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· Stuffed Mushrooms (Button & Portabella) – Serve as a side dish or appetizer. Bake in preheated oven at 350 degrees for 20 minutes, or until cheese is melted.
· Bacon Wrapped Cheese & Mushroom Stuffed Chicken Breast- Season with garlic, salt, pepper or any of your favorite seasonings. Bake in glass baking dish in preheated 350 degree oven for 35-40 minutes.
· Stuffed Beef Cutlets- Brown on top of stove in olive oil and minced garlic, turning gently. Bake in glass baking dish in preheated 350 degree oven for 35 minutes. 
*Serving Suggestions- Serve with Hollandaise or Béarnaise Sauce
· Tenderized Beef Stuffed Pinwheel- Top with your choice of cream soup. Bake in glass baking dish in preheated 350 degree oven for 45 minutes.
· Stuffed Rolled Pork Steaks- Top with your choice of cream soup. Bake in a glass baking dish, uncovered at 350 degrees.
· Pork Pinwheels Stuffed with Italian Sausage- Place in glass baking dish that is coated in olive oil (Optional: Add garlic cloves to the oil.) If preferred, coat them in Panko Italian Bread Crumbs. Bake in 350 degree oven for 45 minutes.
· Asparagus & Mozzarella Stuffed Pork Cutlets- Option 1 – Roll cutlets in pork breaking (Use Plain Panko Bread Crumbs or Oven Coating). Bake in glass baking dish in preheated 350 degree oven for 40 minutes. Option 2 – Brown in frying pan coated with olive oil. Bake in glass baking dish in preheated 350 degree oven for 35 minutes.
*Serving Suggestion – Top with Hollandaise Sauce
· Cheddar, Mushroom, & Bacon Stuffed Pork Cutlet – Season with Excalibur Butt Rub Seasoning. Place in glass baking dish coated in olive oil, (Optional – Add garlic cloves to the oil). Bake in preheated 350 degree oven for 40 minutes. 
· Asparagus & Swiss Stuffed Beef Cutlet- Brown in frying pan with garlic and olive oil. Place in glass baking dish. Bake in preheated 350 degree oven for 35 minutes.
· Boneless Stuffed Chicken Breast – Heat oven to 350 degrees. Place chicken in glass baking dish. Bake in 350 degree oven for 40 minutes. 
· Blue Cheese, Spinach, Bacon Wrapped Stuffed Chicken Breast – Brown in frying pan and place in glass baking dish. Bake in 350 degree oven for 40 minutes. 
*Serving Suggestion - Top with Béarnaise Sauce
· Stuffed Pork Steak- Brown in frying pan with garlic and olive oil. Gently turning until browned on all sides.
· Italian Sausage, Spinach Rolled Stuffed Pork Loin Roast – Roast in 350 degree oven, uncovered, 20 minutes per pound.
· Asparagus, Prosciutto, & Mozzarella Stuffed Chicken Breast- Preheat oven to 350 degrees. Bake for 30 – 40 minutes.
· Apple, Cranberry, & Wild Rice Pork Cutlet- Preheat oven to 350 degrees. Bake for 30-40 minutes.
· Basil, Tomato, & Mozzarella Stuffed Chicken Breast – Preheat oven to 350 degrees. Bake for 30-40 minutes. 
