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Using your snack n’ sandwich maker
1. 
Cooking time is 2-6 minutes for most recipes.  Sandwiches cook in 3 minutes. Lift the lid to check for doneness.  Leave in longer to toast darker or cook until done.

2. 
Remove snack with plastic, nylon or wooden utensil to protect the non-stick surface. You may make 1-4 snacks at a time. 

3. 
First time use brush with oil or melted margarine on non-stick surface. 

4. 
For hard to remove leftovers, pour a little oil and wait until filling has softened and wipe out.

5. 
CAUTION: Appliance surfaces are hot during use.  Unplug from electrical outlet and allow to cool thoroughly before cleaning.  Never immerse appliance in water or other liquids.

Hints to Remember
1. 
Preheat before using.

2. 
Bread will toast better if the outside is buttered, but the butter may be omitted. 

3. 
Food needs to be cooked before placing between bread slices.

4. 
Avoid using processed cheese as it tends to run under high temperatures.

5. 
Use a sharp knife or pizza cutter to cut pockets apart.

6. 
Allow sandwiches, hot snacks and roll-ups to cool before eating as filling becomes very hot.

Flavored Butters
For all recipes, put all ingredients in a bowl and blend together.  Spread the flavored butter inside or outside of the bread.  Add filling and toast.  Or just toast as a single slice in a waffle iron for croutons. The butters add a great flavor to any sandwich.  All recipes make ½ cup.

Garlic Butter
½ c. Butter, softened

1 clove garlic, crushed.

Salt and pepper.

Herb Butter
½ c. butter, softened.

1 tsp. Parsley, chopped.

1 tsp Rosemary, chopped

Salt and pepper.

*Rosemary may be omitted.  Cayenne pepper nice option.

Lemon Butter
½ cup butter, softened

1 tsp lemon rind

2 tsp lemon juice

salt and pepper.

Cheese Butter (use as a filling)

½ c. butter

½ c. cheddar cheese

½ tsp. prepared mustard

Sandwiches
Recipes for sandwich pockets are made with a filling between two slices of bread. To make sandwiches butter one side of bread of two slices of bread.  Place buttered sides together.  Either spread the filling on the unbuttered side of bread or add tow tablespoons of filling in two opposite corners of unbuttered bread.  DO NOT OVERFILL.  Place buttered side of bread onto sandwich maker, position filling over pockets. Place second slice of bread on top with buttered side up. Close lid and latch.  Toast 2-3 minutes.

Fillings: 
1)  Cooked scrambles eggs. Add bacon or a slice of tomato. 

 2) Tuna salad: 1 c. tuna, 1/4 c. mayonnaise and 1 T. each onion and celery, chopped. 

3) Hot dogs sliced lengthwise and cut in half crosswise, with all the dressings.  Can add chili for a chili dog.  

4) Hamburger Pizza: Hamburger or Pepperoni, pizza sauce, slice of Mozzarella cheese.  Add any of your favorite toppings like olives, mushrooms, onion, green pepper or tomato.  Try a Hawaiian pizza with ham and pineapple. Remember not to over fill.

5) Cheese.  Can add a slice of ham or turkey.

6) Peanut Butter and Jelly/Jam
Country Egg Treats
1 c. chopped cooked potatoes

½ small onion, chopped

2 slices ham, chopped

2 eggs

2 T. chopped parsley1/2 t. salt

Spray sandwich maker with non-stick spray and preheat.  Combine potatoes, onion and ham and pour evenly into four pockets.  Beat the eggs, parsley and salt together in a bowl. Pour mixture over potatoes and toast for 2 minutes.  Makes 4 servings.

Quick breads

Condition cooking surfaces with non-stick spray and preheat sandwich maker. Recondition after each batch of quick breads.  These recipes do not use bread.
Pancake Puffs
Mix pancake batter using a boxed mix or homemade recipe. Add 2 T. oil.  Use approximately 1/4 cup batter in each pocket of the sandwich maker.  Cook for 2-3 minutes. 
Corn Bread
Mix according to package or recipe directions.  Use approximately 1/4 cup batter  in each pocket of the sandwich maker.  Cook for 3-4 minutes. 
Muffin Mixes - Blueberry, Apple spice, Gingerbread etc.
Mix according to package or recipe directions.  Use approximately 1/4 cup batter  in each pocket of the sandwich maker.  Cook for 3-4 minutes. 
Biscuits
1 7.5 oz. Tube refrigerator biscuits (10)

Place one biscuit into each pocket.  Bake for 2-3 minutes. Serve with butter and jam.

Options: Roll out biscuit and add cheese, sausage, or pizza fillings and fold in half.  Pinch edges. Place in pockets. Creates little snack turnovers. 
Stuffing
1 small box dry stuffing mix

2 T. milk

1 egg, beaten

Cook stuffing according to package directions and then add milk and eggs.  Toss to moisten. Add 1/3 to ½ c. filling per pocket.  Cook for 3-5 minutes.

Flour Tortilla Pockets
Fill one half of a flour tortilla with the following fillings and place at the back of the sandwich maker.  Makes two snack pockets.

Fillings:
1. 
Cheese.  

2. 
Refried beans, cheese and salsa.

3. 
Pepperoni, cheese and a bit of pizza sauce.

4. 
Pie fillings for fruit turnovers.

 Cake and Brownies
Make cake or brownie mix according to the package or recipe directions.  Add 1/4 c. batter into each pocket.  Bake for 2-3 minutes.  Chewy brownie mixes and mixes with chocolate chips, etc. will cook differently and are harder to remove from the sandwich maker.

Turnovers
Fruit turnovers are a favorite.  White bread with the crusts removed work well. 

For turnovers like in the bakery use the refrigerated crescent or dinner rolls from the grocery.

Roll out the crescent rolls into a triangle.  Put approximately 1 - 2 t. of pie filling on one half of the triangle.  Fold the top over the filling and pinch the edges together.  Place one turnover into each pocket. Bake for 2-3 minutes.

