DEEP DISH BAKER
Deep Dish Antipasto Pizza
1 package (8 ounces) refrigerated crescent rolls
2 ounces (1/2 cup) sliced pepperoni
4 ounces mozzarella cheese, shredded (1 cup)
1 cup fresh mushrooms, sliced
1 jar (6.5 ounces) marinated artichoke hearts, drained
1/3 cup pitted ripe olives, sliced
1/4 cup red or green bell pepper, chopped
2 tablespoons onion, chopped
1 ounce fresh Parmesan cheese, grated (about 1/4 cup)
 
1.  Preheat oven to 375°F. Unroll crescent dough; separate into 8 triangles. Place in Deep Dish Baker with points toward the center. Using lightly floured Baker's Roller(TM), roll dough over bottom and halfway up side to form a crust. Bake 8-10 minutes or until lightly browned.
 
2.  Arrange pepperoni over crust. Shred mozzarella cheese over pepperoni using Deluxe Cheese Grater. Slice mushrooms with Egg Slicer Plus(R). Cut artichoke hearts lengthwise into quarters using Paring Knife. Arrange mushrooms and artichokes evenly over cheese. Slice olives using Egg Slicer Plus(R). Chop bell pepper and onion using Food Chopper. Top pizza with olives, bell pepper and onion.
 
3.  Grate Parmesan cheese over top using Deluxe Cheese Grater. Bake 10-15 minutes or until crust is deep golden brown. Cut into 6 wedges and serve using Large Serving Spatula.
 
Yield:  6 servings
 
Nutrients per serving:  Calories 290, Total Fat 19 g, Sodium 850 mg, Fiber 2 g
Denver Brunch Bake
2  tablespoons butter or margarine, melted, divided
1  loaf Canape French Bread
4  ounces cream cheese, softened
3/4  cup milk
1/4  cup all-purpose flour
6  eggs
1/2  teaspoon Pantry All-Purpose Dill Mix 
1/4  teaspoon salt
4  ounces deli baked ham, coarsely chopped (about 3/4 cup)
1/2  cup diced red bell pepper
1/2  cup thinly sliced green onions with tops
1/2  cup (2 ounces) shredded cheddar cheese
Additional dill mix (optional)

1.  Preheat oven to 375ºF. Using Pastry Brush, brush Deep Dish Baker with 2 teaspoons of the butter. Slice canapé bread into twenty-four 1/4-inch-thick slices using Serrated Bread Knife. Lightly brush 16 of the slices with remaining butter. Cut remaining bread slices (including ends) into 1/2-inch pieces; set aside.

2.  Place cream cheese in Classic Batter Bowl; whisk until smooth using Stainless Steel Whisk. Add milk; whisk until blended. Whisk in flour until smooth. Add eggs, dill mix and salt; whisk until smooth. Add bread pieces to egg mixture; mix well and set aside.

3.  Coarsely chop ham using Food Chopper. Dice bell pepper and thinly slice green onions using Chef’s Knife. Grate cheese using Deluxe Cheese Grater. Stir ham, bell pepper, onions and cheese into egg mixture; stir using Small Mix ‘N Scraper(R). Pour egg mixture into baker.

4.  Arrange bread slices in an overlapping pattern around edge of baker, pressing bread gently into egg mixture. Sprinkle with additional dill mix, if desired. Bake 30-35 minutes or until center is set. Remove from oven; let stand 10 minutes before serving.

Yield: 8 servings or 16 sample servings

Nutrients per serving: Calories 300, Total Fat 16 g, Saturated Fat 8 g, Cholesterol 200 mg, Carbohydrate 25 g, Protein 15 g, Sodium 700 mg, Fiber less than 1 g

Hot Artichoke Crabmeat Dip
 1 pkg (8 ounces) cream cheese, softened

1 cup mayonnaise
1 garlic clove, pressed
1 can (14 oz) artichoke hearts in water, drained and chopped
1 pkg (8 oz) imitation crabmeat, chopped (1 1/2 cups)
3/4 cup (3 oz) grated fresh Parmesan cheese
1/3 cup thinly sliced green onions with tops
1 lemon
1/8 t ground black pepper
1/3 cup chopped red bell pepper
Additional sliced green onions
 
Preheat oven to 350 degrees.  Blend cream cheese, mayonnaise, and pressed garlic.  Drain and chop artichokes.  Chop crabmeat.  Grate Parmesan cheese.  Slice green onions.  Zest lemon to measure 1 teaspoon zest.  Add artichokes, crabmeat, cheese, green onions, lemon zest and black pepper to cream cheese mixture.  Spread mixture into Deep Dish Baker.  Bake 25 - 30 minutes.  Sprinkle chopped red peppers and additional green onions on top.
 
Serve with tortilla chips, crackers, or spread on sliced bread baked in bread tubes.
Croissant Bread Pudding
4  large croissants (about 3 ounces each)
1  red baking apple such as Jonathan
6  eggs
1/2  cup plus 3 tablespoons sugar, divided
2  cups half and half
1  orange
1/2  cup pecan halves, chopped
3/4  cup butterscotch caramel ice cream topping
1/4  teaspoon rum extract
1/2  cup golden raisins

1.  Preheat oven to 350°F. Lightly spray Deep Dish Baker with nonstick cooking spray. Slice croissants crosswise into 1/2-inch slices. Set aside 16 of the largest slices. Cube remaining slices and place in bottom of baker. Arrange reserved slices over cubes in an overlapping circular pattern. Using Apple Peeler/Corer/ Slicer, core and slice apple, leaving peel on; cut slices in half. Tuck apple slices between croissant slices.

2.  In Classic Batter Bowl, whisk eggs and 1/2 cup of the sugar. Pour half and half into Large Micro-Cooker( R); microwave on HIGH 2 minutes or until hot. Slowly add half and half to egg mixture; whisk using Stainless Steel Whisk until well blended. Carefully pour egg mixture over croissants. If necessary, lightly press croissants down to coat.

3.  Zest orange using Lemon Zester/Scorer to measure 2 teaspoons zest. Using Juicer, juice orange to measure 1/4 cup juice; set juice aside. Chop pecans using Food Chopper. Combine remaining sugar, orange zest and pecans; sprinkle over croissants. Bake 30-35 minutes or until golden brown and set in center. Remove from oven to Stackable Cooling Rack; let stand 10 minutes.

4.  Me anwhile, combine ice cream topping, rum extract, orange juice and raisins in Small Micro-Cooker( R). Microwave on HIGH 30-60 seconds or until hot. Serve warm sauce over pudding.

Yield: 16 servings or 24 sample servings

Nutrients per serving: Calories 280, Total Fat 12 g, Saturated Fat 6 g, Cholesterol 110 mg, Carbohydrate 36 g, Protein 6 g, Sodium 220 mg, Fiber 1 g

Cook's Tip: Large croissants can be found in the bakery section of most grocery stores.

Mocha Brownie Dessert
1  package (19-21 ounces) fudge brownie mix (plus ingredients to make brownies)
1/2  cup cold milk
3  tablespoons instant coffee granules
1  package (3.4 ounces) vanilla instant pudding and pie filling
1  container (12 ounces) frozen whipped topping, thawed, divided
Pantry Korintje Cinnamon (optional)
 
1.  Preheat oven to 350°F. Lightly spray Deep Dish Baker with vegetable oil using Kitchen Spritzer. Prepare brownie mix according to package directions in Classic Batter Bowl. Pour batter into baker, spreading evenly with Large Spreader. Bake 25-30 minutes or until brownie is set. Do not overbake. Remove from oven to Stackable Cooling Rack; cool completely. Carefully scoop out center of brownie using Me dium Scoop, leaving a 1-inch crust around edge and a thin layer on bottom. Coarsely chop brownie pieces with Chef's Knife; set aside.
 
2.  In Small Batter Bowl, combine milk and coffee granules. Let stand 5 minutes or until dissolved. Add pudding mix; whisk using Stainless Steel Whisk until mixture begins to thicken. Gently fold in 3 cups of the whipped topping using Mix 'N Scraper(R). Fold in all but 1/4 cup of the brownie pieces.
 
3.  Spoon pudding mixture into crust, spreading evenly. Attach desired tip to Easy Accent(R) Decorator; fill with remaining whipped topping. Pipe a decorative border around edge of dessert; sprinkle center with remaining brownie pieces and cinnamon, if desired.
 Yield: 12 servings or 16 sample servings
 Nutrients per serving: Calories 420, Total Fat 21 g, Saturated Fat 7 g, Cholesterol 35 mg, Carbohydrate 53 g, Protein 4 g, Sodium 270 mg, Fiber 0 g
 Cook's Tip: The brownie base can be baked earlier in the day, cooled and covered until ready to fill. 
 Ground cinnamon can be substituted for the Korintje Cinnamon, if desired.
Chocolate Peanut Butter Banan-za
1  package (18.25 ounces) devil's food cake mix (plus ingredients to make cake)
1  container (8 ounces) frozen whipped topping, thawed, divided
1/2  cup semi-sweet chocolate morsels
1/2  cup peanut butter
1/4  cup milk
1  package (3.4 ounces) vanilla instant pudding and pie filling
2  small bananas, sliced
2  tablespoons peanuts, chopped

1.  Preheat oven to 350ºF. Spray Deep Dish Baker with vegetable oil using Kitchen Spritzer. Prepare cake mix according to package directions; pour into baker. Bake 40-45 minutes or until Cake Tester inserted in center comes out clean. Remove from oven to Stackable Cooling Rack; cool 15 minutes. Remove cake from baker; cool completely.

2.  Place 1 cup of the whipped topping and chocolate morsels in Small Micro-Cooker( R). Microwave, uncovered, on HIGH 30-60 seconds or until melted and smooth, stirring after each 20-second interval. Set chocolate glaze aside.

3.  In Classic Batter Bowl, combine peanut butter and milk; whisk until smooth using Stainless Steel Whisk. Add remaining whipped topping and pudding mix; mix until smooth.

4.  Cut cake in half horizontally using Serrated Bread Knife. Place bottom half of cake onto Round Platter. Attach open star tip to Easy Accent(R) Decorator; completely fill with filling mixture. Pipe a decorative border around outside edge of bottom cake layer. Spread remaining filling evenly over cake using Large Spreader. Slice bananas using Egg Slicer Plus(R). Arrange banana slices over border and center of filling. Top with remaining cake layer.

5.  Spread chocolate glaze over top of cake using Small Spreader. Chop peanuts using Food Chopper; sprinkle over cake. Serve using Slice 'N Serve(R).

Yield: 16 servings or 24 sample servings

Nutrients per serving: Calories 360, Total Fat 19 g, Saturated Fat 6 g, Cholesterol 40 mg, Carbohydrate 42 g, Protein 5 g, Sodium 390 mg, Fiber 2 g
Easy Eclair Puff
Popover Puff
3  tablespoons butter or margarine, divided
1  cup milk
6  eggs
1  cup all-purpose flour
1/2  teaspoon salt

Filling
1/4  cup semi-sweet chocolate morsels
1  container (8 ounces) frozen whipped topping, thawed
1  package (5.1 ounces) vanilla instant pudding and pie filling
3/4  cup milk
2  bananas
1  cup hulled and sliced strawberries
1  can (8 ounces) mandarin orange segments, drained and patted dry
Powdered sugar (optional)

1.  Preheat oven to 450ºF. For popover puff, place butter in Small Micro-Cooker( R); microwave, covered, on HIGH 30 seconds or until melted. Me asure 1 tablespoon of the butter into bottom of Deep Dish Baker; brush over bottom only using Pastry Brush.

2.  In Classic Batter Bowl, combine milk, eggs and remaining butter using Stainless Steel Whisk. In Small Batter Bowl, stir together flour and salt. Add flour mixture to egg mixture; whisk 1 minute or until smooth. Pour batter into baker. Bake 20 minutes. Reduce oven temperature to 350ºF; continue baking 10-15 minutes or until puffed and golden brown. Remove to Stackable Cooling Rack. Cool in baker 5 minutes. If necessary, use Paring Knife to cut around sides of puff to loosen from baker. Carefully transfer puff to Round Platter.

3.  Place chocolate morsels and 1/2 cup of the whipped topping in small micro-cooker; microwave, uncovered, on HIGH 1 minute or until chocolate is melted and smooth, stirring after each 20-second interval. Drizzle half of the glaze over bottom of puff. For filling, in small batter bowl, combine pudding mix and milk; whisk until mixture is smooth and begins to thicken. Fold in remaining whipped topping using Classic Scraper; set aside.

4.  Slice bananas and strawberries using Egg Slicer Plus(R). Spoon half of the bananas, strawberries and orange segments evenly over bottom of puff. Spread filling over fruit using Large Spreader. Top with remaining fruit. Drizzle with remaining chocolate glaze. Sprinkle with powdered sugar using Flour/Sugar Shaker, if desired. Slice and serve using Slice 'N Serve(R).

Yield: 16 servings or 20 sample servings

Nutrients per serving: Calories 190, Total Fat 8 g, Saturated Fat 5 g, Cholesterol 90 mg, Carbohydrate 24 g, Protein 4 g, Sodium 260 mg, Fiber 1 g

 Quick Apple Crisp
5  Granny Smith apples
1  package (9 ounces) yellow cake mix
2  tablespoons sugar
1  tablespoon  ground cinnamon
1/4  cup butter or margarine, melted
1/2  cup chopped nuts
Vanilla ice cream or thawed, frozen whipped topping (optional)

1.  Preheat oven to 350ºF. Peel, core and slice apples using Apple Peeler/Corer/ Slicer. Cut apples in half using Utility Knife. Place apples in Deep Dish Baker.

2.  Combine cake mix, sugar, cinnamon, butter and nuts in Classic Batter Bowl. Mix until crumbly using Classic Scraper. Sprinkle mixture evenly over apples.

3.  Bake 35-40 minutes or until apples are tender. Serve warm with ice cream or whipped topping, if desired.

Yield: 10 servings

Nutrients per serving: Calories 240, Total Fat 12 g, Saturated Fat 3.5 g, Cholesterol 15 mg, Carbohydrate 33 g, Protein 2 g, Sodium 210 mg, Fiber 2 g
 Tres Leches Cake
1  package (18.25 ounces) white cake mix
3  eggs
1 1/4  cups water
1  can (12 ounces) evaporated milk
1  container (8 ounces) sour cream
1/2  cup sweetened condensed milk
1  teaspoon vanilla
1  container (8 ounces) frozen whipped topping, thawed, divided
1/4  teaspoon Pantry Korintje Cinnamon
1/4  cup toasted sliced almonds, coarsely chopped
1  strawberry for garnish (optional)

1.  Preheat oven to 350°F. Lightly spray Deep Dish Baker with nonstick cooking spray. Combine cake mix, eggs and water; whisk using Stainless Steel Whisk until well blended. Spoon batter into baker. Bake 35-40 minutes or until Cake Tester inserted in center comes out clean. Remove baker from oven to Stackable Cooling Rack; cool completely.

2.  Using Serrated Bread Knife, gently slice crown from top of cake to expose interior of cake. (Discard trimmings.)

3.  In Classic Batter Bowl, combine evaporated milk, sour cream, condensed milk and vanilla; whisk until well blended using Stainless Steel Whisk. Slowly pour milk mixture evenly over cake; let stand 5 minutes or until mixture is completely absorbed into cake.

4.  Spread half of the whipped topping over cake using Large Spreader; sprinkle lightly with cinnamon using Flour/Sugar Shaker. Attach open star tip to Easy Accent(R) Decorator; fill with remaining whipped topping. Pipe a decorative border over top of cake. Coarsely chop almonds using Food Chopper; sprinkle over border. If desired, create strawberry fan using Egg Slicer Plus(R); garnish cake. Refrigerate 30 minutes or until ready to serve.

Yield: 16 servings or 24 sample servings

Nutrients per serving: Calories 290, Total Fat 12 g, Saturated Fat 6 g, Cholesterol 60 mg, Carbohydrate 36 g, Protein 6 g, Sodium 270 mg, Fiber 0 g

Cook's Tip: To create a strawberry fan using the Egg Slicer Plus, open the slicer and place the strawberry stem end down; slice most of the way through strawberry with the wires. Remove the strawberry from the wires and gently fan out the slices.

To toast almonds in the microwave oven, place almonds in Small Oval Baker; microwave on HIGH 5-7 minutes or until golden brown, stirring after each 30-second interval. Cool completely.

 Creamy Mint Brownie Wedges
1  package (19-21 ounces) fudge brownie mix (plus ingredients to make cake-like brownies)
1  package (8 ounces) cream cheese, softened
1/2  cup powdered sugar
2  drops green food color (optional)
1  package (4.67 ounces) creme de menthe chocolate thins (28 pieces), unwrapped, divided
 
1.  Preheat oven to 350ºF. Lightly spray Deep Dish Baker with oil using Kitchen Spritzer. In Classic Batter Bowl, prepare brownie mix according to package directions for cake-like brownies. Pour batter into baker, spreading evenly. Bake 35-40 minutes or until brownie is set. Do not overbake. Remove to Stackable Cooling Rack; cool completely.
 
2.  In Small Batter Bowl, combine cream cheese and powdered sugar; whisk until smooth using Stainless Steel Whisk. Add food color, if desired; mix well. Spread evenly over brownie using Small Spreader.
 
3. Using Crinkle Cutter, coarsely chop 18 of the chocolate thins; sprinkle over filling. Place remaining 10 chocolate thins in Small Micro-Cooker( R); microwave, uncovered, on HIGH 20-40 seconds, stirring after each 20-second interval, until melted and smooth. Do not overheat. Drizzle chocolate in a circular pattern over filling. Allow chocolate to set 5 minutes. Cut using Utility Knife; serve using Mini-Serving Spatula.              

Yield: 16 servings or 24 sample servings
Nutrients per serving: Calories 340, Total Fat 20 g, Saturated Fat 7 g, Cholesterol 55 mg, Carbohydrate 36 g, Protein 4 g, Sodium 160 mg, Fiber 0 g
 
