Stoneware Fluted Pan Recipes

Congratulations on your purchase of this wonderfully versatile stone!  

Courtesy of your Pampered Chef® Consultant:  Susan Gentile 860-916-7752

Please enjoy this list of over 50 delicious recipes that you can make using the Stoneware Fluted Pan! 

They are separated into three sections: Savory, Dessert & Brunch.  Some of the dessert and brunch recipes would be interchangeable.  Happy Cooking!

This is a suggestion that I’ve never tried but other consultants swear by it!  

To make cakes come out perfect every time, try making your own PanEze. Mix equal parts of shortening, oil, and flour using a whisk. You can then paste this mixture in any stone or muffin pan and your cakes and muffins will pop right out every time. Use the Pastry Brush for pasting, the Measure All Cup to measure the shortening and oil, and the Adjustable Scoop to measure the flour.  Store in an airtight container in the fridge. (You can also use Bakers Joy but NOT Pam)

***Savory Recipes***

Antipasto Bread

1 (7 oz.) jar marinated artichoke hearts


1/3 cup sliced deli hard salami

1/3-cup red pepper



1/2 cup pitted ripe olives

2 cloves garlic



1/4-cup butter, melted

1-cup fresh Parmesan cheese


2 packages refrigerated dinner rolls

Preheat 375° oven, spray Stoneware Fluted pan with oil.  Chop artichoke hearts, salami and pepper with Food Chopper; place in 1 Qt. Batter Bowl. Slice olives with Egg Slicer, press garlic with Garlic Press; add to Batter Bowl; mix lightly. Grate cheese into 2 Qt. Batter Bowl; separate dough into pieces and cut into quarters with Kitchen Shears.  Dip 16 roll pieces into melted butter, and then roll in cheese.  Arrange in pan; sprinkle with ½ cup of the artichoke mixture.  Repeat until dough and mixture are used, ending with dough. Bake 27-30 minutes; cool 5 minutes.  Loosen edges of bread and carefully invert onto serving platter.  Slice with Serrated Bread Knife.

Roast lemon Chicken

1 roasting chicken (5½-6½ lb.)

1 lemon, sliced

1 medium onion, quartered


Olive oil

1 Tbsp Lemon Pepper Seasoning Mix

Preheat oven to 400°F.  Remove and discard giblets and neck from cavity of chicken.  Rinse chicken with cold water; pat dry.  Trim excess fat with Kitchen Shears, if necessary.  Cut lemon into slices 

and onion into quarters; place in cavity of chicken.  Tie ends of  legs together with cotton string.  Lift wing tips up and over back; tuck under chicken.

Place chicken upright on the center of the Fluted Pan, so that the center of the pan is in the cavity of the chicken, and all the fat can drain off into the pan.  Lightly spray service of chicken with olive oil, using Kichen Spritzer.  Sprinkle chicken with seasoning mix, rubbing gently.   Place the probe of the Digital Thermometer into the thickest part of the thigh and close the oven door on the wire.  Bake 1 to 1½ hours or until the thermometer registers 180°F and juices run clear.  Let stand 10 minutes before carving with Chef's Knife.  Yield: 8 servings

Herb and Parmesan Monkey Bread


1 1/2 loaves frozen bread dough, thawed (or 1 package of white or Parkerhouse rolls, thawed)
1/4 - 1/2 cup melted butter or margarine
1 cup grated Parmesan cheese
1 tablespoon of each fresh herb (or one teaspoon of each dried) rosemary, sage, basil and thyme
1/4 teaspoon garlic powder (try fresh garlic)

Lightly grease Fluted Pan. Combine cheese with fresh herbs and garlic. Divide thawed dough
into 24 pieces. Dip each piece in melted butter and roll in cheese/herb mixture to coat. Place coated pieces of dough evenly in pan. Let rise until double in size. Bake in a preheated 350Âº F oven for 30 - 40 minutes or until golden brown and top of bread sounds hollow when tapped. Remove from oven and pan to cool on wire rack

Sweet Potato Ring


3 pounds sweet potatoes


1/2 cup toasted walnut halves
1/4 packed brown sugar


1/2 cup egg substitute or 2 eggs, beaten
1 tablespoon canola oil
1 cup nonfat non-dairy coffee creamer or nonfat mocha blend
1 teaspoon ground cinnamon

1/4 teaspoon freshly grated nutmeg
3 extra large egg whites


2 tablespoons granulated sugar

Clean sweet potatoes, peel or boil in jackets until tender, 35 – 40 minutes. Peel and mash.  Coat Fluted Pan with butter flavored cooking spray. Arrange the walnut halves around it and sprinkle with the brown sugar. Heat oven to 350º F.  Blend the well beaten eggs or substitute, oil, non-dairy creamer,
cinnamon and nutmeg into the potatoes.  Beat the egg whites. When slightly thickened, add the granulated sugar gradually and beat until soft peaks form. Fold into the sweet potato mixture.  Turn the sweet potato mixture into the stone flute and bake for 45 minutes.  To serve: Place a serving platter over the stone flute, invert, and let stand 5 minutes, then remove the mold. Fill the mold with green peas or lima beans.

Turkey Club Sandwich Ring

Bread:

2 packages (11 ounces each) refrigerated French bread dough

Vegetable oil

Fillings:

1/2 pound sliced bacon, crisply cooked, crumbled

3/4 cup mayonnaise

1 tablespoon chopped chives or green onion with top

1 pound thinly sliced deli turkey

2 medium tomatoes, thinly sliced

 2 cups chopped lettuce

Preheat oven to 350. Spray Fluted Pan with vegetable oil. For bread, remove dough from package; join ends together to form one large ring, pinching edges tightly to seal. Place dough in prepared pan, seam side up, slightly pressing to fit pan. Lightly spray top of dough with vegetable oil. Bake 40-45 minutes or until deep golden brown. Carefully invert pan on to Nonstick cooling rack to remove bread. Cool completely. In Small Batter Bowl combine bacon mayonnaise, and chives; mix well. To assemble  sandwich, cut bread in half horizontally using serrated bread knife. Spread half of the mayonnaise mixture on bottom half of bread. Cover with overlapping slices of turkey. Top with tomatoes and lettuce. Spread remaining mayonnaise mixture on top half of bread; place over bottom half. Cut into wedges and serve. Yield: 8 servings

Italian Bread

Put 3 "logs " of refrigerator biscuits around the pan (don't separate!) Melt  1/4 C. butter and combine with 4-5 minced garlic cloves, pour over bread.  Sprinkle with Italian seasoning and grated Parmesan. Bake at 350 for 18 minutes or until golden brown. Invert onto a plate and pull apart.

Meat loaf Ring

Prepare your favorite meatloaf recipe. After turning it out on a plate, fill the middle with mashed potatoes or cooked baby carrots. 

Sausage Ring

2 lb. lean sausage 

1/4 cup chopped onion

2 eggs

1 1/2 cups crushed crumbs (club crackers)

1 apple finely chopped (tart apple)

Mix ingredients together and place into the fluted stone.  Microwave on high for 16 minutes.  Drain and turn onto a platter.  Microwave 6 more minutes.  Can be baked at 350 for 1 hour.

 3 Step Chicken – Spike It, Spritz It, Spice It

Take a 3-4lb whole roasting chicken and rinse with water, especially the cavity.  Then SPIKE the chicken cavity on the center post of the Stoneware Fluted Pan (just  like you would do for a vertical roaster).   Lightly SPRITZ with olive oil or vegetable oil using the Kitchen Spritzer.   SPICE it with pressed garlic and any of your favorite spice mixes (Cajun, SW, Italian or Lemon Pepper)  Place in a 350 degree F oven for 1 hr 15min to 1 hr 30min depending on the size of the chicken.

 Savory Sandwich Ring 

 2 pkgs (11 oz each) refrigerated Bread dough

 3 garlic cloves

 1/2 tsp each: dried oregano leaves and basil leaves or 1 tsp of Pantry Italian Seasoning instead)

 2 cups lettuce

 1 medium each: onion, green bell pepper and tomato

 1/ 2 cup pitted ripe olives

 8 oz. thinly sliced deli meat such as hard salami, turkey, ham or bologna

 4 oz. thinly sliced cheese, such as Swiss, American or Muenster

 6 tbsp. Italian dressing, divided

 Preheat oven to 350.  Lightly spray dough  with vegetable oil using KS.  Press garlic over dough using GP; spread evenly with Skinny Scraper.  Sprinkle with oregano and basil.  Put the dough in the Fluted Pan with the seasonings on the bottom - which will be the top when  baked and turned out)  Bake 26-30 minutes or until deep golden brown. Immediately remove from Stone to Nonstick Cooling Rack; cool completely.  Chop lettuce into thin strand using Crinkle Cutter.  Using Ultimate Slice &Grate thinly slice onion, bell pepper and tomato.  Slice olives using ESP.  To assemble sandwich, cut bread in half horizontally using Serrated Bread Knife. Arrange meat and cheese evenly over bottom half of bread.  Top with lettuce.  Drizzle 2 tbsp dressing evenly over lettuce.  Top with onion, bell pepper,

 tomato and olive slices.  Using PB, brush cut side of bread top with remaining dressing; place over bottom half.  Cut into 8 wedges using Slice N Serve.  

Stuffed Green Peppers or Baked Potatoes


Use pan to bake stuffed green peppers - will hold 6 large peppers upright without squishing them. Will also work for baking potatoes.

Tamale Round-About

Filling

1-1/4 pounds ground beef, cooked in Gen II 10" frying pan for 8-10 minutes or until no longer pink; drain.

1/2 teaspoon chili powder

1/2 teaspoon ground cumin

1/4 teaspoon salt

1 jar (16 oz) thick and chunky medium salsa

1/4 cup red or green bell pepper or combination of both, chopped

 Corn Bread

 1-1/2 cups flour

 1 cup yellow cornmeal

 1/4 - 1/3 cup sugar

 1 tablespoon baking powder

 1/2 teaspoon salt

 1-1/4 cups milk

 2 eggs

 1/4 cup vegetable oil

 4 oz. sharp cheddar cheese, shredded (1 cup)

 Sour cream (optional)

Preheat oven to 375 F. Generously spray SFP with nonstick cooking spray. For filling, place ground beef in Gen II 12" family skillet. Sprinkle with seasonings.  Stir in salsa.  Cook over medium-low heat for five minutes. Meanwhile, chop bell pepper using FC; sprinkle in bottom of pan.  For corn bread, combine flour, cornmeal, sugar, baking powder, and salt in Classic Batter Bowl.  Add milk, eggs, and oil; stir with Mix 'N Scraper just until dry ingredients are moistened.  Shred Cheese with Deluxe Cheese Grater.  Spread 1-1/2 cups batter evenly over peppers in pan using Skinny Scraper.  Top with filling and remaining batter, spreading evenly.  Bake 35-40 minutes or until top is lightly browned.  Loosen corn bread from edge and center of pain with knife.  Invert onto serving plate. Slice into 16 wedges using Slice 'N Serve.  Serve with sour cream if desired.

Bacon ‘N Cheddar Bubble Bread

2 packages (11 oz. each) refrigerated dinner rolls

4 oz. cheddar cheese, finely shredded (1 cup)

2 Tbsp real bacon bits

Preheat oven to 375° F.  Lightly spray Fluted Pan with veggie oil using Kitchen Spritzer.  On Large Grooved Cutting Board, separate dough into 8 rolls.  Using Kitchen shears cut each roll into quarters.

Using Deluxe Cheese Grater fitted with fine grating drum, finely shred cheese into Classic Batter Bowl.  Add bacon bits and mix lightly.  Toss each piece of dough in cheese mixture until lightly coated and place in Fluted Pan.  Bake 20-22 minutes or until top is deep golden brown.  Using Oven Mitts, remove Fluted Pan to Nonstick Cooling Rack.  Run Skinny Scraper around edge of bread to loosen.  Carefully invert onto serving plate.  To serve, pull apart pieces of rolls from bread loaf.  Yield: 16 servings

Cook's Tip: To make "Dill ‘N Cheddar Bubble Bread" use 1 teaspoon Pantry Dill Mix instead of bacon bits and prepare recipe as directed.

***Dessert Recipes***
Microwave Pineapple Upside Down Cake

1 stick butter

1-cup dark brown sugar

1 8 oz. crushed pineapple

Pineapple Cake Mix

3 eggs

16 oz. sour cream

Melt butter in saucepan.  Add brown sugar and crushed pineapple.  Cook over med. low heat until dissolved.  Let cool slightly. Mix cake mix, eggs, and sour cream together. Spray Fluted Pan with vegetable oil spray and brush thoroughly with Pastry Brush.  Pour pineapple mixture into Fluted pan.

Spoon cake mixture on top of pineapple mixture.  Microwave for 13 minutes. If your microwave does not have a turntable, turn after 6 1/2 minutes and resume cooking.  Let cake cool 10-15 minutes and un-mold and serve.

Butterscotch Bundt Cake

1 super moist white or vanilla cake mix

1 pkg. (4 oz.) butterscotch instant pudding

1-cup milk

1/2 cup vegetable oil

4 egg whites

Powdered sugar

Heat oven to 350.  Prepare fluted pan by spraying with vegetable oil and brushing thoroughly with Pastry Brush.  Beat together cake mix, pudding, milk, oil, and egg whites in a large bowl on low speed for 30 seconds.  Beat on medium speed 2 minutes.  Pour into pan, spread evenly and bake 50 to 60

minutes or until cake tester inserted in center of cake comes out clean. Cool 10 minutes in pan.  Turn upside down onto heatproof serving plate. Remove pan, cool cake completely.  Sprinkle with powdered sugar before serving.

Killer Kahlua Cake

1 box chocolate cake mix

4 eggs

3/4 cup oil

1-cup milk chocolate chips

1 (3.9oz.) instant chocolate pudding

1/3 cup Kahlua

1-pint sour cream

Mix all, pour into well greased Fluted Pan.  Microwave 16-18 minutes -turning after 8-9 minutes if not a turntable in microwave.  Invert onto serving plate and remove pan after 10 minutes.  Cool completely.  Sprinkle with powdered sugar.

Apricot Cake

1 lemon cake mix

4 eggs

3/4 c. oil

1 cup apricot nectar

1/2-cup sugar

Mix all of the above with the whisk - bake in the fluted pan at 350 degreesfor 55 minutes - test with cake tester. Glaze while warm with a powdered sugar and lemon juice and/or apricot nectar glaze.

Rum Cake

1 cup nuts (half pecan and half walnuts) chopped and toasted

1 pkg. yellow cake mix

1 - 3 oz. pkg. of instant vanilla pudding

1/2-cup cold water

1/2-cup oil

1/2-cup rum

4 eggs

Sprinkle chopped nuts on the bottom of fluted pan. Beat the cake mix with pudding, water, oil and rum. Beat in one egg at a time. Pour batter into pan and bake at 325 for 1 hour. Cool for a minute or two on rack and glaze with 1/4 cup melted butter, and 1/2 cup sugar and 1/4 cup rum.

Citrus Poppy Seed Delight Cake


1 1/3 cups orange juice
1/2 cup oil
3 eggs
1 (18.25 oz) box lemon cake mix
2 Tbs. poppy seeds
zest from an orange and lemon
Icing:
2 cups sifted powdered sugar
2 - 3 Tbs. orange juice
Zest from an orange and lemon

Cake: Preheat oven to 350º F. Spray Fluted pan with Kitchen Spritzer or brush with oil with
Pastry Brush. Using an electric mixer, beat together orange juice, oil and eggs. Add cake mix;
mix until moistened. Continue to mix for 2 min on high. Fold in poppy seeds and zest (use Lemon
Zester/Scorer). Bake 30 - 35 minutes. Let cool 10 minutes, then invert onto cake plate; cool
completely. Spoon icing over cake and top with extra zest.  Icing: Combine all ingredients; mix well. Icing should be moderately thick. Add more sugar or juice to achieve desired consistency.


Banana Walnut Crunch Cake

Crunch topping:  

1/2 cup chopped walnuts                                           

1/4 cup packed brown sugar                 

1/4 cup butter or margarine, melted             

Cake:

1 package (18.25 ounces) yellow cake mix

1/4 cup chopped walnuts

1/2 teaspoon ground cinnamon

3 eggs

1 cup masked ripe bananas (2 medium bananas)

3/4 cup water

1/4 cup vegetable oil

Preheat oven to 350. Spray Fluted Pan with vegetable oil. For topping combine walnuts, brown sugar, and butter; mix well. pour walnut mixture into prepared pan, spreading evenly. In Classic Batter Bowl, combine cake mix, walnuts, and cinnamon. Add eggs, bananas, water, and oil; mix 2 minutes or until well blended and pour into pan. Bake 50-55 minutes or until cake tester inserted near center of cake comes out clean. Carefully invert pan immediately onto nonstick cooling rack to remove cake. Cool 30 minutes. Yield: 16 servings

Choco-Peanut Butter Swirl Cake

Cake:                            

1 package (18.25 ounces) yellow cake mix             

1 cup water                          

1/2 cup creamy peanut butter                  

3 eggs                             

3 tablespoons coarsely chopped peanuts

3 squares (3 ounces) semi-sweet baking chocolate

Glaze:

3 tablespoons creamy peanut butter

2-3 tablespoons milk

1 cup powdered sugar

Preheat oven to 350. Spray Fluted Pan with vegetable oil. For cake, place cake mix in Classic Batter Bowl. In Small Batter Bowl, whisk water, peanut butter, and eggs until well blended. Stir peanut butter mixture into cake mix. Mix 2 minutes or until well blended. Pour half of the batter (approximately 2 cups) into prepared pan. Melt chocolate in covered micro cooker on high 1 minute, stirring every 15 seconds or until melted and smooth. Stir into remaining batter. Using small stainless steel scoop, drop

chocolate batter onto batter in pan; swirl with skinny scraper. Bake 50-55 minutes or until cake tester inserted near center of cake comes out clean. Cool 15 minutes in pan. Carefully invert pan onto nonstick cooling rack to remove cake. Cool 30 minutes. For glaze, whisk peanut butter and 2 tablespoons milk until smooth. Add powdered sugar; mix until smooth. If necessary, gradually add additional 1 tablespoon milk until glaze id of desired consistency. Drizzle glaze over cake; sprinkle with nuts evenly over glaze. Yield: 16 servings

Lemon Pound Cake

Cake:                            

2 lemons                         

1 package (18.25 ounces) white cake mix             

4 eggs                             

1 cup sour cream                      

1/3 cup vegetable oil

Powdered sugar (optional)

Blueberry sauce:

3/4 cup water

1 tablespoon cornstarch

1/4 cup sugar

2 cups frozen or fresh blueberries

Preheat oven to 350. Spray Fluted Pan with vegetable oil. For cake, zest lemons to measure 1 tablespoon lemon zest. Juice lemons to measure 3 tablespoons. In Classic Batter Bowl, combine cake mix, lemon zest, lemon juice, eggs, sour cream, and oil; mix 2 minutes or until well blended. Pour

batter into prepared pan. bake 50-55 minutes or until cake tester inserted near center of cake comes out clean. Remove cake from oven; cool 15 minutes in pan. Carefully invert pan onto nonstick cooling rack to remove cake; cool completely. For blueberry sauce, combine water and cornstarch in generation II 2-qt saucepan; add sugar and blueberries. Heat mixture over medium heat, stirring constantly, until mixture thickens and boils. Cook 3 minutes. To serve, sprinkle powdered sugar over cooled cake using flour/sugar shaker, if desired. Serve each slice with approximately 2 tablespoons of warm blueberry sauce.  Yield: 16 servings

Pamela’s Low Fat Pumpkin Cake

1 15 oz can pumpkin

1 box spice cake mix

1 very ripe banana

3/4 cups egg beaters

Fat Free caramel ice cream topping

Mix all but last and bake in Fluted Pan that has been sprayed with Baker's Secret. Cook in microwave on high for 13 minutes, then rest for 10. If you don't have a turntable, stop it a few times and turn it a quarter turn. Invert on serving plate and drizzle the caramel topping. Let it pool a bit around the edges for effect. Your family/friends will love you! (So will your heart and arteries).  You can't really taste the banana, but it adds moisture and sweetness to

the cake.

Mexican Chocolate Cake

¼ cup almonds

3 eggs

1 container (16 ounces) sour cream

1 package devil's food cake mix

6 ounces miniature semi sweet chocolate chips

2 teaspoons Pantry Korintje Cinnamon 

1 tablespoon sugar

1 container (8 ounces) whipped topping

Lightly spray Stoneware Fluted Pan with vegetable oil using Kitchen Spritzer.   Chop almonds using Food Chopper; set aside.  In Classic Batter Bowl, whisk  eggs and sour cream using Stainless Steel Whisk until smooth.  Add cake mix,  almonds, half of the chocolate chips and 1 ½ teaspoons of the Cinnamon; mix until smooth using Mix 'N Scraper®.  Spoon batter into pan, spreading evenly. Microwave cake on HIGH 11-14 minutes or until Cake Tester inserted in center comes out clean.  (Cake will be slightly moist on top near center).  Remove to Nonstick Cooling Rack; let stand 10 minutes.  Loosen cake from sides of pan; invert onto serving plate.  Cool 20 minutes.  Combine sugar and remaining Cinnamon in Flour/Sugar Shaker; sprinkle over cake.  Place remaining chocolate chips and half of the whipped topping in the Small Micro cooker.  Microwave on HIGH 15-30 seconds or until melted; stir until smooth using Skinny Scraper.  Drizzle glaze over cake.  Garnish cake with remaining whipped topping using Easy Accent Decorator.

German Chocolate Microwave Cake

German Chocolate Cake Mix plus ingredients to make cake

German Chocolate Cake Frosting

First spread the icing in the bottom of the fluted pan.  Then make the cake mix according to the box directions. Pour on top of the icing. Microwave for 13 minutes (must be rotated every 3 minutes or it will not cook evenly.) cool 10 minutes and turn out onto a plate.  

 Devil's Delight Cake 

1 pkg. (18.25 oz.) devil's food cake mix (with pudding in the mix)

4 eggs

1 c. water

1/2 c. veg oil

1 c. chopped nuts

1 c. mini marshmallows

1 c. Hershey's Semi-Sweet Chocolate Chips

1/2 c. raisins

Confectioners' sugar

Preheat oven to 350. Grease and flour Bundt pan. In large mixer bowl combine cake mix, eggs, water and oil; beat on low speed just until blended.  Increase speed to medium; beat 2 minutes. Stir in nuts,

marshmallows, chocolate chips and raisins. Pour batter in to pan. Bake 45 to 50 minutes or until you do the toothpick thing! Cool 10 minutes; remove from pan to wire rack. Cool completely. Sprinkle with confectioners' sugar on top.

Banana Chip Bundt Cake

1 pkg. (18.5 oz) banana cake mix (with pudding in the mix)

1 pkg. (3.5 oz) instant banana cream pudding and pie filling

4 eggs

1 c. water

1/2 c. veg oil

1 c. Hershey's Mini Chips Semi-Sweet Chocolate

Chocolate Glaze (recipe follows)

Heat oven to 350. Grease and flour Bundt pan. In mixer bowl combine cake mix, pudding mix, eggs, water and oil; beat on low speed until blended. Increase speed to med; beat 2 minutes. Stir in chocolate chips. Pour batter into pan. Bake 45-50 minutes or the toothpick thing. Cool 10 minutes; remove from pan Cool completely on wire rack. Drizzle with Chocolate Glaze (see below)

Chocolate Glaze

In small saucepan bring 1/3 c sugar and 1/4 c water to full boil, stirring until sugar dissolves. Remove from heat; add 1 c Hershey's Mini Chips Semi-Sweet Chocolate. Stir with wire whisk until chips are

melted and mixture is smooth. Cool to desired consistency; use immediately.  (About 2/3 c glaze)

Chocolate Satin Mint Cake

Filling:

1 package (8 oz) cream cheese, softened



1/4 cup sugar

2 tablespoons butter or margarine, softened


1 tablespoon cornstarch

1 egg





2 tablespoons milk

3/4 teaspoon peppermint extract



Cake:

1 package (18.5 oz) devil's food cake mix



1 cup water

1/3 cup vegetable oil




3 eggs

Glaze & Drizzle:



1/3 cup light corn syrup




1/3 cup whipping cream

6 squares (1 oz each) semi sweet chocolate for baking, finely chopped

2 squares (1 oz each) white chocolate for baking


2 teaspoons vegetable oil

1/4 teaspoon peppermint extract

Preheat oven to 375*F. Spray Stoneware Fluted Pan with nonstick cooking spray. For filling, beat cream cheese, sugar, butter and cornstarch in 1 qt Batter Bowl until well blended. Add egg, milk and extract. Mix until smooth; set aside.  For cake, in Classic 2Qt Batter Bowl, combine cake mix, water, oil, and eggs; mix according to package directions. Spread 2 cups cake batter evenly in pan. Spread evenly with filling. Slowly pour remaining cake batter over filling. Bake 55-60 minutes or until Cake Tester inserted near center comes out clean. Cool in pan 10 minutes. Loosen cake from edge and center of pan. Invert onto Nonstick Cooling Rack. Cool completely. Place rack over cutting board covered with parchment paper.

For glaze, in Generation II 1 1/2 Qt Saucepan, bring corn syrup and whipping cream to a simmer over medium heat, stirring constantly with Nylon Spiral Whisk. Remove saucepan from heat. Add semi sweet chocolate, stirring until smooth. Spread 2/3 cup glaze smoothly over top and side of cake using Skinny Scraper. Freeze cake 5 minutes until glaze is almost set. Meanwhile, keep remaining glaze warm over medium-low heat. Slowly pour over cake. Remove cake to serving platter. Refrigerate until glaze is firm, about 1 hour. For drizzle, microwave white chocolate and oil in Covered Micro-cooker on high 1 minute 30 seconds or until mixture is smooth when stirred. Stir in extract. Drizzle over cake. Refrigerate 15 minutes. Cut into slices using Slice 'N serve. Yeild: 16 servings.

Create a Cake with Stoneware Fluted Pan
1 cake mix




1 cup baking chips

1 cup sour cream



½ cup oil

4 eggs




1 (4-serving) box instant pudding

Mix everything except chips with electric mixer for 3 minutes.  Stir in chips with Mix n Scraper.  Bake in greased and floured Fluted pan at 350º for 45 minutes.  Cool 10 minutes.  Remove from pan and finish cooling on non-stick rack.  Serve with dusting of powdered sugar or garnish with

whipped topping.

Possible Combinations:

Butterscotch:  Yellow cake mix, butterscotch chips, butterscotch pudding, and vanilla extract.

Double Chocolate: Chocolate cake mix, chocolate chips and chocolate pudding.

Swiss Chocolate: Swiss chocolate cake mix, milk chocolate chips and chocolate pudding.

Chocolate mint: Chocolate cake mix, chocolate mint chips, chocolate pudding and peppermint extract.

Chocolate Peanut butter: Chocolate cake mix, peanut butter chips, and chocolate pudding.

Lemon:  Lemon cake mix, vanilla chips, lemon pudding, and vanilla extract.

Banana Supreme: Banana cake mix, banana cream pudding, and Dole cinnamon covered raisins, and banana extract.

Strawberry cheesecake: Strawberry cake mix, cheesecake pudding, white chocolate chips, and strawberry extract.

Wild cherry: Cherry cake mix, white chocolate pudding, white chocolate chips and cherry extract.

Let your imagination create your own special combination!

Incredible 12 minute cakes!!


Just follow these simple steps:
1. Brush your pan with vegetable oil with a pastry brush
2. Mix eggs and pie filling in Batter Bowl (a whisk works for most)
3. Add cake mix and blend well with Mix n Scraper.
4. Pour batter into pan and microwave on high for 12 - 13 minutes
5. Let cool 10 minutes and invert on platter

If you do not have a Carousel, rotate 1/4 turn every 3 minutes. Check with a cake tester and if not
done then cook 1 minute more each time before testing again.

Garnish with icing, whipped topping, more pie fillings, nuts, etc. The best results are found with
cake mixes containing puddings or the new moist cakes. 

Cherry Chocolate
1 chocolate cake mix




1 can cherry pie filling
3 eggs
Top with fudge frosting, whipped topping, grated chocolate, or more cherry filling

Luscious Lemon
1 lemon or white cake mix



1 can lemon pie filling
3 eggs
Top with a lemon glaze and whipped topping

Pumpkin Caramel
1 spice cake mix



1 can pumpkin (not pie mix)
3 eggs
(1/2 tsp. cinnamon - optional)
Drizzle with caramel ice cream topping & top with cool whip! A sprinkle of cinnamon sugar on
cake is nice too!

Apple Cinnamon Spice
1 spice cake mix



1 can applesauce or apple pie filling
3 eggs
Drizzle with caramel. Top with ice cream or whipped topping

Raging Red Raspberry
1 white or chocolate cake mix


1 can raspberry pie filling
3 eggs
Top with whipped topping & grated chocolate (white or regular) and nuts.

Banana Banana
1 Banana cake mix




3 eggs



1 can banana cream pie filling OR 14 oz mashed bananas



 Glaze with powdered sugar glaze, chopped walnuts.

Caramel & Apple
1 caramel or butter pecan cake mix


1 can apple pie filling
3 eggs

Top with cinnamon ice cream

Fantastic, Quick Chocolate Cake (4 ingredients)
chocolate cake mix




3 eggs
16 oz sour cream




1/2 cup chocolate chips
Sprinkle with powdered sugar (for a really final touch fill center with strawberries!)

Cherry Cake

White cake mix




3 eggs

cherry pie filling

10 minute cake


1 cake mix, any kind
1 cup of water
3 eggs
1/4 cup of oil
1/2 can prepared frosting

Mix all ingredients except frosting in 2 qt. Batter Bowl. Pour into seasoned Stoneware Fluted Pan. Drop frosting by spoonfuls on top of cake batter. Place in microwave on high and cook for 10 minutes. Use cake tester to see if it is done, and cook additional 1-2 minutes each time until done. Let cake cool completely. Invert onto serving platter. Frosting will be on top of inverted cake. Options: Grate or chop nuts, chocolate, candy, (whatever you want) on top. Decorate with cool whip using Easy Accent Decorator. Put sliced strawberries (or other fruit) on or around cake.


***Breakfast/Brunch Recipes***

Cinnamon Graham Monkey Bread


1 1/2 loaves frozen bread dough, thawed (or one package of white or Parkerhouse rolls, thawed)
1/4 - 1/2 cup melted butter or margarine
3/4 cup granulated sugar
1/3 cup graham cracker crumbs

1/3 cup chopped walnuts or pecans (optional)
2 1/2 teaspoons cinnamon (Pampered Chef Korintjie cinnamon is the best)


Lightly grease Fluted Pan. Divide thawed loaf of dough into 24 equal pieces (16 pieces for the whole loaf and 8 pieces for the half loaf). If using rolls they are ready to use once they have been thawed. In a
small bowl, combine sugar, cracker crumbs, nuts and cinnamon. Set aside.  Dip each piece of dough in melted butter and then roll in sugar mixture. Make sure that the dough is coated generously with the sugar mixture. Place each piece of dough evenly in pan. Let the dough rise until double in size. Bake in a preheated 375º F oven for 30 - 40 minutes. The bread should be well-browned and sound hollow when tapped on top. Remove from oven and let loaf cool in pan for 10 minutes. Remove from pan and serve.


Sticky Rolls

1 pkg. Bridgeford frozen dinner 


1 stick butter
1 1/2 cups of chopped pecans



2 tsp. cinnamon (try our Korintjie cinnamon)
1/2 cup packed brown sugar



1 small pkg. of cook & serve butterscotch pudding

Grease well the inside of the fluted pan or the deep dish bowl. Sprinkle inside with half of the chopped nuts and drop in frozen rolls (if you place them in there carefully you can squeeze in up to 16 rolls). In Micro Cooker, melt butter, brown sugar, pudding mix and the other half of chopped nuts and pour over the frozen rolls. Cover with parchment paper and a towel and let sit out all night. In the morning cook at 375 for 30 minutes (you may want to cover the top of the rolls with foil after 15 minutes so they don’t burn). Flip out and enjoy! If you want it in a hurry then place in microwave for 10 - 15 minutes on Power 1 to defrost rolls and start the rising process.


Apple Praline Bubble Bread

1/3 cup butter or margarine


1/2 cup packed brown sugar

1/2 cup chopped pecans, divided

2 packages (11.3 ounces each) refrigerated dinner rolls

1/4 cup sugar



1/2 teaspoon ground cinnamon

1 medium granny smith apple

Preheat oven to 375. In covered Micro-Cooker microwave butter on HIGH 30 seconds or until melted. Stir in brown sugar; pour mixture into bottom of Fluted Pan, spreading evenly. Sprinkle half of pecans over brown sugar mixture. Slice dinner rolls in half crosswise. In Small Batter Bowl, combine sugar and cinnamon; roll dinner rolls in sugar mixture until evenly coated. Arrange half of the dinner rolls over bottom of pan. Sprinkle remaining pecans over rolls. peel, core, and slice apples using Apple/Peeler/Corer/Slicer; cut slices into quarters and chop using Food Chopper. Sprinkle apples over dinner rolls in pan. Arrange remaining dinner rolls over apples. Bake 35-38 minutes or until golden brown. Remove from oven; carefully invert onto nonstick cooling rack to remove bread. Let stand

1 minute before removing pan. Cool slightly. To serve, pull apart or slice using Serrated Bread Knife.

Yield:  12 servings

Brunch Time Butterscotch Bubble Bread

1/2 package (48 oz) frozen white dinner roll dough (18 rolls), thawed

1 package (3.5 oz) butterscotch pudding and pie filling (cook type)

1/3 cup butter or margarine

1/3 cup packed brown sugar

1 cup chopped pecans

Spray Fluted Pan with vegetable oil. Place pudding mix in Small Batter Bowl. Combine butter and brown sugar in covered micro-cooker; microwave on high 1 minute or until melted. Cut rolls in half using kitchen shears. Dip each roll in pudding mix, coating thoroughly. Arrange half of rolls in prepared pan. Sprinkle with half of nuts. Arrange remaining rolls in pan. Sprinkle with remaining nuts. Pour butter mixture over rolls. Cover with plastic wrap. Let rise in warm place 40-45 minutes or until double in size. Remove plastic wrap. Preheat oven to 350. Bake 30-35 minutes or until deep golden

brown. Cool 1 minute. Carefully invert pan onto nonstick cooling rack to remove bread. Cool 10 minutes. Serve warm. Yield: 16 servings

Gooey Caramel Rolls

½ cup butter 

¾ cup chopped nuts

1 cup packed brown sugar

1 Tbsp. ground cinnamon

¼ c lt. corn syrup

2 cans refrigerated buttermilk biscuits

Heat oven to 350º. Melt butter in Micro-cooker. Coat bottom and sides of  Fluted Pan with 2 Tbsp of melted butter sprinkle pan with 3-Tbsp of the nuts. Add remaining nuts, brown sugar and water to remaining melted butter bring to a boil stirring occasionally boil 1-min. stirring constantly. Cut biscuits in 4th arrange 1-can in Fluted Pan. Spoon ½ of brown sugar mixture over bottom layer - add second layer top with remaining brown sugar. Bake at 350º for 23-33 min. or until deep golden brown. Cool 3-

minutes. Invert unto serving platter or waxed paper. Serve Warm. 

Mini Chips Blueberry Bread

2 pkgs. (14.5 oz each) blueberry nut quick bread mix

2 eggs, slightly beaten

3/4 c buttermilk

1/2 c. veg oil

1 1/2 c. Hershey's Mini Chips Semi-Sweet Chocolate

Mini Chips Glaze (recipe follows)

Heat oven to 350. Grease and flour fluted pan. In bowl combine bread mix, eggs, buttermilk an oil. Beat with spoon 1 minute. Stir in Mini Chips Chocolate. Pour into pan. Bake 45 to 50 minutes or until cake tester comes out clean. Cool 10 minutes; remove from pan. Wrap tightly in foil. Cool completely.

Glaze with Mini Chips Glaze.

Mini Chips Glaze

In saucepan bring 2 T. sugar and 2 T. water to boil, stirring until sugar dissolves. Remove from heat; add 1/2 c. Hershey's Mini Chips Semi-Sweet Chocolate. Stir with wire whisk until chips are melted and mixture is smooth. Cool to desired consistency; use immediately.  (About 1/2 c. glaze)

French Toast Bundt

12 Rhodes Texas Dinner Rolls, thawed but still cold

2 eggs

1/3  cup liquid hazelnut coffee creamer

¼ cup Log Cabin Syrup

3 tbsp butter, melted

2 tbsp sugar

½ tbsp cinnamon

½ tbsp vanilla extract

½ tsp nutmeg

¼ tsp ginger

Cut rolls in fourths. Mix together ingredients in a bowl. Dip rolls in mixture and place in bundt pan sprayed with non-stick spray. Pour remaining mixture over rolls. Re-cover with wrap and let rise at room temperature until rolls reach the top of the pan.  Remove wrap and bake at 350º F 35 minutes. Invert onto a serving platter.  Drizzle with syrup and sprinkle with powdered sugar. Slice and serve with additional syrup as desired.

Cinnamon Orange Pull-Aparts

1 orange

¾ cup sugar

1 ½ tsp Pantry Korintje Cinnamon

5 Tbsp butter, melted

18 frozen dough rolls, thawed (½ of 48-oz. package)

1/3 cup light corn syrup, divided

Spray Fluted Pan with veggie oil using Kitchen Spritzer.  Zest orange using lemon Zester/Scorer to measure 1 Tablespoon zest.  In Small Batter Bowl, combine sugar, Cinnamon and zest; mix well.  In Small Micro-Cooker, microwave butter on HIGH 30 seconds or until melted.  Cut each roll in half using Kitchen Shears.  Dip half of the cut rolls in butter; roll in sugar mixture to coat.  Arrange in pan.

Drizzle with half of the corn syrup.  Repeat with remaining rolls and corn syrup; sprinkle any remaining sugar mixture over rolls.  Cover loosely with plastic wrap and cloth towel.  Let rise in warm place (80°-85° F) until double in size, about 1 hour.  Preheat oven to 350° F.  Uncover; bake 30-35 minutes or until top is deep golden brown.  Cool in pan on Nonstick Cooling Rack 5 minutes.   Carefully invert onto serving plate.  To serve, pull apart or slice using Serrated Bread Knife.

Yield: 16 servings

Cook's Tips: 

*There are several ways to create a warm place for dough to rise.  One method is to place the Fluted Pan on a rack over a large pan filled with hot tap water.  A second way is to turn your oven on to the lowest setting for one minute; turn oven off.  Place Fluted Pan on center rack and close oven door.

*To make ahead, after placing rolls in Fluted Pan, cover loosely with plastic wrap and refrigerate overnight.  Remove from refrigerator.  Let stand at room temperature 15 minutes.  Let rise and bake as directed.

