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

Savory Canapé French Bread

2 Tbls grated fresh Parmesan cheese


1 (11 oz) pkg refrigerated French bread dough

2 tsp Pantry Italian Seasoning Mix

Preheat oven to 350. Lightly spray inside of Scalloped Bread Tube and lids with nonstick cooking spray; place lid on bottom of bread tube. Combine Parmesan cheese and seasoning mix; sprinkle evenly over bread dough. Fill tube with dough. Place lid on top. Bake, upright, 50-60 minutes. Remove from oven; cool 10 minutes. Remove bread from tube; cool completely. Cut bread into 1/4 inch thick slices. Makes 24 slices.

Cool Cookie-wiches

1 1/2 cups cold milk





2 cups thawed, frozen whipped topping

1 (3.4-3.9 oz) pkg banana, chocolate or vanilla instant pudding and pie filling
20 graham cracker squares or 3 inch round cookies

Optional decorations: sprinkles, decors, chopped nuts, miniature semisweet chocolate morsels or miniature candy coated 

chocolate pieces.

Pour milk into Classic Batter Bowl; add pudding mix and whisk 2 minutes or until pudding begins to thicken using Stainless Steel Whisk. Fold in whipped topping. Place lid on bottom of Bread Tube; fill tube with pudding mixture. Place lid on top. Freeze until firm, 4 hours or overnight. To unmold, wrap a warm, damp kitchen towel around tube 1-2 minutes to loosen frozen mixture. Remove caps from tube and push mixture out onto Cutting Board. Cut frozen mixture crosswise into 10 equal slices. For each cookie-wich, place frozen pudding slice between 2 graham cracker squares or cookies. Roll edges of cookie-wiches in decorations, if desired. Serve immediately or wrap individually in aluminum foil. Store in freezer. Makes 10 sandwich cookies. 

Crispy S'more Treats

2 1/2 cups cocoa flavored rice cereal



2 Tbls packed brown sugar

6 whole (about 5-2 inch) graham crackers, coarsely chopped
3 1/2 cups miniature marshmallows, divided

3 Tbls butter or margarine




3/4 cup milk chocolate morsels

Place lid on bottom of Scalloped Bread Tube; spray with butter flavored nonstick cooking spray. Place cereal in Classic Batter Bowl. Coarsely chop graham crackers using Food Chopper, add to cereal and set aside. In Professional 4 quart Casserole, melt butter with brown sugar over low heat, stirring occasionally using Mix 'N Scraper. Add 2 1/2 cups of the marshmallows; stir until melted. Remove casserole from heat. Add cereal mixture, stir until well coated. Stir in remaining 1 cup marshmallows. Using Large Scoop sprayed with nonstick cooking spray, immediately place a few scoops of cereal mixture in bread tube; press mixture evenly with Tart Shaper. Repeat to fill bread tube. Cool completely. Remove lid from bread tube. Push mixture out onto Cutting Board; cut crosswise into 1/2 inch slices using Serrated Bread Knife. Microwave chocolate morsels in Small Micro-Cooker, uncovered, on HIGH 1 minute, stirring every 15 seconds, until chocolate is melted and smooth. Pour chocolate into small resealable plastic food storage bag; twist top of bag and secure. Cut a small tip off corner of bag. Decorate treats with chocolate; let stand until set. Makes 16 treats. 

Cinnamon Swirl Bread

1 (11 oz) pkg refrigerated French bread dough


2 Tbls sugar

1 Tbls butter or margarine, melted



1 tsp ground cinnamon

Preheat oven to 375. Using Kitchen Spritzer, lightly spray inside of Bread Tube and caps with vegetable oil. Cap bottom of Bread Tube. Unroll bread dough; brush with butter using Pastry Brush. Combine sugar and cinnamon in Flour/Sugar Shaker; sprinkle over dough. Starting at long edge, roll up dough. Fill tube with dough. Place cap on top. Bake, upright, 50-60 minutes. Cool 10 minutes. Remove bread from Bread Tube onto Nonstick Cooling Rack. Cool completely. Cut into 1/4 inch slices with Serrated Bread Knife. Serve with sweet spreads. Makes 24 slices.

Sweet Spread

1 (8 oz) pkg cream cheese, softened

1/3 cup orange marmalade

1 tsp orange zest

In Small Batter Bowl, mix cream cheese, marmalade and zest until well blended. Makes 1 cup.

Vermont Spread

1/4 cup maple flavored syrup

1 (8 oz) pkg cream cheese, softened

In Small Batter Bowl, gradually add syrup to cream cheese, mixing until well blended. Makes 1 cup.

