
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 

WHY USING WAMERY BAKING MAT? 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

Multi-purpose:  
 

Offering 3 liners, Big (16,5x 11,6”) Small (11,8 x 8,26”) and, Round 
(Diam 11,8 cm). Excellent to work with sticky products, kneading 
doughs, candies, baking bread, croissants, cookies, cakes & pastries. 
Easy transference and excellent release while cooking or baking. 
Safe for ovens, microwaves, dishwashers, freezers, etc. Great to 
stabilize cutting boards on the kitchen counter, and to keep dough 
roll and cool in the fridge. An ideal item to plan ahead during the 
Holidays. 

Healthy food:  
Keep your family healthy, these mats work for salty, savory, 
and sweet dishes, no oil or fat is required, which reduces the 
ingestion of cholesterol, saturated fats & cancerogenic 
substances that are produced by cooking oils exposed to high 
temperatures. Safe to handle. Designed to provide heat 
evenly, (soft to the touch within 2 to 3 minutes) your food 
won´t have burned or undercooked spots, this is the result of 
working with Non-toxic silicone sheets. 

Durable:  
You can impress your guest, cooking amazing foods like a 
chef, with this technology. Built to be tear resistant, several 
uses and washing cycles won´t affect the properties of the 
mat. Design to face use under extreme conditions like 
intense heat (from -40°F/-40°C to up to 480°F/250° C). 
Easy storage inside of kitchen drawers, cabinets and shelves 
roll up or lying flat.  

Please take a minute and help us 
reviewing this product by clicking 

HERE 

https://www.amazon.com/review/create-review?asin=B075TJJ99H


 

 

 
 
 
 
 
 
 

STEP 1: 
-Preheat the oven to 190°C. 

STEP 2: 
-Cook the cauliflower florets in a large pot of boiling salted water for 5 to 6 minutes, until tender but still firm. Drain. 

STEP 3: 
-Meanwhile, melt 2 tablespoons of the butter in a medium saucepan over low heat. Add the  
flour, stirring constantly with a wooden spoon for 2 minutes. Pour the hot milk into the  
butter-flour mixture and stir until it comes to a boil. Boil, whisking constantly, for 1 minute,  
or until thickened. Off the heat, add 1 teaspoon of salt, the pepper, nutmeg, 1/2 cup of the 
 Gruyere, and the Parmesan. 

STEP 4: 
- Pour 1/3 of the sauce on the bottom of a baking dish with the Wamery Baking Mat.  
Place the drained cauliflower on top and then spread  the rest of the sauce evenly on top.  
Combine the bread crumbs with the remaining 1/4 cup of Gruyere and sprinkle on  
top. Melt the remaining 2 tablespoons of butter and drizzle over the gratin.  
Sprinkle with salt and pepper. Bake for 25 to 30 minutes, until the top is browned.  
Serve hot or at room temperature. 

SHOP NOW 

INGREDIENTS: 

 
-1 (3-pound) head cauliflower, cut into 
large florets. 
-Salt. 
-4 tablespoons (1/2 stick) unsalted 
butter, divided. 
-3 tablespoons plain flour. 
-2 cups hot milk. 
-1/2 teaspoon freshly ground black 
pepper. 
-1/4 teaspoon grated nutmeg. 
-3/4 cup freshly grated Gruyere, divided. 
-1/2 cup freshly grated Parmesan. 
-1/4 cup fresh breadcrumbs. 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

CAULIFLOWER CHEESE 

http://www.wamery.com/
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery


 

 

  
 
 
 
 
 
  

SHOP NOW 

INGREDIENTS: 

 
FOR THE LOAF CAKE BASE 
-175g softened butter. 
-175g golden caster sugar. 
-3 eggs. 
-140g self-rising flour. 
-85g ground almonds. 
-½ tsp baking powder. 
-100ml milk. 
FOR THE ELDERFLOWER 
DRIZZLE 
-4 tbsp elderflower cordial. 
-4 tbsp white or golden granulated 
sugar. 

STEP 1: 
-Heat oven to 160C/140C fan/gas 3. Use the Wamery Baking Mat

 for the baking shield. 
To make the loaf cake batter, beat the butter and sugar with an electric whisk until light 
and fluffy. Beat in the eggs, flour, almonds, baking powder and milk until smooth. Pour 
into the tin and bake for 45-50 mins until golden, risen and a skewer poked in the centre 
comes out clean. 

STEP 2: 
As soon as the cake has come out of the oven, prick it all over  
with a skewer. Mix together the cordial and extra sugar, then pour  
all over the cake. Cool in the tin, then carefully lift out to slice. 
 
 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

ELDERFLOWER CRUNCH 
CAKE 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

 
 
 
 

SHOP NOW 

INGREDIENTS: 

 
-2 tablespoons extra-virgin olive oil. 
-2 cloves garlic, finely chopped. 
-1 medium onion, chopped. 
-1 small bunch Swiss chard, stems and leaves 
chopped and reserved separately. 
-100g long-grain white rice. 
-Salt. 
-560g frozen chopped spinach, thawed and 
squeezed dry. 
-1 large egg, beaten. 
-170g feta cheese, preferably Greek, crumbled. 
-5 tablespoons coarsely chopped dill. 
-4 tablespoons golden raisins. 
-3 tablespoons pine nuts. 
-1 teaspoon finely grated lemon zest. 
-12 to 14 sheets phyllo pastry. 
-120ml melted butter. 
 

STEP 1: 
-Preheat the oven to 200°C. Heat the oil in a large pan over medium-high heat and cook the garlic, onions and chard stems until 
softened, about 5 minutes. Stir in the rice and 1/2 teaspoon salt to combine. Add 240ml water, cover, reduce the heat to low and 
cook without stirring until the rice is tender but not mushy, about 12 minutes. Uncover, add the spinach, chard leaves and 3/4 
teaspoon salt. Cook, stirring, until the greens are wilted, about 3 minutes. Transfer to a large bowl to cool (stirring with a large 
spoon will speed this up). 

STEP 2: 
-When the filling is cool, stir in the egg and then the feta, dill, raisins, pine nuts and  
lemon zest. 
STEP 3: 
- Use the Wamery Baking Mat for the work surface. Lay out one sheet of phyllo and brush 
 all over with some of the melted butter. Lay another sheet crosswise on top and brush with butter 
 again. Working to form a large round of phyllo layers, lay an additional 6 sheets of phyllo dough 
 diagonally over the first 2 sheets, brushing each sheet with butter, so they overlap in the  
center. Spread the filling in the center of the sheets and bring all the loose ends of the phyllo 
 to rest on top to make a free-form pie, using the butter to help the pieces stick to each  
other. Lay 4 of the remaining 6 sheets of phyllo evenly over the top of the pie, tucking the 
edges under the bottom to form an enclosed disk and brushing each piece of dough with butter. Use the last 2 sheets, if necessary, 
to cover the filling or enclose the circle. Brush the outside of the pie with butter. 
STEP 4: 
-Lift the parchment with the pie onto a rimmed baking sheet and bake until the phyllo is golden brown and crispy, about 40 
minutes. Serve hot or at room temperature with the tomato salad on the side. 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

SPINACH AND FETA PIE 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

  
 
 
 
  

SHOP NOW 

INGREDIENTS: 

 -1 small eggplant (about 1 pound), trimmed and 
cut into 8 slices. 
-1/2 teaspoon dried Italian seasoning. 
-Kosher salt and freshly ground black pepper.  
-1/3 cup all-purpose flour. 
-1/4 teaspoon cayenne pepper. 
-2 large egg whites, lightly beaten. 
-3 cups crispy rice cereal, such as Rice Chex, 
finely crushed. 
-2 tablespoons grated Parmesan. 
-4 boneless skinless chicken cutlets (12 to 14 
ounces total). 
-4 teaspoons olive oil. 
-1 1/3 cup no-salt-added crushed tomatoes. 
-1/2 cup shredded part-skim mozzarella cheese. 
-Chopped parsley, for garnish. 

STEP 1: 
-Preheat the broiler. Mist both sides of the eggplant slices with nonstick cooking spray and sprinkle both sides with the 
Italian seasoning, 1/4 teaspoon salt and 1/4 teaspoon pepper. Place on a rimmed baking sheet and broil until browned 
and tender, turning once, about 6 minutes. Set aside. Reduce the oven temperature to 425 degrees F. 

STEP 2: 
-Meanwhile, combine the flour and cayenne in a shallow dish. Combine the egg whites  
and 1 teaspoon water in a second dish. Combine the cereal and parmesan cheese in a  
third dish. Working with 1 piece of chicken at a time, dredge with the flour and tap  
off the excess. Coat with the egg whites and then place in the cereal mix and press until 
 well coated on both sides. Repeat with the remaining chicken. 
STEP 3: 
-Mist a large nonstick skillet with the Wamery Baking Mat and heat over medium-high  
heat. Add 1/2 of the oil and then 2 pieces of the coated chicken. Cook, turning once, 
 until the chicken is just cooked through, about 5 mintues. Transfer to a 9-by-13-inch 
 baking dish coated with nonstick cooking spray and repeat with the remaining  
oil and chicken.  
STEP 4: 
-Place 2 eggplant slices on each chicken cutlet and top evenly with the tomatoes and cheese. Return to the oven and bake 
until the cheese is melted and lightly browned, 15 to 20 minutes. Sprinkle with parsley and 1/4 teaspoon salt and pepper 
to taste. 
 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

LIGHTENED CHICKEN AND 
EGGPLANT PARMESAN 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

 
 
 
 
 
 

SHOP NOW 

INGREDIENTS: 

 
-1 pound skinless, boneless chicken 
breast halves – cubed. 
-1 cup sliced carrots. 
-1 cup frozen green peas. 
-1/2 cup sliced celery. 
-1/3 cup butter. 
-1/3 cup chopped onion. 
-1/3 cup all-purpose flour. 
-1/2 teaspoon salt. 
-1/4 teaspoon black pepper. 
-1/4 teaspoon celery seed. 
-1 3/4 cups chicken broth. 
-2/3 cup milk. 
-2 (9 inch) unbaked pie crusts. 

STEP 1: 
-Preheat oven to 425 degrees F (220 degrees C.) 

STEP 2: 
-In a saucepan, combine chicken, carrots, peas, and celery. Add water to cover and boil for 15 minutes. 
Remove from heat, drain and set aside. 

STEP 3: 
-In the saucepan over medium heat, cook onions in butter until soft and  
translucent. Stir in flour, salt, pepper, and celery seed. Slowly stir in chicken  
broth and milk. Simmer over medium-low heat until thick. Remove from  
heat and set aside. 

STEP 4: 
-Place the chicken mixture in bottom pie crust with the Wamery Baking Mat  
Pour hot liquid mixture over. Cover with top crust, seal edges, and cut away 
excess dough. Make several small slits in the top to allow steam to escape. 

STEP 5: 
-Bake in the preheated oven for 30 to 35 minutes, or until pastry is golden brown and filling is bubbly. 
Cool for 10 minutes before serving. 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

CHICKEN POT PIE 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

  
 
 
 
 
 

SHOP NOW 

INGREDIENTS: 

 
-20 baby red or yellow potatoes 
(1 1/2 to 2 inches in diameter). 
-1 carton (32 oz) vegetable 
broth. 
-½ cup butter, melted. 
-3 cloves garlic, finely chopped. 
-½ teaspoon salt. 
-2 tablespoons finely chopped 
chives. 

STEP 1: 
-Heat oven to 450°F. Use the Wamery Baking Mat

 
for the work surface. 

STEP 2: 
- In 5-quart Dutch oven, mix potatoes and broth; heat to boiling over high heat. Reduce 
heat to low; simmer 30 to 35 minutes or until potatoes are tender when pierced with fork; 
drain, reserving broth for another use if desired. Shake pan with potatoes over low heat to 
dry. Remove from heat. 

STEP 3: 
- In small bowl, mix melted butter and garlic. Pour 1/4 cup of the  
butter mixture over potatoes; toss to coat thoroughly. Place potatoes 
 in pan. Use bottom of glass or measuring cup to flatten each  
potato to about 1/2-inch thickness. Drizzle top with remaining  
butter mixture; season with salt. 

STEP 4: 
- Bake 35 to 40 minutes, turning once, until browned and crispy. Transfer to serving 
platter; sprinkle with chives. 
 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

CRISPY GARLIC SMASHED 
POTATOES 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

  
 
 
 

 
 
  

SHOP NOW 

INGREDIENTS: 

 -1 clove garlic. 
-½ pound ground beef. 
-1 teaspoon Italian seasoning. 
-1 cup spaghetti sauce. 
-6 purchased precooked or oven-
ready lasagna noodles (each about 
7x3 inches). 
-1 container (12 ounces) reduced-fat 
cottage cheese (1 1/2 cups). 
-1 cup shredded mozzarella cheese 
(4 ounces). 
-2 tablespoons grated Parmesan 
cheese. 

STEP 1: 
-Heat the oven to 400°. Peel and finely chop the garlic. Cook the beef and garlic in the skillet over 
medium heat about 5 minutes, stirring occasionally, until the beef is brown; drain.  

STEP 2: 
-Stir the Italian seasoning and spaghetti sauce into the beef. Spread 1/4 cup of the beef mixture and use 
the Wamery Baking Mat

 
for the work surface. 

STEP 3: 
-Top with 2 noodles, placing them so they do not overlap or touch the sides of the pan because they 
will expand as they bake. Spread about 1/2 cup of the remaining beef mixture  
over the noodles. 

STEP 4: 
-Spread about 1/2 cup of the cottage cheese over the beef mixture. Sprinkle 
 with about 1/3 cup of the mozzarella cheese. 

STEP 5: 
-Repeat layering twice more, beginning with 2 more noodles and following  
directions in steps 3 and 4 Sprinkle with the parmesan cheese. 

STEP 6: 
- Cover with aluminum foil and bake 30 minutes. Carefully remove the foil, and continue baking about 
10 minutes longer or until lasagna is bubbly around the edges and looks very hot. Let stand 10 minutes, 
so the lasagna will become easier to cut and serve. 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

EASY LASAGNA 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

CHOCOLATE CHIPS  
COOKIE 

 
 
 
  

SHOP NOW 

INGREDIENTS: 

 
-¾ cup granulated sugar. 
-¾ cup packed brown sugar. 
-1 cup butter or margarine, 
softened. 
-1 teaspoon vanilla. 
-1 egg. 
-2 ¼ cups all-purpose flour. 
-1 teaspoon baking soda. 
-½ teaspoon salt. 
-1 cup coarsely chopped nuts. 
-1 package (12 ounces) semisweet 
chocolate chips (2 cups). 

STEP 1: 
-Heat oven to 375ºF. 

STEP 2: 
-Mix sugars, butter, vanilla and egg in large bowl. Stir in flour,  
baking soda and salt (dough will be stiff). Stir in nuts and  
chocolate chips. 
STEP 3: 
-Drop dough by rounded tablespoonfuls about 2 inches  

apart onto the Wamery Baking Mat. 
STEP 4: 
-Bake 8 to 10 minutes or until light brown (centers will be soft). Cool slightly; 
remove from cookie sheet.  
Cool on wire rack. 

 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

NUTTY SUPERFOOD 
BREAKFAST BITES 

 
 
 
  

SHOP NOW 

INGREDIENTS: 

 
-2½ cups raw, unsalted almonds. 
-¾ cup pepitas. 
-¾ cup uncooked quinoa. 
-¾ cup goji berries. 
-¾ cup dried blueberries. 
-¾ cup chopped pistachios. 
-½ cup + 2 tablespoons brown rice 
syrup. 
-¼ cup honey. 
-¼ teaspoon sea salt. 
-¼ cup chopped dark chocolate, for 
drizzle (optional). 

STEP 1: 
- Use the Wamery Baking Mat for the work surface. 

STEP 2: 
-Preheat oven to 325°F. Spread the almonds, pepitas, and quinoa onto a rimmed baking 
sheet and bake for until lightly brown and toasted, about 15 minutes.  
Transfer to a large mixing bowl. Add the goji berries, blueberries,  
and pistachios. 
STEP 3: 
-In a medium saucepan, bring the brown rice syrup, honey, and  
salt to a boil, whisking to combine. Let boil for until it turns deep 
 amber in color and looks frothy, about 3 minutes. 
STEP 4: 
-Immediately pour the syrup into the mixing bowl and, moving  
quickly, stir until nuts and seeds are evenly coated. Press the mixture into the prepared 
pan. Let cool completely (about 20 minutes), then slice into 30 squares. 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

HAM, GRUYERE, AND 
SHALLOT PIZZA 

 
 
 
  

SHOP NOW 

INGREDIENTS: 

 
-Cornmeal for the pan. 
-1 pound pizza dough, thawed if 
frozen. 
-2 tablespoons olive oil. 
-2 shallots, cut into thin rings and 
separated. 
-12 sprigs fresh thyme. 
-kosher salt and black pepper. 
-1/2 pound thinly sliced deli ham. 
-1/2 cup grated Gruyere or Swiss 
cheese (2 ounces). 

STEP 1: 
- Heat oven to 425º F. Sprinkle a rimmed baking sheet with the cornmeal. Shape 
the dough into a 14-inch circle and place on the Wamery Baking Mat. 

STEP 2: 
-Brush the dough with 1 tablespoon of the oil and bake  
until puffed and golden, 15 to 20 minutes. 
STEP 3: 
-Meanwhile, in a medium bowl, toss the shallots, thyme, the  
remaining tablespoon of oil, and ¼ teaspoon each salt and  
pepper. 
STEP 4: 
-Top the partially cooked dough with the ham, shallot mixture, and cheese. Bake 
until the crust is crisp and the cheese has melted, 12 to 15 minutes. 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

 
 
 
 
 
 
  

GARLIC, LEEK, AND BRUSSELS 
SPROUTS FRITTATA 

 

INGREDIENTS: 

 

STEP 1 
-Heat oven to 400°F. Heat oil in a large ovenproof skillet over medium. Use the Wamery 
Baking Mat for the work surface. Add leeks and garlic and cook, stirring often, until 
softened, about 3 minutes. Add Brussels sprouts and ½ teaspoon salt and cook, stirring 
occasionally, until crisp-tender and browned in spots, 6 to 7 minutes. Remove from heat 
and set aside.  
STEP 2 
-Whisk together eggs, yogurt, thyme, ½ teaspoon each salt and pepper  
and ¾ cup Pecorino. 
STEP 3 
-Return the skillet to medium heat and pour the egg mixture over  
The Brussels sprouts and leeks. Cook until frittata is set just around  
the edges, 3 to 4 minutes. Top the frittata with remaining ¼ cup  
Pecorino and transfer the skillet to the oven. Bake until the frittata  
is just set in the center, 10 to 12 minutes. 

HOW TO MAKE IT: 

-2 tablespoons olive oil. 
-1 medium leek (8 oz), white and 
pale green parts only, rinsed 
well and thinly sliced into rings. 
-2 cloves garlic, finely chopped. 
-½ pound Brussels sprouts, halved 
and thinly sliced (about 2½ cups). 
-Kosher salt and freshly-ground 
black pepper. 
-8 large eggs. 
-½ cup plain full-fat Greek yogurt. 
-1 tablespoon chopped fresh 
thyme. 
-1 cup grated Pecorino, divided. 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

SHOP NOW 

https://www.realsimple.com/food-recipes/browse-all-recipes/garlic-leek-brussels-sprouts-frittata
http://www.wamery.com/
http://www.wamery.com/
https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery


 

 

 
 
 
 
 
 
 
  

TOMATO, MUSHROOM, 
AND MOZZARELLA PIZZA 

 

SHOP NOW 

INGREDIENTS: 

 
-2 (10-ounce) portions frozen pizza 
dough, thawed. 
-Flour for work surface. 
-2 cups seeded and chopped plum 
tomatoes. 
-1 cup thinly sliced mushrooms. 
-2/3 cup black olive halves. 
-2 tablespoons of olive oil. 
-Kosher salt and black pepper. 
-1 1/2 cups shredded smoked 
mozzarella or smoked Gouda. 

STEP 1: 
-Arrange oven racks in the lower and upper thirds of the oven. Heat oven to 475°F. 
STEP 2: 
-Roll out the dough on a well-floured surface to make two 12-inch squares or rounds. Transfer to the 
Wamery Baking Mat. 
STEP 3: 
-Top the dough with the tomatoes, mushrooms, and olives. Drizzle with the oil and season with ½ 
teaspoon salt and ¼ teaspoon pepper. 
STEP 4: 
-Bake the pizzas for 10 minutes. Remove from oven. 
STEP 5: 
-Top the pizzas with the mozzarella. Return to oven and bake 3 to 5 
 minutes or until the cheese is melted and the edges of the pies are 
 lightly browned. 
 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

 
 
 
 
 
 
 

MACARONI AND 4 
CHEESES 
 

SHOP NOW 

INGREDIENTS: 

 -2 tablespoons grated Parmesan. 
-2 tablespoons unseasoned bread 
crumbs. 
-1/8 teaspoon cayenne pepper. 
-1 teaspoon powdered mustard. 
-1 teaspoon salt. 
-50g semi-skim ricotta cheese. 
-55g Monterrey jack cheese, grated. 
-115g extra-sharp Cheddar, grated. 
-500ml skimmed milk. 
-2 (280g) packages frozen pureed. 
winter squash. 
-450g elbow macaroni. 
-1 teaspoon olive oil. 

STEP 1: 
-Preheat the oven to 190C/Gas 5. Use the Wamery Baking Mat for the work surface. 
STEP 2: 
-Bring a large pot of water to a boil. Add the macaroni and cook until tender but firm, about 5 to 8 
minutes. Drain and transfer to a large bowl.  
STEP 3: 
- Meanwhile, place the frozen squash and milk into a large saucepan and cook over a low heat, stirring 
occasionally and breaking up the squash with a spoon until it is defrosted. Turn  
the heat up to medium and cook until the mixture is almost simmering,  
stirring occasionally. Remove the pan from heat and stir in the Cheddar,  
jack cheese, ricotta cheese, salt, mustard and cayenne pepper. Pour cheese  
mixture over the macaroni and stir to combine. Transfer the macaroni and  
cheese to the baking dish.  
STEP 4: 
- Combine bread crumbs, Parmesan cheese and oil in a small bowl.  
Sprinkle over the top of the macaroni and cheese. Bake for 20 minutes,  
then grill for 3 minutes so the top is crisp and nicely browned.  
 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

  
 
 
 
 
 
 

SHOP NOW 

INGREDIENTS: 

 FOR THE YORKSHIRE PUDDINGS 
-1 cup whole milk. 
-3/4 cup plain flour. 
-3 large eggs, lightly beaten. 
-1 teaspoon pure vanilla extract. 
-Salt. 
-3 tablespoons unsalted butter, melted. 
-1/4 teaspoon baking powder. 
FOR THE FILLING 
-3 cups low-sodium chicken broth. 
-1/3 cup plain flour. 
-4 tablespoons grated Parmesan. 
-Salt and freshly ground black pepper. 
-1 cup frozen peas and carrots. 
-1/2 rotisserie chicken, skin discarded and white 
and dark meat shredded (about 3 cups). 
-1/4 cup loosely packed flat-leaf parsley, 
chopped, for garnish. 

STEP 1: 
-Preheat the oven to 200°C. Use the Wamery Baking Mat

 
for the work surface. 

STEP 2: 
-For the Yorkshires: Whisk the milk, flour, eggs, vanilla and 1/2 teaspoon salt in a medium bowl until combined. 
Drizzle in the melted butter while whisking until combined; let the batter stand for 5 minutes. Add the baking powder; 
whisk the batter to combine and divide it evenly among the muffin cups (a scant 1/4 cup batter per muffin cup). Bake 
the Yorkshires until puffed and browned around the edges, 20 to 25 minutes, rotating the pan about halfway through. 
STEP 3: 
- For the filling: While the Yorkshires are baking, put the broth and flour into a medium  
saucepan and whisk until the flour is dissolved. Place the saucepan over medium heat  
and whisk continuously until the mixture comes to a boil; continue to whisk until the  
mixture is thick enough to coat the back of a spoon, 4 to 5 minutes. Reduce the heat to 
 low and whisk in 2 tablespoons of the Parmesan, 1 teaspoon salt and 1/4 teaspoon  
pepper. Stir in the peas and carrots, then the chicken; cover to keep warm. 
STEP 4: 
- To assemble: When the Yorkshires are done, turn them out of the pan, using a small 
 spatula if necessary. Arrange 2 popovers on each of six plates or bowls and top with  
the chicken filling, dividing evenly among the Yorkshires. Garnish with chopped  
parsley and sprinkle on the remaining 2 tablespoons of grated Parmesan.  
 

HOW TO MAKE IT: 

Get your next  

Wamery product, 

Use this PROMO CODE 

ISDOFADG  
TO GET  

20% OFF  

 

CREAMY CHICKEN 
YORKSHIRE PUDDINGS 
 

https://www.amazon.com/s/ref=nb_sb_noss_2?url=search-alias&field-keywords=kitchen&field-brand=wamery
http://www.wamery.com/


 

 

  
 
 
 
 
 
  

SHOP NOW 

INGREDIENTS: 

 -2 pounds courgette. 
-Salt and freshly ground black 
pepper.. 
-1 teaspoon olive oil. 
-2 cloves garlic, minced. 
-1 red or green jalapeno, finely 
diced, seeded if desired. 
-1 teaspoon chilli powder. 
-1/2 teaspoon ground cumin. 
-One 14.5-ounce can diced 
tomatoes. 
-1/3 cup crumbled Cotija cheese. 
-2 tablespoons roughly chopped 
coriander. 
 

STEP 1: 
-Preheat the grill. Slice the courgettes on a sharp angle about 1/2-inch thick and place on the Wamery 
Baking Mat . Coat the courgettes with nonstick cooking spray and season with 1/4 teaspoon salt and 
1/4 teaspoon pepper. Broil, flipping once, until just golden, 6 to 8 minutes. Reduce the oven 
temperature to 425 degrees F.  
STEP 2: 
- Meanwhile, heat the oil in a medium pot set over medium-high heat. Add the garlic and jalapeno and 
cook until softened, 2 to 3 minutes. Add the chilli powder, cumin and tomatoes.  
Continue to cook until the tomatoes are soft and the sauce is thickened, about  
10 minutes. Remove from the heat, lightly mash with a fork and season  
with salt and pepper. 
STEP 3: 
-  Use the Wamery Baking Mat for the work surface. Place about 1/2 of  
the courgettes in the bottom of the dish and top with 1/2 of the tomato  
sauce. Repeat the layers and cover with foil. Bake until bubbly and hot,  
about 20 minutes. Remove the foil, sprinkle with the cheese and continue 
 to bake until the cheese is melted and lightly browned, about 10 minutes. Let stand 10 minutes, 
sprinkle with the cilantro.  
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