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

Compliments of Your Pampered Chef Director Carolyn Kraham www.pamperedchef.biz/carolyncooks2 954-428-9773
Super Batter Bowl Football Cake

1 (18 to 19 oz) box cake mix, any flavor (including ingredients to make cake)

2 cups chocolate icing

2 cups shredded coconut






1/2 cup vanilla icing

8 drops green food coloring

Preheat oven to 350. Grease and flour Classic Batter Bowl, or spray with non-stick vegetable spray. Prepare cake mix according to package directions, pour batter into prepared Batter Bowl, and bake 50 to 60 minutes, or until Cake Tester inserted in center of cake comes out clean. Cool cake in Bowl on Non-Stick Cooling Rack 15 minutes, then invert bowl on rack and leave in place 3 to 4 hours for cake to release from bowl. Cool thoroughly before decorating. To assemble: In clean Batter Bowl, toss coconut with food coloring until coconut is evenly tinted. Spread coconut evenly over oval serving platter. With Serrated Bread Knife, trim wide end of cake to make a flat surface for cake to rest on. Turn cake over to rest on flat bottom and slice in half vertically from narrow end at top to wide end at bottom. Arrange the halves on coconut with the two bottom surfaces pressed together; the two narrow ends will form the tips of the football. Spread with chocolate icing. Fill Easy Accent Decorator with vanilla icing and pipe "lacing" up center of football. Makes 12 to 15 servings. 

Watermelon Bombe

1 1/2 pints lime sherbet



1 1/2 quarts raspberry sherbet, softened

1 pint lemon or pineapple sherbet


1/4 cup chocolate chips

Chill Classic Batter Bowl in freezer for 30 minutes. Press lime sherbet over bottom and sides of chilled Batter Bowl; return to freezer until sherbet is very firm, about 45 minutes. Press lemon or pineapple sherbet over lime sherbet and freeze until very firm. In a separate bowl, blend softened raspberry sherbet with chocolate chips. Spoon into sherbet lined Batter Bowl to form center of "watermelon" and freeze until very firm, at least 2 hours. To serve: Invert Batter Bowl on chilled serving plate and wrap a warm, wet towel around bowl to loosen and release the sherbet. Remove Batter Bowl. Slice Watermelon Bombe into wedges and serve immediately. Makes 14 to 16 wedges. 

Baseball Cap Cake

1 (18 to 19 oz) cake mix, any flavor (including ingredients to make cake)
Food coloring

3 1/2 cups vanilla icing





Gum Drop

Preheat oven to 350. Grease and flour Classic Batter Bowl or lightly spray with non-stick vegetable spray. Prepare cake batter according to package directions and pour into prepared Batter Bowl. Bake 55 to 65 minutes, or until Cake Tester inserted in center of cake comes out clean. Cool cake in bowl 15 minutes on Non-Stick Cooling Rack, then invert bowl on rack and leave in place 3 to 4 hours for cake to release from bowl. Cool thoroughly before decorating. To assemble: Trim off rounded bottom of cake with Serrated Bread Knife to level. Slice a 1-inch base from widest part of cake using Batter Bowl as guide, cut out a crescent shape to form bill of cap (about half of the cake slice). Discard remaining portion of slice. Arrange dome-shaped part of cake on serving tray, cut side down, and push crescent-shaped piece against rounded side of cake to form bill of cap. Tint 2 cups icing desired color and spread over top of cap. Tint 1 cup of remaining icing in a contrasting color and spread over bill of cap. Tint remaining 1/2 cup icing in a third color, and using Decorating Set, decorate cake. Place gumdrop on top of cap for button. Makes 12 to 15 servings. 

Baked Alaska Cake

1 (18.25 oz) pkg devil's food cake mix (plus ingredients to make cake)
1 (8 oz) pkg cream cheese, softened

3/4 cup semisweet chocolate morsels, divided


1 (16 oz) container frozen whipped topping, thawed, divided

Preheat oven to 325°F. Grease and flour Classic Batter Bowl. Prepare cake mix according to package directions; pour into batter bowl. Bake 1 hour, 10 minutes-1 hour, 15 minutes or until Cake Tester inserted in center comes out clean. Remove from oven to Stackable Cooling Rack; cool 15 minutes. Run Large Spreader around outside of cake and gently turn out onto cooling rack, large end down. Cool 3 hours. Using Serrated Bread Knife, trim large end of cake to level. Place cake, large end down, onto Simple Additions® Medium Square. To slice cake into four equal layers, slice cake horizontally in half. Slice each half into two equal layers. Chop 1/4 cup of the chocolate morsels using Food Chopper; set aside. Place remaining chocolate morsels in Small Micro-Cooker®; microwave, uncovered, on HIGH 20-60 seconds or until melted and smooth, stirring after each 20-second interval. In clean Classic Batter Bowl, whisk cream cheese until smooth using Stainless Steel Whisk. Add powdered sugar; whisk until smooth. Stir in melted chocolate; mix well. Fold 2 cups of the whipped topping and chopped chocolate into cream cheese mixture using Classic Scraper. Using Small Spreader, spread bottom layer of cake with about half of the filling, forming a 3/4-inch layer. Repeat with remaining layers and filling, ending with the top layer of cake. Spread any remaining filling over outside of cake to create a smooth surface. Frost cake 

with remaining whipped topping. To form decorative peaks, press spreader into topping and pull away. Repeat over entire surface of cake. For easier slicing, refrigerate cake at least 30 minutes. To easily cut cake into servings, cut cake into eight wedges from top to bottom using Utility Knife. Carefully insert Slice 'N Serve® horizontally into each wedge, dividing into two equal portions. Yield: 16 servings or 20 sample servings

Filling Variations: 

Strawberry Splash: Omit chocolate morsels. Add 1/2 teaspoon unsweetened strawberry drink mix powder (such as Kool-Aid®) to cream cheese mixture. Stir 1/4 cup chopped strawberries into cream cheese mixture. Proceed as recipe directs.

Magnificent Mint: Omit 1/2 cup melted chocolate. Add 1/4 teaspoon peppermint extract and 3-4 drops green food coloring, if desired, to cream cheese mixture. Proceed as recipe directs. 

Barbie Cake (and BASIC recipe)

2 boxes of cake mix, any flavor

Food coloring

4 cups vanilla icing

 Preheat oven to 350 degrees.  Prepare both cake mixes according to package directions.  Grease and flour Batter Bowls and bake both cakes in center or lower center rack of oven till Cake Tester comes out clean, approx. 55-65 minutes.  Let cool 15 minutes, then invert on Nonstick Cooling Rack to finish cooling (about 3-4 hours). With Serrated Bread Knife slice off 2-3 inches off bottom of 1 cake and arrange on serving platter.  (Wrap and freeze the unused top portion of this cake for later or frost and serve later if more servings are needed).  Position 2nd whole cake on top of the 2-3 inch cake base.  Core through the center top of the cake with The Corer.  Wrap undressed doll with plastic wrap from waist down and insert into center of cake. Tint icing with different colors of food coloring and ice cake all the way up around the bodice of the doll.  Tint remaining icing with contrasting food coloring and use the Easy Accent Decorator, with different tips, to decorate the dress.

Flower Pot Cake:

Bake a 1 or 2-Qt. Batter Bowl cake.  Make a batch of Rice Krispy treats and cut out flower shapes with the Scalloped Bread Tube.  Place a gumdrop into the center of each with a toothpick.  Place each “flower” on a long skewer and poke them in the top of the cake.  Looks like a flowerpot with flowers!!  You can decorate the cake any way you want.  

Variation:  Put crushed cookies on top to look like dirt and add gummy worms!

Graduation Cake:

Put a piece of cardboard on top of the cake and decorate it like a graduation cap.

Easter Egg Cake:

Bake cake in either 1 or 2-Qt. Batter Bowl, then cut vertically.  Put large ends together and frost and decorate like an Easter egg.  You can use some coconut mixed with green food coloring for “grass” around the egg.

Bunny Cake:

Bake cake in 2-Qt. Batter Bowl; frost with pastel frosting...cover with coconut or frost with white icing.  Use cardboard to cut out ears and cover in colored plastic wrap.  Use almond M&M’s for eyes...a large marshmallow cut in half diagonally for a nose and string licorice for whiskers.  Give him a frosting bow tie.

Easter Basket Cake:

Make a Batter Bowl Cake using only 1 cake mix and adding only half of the water the mix calls for.  This needs to be an almost dense cake for this one.  Place Batter Bowl cake with small end on the plate.  Decorate cake like a basket, frosting with cocoa frosting, etc…..you can really go crazy and do a basket weave pattern all around the sides with the half-shell tip.  Put a new pipe cleaner into a new straw and bend for the handle, inserting ends deep into the top of the cake.  Frost the top with green frosting and sprinkle some green-tinted coconut on top of that.  Then you can finish it off by putting some wrapped chocolate eggs on top of the “grass”.

Wedding/Chapel Bells Cake:

Bake cake in 2-Qt. Batter Bowl.  Cut in half (just like football/Easter egg cakes).  Put narrow ends toward each other, angling wider ends apart.  Decorate with white icing.  Cut powdered sugar donut hole in half for bell clappers.  Decorate top of bells with ribbons and flowers to match bridal colors.

Noah’s Ark Cake:

Bake cake in 2-Qt. Batter Bowl.  Set cake on platter just as it came out of the bowl.  Frost with brown frosting and decorate with small animals, Bible figures.  Tint coconut with blue food coloring for water around bottom of cake.  You can also make a rainbow out of construction paper or poster board.

Cappuccino Cake:

Set cake on platter just as it came out of the bowl.  Frost sides of cake and about 1/2 inch of top with blue or other colored icing.  Frost top of cake with chocolate icing.  Use pipe cleaner for cup handle.  Don’t forget the whipped topping—cappuccino isn’t the same without it!!!

“Over the Hill” Cake:

Cut Batter Bowl cake in half and lay smaller ends touching.  Decorate like an hourglass and a sign next to it to the effect of “Time is running out!”

Teapot Cake:

The handle, spout and lid are made up of sugar cookie dough.  You just roll out the dough and cut a pattern of a handle and pour spout and a circle for the lid.  Bake and cool.  The actual pot is decorated in pastel colors with little flowers on it which I’m sure could be done with the Easy Accent Decorator.  Then the cookies are attached to the pot.  Great for Mother’s Day!

Volcano Cake:

The volcano can be done on a sheet cake if you want to add plastic dinosaurs, trees and landscaping.  Cut a v-shaped crevice out of the top 1/3 to 1/2 side of the cake.  Use chocolate icing over all, but in the crevice and below it, use red and yellow to represent a Lava Flow.  In the top of the cake, insert several long (6 inches or so) skinny candles (found at party stores).  Insert all candles into the same spot so they are close together.  When lit, the candles make the volcano look like it’s erupting.

Potato Head Cake:

Frost the cake with light brown frosting (vanilla tinted with a little brown and orange).  Stick Mr. Potato Head parts right in the cake!

Pumpkin Cake:

Like a bunny head cake but decorate like a pumpkin or jack-o-lantern.

Lady Bug Cake:

Use the Batter Bowl to make the cake.  Frost with red frosting, and use baby Oreo cookies for spots, licorice for legs and antennas, and jelly beans for the eyes and mouth.

“Land Before Time” Cake:

Bake a cake in the Rectangular Baker for the “land”.  Bake another cake in the 1-Qt. Batter Bowl for volcano.  Make sure that you put some dowels cut down to the cake height under the area where you want the volcano to go.  Cut a piece of cardboard a little smaller than the base of the Batter Bowl cake.  Wrap it in clear wrap and place on top of the dowel-supported area.  Place cake on top of the wrapped cardboard.  Make your Batter Bowl cake into a volcano by scooping a little hollow area from the top and icing the whole cake with cocoa frosting.  Fill the hollow with red, orange and yellow gel icing (from the grocery store in the cake section) and drip some down the sides.  Place plastic dinosaurs around the volcano, adding fake palm trees, gum drop rocks, etc...All of this stuff should be available anywhere you can purchase Wilton cake supplies.

Spring Bonnet Cake (featured in our Kids in the Kitchen cookbook):

Bake cake in 2-Qt. Bowl.  Set cake, large end down, on serving platter.  Tint frosting with food color, if desired.  Place vanilla cream sandwich cookies around the base for the “brim”.  Use a fruit roll-up to tie a ribbon around the base of the cake.  Decorate with candies to form flowers, etc.  (Flattened gum drops make great petals!)

