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Congratulations on your purchase of the Stoneware Bar Pan! To help get the most out of your newest addition here are a few recipes that I hope you will enjoy!

Luscious Lemon Angel Roll

1 pkg angel food cake mix



1 (8 oz) container light frozen whipped topping, thawed, divided

3/4 cup powdered sugar, divided


1 (11.75 oz) jar strawberry ice cream topping, divided

1 ( 8 oz) pkg cream cheese, softened


Powdered sugar

1 lemon





12 fresh whole strawberries for garnish

7 drops yellow food coloring (optional)

Preheat oven to 350. Cut an 18 inch long piece of Parchment Paper. Press onto bottom and up sides of Stoneware Bar Pan. Prepare cake mix according to package directions; pour batter over parchment paper, spreading evenly with Classic Scraper. Bake 30-35 minutes or until top springs back when lightly touched with fingertip. Remove from oven ot Nonstick Cooling Rack. Sprinkle 1/2 cup powdered sugar over cake using Flour/Sugar Shaker. Place a sheet of parchment paper over cake. Place Nonstick Cooling Rack upside down over parchment paper and carefully turn cake out at once. Remove pan and parchment paper from cooked side of cake. Roll up cake in parchment paper as for a jelly roll. Cool completely on Nonstick Cooling Rack. Unroll cake and transfer to Grooved Cutting Board; discard parchment paper. Spread cake with 1/4 cup ice cream topping, pressing lightly using Skinny Scraper. Combine cream cheese and remaining 1/4 cup powdered sugar in Classic Batter Bowl; mix well. Zest whole lemon using Lemon Zester/Scorer; juice lemon using Lemon Aid to yield 1 tablespoon juice. Add zest and juice to cream cheese mixture; whisk using 10" Whisk. Add food coloring, if desired; mix well. Fold in 1 cup whipped topping; gently spread over ice cream topping to within 1 inch of edge; re-roll 

cake. Sprinkle with additional powdered sugar. Slice using Serrated Bread Knife. Attach Open Star Tip to Easy Accent Decorator; fill with remaining whipped topping. Garnish each serving with whipped topping, a strawberry fan (sliced with Egg Slicer Plus) and remaining ice cream topping. Makes 12 servings. 

Pan Roasted Chicken and Vegetables

2 large baking potatoes (1 lb), unpeeled

1 tsp dried rosemary, crushed, divided

1 medium zucchini




1/2 tsp plus 1/8 tsp salt, divided

1 medium yellow summer squash


1/8 tsp ground black pepper

1 large red bell pepper



1/2 cup seasoned dry bread crumbs

1 medium red onion




1 egg, lightly beaten

4 Tbls olive oil, divided



4 boneless, skinless chicken breast halves (about 1 1/4 lbs)

2 garlic cloves, pressed

Preheat oven to 425. Cut potatoes, zucchini and summer squash in half lengthwise using Crinkle Cutter; cut potatoes crosswise into 1/4 inch slices. Cut zucchini and summer squash crosswise into 1 inch pieces. Cut bell pepper into 1 inch pieces and onion into thin wedges using Utility Knife. Place vegetables in Stoneware Bar Pan; toss with 2 tablespoons of the olive oil. Press garlic over vegetables using Garlic Press. Sprinkle with 1/2 teaspoon of the rosemary, 1/2 teaspoon of the salt and black pepper; toss to mix well. Spread vegetables around sides of pan leaving center open. Combine bread crumbs and remaining 1/2 teaspoon rosemary and 1/8 teaspoon salt in shallow bowl. Add remaining 2 tablespoons olive oil; mix well. Dip chicken in egg; coat lightly with crumb mixture. Place chicken in center of pan. Bake 22-25 minutes or until chicken is no longer pink in center. Makes 4 servings. 

Black Forest Ice Cream Cake

1 pkg angel food cake mix



1 1/2 cup chocolate flavored syrup

1/4 cup unsweetened cocoa powder


1 (21 oz) can cherry pie filling

1/2 cup powdered sugar



1 1/2 cups thawed frozen whipped topping

4 cups (1 quart) chocolate chip ice cream, softened

Preheat oven to 350. Cut an 18 inch long piece of Parchment Paper. Press into bottom and up sides of Stoneware Bar Pan. Add cocoa powder to angel food cake mix and mix according to package directions. Pour batter into pan; spread evenly using Super Scraper. Cut through batter to remove large air bubbles. Bake30 minutes or until top springs back when lightly touched with fingertip. Remove form oven to Nonstick Cooling Rack. Sprinkle powdered sugar over cake using Flour/Sugar Shaker. Place a sheet of parchment paper over cake. Place cooling rack upside down over parchment paper and carefully turn cake out at once. Remove pan and parchment paper from cooked side of cake. Starting at one of the short sides, roll up cake in parchment paper. Cool completely on cooling rack. Unroll cake and transfer to Grooved Cutting Board; discard parchment paper. Carefully spread cake with softened ice cream to within 1 inch of edges; re-roll cake. Sprinkle with additional powdered sugar. Wrap cake in aluminum foil; freeze until firm, at least 4 hours. When ready to serve, let wrapped cake roll stand at room temperature 10-20 minutes. Cut into 1 inch slices using Serrated Bread Knife. For each serving, drizzle 2 tablespoons syrup over dessert plate using V-Shaped Cutter; top with cake slice. Spoon about 3 tablespoons pie filling over cake. Garnish with whipped topping using Easy Accent Decorator. Sprinkle with cocoa powder, if desired. Makes 12 servings. 

Pumpkin Pie a la Easy

1 1/4 cups flour




2 (14 oz) cans sweetened condensed milk (not evaporated milk)

3/4 cup quick or old fashioned oats


2 tsp ground cinnamon

1/2 cup packed brown sugar



1 tsp ground ginger

1/2 cup pecans, chopped



1/2 tsp ground nutmeg

2/3 cup butter or margarine, melted


1 tsp salt

4 eggs





Thawed frozen whipped topping (optional)

2 (15 oz) cans solid pack pumpkin


Pecan halves (optional)

Preheat oven to 350. In Classic Batter Bowl, combine flour, oats and brown sugar. Chop pecans using Food Chopper. Add to Batter Bowl. Melt butter in Covered Micro Cooker on HIGH 1 minute or until melted. Add to dry ingredients; mix well. Press mixture onto bottom of Stoneware Bar Pan. Bake 15 minutes. Meanwhile, lightly beat eggs in Batter Bowl using Stainless Steel Whisk. Add pumpkin, sweetened condensed milk, spices and salt; whisk until smooth. Pour over crust. Bake 30-35 minutes or until filling is set and knife inserted in center comes out clean. Let cool at room temperature. Cut into squares; serve using Mini Serving Spatula. Garnish each serving with whipped topping using Easy Accent Decorator, pecan halves and additional ground cinnamon, if desired. Refrigerate any leftover pie squares. Makes 24 servings. 

Marble Cheesecake Squares

24 creme-filled chocolate sandwich cookies, finely chopped (about 2 cups)

1 tsp vanilla

3 Tbls butter or margarine, melted





4 eggs

4 (8 oz) pkgs cream cheese, softened





1 cup sour cream


1 (1 oz) square semi-sweet chocolate for baking (not unsweetened chocolate), melted 
1 cup sugar

Preheat oven to 350. Chop cookies using Food Chopper; place in Small Batter Bowl using Kitchen Scraper. Place butter in Covered Micro-Cooker. Microwave on HIGH 30 seconds or until melted. Add to Batter Bowl; mix well. Press crumb mixture onto bottom of Stoneware Bar Pan. In Classic Batter Bowl, beat cream cheese, sugar and vanilla until well blended. Add eggs, one at a time, mixing well after each addition. Stir in sour cream until well blended. Remove 3/4 cup batter to small bowl. Stir in melted chocolate; set aside. Pour remaining batter over curst, carefully spreading to edges of pan with Super Scraper. Place chocolate batter in Easy Accent Decorator fitted with Bismark Tip. Pipe chocolate batter in 5 lengthwise stripes equal distance apart on top of batter. Using Utility Knife, cut crosswise through batter several times for marble effect. Bake 18-20 minutes or until set. Remove pan to Nonstick Cooling Rack. Cool bars to room temperature. Refrigerate. Cut into squares; serve using Mini Serving Spatula. Makes 24 squares. 

Cherry Almond Angel Roll

1 (16 oz) pkg angel food cake mix


1 (8 oz) container frozen whipped topping, thawed

1 (2.25 oz) pkg sliced almonds, chopped

1/2 tsp almond extract

1/2 cup powdered sugar



2-4 drops red food coloring (optional)

1/2 cup cherry preserves



1 (3.4 oz) pkg white chocolate instant pudding and pie filling

1 (8 oz) container sour cream


Additional powdered sugar

Preheat oven to 350. Line Stoneware Bar Pan with a 13 inch piece of Parchment Paper. Prepare cake mix according to package directions. Pour batter over Parchment Paper, spreading evenly. Chop almonds using Food Chopper; sprinkle evenly over batter. Bake 30-35 minutes or until top springs back when lightly touched with fingertip. Remove from oven. Sprinkle powdered sugar over cake using Flour/Sugar Shaker. Place an additional 18 inch piece of Parchment Paper over cake. Invert Stackable Cooling Rack over paper. Carefully invert cake; remove pan. Peel parchment paper from bottom side of cake; discard. Starting at short end of cake, roll up cake in Parchment Paper jelly roll style. Cool completely. Unroll cake and place on smooth side of Large Grooved Cutting Board. Spread cake with preserves. In Classic Batter Bowl, combine sour cream, whipped topping, almond extract and food coloring, if desired; mix well. Add pudding mix and whisk until thickened. Spread filling over cake to within 1 inch of edge; roll up cake. Refrigerate at least 30 minutes. Sprinkle cake with additional powdered sugar, if desired. Slice using Serrated Bread Knife.  Makes 12 servings. 

Festive Winter Crunch Bark

1 (20 oz) pkg vanilla or chocolate flavored almond bark, coarsely chopped

1/2 cup sweetened flaked coconut

3/4 cup macadamia nuts, coarsely chopped




2 cups crisp rice cereal

Preheat oven to 350. Line Stoneware Bar Pan with a 16 inch piece of Parchment Paper, allowing about 6 inches to extend over long sides of pan. In Professional 2 quart Saucepan, bring 1 inch of water to a simmer over medium low heat. Coarsely chop almond bark; place in Double Boiler. Set Double Boiler over simmering water in saucepan. Melt bark 12-15 minutes or just until melted, stirring occasionally. Meanwhile, coarsely chop nuts with Food Chopper. Combine nuts and coconut in Deep Dish Baker. Bake 10-12 minutes or until golden brown, stirring occasionally. Stir half of the nut mixture and all of the cereal into melted bark. Remove Double Boiler from saucepan and wipe bottom dry. Pour bark mixture into pan, spreading evenly. Immediately sprinkle with remaining nut mixture; press into bark mixture. Refrigerate 30-40 minutes or until set. Bring edges of Parchment Paper up over bark and break into 2 inch pieces. Makes 32 servings. 

Variation: Festive Cranberry Crunch Bark: Omit coconut. Substitute almonds, walnuts or pecans for the macadamia nuts. Mix with 3/4 cup sweetened dried cranberries. Proceed as recipe directs. 

Coconut Almond Brownie Squares

1 (19-21 oz) pkg fudge brownie mix (plus ingredients to make cake-like brownies)

1 (10 oz) pkg sweetened flaked coconut (3 3/4 cups)

1 (11.5 oz) pkg semi-sweet chocolate chunks

1 (14 oz) can sweetened condensed milk (not evaporated milk)

1 (2.25 oz) pkg sliced natural almonds (2/3 cup)

Preheat oven to 350. Spray Stoneware Bar Pan with nonstick cooking spray. Prepare brownie mix according to package directions for cake-like brownies in Classic Batter Bowl. Spread evenly in pan. Bake 16-18 minutes or until brownie is set. Do not over bake. Layer coconut and chocolate chunks over brownie base. Pour sweetened condensed milk evenly over coconut and chocolate chunks. Sprinkle with almonds. Bake 20-23 minutes or until edges of coconut are deep golden brown and almonds are lightly toasted. Cool completely on Cooling Rack. Cut into bars.  Makes 24 bars. 

Stuffed Crust Pizza

Olive oil







1 garlic clove, pressed

1 Tbls cornmeal






1 (8 oz) can pizza sauce

2 (10 oz) pkgs refrigerated pizza crust



1 1/2 oz pepperoni slices (24 slices)

1 (12 oz) pkg mozzarella string cheese sticks (12 sticks), divided

1 oz fresh Parmesan cheese, grated (about 1/4 cup)

Preheat oven to 425. Using Kitchen Spritzer, lightly spray bottom of Stoneware Bar Pan with olive oil; sprinkle evenly with cornmeal. Unroll 1 package pizza dough across one end of Bar Pan. Repeat with remaining dough, filling pan. Press dough together in center with fingers to seal. Place 10 of the string cheese sticks, end to end, around edge of pan on top of dough. Roll edge of dough over cheese making sure to keep covered cheese next to sides of pan; firmly pinch dough rolled over cheese to dough under cheese to tightly seal. Lightly spray surface of dough with olive oil. Press garlic over dough using Garlic Press; spread evenly with Skinny Scraper. Spread pizza sauce over dough and slightly up sides. Top with pepperoni. Using Deluxe Cheese Grater, shred the remaining 2 string cheese sticks and Parmesan cheese evenly over filling. Bake 18-20 minutes or until crust is golden brown. Cut into squares. Makes 6 servings. 

Easy Lemon Bars

Base & Topping

1 pkg yellow cake mix



1/2 cup pecans, chopped

1/3 cup butter or margarine, softened

Filling

1 (4 serve size) lemon pudding (cook type) 

1 lemon

1 (14 oz) can sweetened condensed milk

 Glaze

1 cup powdered sugar



1 lemon

Preheat oven to 350 degrees. For base and topping, in Classic 2-Qt Batter Bowl, combine cake mix and butter; blend thoroughly using Pastry blender. Chop pecans using Food Chopper and add to batter bowl; mix well. Reserve 1 cup crumb mixture for topping. Press remaining crumb mixture onto bottom of Stoneware Bar Pan. Roll lightly with Dough and Pizza Roller. For filling, in 1 Qt Batter Bowl, combine pudding mix and sweetened condensed milk; whisk using 10" whisk until smooth. Zest lemon using Lemon Zester/Scorer. Juice lemon to measure 2 tablespoons lemon juice using Lemon Aid. Add lemon zest and juice to pudding mixture; mix well. Pour filling over base; spread gently using Super Scraper. Sprinkle with reserved crumb mixture. Bake 25-28 minutes or until light golden brown. Cool 10 minutes. For glaze, juice lemon to yield 3-5 teaspoons juice. Combine powdered sugar and lemon juice; drizzle over warm bars. Cool an additional 20 minutes. Cut into bars; serve using Mini-Serving Spatula.   Makes 48 servings.

