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A nice Chinese New Year's snack; sweet, slightly sweet and fluffy, it's a wonderful traditional dessert. Ready in minutes. Serve with steamed hot tea! A packet of VELVEETA, a box of diced tomatoes and green peppers, and pork sausage. That's all you need to make this cheese, fun dip to the crowd.
Believe it or not, you can make your own delicious, low-fat popcorn microwave using standard popcorn popping and a brown paper lunch bag. It works perfectly. Light, fluffy scrambled eggs are easy to make when you're at home or on the road! Everyone will love this quick energy bite to start the day.
Garnish with pepper and grated cheese, if desired! This easy chocolate cup cake is made with shelled almonds and no egg. It's ready in a few minutes and perfect if you die for something sweet. Serve sprinkled with confectioners' sugar and topped with ice cream or whipped cream. Try this quick and
easy keto and paleo bread made with only 5 ingredients in the microwave in just 90 seconds! So tasty and perfect for sandwiches and toast. This is an easy and quick baked apple recipe. Ideal for brunch or snacks. Stuff the apples with all the extra fruits you want - cranberries stuffed in apples are
especially delicious. Ideal for last-minute company or a quick dinner by rounding it with a baked potato and a discarded salad. Another popular name for this favorite mix is puppy food. Chow down; it's good doggone! This recipe is ideal for cooks who have just started. A delicious recipe only for those with
an incurable sweet tooth! Candy corn mixed with chocolate sandwich cookies and pretzels please all your Halloween crowd. This is a quick and easy chocolate cake, you can microwave in 2 minutes. And it tastes good. Oh, really! The consistency is dense and cake. It would go well with chocolate (or
your favorite) chips, nuts, or served hot with hot fudge. This cake, e of a craving for pregnancy, worked amazingly! This hearty breakfast burritos recipe is meant to be made in a large batch so that individual burritos can be frozen and reheated as needed. Making these in advance and freezing is a great
time saver for busy mornings! Popcorn caramel made in less than 15 minutes with the miracle of the microwave. Easy and fun - not to mention delicious. I don't usually like ousse with the microwave, but this recipe works very well. The filling comes out crisp on top, moist at and delicious all around. It's a
wonderful dessert that's quick and easy to make. Best served hot with vanilla ice cream or whipped topping. This is the easiest and best peanut butter fudge recipe you'll ever find. These are just two ingredients! How can you go wrong with that?!? These popcorn balls are heavenly! Everyone I've shared
them with hangs on instantly! A microwavable form of Japanese dessert made from sweet rice flour. More varied and interesting are also available. Keep some condensed milk handy on cold days, and whip a batch of this rich hot chocolate warm up your loved ones. It's a quick and easy way to make
homemade fresh pumpkin puree, using the microwave. Store in an airtight container in the refrigerator. You can freeze in freezer bags; measuring in 1 cup of portions before freezing makes it easier to prepare. This will certainly be the biggest success at the party! It's such an easy aperitif to make and it
tastes just like the jalapeno poppers you wish you could make it yourself! The hardest part of this recipe is not eating it all by yourself! Serve with sliced sourdough chopsticks, tortilla chips or crackers. These delicious scrambled eggs are quick and easy to prepare, and for the whole family. After reading
many articles on the subject of boiled eggs, I came up with a recipe that gave consistent results that you will appreciate. This is a simple recipe for delicious cream cheese icing. It has less powdered sugar than most recipes. That's one of the reasons it tastes so good. This cake is made with three layers:
Cake, filling, and filling. There are 4 types of milk in the filling and filling (whole milk, condensed milk, evaporated milk and heavy cream). This is a great cake for milk lovers! A great alternative to pumpkin pie, especially for cheesecake lovers out there. Serve garnished with whipped cream. There are
different variations of this popular recipe. I think it's the easiest to remember and do. Serve fresh with whipped cream. Be sure to sprinkle the butter on the cake mixture evenly for the crunchiest filling. An easy pumpkin roll dessert that tastes good. My girlfriend Debbie gave me this recipe years ago. I've
been writing it on a torn piece of paper for years and decided today that this recipe should be on AllRecipes. It is a moist, sweet and delicious bread with a crispy crust. By far my favorite bread recipe! I've tried a lot of carrot cakes, and this is my favorite recipe. If you don't like pecans, don't hesitate to
leave them out. This hearty pumpkin cake with cinnamon cheese frosting is good in the fall or at any other time of the year. It can't be easier than that! Just two ingredients and you have a delicious wet cake. Ideal when frosted with your favourite cream cheese frosting. Plan ahead, tastes are best after
cooling. It's a great conversation piece at the parties. adults love it as much as children. Get a new garden trowel, medium sized flower pot and artificial flower at a craft store for full effect. A moist and tasty recipe that makes a large amount of cake. I've been tracked down to make this cake over and over
again. Chocolate cupcakes are the ultimate holiday food. Make it for your next party! It's everyone's holiday favorite, even the busy cook, because it's so easy to do. This cake uses a cake mix to make a crust, crust, of which there is a layer of cream cheese. Easy to do. This German apple cake is a moist
and dense cake that keeps well. He was a family favorite for twenty years. Everyone loves pop cakes! They are simple to do, and you can create anything for any occasion. They are also nice little bites of dessert instead of large slices of cake or pie. Can be composed in partial batches and the remaining
ingredients stored for a few weeks. A white butter cake that meets in minutes, but tastes like you spent all day doing it. The addition of apples and cinnamon with layered brown sugar makes this cake an autumn delight. A scoop of ice cream is particularly good with this cake. Rich chocolate cake,
caramel, caramel, and whipped topping - should I say more?! This cake won me first prize at the county fair last year. It's very chocolatey. This mini version of the classic red velvet cake is one of the most popular offerings in bakeries across the country. Prepare a prize this holiday season or any time of
the year. This is a very versatile and fast cake recipe. Not only is it moist and delicious, the same dough can be used to make banana bread and muffins. Delicious frosted with chocolate or cream cheese icing. A great tasting cake, and really easy to make! Great Halloween cake! You'll need a new cat
litter, box lining and litter scoop as accessories to get the full effect with this cake! This cake is easy to make, and it is so delicious. Everyone who tried it said it tasted like those in a deli! You're going to love it! Switch to main contentRD.COMChili Con Queso Total preparation time: 15 minutes You will
need 1 pound of process cheese (Velveeta), cubed 1/2 cup of large styleChili Con QuesoTotal Preparation time: 15 minutesYou will need 1 pound of process cheese (Velveeta), cubed 1/2 cup chunky-salsa style 1 1 can (4 ounces) chopped green peppers 1 jar (4 ounces) diced pimientos, drained 1/2
teaspoon garlic powder 1/4 teaspoon cayenne pepper 1/8 teaspoon ground cumin 1/8 teaspoon crushed red pepper flakes TortillaWhat chips to make in a microwave-safe bowl, combine the first eight ingredients. Cover and microwave in the microwave for 6-7 minutes or until cheese is melted, stirring
occasionally. Serve with tortilla chips. Yields: 2 3/4 cups Editor's note: This recipe has been tested in a 1100 watt microwave. Cream Sour Beef 'N' BeansTotal Preparation time: 30 minutes or lessYou need 1 pound ground beef 1 can (15 ounces) pinto beans, rinsed and drained 1 can (15 ounces)
enchilada sauce 1 1/2 cups (6 ounces) grated cheddar cheese, divided 1 can (4 ounces) chopped green peppers, unprunned 1 1/2 cups crushed corn chips 1 tablespoon dried chopped onion 1 cup (8 ounces) extra sour cream corn chips. Crumble the beef in a 2-quarter unweaded microwave-safe dish;
cover with waxed paper. Cook for 5 minutes or until meat is no longer pink, stirring twice; Aspire. Incorporate beans, enchilada sauce, 1 cup cheese, chillies, crushed corn chips and onion; mix well. Cover and microwave for 3 minutes or until hot, stirring once.2. Garnish with sour cream and remaining
cheese. Heat, uncovered, to 70% power for 2-3 minutes or until cheese is melted. Serve with corn chips. Portions: 4-6 Chicken in baskets Total preparation time: 25 minutesYou will need 1 packet (10 ounces) of frozen pastry shells 1 can (10 3/4 ounces) condensed cream of chicken soup, undilviated 1
packet (9 ounces) frozen cooked diced chicken, thawed 1 cup frozen mixed vegetables, thawed 3/4 cup milkThree must be cooked the pastry shells according to the directions of the package. Meanwhile, in a microwave-safe bowl, combine soup, chicken, vegetables and milk. Cover and microwave in
high-grade for 4 to 5 minutes or until bubbling. Cut the top of each dough shell; fill with chicken mixture. Replace the tops. Servit: 3Editor's Note: This recipe was tested in a 1100 watt microwave. Lemon Shrimp 'N' Asparagus Total Preparation Time: 30 minutesYou will need 1 pound of fresh asparagus,
tribed and cut into 1 1/2-inch pieces 1 medium sweet red pepper, julienned 1/2 teaspoon chopped garlic 2 tablespoons water 3/4 pound medium uncooked shrimp, peeled and deveined 1/4 cup soy sauce 5 teaspoons lemon juice 1/2 teaspoon grated lemon zest 2 teaspoons cornstarch 1 tablespoon cold
water Hot cooked rice (optional) What to do 1. In a 2-litre microwave-safe bowl, combine asparagus, red pepper, garlic and water. Cover and microwave in the microwave for 4 minutes. Add shrimp; cover and cook for 2 minutes or until shrimp turn pink and asparagus is tender. Using a slotted spoon,
remove shrimp and vegetables; keep warm.2. Add soy sauce, lemon juice and peel in microwave. In a small bowl, combine cornstarch and cold water until smooth. Stir in soy sauce mixture.3. Microwave, uncovered, high-power for 1-2 minutes or until thickened. Return the shrimp mixture to the bowl; I
have to coat. Serve with rice if desired. Servit: 4Editor's Note:This recipe has been tested in a 1100 watt microwave. Rolls of ham asparagus Total preparation time: 10 minutesYou will need 16 fresh asparagus, tripped 1/4 cup mayonnaise 4 flour tortillas (8 inches) 4 thin slices of deli ham 8 slices of Swiss
cheeseThis Place the asparagus in a shallow microwave-safe dish; add 1/2 inch of water. Cover and microwave in the microwave for 2 minutes or until tender. Drain and rinse with cold water. Spread 1 tablespoon of mayonnaise on each tortilla. Garnish each with a slice of ham, two slices of cheese and
four asparagus; Roll. Servit: 4Editor's Note: This recipe has been tested in a 1100 watt microwave. Originally published: June 06, 2005Originally Published in Reader's Digest Enjoy the best stories, tips and jokes! Jokes! Jokes!
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