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101 Things To Do With

a Toaster Oven

Now you can enjoy warm and  
toasty snacks, meals, and treats  
without heating up the kitchen!

Lemon Poppy Seed Scones
Turkey Avocado Melts

Sweet Potato Oven Fries
Garlic Herb Pork Chops
Weeknight Ratatouille

Chocolate Swirl Cheesecake
And more!
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Green Eggs and Ham Cups
	 2 	 green onions, thinly sliced
	 2 cloves 	 garlic, minced
	 1 tablespoon 	 butter or margarine
	 10 ounces 	 frozen chopped spinach, thawed 

and squeezed dry
	 1⁄2 cup 	 light sour cream
	 1 teaspoon 	 salt
	 1⁄4 teaspoon 	 nutmeg
	 8 slices 	 ham lunchmeat
	 8 	 large eggs
	 3⁄4 cup 	 grated Parmesan cheese

Turn toaster oven to bake at 375 degrees.

Cook onions and garlic in butter in a frying pan over medium heat for 
about 3 minutes, or until softened. Add the spinach, sour cream, salt, 
and nutmeg. Cook until most of the liquid has evaporated, about  
3 minutes, stirring frequently.

Prepare 8 (8- to 10-ounce) ramekins with nonstick cooking spray. Line 
the ramekins with ham slices, making sure the entire surface of cup 
is covered. Spread 1⁄4 cup spinach mixture into bottom and slightly 
up sides of ham cup. Crack an egg into each cup. Sprinkle a little 
Parmesan cheese on top and then bake 4 ramekins at a time for 12–15 
minutes, depending desired doneness. (Remember that the eggs will 
continue to cook for a few minutes after taking them out of the oven.) 
Remove from oven and carefully remove from ramekins and place on 
serving plates. Makes 8 servings.

Savory Sunrise Scones
	 4 cups 	 flour
	 2 tablespoons 	 baking powder
	 2 teaspoons 	 salt
	 1⁄2 cup 	 cold unsalted butter or 

margarine
	 1 cup 	 cream
	 5 	 large eggs, divided
	 4 cups 	 grated cheddar cheese
	 1⁄2 cup 	 thinly sliced green onions
	 4 slices 	 cooked bacon, crumbled

Turn toaster oven to bake at 350 degrees.

In a large mixing bowl, combine the flour, baking powder, and salt. 
Using a pastry cutter, cut butter into mixture until small crumbs form. 

Stir together cream and 4 eggs. With a hand mixer on medium speed, 
add cream mixture to dry mixture until just mixed together. Stir in 
cheese, onions, and bacon.

On a floured surface, roll out or pat dough to 1⁄2 inch thickness. Cut 
into circles or triangles about 4 inches in diameter. Mix the remaining 
egg with 1 tablespoon water. Brush scones with egg wash and place 
on a baking sheet prepared with nonstick cooking spray about 1⁄2 inch 
apart. Bake in batches for 20–25 minutes each, or until golden brown. 
Makes 16 scones.
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Chicken Enchilada Stacks
	 12 	 corn tortillas
	 3 tablespoons 	 unsalted butter or margarine
	 2 cups 	 shredded rotisserie chicken 
	 1⁄2 tablespoon 	 cumin 
	 1⁄2 tablespoon 	 chile powder
	 1 can (4 ounces) 	 diced green chiles
	 3 	 green onions, thinly sliced, tops 

included
	 1 cup 	 corn
	 1 can (28 ounces) 	 red enchilada sauce
	 1⁄2 cup 	 salsa
	 2 tablespoons 	 flour
	 4 cups 	 grated sharp cheddar cheese

Turn toaster oven to convection bake at 350 degrees (or bake at  
375 degrees).

In a frying pan, saute tortillas one at a time in a little butter over 
medium-high heat until cooked through but not crisp, about 30 
seconds on each side.

Place chicken in a bowl and stir together with cumin, chile powder, 
chiles, onions, and corn. 

In a separate bowl, stir enchilada sauce, salsa, and flour together. Lay  
4 tortillas on an 8 x 11-inch baking sheet prepared with nonstick 
cooking spray. Spread a little chicken mixture over each tortilla. Sprinkle 
some of the cheese over chicken and then pour some sauce over top. 
Repeat this process to make a second layer. Finish with a tortilla, a thin 
layer of enchilada sauce and a little cheese on top of each stack. Bake for 
35–40 minutes, or until cooked through and bubbly. Makes 4 servings. 

Hearty Meat 
Lasagna Stacks

	 8 ounces 	 mild Italian sausage
	 1 cup 	 marinara sauce
	 1 can (6 ounces) 	 tomato paste
	 1 teaspoon 	 garlic powder
	 15 ounces 	 ricotta cheese
	 1 	 large egg
	 3 cups 	 grated mozzarella cheese
	 3⁄4 cup 	 grated Parmesan cheese
	 36 	 refrigerated wonton wrapper 

squares

Turn toaster oven to convection bake at 350 degrees (or bake at  
375 degrees).

In a large frying pan, saute sausage over medium-high heat until 
cooked through and lightly browned, about 5 minutes, breaking into 
small bits as it cooks. Turn off heat and stir in marinara sauce, tomato 
paste, and garlic powder. 

In a small bowl, mix together the ricotta cheese and egg.

Assemble 6 stacks on a baking sheet in layers in the following order: 
1 tablespoon sauce in a 3-inch circle; 2 wonton squares (stacked 
together); about 2 tablespoons ricotta cheese mixture; a generous 
tablespoon of sauce; a little mozzarella and Parmesan cheese. Repeat 
for 3 layers in each stack. Bake 25–30 minutes, or until cooked through 
and bubbly. Serve immediately. Makes 6 servings.
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Chocolate Swirl 
Cheesecake

	 11⁄2 cups 	 chocolate cookie crumbs
	 4 tablespoons 	 unsalted butter or margarine, 

melted
	 2 packages (8 ounces each) 	 cream cheese, softened 
	 1⁄2 cup 	 sugar
	 1 teaspoon 	 vanilla
	 1⁄2 cup 	 light sour cream
	 2 	 large eggs
	 1 cup 	 semisweet chocolate chips, 

melted

Turn toaster oven to bake at 325 degrees.

Stir cookie crumbs with butter. Press cookie crumbs into bottom and 
sides of a 9-inch pie pan. 

Beat the cream cheese and sugar with a mixer until well blended. Add 
vanilla, sour cream, and eggs. Remove 2⁄3 cup batter and set aside. 
Stir melted chocolate into remaining batter. Pour chocolate batter into 
pie pan. Place mounds of reserved white batter into pie pan, and then 
swirl into the chocolate batter with a knife. Bake 40–45 minutes, or 
until center is almost set. Turn off oven and let sit in oven until cooled. 
Refrigerate 2 hours or more, up to overnight. Makes 6–8 servings.

Hazelnut Pear  
Pound Cake Stacks

	 1 	 small purchased pound cake
	 1⁄2 cup 	 diced hazelnuts
	 2 	 Bartlett or Anjou pears, peeled 

and cored
	 2 tablespoons 	 unsalted butter or margarine
	 3⁄4 cup 	 Nutella spread

Turn toaster oven to toast at medium setting.

Slice the cake into 6 (1⁄2-inch-thick) slices. Place slices directly on a 
wire rack in the oven and toast for 5–8 minutes, or until crispy and 
lightly browned. Place hazelnuts on an 8 x 11-inch baking sheet and 
toast for about 5 minutes, stirring once after 2 minutes.

Slice pears into 1⁄4-inch-thick slices. Saute in butter over medium-
high heat for about 3 minutes, or until cooked through and lightly 
browned. Place each slice of cake on a serving plate and layer as 
follows: 2 tablespoons Nutella, some pear slices, and a generous 
tablespoon of hazelnuts. Serve immediately. Makes 6 servings.




