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Congratulations on your purchase of the Apple Peeler/Corer/Slicer! To help break in your newest addition here are a few recipes that I hope you will enjoy!

Gingered Apple and Peach Crisp

Filling:

4 medium Granny Smith apples

1 (15.25 oz) can slice peaches in heavy syrup, drained and chopped (reserving juice)

1 Tbls cornstarch

Streusel:

1 1/4 cups vanilla wafers, chopped (approximately 32 wafers)
1/3 cup flour

1/2 cup whole unblanched almonds, chopped


1/2 tsp ground ginger

1/2 cup quick or old-fashioned oats



1/2 cup butter or margarine, melted

1/2 cup packed brown sugar




Vanilla ice cream or whipped topping (optional)

For filling, peel, core and slice apples using Apple Peeler/Corer/Slicer. Cut apple slices in quarters; arrange in bottom of Deep Dish Baker. Drain peaches, reserving 1/2 cup of syrup; set aside. Coarsely chop peaches using Food Chopper; sprinkle over apples in Baker. Add cornstarch to reserved syrup; whisk using Mini-Whipper. Pour over peaches and apples. For streusel, chop vanilla wafers and almonds using Food Chopper. In Classic Batter Bowl, combine vanilla wafers, almonds, oats, brown sugar, flour and ground ginger. Place butter in Small Micro-Cooker; microwave on HIGH 30-45 seconds or until melted. Add melted butter to ingredients in Batter Bowl; mix well. Sprinkle mixture evenly over peaches and apples. Microwave on HIGH 12-15 minutes or until apples are tender; turning dish after 6 minutes. Serve warm with ice cream or whipped topping, if desired.   Makes 10 servings. 

Apple Berry Salsa with Cinnamon Chips

Salsa

2 medium Granny Smith apples


1 small orange

1 cup strawberries




2 Tbls packed brown sugar

1 kiwi, peeled and chopped



2 Tbls apple jelly

Cinnamon Chips

4 (7 inch) flour tortillas



1/2 tsp ground cinnamon

1 Tbls granulated sugar

Preheat oven to 400 degrees. For cinnamon chips, lightly spray tortillas with water using Kitchen Spritzer. Combine sugar and cinnamon in Flour/Sugar Shaker; sprinkle over tortillas. Using Pizza Cutter, cut each tortilla into 8 wedges; place in a single layer on 15" Round Baking Stone. Bake 8-10 minutes or until lightly browned and crisp. Remove to Nonstick Cooling Rack; cool completely. For salsa, peel, core and slice apples using Apple Peeler/Corer/Slicer. Cut apples into quarters; chop with Food Chopper. Slice strawberries with Egg Slicer  Plus. Chop kiwi with Food Chopper. Place fruit in 1 Qt Batter Bowl. Zest orange using Lemon Zester/Scorer. Juice orange with Lemon Aid. Add orange zest, orange juice, brown sugar and apple jelly to fruit mixture; mix gently. Spoon into chilled Chillzanne Mini-Bowl. Serve with cinnamon chips.   Makes 16 servings. (3 cups salsa and 32 chips)

Candy Apple Delight

3 large Granny Smith apples

2 (about 2 oz each) chocolate covered nougat, caramel and peanut candy bars (Snickers), coarsely chopped

1/2 cup peanuts, coarsely chopped

1 (8 oz) can pineapple tidbits, drained

1 (8 oz) container frozen whipped topping, thawed

Peel, core and slice apples using Apple Peeler/Corer/Slicer. Cut into quarters using Utility Knife; place in chilled Chillzanne Bowl. Coarsely chop candy bars into small pieces with Crinkle Cutter. Chop peanuts using Food Chopper. Add candy, peanuts and pineapple to bowl. Fold in whipped topping using Super Scraper and serve. Makes 10 servings.

Taffy Apple Pizza

1-10 oz. package of refrigerated sugar cookie dough

2 medium Granny Smith apples

1 pkg (8 oz) cream cheese, softened 



1 cup Lemon lime soda

1/4 cup Creamy peanut butter 



Cinnamon

1/2 cup Brown sugar  




1/4 cup Caramel ice cream topping

1/2 tsp Vanilla 





1/2 cup chopped peanuts

Preheat oven to 350 degrees. Shape cookie dough into a ball and place in center of Large Round Stone; flatten slightly. Using lightly floured Baker's Roller, roll dough to a 14-inch circle, about 1/4 inch thick. Bake 16-18 minutes or until light golden brown. Remove from oven; cool 10 minutes. Carefully loosen cookie from baking stone using Serrated Bread Knife; cool completely on baking stone. Combine cream cheese, brown sugar, peanut butter and vanilla in Small Batter Bowl; mix well. Spread cream cheese mixture evenly over cookie. Peel, core and slice apples using Apple Peeler/Corer/Slicer. Cut apple slices in half and arrange evenly over cream cheese mixture.  Microwave ice cream topping on HIGH 30-45 seconds or until warm; drizzle evenly over apples. Chop peanuts using Food Chopper; sprinkle over apples. Cut into wedges.  Makes 16 servings. 

NOTES : Dip apples in lemon-lime soda to prevent them from turning brown. 

Candy Apple Streusel Squares

Crust and Filling

1 (15 oz) pkg refrigerated pie crusts, softened as directed on package
1/2 cup all purpose flour

1 lemon







5-6 Granny Smith apples, peeled, cored

3/4 cup caramel ice cream topping




   and sliced

Topping

3/4 cup peanuts, chopped





1/2 cup sugar

1 cup all-purpose flour





6 Tbls butter or margarine, melted

Vanilla ice cream or thawed, frozen whipped topping (optional)

Preheat oven to 375 degrees. For crust, unfold one crust and place in center of Stoneware Bar Pan. Unfold remaining crust and cut into four wedges. Place one wedge into each corner of pan with round sides toward center. Using Baker's Roller, roll crust to seal seams; prick using pastry tool. Bake 12-14 minutes or until crust begins to brown. For filling, zest lemon using Lemon Zester/Scorer to measure 2 teaspoons zest. Juice lemon using Juicer to measure 2 tablespoons juice. In large Colander Bowl, combine ice cream topping, lemon zest, juice and flour; whisk until smooth using Stainless Steel Whisk. Peel, core and slice apples using Apple Peeler/Corer/Slicer; cut into wedges using Apple Wedger. Add apples to caramel mixture; mix well. Spread apple mixture evenly over crust. For topping, chop peanuts using Food Chopper. In Small Batter Bowl, combine peanuts, flour and sugar. Place butter in Small Micro-Cooker; microwave on HIGH 30-60 seconds or until melted. Add butter to batter bowl and mix until crumbly; sprinkle over filling. Bake 30-35 minutes or until golden brown. Remove from oven to Stackable Cooling Rack; cool at least 20 minutes. Cut into squares. Serve warm with ice cream or whipped topping, if desired.  Makes 24 servings. 

Caramel Apple Streusel Tart

1 (17.25 oz) pkg frozen puff pastry sheets, thawed

1/4 cup packed brown sugar

2 Granny Smith apples




2 Tbls butter or margarine, softened

1 Tbls sugar





1/2 cup pecans, chopped

1/2 tsp Korintje Cinnamon




Caramel ice cream topping (optional)

1/3 cup flour

Preheat oven to 400. Unroll pastry sheets, cut one pastry sheet in half using Pizza Cutter; set one half pastry sheet aside. Place remaining pastry sheets onto 12x15 Rectangle Baking Stone. Press pastry together on Baking Stone. Slice remaining pastry into 5 strips. Using Pastry Brush, brush water onto edges of pastry on Baking Stone. Lay pastry strips around edges of pastry on Baking Stone to make a rim; press to seal. Set aside. Peel, core, and slice apples using Apple Peeler/Corer/Slicer; cut slices crosswise in half. In Flour/Sugar Shaker, combine sugar and cinnamon. In Classic Batter Bowl, combine flour, brown sugar, and butter. Blend thoroughly using Pastry Blender. Chop pecans using Food Chopper and add to Batter Bowl; mix well. Sprinkle half of streusel mixture over pastry; layer with apple slices. Sprinkle apples with cinnamon sugar using Flour/Sugar Shaker; top with remaining crumb mixture. Bake 25-28 minutes or until pastry is golden and apples are tender. Remove from oven; drizzle with caramel sauce. Cut using Pizza Cutter; serve using Mini-Serving Spatula.  Makes 12 servings.

Crisscross Apple Crowns

4 small Granny Smith apples



1 Tbls ground cinnamon, divided

1/2 cup walnut halves, chopped


1 (17.3 oz) grand size flaky or buttermilk biscuits (8 biscuits)


1/2 cup raisins




1 (10.2 oz) grand size flaky or buttermilk biscuits (5 biscuits)

3 Tbls flour




1 Tbls butter or margarine, melted

3/4 cup sugar, divided



Ice cream (optional)

Preheat oven to 350. Peel, core and slice apples using Apple Peeler/Corer/Slicer; cut apple slices into wedges using Apple Wedger. Chop walnuts using Food Chopper. Place apples, walnuts, raisins, flour, 1/4 cup of the sugar and 1 teaspoon of the cinnamon in Classic Batter Bowl; mix well. Microwave apple mixture on HIGH 3 minutes or until hot; mix well. Separate 12 biscuits. (Discard remaining biscuit or set aside ofr another use). Using lightly floured Baker's Roller, roll each biscuit into a 5 inch circle. Combine remaining sugar and remaining cinnamon in Small Batter Bowl. Place 1/4 cup of the sugar mixture in Flour/Sugar Shaker; sprinkle evenly over biscuits. Using Medium Scoop divide apple mixture evenly onto center of each biscuit. Gather up edges over filling, pinching lightly to seal. Place butter in Small Micro-Cooker; microwave on HIGH 20 seconds or until melted. Holding filled biscuits at the sealed end, dip each biscuit into butter, then into remaining cinamon sugar mixture in batter bowl. Place biscuits, seam side down, into Stoneware Muffin Pan. Cut an "X" pattern through the top of each biscuit. Bake 25-30 minutes or until golden brown. Remove from pan. Serve with ice cream, if desired. Makes 12 servings. 

Apple, Cranberry and Almond Twist

1 large Granny Smith apple, chopped (1 1/2 cups)

2/3 cup sliced almonds, divided

1/2 cup sweetened dried cranberries



2 (11 oz) pkgs refrigerated French bread dough

1/4 cup granulated sugar




1 egg

2 Tbls flour





3/4 cup powdered sugar

1 tsp Pantry Korintje Cinnamon



3-4 tsp milk

Preheat oven to 375. Peel, core and slice apple using Apple Peeler/Corer/Slicer; coarsely chop using Food Chopper. Place apple, cranberries, granulated sugar, flour and cinnamon in Classic Batter Bowl. Grate 1/3 cup of the almonds into apple mixture using Deluxe Cheese Grater; mix well using Small Mix 'N Scraper. Place bread dough, seam sides up, on smooth side of Large Grooved Cutting Board. Using Serrated Bread Knife, slice each loaf lengthwise, end to end, cutting halfway through to center of loaf; spread open flat. Lightly sprinkle additional flour evenly over dough using Flour/Sugar Shaker. Using Baker's Roller, roll dough crosswise to a 4 inch width, creating a well down center of each loaf. Spoon half of the apple mixture down center of each loaf. Gather up edges over filling, pinching firmly to seal. Place loaves, seam sides down, in an "X" pattern on Rectangle Stone. Crisscross ends of dough to form a large figure "8", keeping ends of dough 1 inch from edge of stone and leaving two 1 1/2 inch openings in center of twist. Separate egg over Small Batter Bowl using Egg Separator. (Discard yolk or set aside for another use). Beat egg white; lightly brush over dough using Pastry Brush. Using Serrated Bread Knife, cut a 3 inch slit in each of the top sections of twist to reveal filling. Sprinkle dough evenly with remaining 1/3 cup almonds, pressing gently. Bake 30-32 minutes or until deep golden brown. Remove to Stackable Cooling Rack; cool 10 minutes. In clean small batter bowl, whisk powdered sugar and milk until smooth using Stainless Steel Whisk. Drizzle glaze over loaf; let stand until glaze is set. Cut into 16 slices. Serve warm. Makes 16 servings. 

Nancy's Apple Bread

Bread

2 medium Granny Smith apples


2 tsp vanilla

1/2 cup butter or margarine, softened


2 cups flour

1 cup sugar




1 tsp baking soda

2 eggs





1/4 tsp salt

1 Tbls lemon juice

Streusel

2 Tbls flour




1 Tbls butter or margarine, melted

2 Tbls sugar




1 tsp ground cinnamon

Preheat oven to 350. Spray bottom only of Stoneware Loaf Pan with nonstick cooking spray. For bread, peel, core andslice apples with Apple Peeler/Corer/Slicer. Chop apple slices with Food Chopper. Cream butter and sugar in Classic Batter Bowl using Mix 'N Scraper. Stir in eggs, lemon juice and vanilla. Combine flour, baking soda and salt in Small Batter Bowl; add to butter mixture, mixing just until dry ingredients are moistened. Do not overmix. Gently fold apples into batter. For streusel, combine ingredients in Small Batter Bowl. Spoon half of the batter into prepared pan. Sprinkle with half of the streusel mixture. Spread with the remaining batter. Sprinkle with the remaining streusel mixture; gently press into surface of batter. Bake 55-60 minute or until Cake Tester inserted in center comes out clean. Cool 10 minutes in pan. Remove bread from pan onto Nonstick Cooling Rack. Cool completely. Cut into 12 slices with Serrated Bread Knife. Makes 1 loaf (12 slices)

Apple Nut Ring

2 (7.5 oz) refrigerated buttermilk biscuits

1/4 cup butter or margarine, melted


2/3 cup sugar




2 medium Granny Smith apples

1 Tbls ground cinnamon



1/3 cup nuts, chopped

Preheat oven to 400. Separate biscuits. In Small Batter Bowl, combine sugar and cinnamon. Microwave butter in Covered Micro-Cooker on HIGH 30-45 seconds or until melted. Dip biscuits in butter; roll in sugar mixture. Arrange biscuits in Deep Dish Baker. Peel, core and slice apples using Apple Peeler/Corer/Slicer. Cut slices in half crosswise with Paring Knife. Place an apple slice between each biscuit and around outer edge of Baker. Chop nuts with Food Chopper. Mix nuts with remaining sugar mixture; sprinkle over apples. Bake 25-30 minutes or until biscuits are deep golden brown. Serve warm using Mini Serving Spatula. Makes 10 servings. 

Easy Apple Burritos

3 large Granny Smith apples, sliced (about 4cups)

6 (6 inch) flour tortillas

2 Tbls sugar





1 1/2 cups fat-free vanilla frozen yogurt

1 tsp Pantry Korintje Cinnamon



6 Tbls fat-free caramel ice cream topping

1 tsp 70% vegetable oil spread



Additional Pantry Korintje Cinnamon

1 orange

Peel, core and slice apples using Apple Peeler/Corer/Slicer; cut apple slices into quarters. Place apples, sugar, cinnamon and vegetable oil spread in Large Micro-Cooker. Microwave, covered, on HIGH 3-4 minutes or until apples are crisp-tender. Zest orange using Lemon Zester/Scorer to measure 1/2 teaspoon zest. Add orange zest to apple mixture; mix gently. Spread 1/3 cup apple mixture down center of each tortilla; roll up tightly. Place burritos in Square Baker; seam side down. Microwave, uncovered, on HIGH 3-4 minutes or until heated through. To serve, place burrito on dessert plate. Top with one scoop frozen yogurt; drizzle with 1 tablespoon ice cream topping. Sprinkle with cinnamon. Repeat with remaining burritos. Serve immediately. Makes 6 servings. 

Savory Pork Roast with Apple Stuffing

2 garlic cloves, pressed



1/3 cup onion, chopped

1 1/2 tsp dried rosemary, crushed


6 cups herb seasoned stuffing mix

1 tsp rubbed sage




1 cup apple juice

1/4 tsp ground black pepper



1/4 cup butter or margarine, melted

2 medium red apples, chopped (about 2 cups)

1 tsp salt

1/2 cup celery, chopped



1 boneless rolled pork loin roast (2 1/2 to 3 lbs)

Preheat oven to 350. Using Garlic Press, press garlic into small bowl. Add rosemary, sage and pepper; mix well. Remove 1/2 teaspoon of the seasoning mixture for stuffing. Core and slice apples with Apple Peeler/Corer/Slicer; cut crosswise into eighths. Place in Classic Batter Bowl. Chop celery and onion with Food Chopper. Add to Batter Bowl along with stuffing mix, apple juice, butter and reserved 1/2 teaspoon seasoning, toss lightly with Mix 'N Scraper. Spoon stuffing mixture into Deep Dish Baker. Add salt to remaining seasoning mixture; rub evenly over roast. Place roast, fat side up, over stuffing; cover with Stoneware Baking Bowl. Bake 1 1/2 hours. Carefully remove Baking Bowl with Oven Mitts. Bake 15-30 minutes longer or until Pocket Thermometer inserted into thickest part of meat registers 155 degrees for medium or 165 for well done. Let stand, covered, 10 minutes before carving with Carving Knife. Makes 8 servings.

