher-safe.

				Replaces: Parchment, foil, and paper liners

			

			Silicone Spatula

			
				This spatula is perfect for folding fluffy batters, scraping sticky caramel, and stirring warm sauces without threat of melting or warping. It also helps you use every last bit of food—whether it’s batter from a bowl, a sauce from a pan, or a spread from a jar—so nothing goes to waste.

				Replaces: Plastic spatula

			

			Smart Multi-Cooker

			
				Innovation meets convenience with this three-in-one microwave cooker. Its shielded colander blocks microwaves from directly heating your food, allowing only the water below to boil, creating true steam cooking—preserving nutrients, flavor, and texture. Effortlessly steam vegetables, cook grains, or prepare pasta in one compact system, saving you time, effort, and storage space.

				Replaces: Steamer, electric rice cooker

			

			Snack Cups

			
				Airtight and leak-proof, these handy containers let you easily take single servings of snacks, spices, small portions, and dressings anywhere or store at home in your pantry or fridge.

				Replaces: Storage containers

			

			SuperSonic Choppers

			
				These pull-cord choppers are perfect for dicing up large amounts of ingredients like garlic, onions, and herbs. But with just a few pulls of the cord, you can mix up a bevy of meals like pancake and cake batters, compound butter, hummus, graham cracker crusts, and more. Best of all, there’s no electricity needed, and the non-slip base keeps the unit steady and quiet. Take one camping!

				Replaces: Food processor

			

			Thatsa Bowl

			
				Take your food prep to the next level! Designed for ease and control, the built-in thumb handle provides a secure grip whether you’re mixing on a flat surface or holding the bowl close to your body. The textured interior helps minimize unsightly scratches, keeping this versatile bowl looking great over time.

				Replaces: Mixing bowl

			

			Ultimate Silicone Bags

			
				This eco-friendly solution is a multitasker’s dream: store food in the freezer, pack your lunch to go, reheat in the microwave, cook in the oven, and stash treats. Going on a picnic? Fill larger-size bags with water and freeze the night before and you’ll have ice packs for your cooler to keep your lunch cool.

				Replaces: Single-use plastic bags and containers

			

			Whip ’N Mix Chef

			
				With this cordless multipurpose mixer, you can whip cream until light and fluffy, mix heavy batters, or use the funnel for slowly adding liquids to make homemade dressing. Simplify baking and save bowls by mixing thick batters for muffins and cakes in the base. This handy multitasker is compact, efficient, and dishwasher-safe, making it ideal for tight spaces and busy people living.

				Replaces: Stand mixer, whisk, or handheld electric mixer

			

			Prep Ahead & Storage Tips

			Prep-Ahead Guide

			Almost all the recipes in this book can be made ahead in part or completely for easy meal prep throughout the week. We’ve placed icons at the top of each recipe to indicate how far in advance you can prep a dish before serving and if the dish is freezer friendly!

			
				[image: ] Prep-Ahead Element(s) Certain recipe components can be made in advance. See recipe notes for details.

				[image: ] Prep Up to 1 Day Ahead

				[image: ] Prep Up to 2 Days Ahead

				[image: ] Prep Up to 3 Days Ahead

				[image: ] Prep Up to 1 Week Ahead

				[image: ] Freezer-Friendly (Up to 3 Months) Assemble and freeze or bake first and freeze. See recipe notes for details.

			

			Storage Tips

			
				Use airtight containers to lock in freshness and prevent spills.

				Use freezer-safe containers to prevent freezer burn, always leaving space for liquids to expand.

				Cool hot foods, including grains and legumes, completely before sealing or storing to prevent condensation and sogginess.

				Store liquids such as sauces, salad dressings, and yogurt concoctions separately to keep lettuces crisp and proteins and vegetables from absorbing too much moisture.

				Store crisp, fresh, or delicate ingredients separately, including croutons, toasted nuts, seeds, and other salad toppers, to protect their texture.

				Label and date containers to track what needs to be eaten first.

			

		

		
			
			[image: ]
		

	
		
			
				1

				Morning Glory
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			Overnight Oats 

			Lemon Poppy Seed Donuts with Lemon Glaze 

			Golden Tofu Scramble 

			Ginger Berry Muffins with Cardamom Crumb 

			Banana Date Bread with Sticky Toffee Drizzle 

			Sweet Potato Burritos with Chipotle Crema 

			Caramelized Apple and Walnut French Toast Bake 

			Coffee Shop–Style Cheddar Bacon Egg Bites 

			Mini Bagel Egg Ring Sandwiches 

			Dill Crepes with Smoked Trout, Spinach, and Apple 

			Fine Herb and Feta Omelet 

			Jump-Start Smoothie Packs 

		

	
		
			Tupper Tips

			
				“I love using my Tupperware ice trays for making frozen coffee cubes for my iced coffee so they don’t dilute my coffee like regular cubes do—and I use my Ultimate silicone bags to keep my coffee cubes in the freezer.”

				—Ginette V., 
8 years selling Tupperware products

			
			Ready to give your breakfasts the glow up they deserve? Jump-start the day with a nutrient-rich smoothie (see this page), tuck into tender and fragrant Ginger Berry Muffins with Cardamom Crumb (this page), or enjoy a delectable Mini Bagel Egg Ring Sandwich (this page) with your first cup of coffee—all prepped, stored, and ready when you are. Hosting a breakfast brunch? Serve your guests Coffee Shop–Style Cheddar Bacon Egg Bites (this page), Dill Crepes with Smoked Trout, Spinach, and Apples (this page), or Caramelized Apple and Walnut French Toast Bake (this page) and graciously accept the kudos.

			
				[image: ] Simplify batter prep for donuts and pancakes like the Lemon Poppy Seed Donuts with Lemon Glaze (this page) by mixing everything in the Whip ’n Mix Chef mixer. You’ll end up with a smooth batter you can transfer directly to a ring form or griddle.

				[image: ] Use the Sift ’n Store sifter for sifting ingredients or for dusting baked goods with powdered sugar, like the Caramelized Apple and Walnut French Toast Bake (this page). You can measure and store ingredients in it too.

				[image: ] When you need melted butter for a recipe, like for the crumb topping on the Ginger Berry Muffins with Cardamom Crumb (this page), melt it in the microwave using the 1-cup Micro Pitcher.

				[image: ] Save space in the fridge and mix Overnight Oats (this page) in an Ultimate Silicone Stand-Up Bag Small. Mix and refrigerate, then the following morning, pop the reusable silicone bag open, add toppings, and dig in. Stash your toppings in a Snack Cup for adding whenever and wherever your day takes you.

			

		

	
		
			Overnight Oats
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				Prep Up to 3 Days Ahead

			

			Makes 1 serving

			Endlessly customizable, these nighttime oats are an easy solution to breakfast meal prep: mix and chill, then the following morning, pop the container open, add your topping or toppings of choice, and dig in.

			Base

			¾ cup old-fashioned rolled oats

			⅓ cup plain Greek or regular yogurt (dairy or plant based, any fat content)

			¾ cup milk (dairy or plant based, any fat content)

			2 tablespoons sweetener (such as maple syrup, agave nectar, or honey)

			1 teaspoon pure vanilla, almond, or other extract

			Pinch of kosher salt

			Mix-ins and/or Toppings

			Fruits and vegetables, such as banana slices, any type of berry, mango cubes, caramelized apples or pears (see this page), shredded dried coconut, shredded carrot, dried cranberries or raisins, or any type of fruit jam

			Nuts and seeds, such as almonds, pecans, walnuts, hemp seeds, or flaxseeds

			Nut and fruit butters, such as almond, peanut, cashew, or apple, or canned pumpkin puree

			Spices and flavorings, such as ground cardamom, nutmeg, or cinnamon or unsweetened cocoa powder

			
					
					In a medium airtight container, combine the oats, yogurt, milk, sweetener, vanilla, salt, and ingredients of your flavor combo of choice. Stir to combine.

				

					
					Securely close the container and place in the refrigerator in an upright position for at least 6 hours or up to overnight before serving.

				

			

			Mix-In Variations

			Cherry Smash: Mix together ½ cup fresh or frozen pitted cherries, chopped; and 2 tablespoons slivered blanched almonds.

			Pumpkin Pie: Mix together ½ cup canned pumpkin puree, 2 tablespoons pumpkin seeds, 1 tablespoon flaxseeds, and ¾ teaspoon pumpkin pie spice.

			PB and Choco-Banana: Mix together 2 tablespoons creamy butter and 1 tablespoon unsweetened cocoa powder. Top with 1 banana, peeled and sliced.

			Stone Cold Oats: Mix together 1 small, ripe stone fruit (such as apricot, peach, nectarine, or plum), pitted and diced; 1 tablespoon chia seeds; and ¼ teaspoon ground cinnamon, cardamom, or nutmeg. Top with more diced stone fruit.

		

	
		
			Lemon Poppy Seed Donuts with Lemon Glaze
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				Prep Up to 2 Days Ahead

			

			Makes 6 donuts

			Lemon loaded and glazed, these baked donuts with the nutty crunch of poppy seeds will bring a bright, cheerful vibe to your morning.

			Donuts

			¼ cup granulated sugar

			Grated zest of 1 lemon, plus 2 tablespoons juice

			2 tablespoons vegetable oil

			1 teaspoon pure vanilla extract

			2 eggs

			⅓ cup whole or 2-percent milk

			1 tablespoon poppy seeds

			1 cup all-purpose flour

			1 teaspoon baking powder

			½ teaspoon kosher salt

			Lemon Glaze

			½ cup powdered sugar

			2 tablespoons lemon juice

			Grated lemon zest or poppy seeds for garnish

			
					
					Preheat the oven to 350°F. Set a 6-cavity silicone donut form on a metal sheet pan.

				

					
					Prep the wet mixture: In a medium bowl, whisk together the sugar and lemon zest. Add the oil and vanilla and whisk until well mixed. Add the eggs, milk, lemon juice, and poppy seeds and whisk until well combined. Set aside.

				

					
					Prep the dry mixture: In a separate medium bowl, whisk together the flour, baking powder, and salt. Make a well in the center and pour in the wet mixture. Whisk until no white streaks remain and a smooth batter forms.

				

					
					Fill each cavity three-fourths full with the batter. Bake until the donuts are golden and a toothpick inserted into the center of a donut comes out clean, about 15 minutes. Let cool completely in the donut form on a wire cooling rack before unmolding and glazing.

				

					
					Meanwhile, make the glaze: In a small bowl, whisk together the powdered sugar and lemon juice until smooth.

				

					
					Have ready a large serving plate. Dip the top of each donut into the glaze to coat evenly, then set right-side up on the plate. Garnish with lemon zest and let sit for 15 minutes until the glaze has set. Eat now!

				

			

			Note: Store the donuts in an airtight container at room temperature.

		

	
		
			Golden Tofu Scramble
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				Prep Up to 3 Days Ahead

			

			Serves 4

			The secret ingredient that takes this scramble from delicious to spectacular is the nutritional yeast (a.k.a. “nooch”), a type of deactivated yeast that’s full of B vitamins and has a nutty, cheesy, savory flavor. Seasoned with turmeric, garlic, and onion and splashed with rich plant-based milk, this creamy, bright, and savory tofu scramble is incredibly versatile. Serve it piled on toast, tucked into a pita, or in a wholesome breakfast bowl with vegetables or grains, or use it in place of the egg scramble for a vegan version of Sweet Potato Burritos with Chipotle Crema (this page).

			Scramble

			One 14-ounce package extra-firm tofu, drained and patted dry

			2 tablespoons nutritional yeast

			2 teaspoons ground turmeric

			1 teaspoon garlic powder

			1 teaspoon onion powder

			1 teaspoon kosher salt

			2 teaspoons olive oil

			1 small red onion, diced

			2 small jalapeño chiles or 1 bell pepper (any color), seeded and diced

			¼ cup plant-based milk (such as soy or oat)

			½ cup plant-based cheese shreds

			Serving Suggestions

			Cooked grains such as quinoa, farro, or couscous

			Leafy greens such as baby spinach or arugula

			Beans such as black or pinto

			Additional vegetables such as cherry tomatoes or corn kernels

			Chopped fresh herb such as cilantro or flat-leaf parsley for garnish

			Toppings such as hot sauce, salsa, or regular or plant-based chipotle crema (see this page)

			
					
					Make the scramble: Put the tofu into a medium bowl and mash gently, breaking it up into smaller pieces. Stir in the yeast, turmeric, garlic powder, onion powder, and salt and set aside.

				

					
					In a medium nonstick skillet, heat 1 teaspoon of the oil over medium heat until shimmering. Add the onion and chiles and cook, stirring often, until the chiles start to soften, 2 to 3 minutes.

				

					
					Add the seasoned tofu and milk and cook, stirring often, until the liquid in the pan evaporates, about 1 minute. Add the remaining 1 teaspoon oil and continue to cook until some tofu pieces brown, about 4 minutes. Add the cheese and continue cooking, stirring often, until the cheese melts, about 30 seconds.

				

					
					Serve as you wish!

				

			

			Note: Store in an airtight container in the fridge. Reheat the scramble in the microwave at 50 percent power for 1 to 2 minutes, stirring halfway through the reheating time. If it’s not warmed through, continue reheating in 30-second bursts, stirring between each burst.
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