
Dill And Cucumber Salad

Our Dill and Cucumber Salad is the cool, fresh, and tangy side
dish  you’ve  been  searching  for.  All  you  need  are  fresh
cucumbers,  a  few  ingredients,  and  your  NESCO  8  Cup  Food
Processor.  The  NESCO  8  Cup  Food  Processor  slices  cucumbers
evenly and fast, cutting the preparation time to a fraction of
hand slicing. This salad is paired perfectly with your favorite
barbecue meal.

Garlic  Herb  And  Portabella

https://www.nesco.com/recipe/dill-and-cucumber-salad/
https://www.nesco.com/recipe/garlic-herb-and-portabella-mushrooms/


Mushrooms

Tuck into warm, grilled vegetables for tonight’s dinner. The
NESCO Reversible Grill and Griddle is perfect for making Garlic
and  Herb  Portabella  Mushrooms.  Equal  amounts  of  shallots,
garlic,  basil,  and  chives  give  these  mushrooms  an  elegant,
savory flavor. Enjoy this recipe as a meaty main course or as a
delicious side.

Easy Tomato Salsa

https://www.nesco.com/recipe/garlic-herb-and-portabella-mushrooms/
https://www.nesco.com/recipe/easy-tomato-salsa/


Get the tortilla chips ready. Our Easy Tomato Salsa is the
perfect addition to your Taco Tuesday. The NESCO 8 Cup Food
Processor makes this recipe fast and easy. Packed with crunchy
green bell peppers, fresh cilantro, and zesty lime, you won’t
want to top your fajitas and tamales with anything else. For
less heat, remove the jalapeno seeds before finely chopping or
substitute green peppers for yellow or red peppers.

Your Key Ingredient:

NESCO 8 Cup Food Processor

Grocery Ingredients:

3 cups tomatoes
1/2 cup green bell pepper
1 cup onion



1/4 cup fresh cilantro
2 tablespoons fresh lime juice
 4 teaspoons chopped fresh jalapeno pepper (including seeds)
1/2 teaspoon ground cumin
1/2 teaspoon kosher salt
1/2 teaspoon ground black pepper

Instructions:

Place the tomatoes, green bell pepper, onion, cilantro,1.
lime juice, jalapeno pepper, cumin, salt, and pepper in
the food processor.
Pulse to chop and blend. Serve and enjoy!2.

Easy Parmesan Potatoes

https://www.nesco.com/recipe/easy-parmesan-potatoes/


Get your dipping sauce ready. Our Easy Parmesan Potatoes are the
perfect side to any meal. Crispy on the outside and soft on the
inside, this recipe is simple and fast with your NESCO Jet
Stream  2  Oven.  Not  only  are  these  potatoes  delicious,  but
they’re also a healthy alternative to traditional french fries.
Don’t be shy about seconds.

Creamy Deviled Eggs

Let Creamy Deviled Eggs be the star of the show at your next get
together. Made with tangy mayonnaise and zesty mustard, this
recipe features the classic ingredients you know and love. Skip
the stovetop and prepare up to 8 eggs at a time with your NESCO
Egg Cooker. To top, sprinkle with fresh herbs or spritz with a
fresh squeeze of lemon juice for an extra pop of flavor.

https://www.nesco.com/recipe/creamy-deviled-eggs/


Pickled Red Beet Eggs

If you’re craving a little bit of sweet and sour at your summer
picnic, these Pickled Red Beet Eggs are the perfect addition to
your warm-weather outing. Our recipe is simple with the help of
the NESCO Egg Cooker. What are you waiting for? Get crackin’ and
enjoy your pickled eggs as a tangy snack or side.

Salt  And  Vinegar  Zucchini

https://www.nesco.com/recipe/pickled-red-beet-eggs/
https://www.nesco.com/recipe/salt-and-vinegar-zucchini-chips/


Chips

Not everything at a cookout needs to be unhealthy. These Salt
and Vinegar Zucchini Chips are a simple but delicious treat that
all ages with gobble up.

Candied Strawberries

https://www.nesco.com/recipe/salt-and-vinegar-zucchini-chips/
https://www.nesco.com/recipe/candied-strawberries-dehydrator/


Not sure what to do with all of your leftover summer pickings?
Our Candied Strawberries recipe is the perfect solution. After
sprinkling sliced berries with just a bit of sweetener, let your
NESCO Dehydrator do the work. We love this crispy snack in trail
mix, desserts, or even on top of breakfast cereal.

Augratin Potato Chips
You’ll never reach for another bag of store-bought chips after
trying our Augratin Potato Chips. Our recipe is healthier than
packaged  potato  chips  because  it  uses  less  salt,  swaps
preservatives out for fresh ingredients, and eliminates oil by
using a NESCO Dehydrator. Indulge in this cheesy, crunchy snack
as a side or by the handful.

https://www.nesco.com/recipe/augratin-potato-chips-dehydrator/


Peanut  Butter  And  Banana
Graham Crackers

Looking  for  an  afternoon  snack  that’s  both  healthy  and
satisfying? Our Peanut Butter and Banana Graham Crackers are the
perfect protein-packed combo. Simply form chilled dough into
slices and let dry using your NESCO Dehydrator. This cookie-like
cracker just might become your favorite treat. For an extra hint
of sweetness, use overripe bananas.

https://www.nesco.com/recipe/peanut-butter-and-banana-graham-crackers-dehydrator/
https://www.nesco.com/recipe/peanut-butter-and-banana-graham-crackers-dehydrator/


Baked French Toast
Make  Sunday  morning  brunch  extra  special  with  Baked  French
Toast. And this time, skip the stovetop. This classic recipe is
simple  with  your  NESCO  Roaster  Oven  and  Cake  Pan.  Before
everyone’s even out of their pajamas, you’ll have the breakfast
table piled high with slices of sweet baguette. Drizzle with
warm maple syrup and your choice of sugar, jam, or fresh fruit.

Your Key Ingredients:

NESCO Roaster Oven
NESCO 9 x 13″ Cake Pan

Grocery Ingredients:

2 1/2 cups half-and-half or whole milk
5 large eggs
1 1/2 tsp vanilla
2 tsp cinnamon
1/8 tsp salt
3 Tbsp sugar
12 3/4″ thick diagonally cut baguette slices from a day-old
baguette

Suggested Toppings:

Maple syrup
Confectioners sugar
Jam
Fresh fruit (strawberries and blueberries or peaches)

Instructions:

Generously  butter  a  NESCO®  9  x  13″  Cake  Pan.  Whisk1.
together half-and-half, eggs, vanilla, cinnamon, salt, and

https://www.nesco.com/recipe/baked-french-toast-12-or-18qt-roaster/
https://nesco.com/product-category/cooking/roaster-ovens/
https://nesco.com/product/aluminum-9x13-cake-pan/


two Tbsp sugar with a blender.
Arrange  baguette  slices  in  a  dish  and  pour  “custard”2.
combination over bread. Turn slices over once or twice to
coat and let stand at room temperature for 30 minutes.
During this time, preheat NESCO® Roaster Oven to 425º F.3.
Place the rack in a cookwell.
Before  placing  a  baking  dish  in  the  oven,  sprinkle4.
remaining sugar on top of the bread and bake until custard
is set and top is golden brown – approximately 60 minutes.

Taco Meat
Taco Meat

Taco meat is also excellent in taco salad.

Your Key Ingredients:

NESCO 6 Qt. Roaster Oven

Grocery Ingredients:

2 lbs ground beef
2 onions, chopped
1/2 cup taco sauce
1 Tbsp Worcestershire® Sauce
1 Tbsp chili powder
1 tsp salt
1 tsp oregano
1/4 tsp cumin
1/4 tsp pepper
1/4 cup water

https://www.nesco.com/recipe/taco-meat-4-5-or-6qt-roaster/
https://nesco.com/product-category/cooking/roaster-ovens/6-qt-roasters/


Instructions:

Cook ground beef in skillet until brown and drain.1.
Place  ground  beef  in  NESCO®  Roaster  Oven  with  all2.
remaining ingredients. Stir to blend. Cover and cook at
300ºF for 30 minutes. Stir.
Reduce heat to 250º F. Continue cooking 30 to 60 minutes,3.
stirring occasionally.
To assemble tacos, heat taco shells in 350ºF oven for 54.
minutes or until hot and crisp. Fill with about 1/4 cup
meat. Top with shredded cheese, shredded lettuce, chopped
tomato, taco sauce, guacamole, and sour cream. Makes about
16 tacos.

Note: Recipe may be doubled for larger crowds.

Cherry Pineapples

https://www.nesco.com/recipe/cherry-pineapples-dehydrator/


These delicious dried cherry pineapple snacks taste just like
candy. Chewy, tart, and tropical, you won’t be able to keep them
stored in the pantry for long.

Your Key Ingredient:

NESCO Dehydrator

Grocery Ingredients:

1 can pineapple rings, any size
1 jar maraschino cherries, any size

Instructions:

Drain canned pineapple rings and cherries then place on1.
paper towels for a few moments to finish absorbing any
liquid.
Place pineapple rings in your NESCO® Dehydrator on trays2.
and put a cherry or two in center of each. Dry 8-10 hours
at 135°F.

https://nesco.com/product-category/dehydrating/dehydrators/


Apple Butter
Make your own Apple Butter right at home with your NESCO Slow
Cooker. Smooth and tart, our recipe captures the best flavors of
fall. We like to use Gala apples for their mildly sweet and
crisp  flavor.  Enjoy  this  spread  as  a  pancake  topping,
charcuterie  side,  or  your  new  favorite  breakfast  treat.

Your Key Ingredients:

NESCO Slow Cooker

Grocery Ingredients:

6 Gala apples
1 cup sugar
1 cup brown sugar
1 Tbsp cinnamon
1/2 tsp nutmeg
1/4 tsp cloves
1/4 tsp salt
1 Tbs vanilla extract

Instructions:

Peel,  core,  and  dice,  and  place  apples  into  ceramic1.
cooking pot.
In  a  separate  bowl  combine  other  ingredients.  Combine2.
mixture with apples, cover, and cook on LOW setting of
NESCO® Slow Cooker until mixture has cooked down.
Uncover and cook for 2 more hours. Blend until smooth and3.
serve or store.

https://www.nesco.com/recipe/apple-butter-8qt-slow-cooker/
https://nesco.com/product-category/cooking/slow-cookers/


Baked Potatoes
At NESCO, we believe baked potatoes aren’t just a side dish.
Make Baked Potatoes the main entree for dinner tonight with our
signature  Slow  Cooker  recipe.  These  potatoes  are  perfectly
crispy on the outside and fluffy on the inside. Dress them up
with bacon bits, chives, or just a dab of butter.

Your Key Ingredient:

NESCO Slow Cooker

Grocery Ingredients:

8 to 10 large baking potatoes

Instructions:

Scrub clean, prick outer skin several times and wrap in1.
foil.
Place potatoes into ceramic cooking pot of your NESCO®2.
Slow Cooker. Cook on LOW setting for 8 hours.
Serve with cheese, butter, sour cream, or your favorite3.
topping.

https://www.nesco.com/recipe/baked-potatoes-8qt-slow-cooker/
https://nesco.com/product-category/cooking/slow-cookers/

