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Congratulations on your purchase of the Deep Dish Baker! 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. 

Lemony Chicken Popover Puff

Popover Puff:

3 Tbls butter or margarine, divided


1 cup flour

1 cup milk





1/2 tsp salt

6 eggs

Chicken and Vegetable Filling:

2 medium carrots, peeled



1 cup diced red bell pepper

1 cup sugar snap peas or small broccoli florets

1 (10 3/4 oz) can condensed cream of chicken soup

1/2 cup chopped onion



2 cups diced cooked chicken (12 oz)

1 Tbls butter or margarine



1 1/2 tsp Pantry All Purpose Dill Mix

1 lemon





1/2 cup (2 oz) shredded cheddar cheese

Preheat oven to 450. For popover puff, place butter in Small Micro Cooker; microwave, covered, on HIGH 30 seconds or until melted. Measure 1 tablespoon of the butter into bottom of Deep Dish Baker; brush over bottom on ly using Pastry Brush. 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 350; continue baking 10-15 minutes or until puffed and golden brown. Meanwhile, prepare chicken and vegetable filling. Using Crinkle Cutter, cut carrots in half lengthwise then crosswise into 1/4 inch slices for a total of 1 cup. Cut snap peas in half using Utility Knife. Chop onion using Food Chopper. Place carrots, snap peas, onion and butter in micro-cooker. Microwave, covered, on HIGH 2-3 minutes or until vegetables are crisp tender; set aside. Juice lemon using Juicer to measure 2 tablespoons juice. Finely dice bell pepper using utility knife. In clean classic batter bowl, combine lemon juice, bell pepper, soup, chicken and dill mix; mix well. Microwave on HIGH 4-5 minutes or until hot, stirring once. Grate cheese using Deluxe Cheese Grater. Add cheese and half of the vegetable mixture into filling; mix gently. Remove puff from oven to Cooling Rack; let stand 3 minutes or until puff begins to fall, forming a shell. If necessary, use Paring Knife to cut around sides of puff to loosen from baker. Spoon filling into center of puff. Arrange remaining vegetable mixture around edges of filling. Slice and serve using Slice 'N Serve.  Makes 8 servings.

Touchdown Taco Dip

1 (16 oz) can refried beans



2 oz cheddar cheese, shredded (1/2 cup)

1 (8 oz) pkg cream cheese, softened


1/2 cup pitted ripe olives, chopped

1 cup sour cream




2 Tbls fresh cilantro or parsley, snipped

2 Tbls taco seasoning mix



1 medium tomato, seeded and chopped

2 garlic cloves, pressed



1/4 cup thinly sliced green onions with tops

Preheat oven to 350. Spread refried beans over bottom of Deep Dish Baker using Classic Scraper. In Classic Batter Bowl, combine cream cheese, sour cream and taco seasoning. Press garlic into Batter Bowl using Garlic Press; mix well. Spread over beans. Shred cheese over top using Deluxe Cheese Grater. Bake 15-18 minutes or until hot. Chop olives using Food Chopper. Snip cilantro using Kitchen Shears. Sprinkle tomato, onions, olives and cilantro over dip. Garnish with additional sour cream, if desired. Serve with Baked Tortilla Chips.  Makes 16 servings. 

Berry Pancake Puff

Berry Topping:

3 cups (any combination) fresh berries such as raspberries, blueberries, blackberries or sliced hulled strawberries

1/3 cup orange marmalade

Pancake:

3 Tbls butter or margarine, melted, divided

1 cup flour

1 cup milk





1/2 tsp salt

6 eggs





2 Tbls powdered sugar

Preheat oven to 450. For berry topping, gently stir together berries and marmalade in Small Batter Bowl; set aside. For pancake, using Pastry Brush to coat Deep Dish Baker with 1 tablespoon of the butter. In Classic Batter Bowl, combine milk, egg and remaining 2 tablespoons butter using Stainless Steel Whisk. Slowly whisk in combined flour and salt until egg mixture is smooth. Pour batter into baker. Bake 13 minutes. Reduce oven temperature to 350 and continue baking 15-17 minutes or until sides are crisp and golden brown. Remove pancake from oven; immediately sprinkle with powdered sugar using Flour/Sugar Shaker. Fill center with berry topping. Cut into wedges using Slice 'N Serve. Serve immediately.  Makes 4 servings. 

Chili Cheese Pie

1/2 pkg (15 oz) refrigerated pie crusts (1 crust)



1 (4 oz) can chopped green chilies, drained

1 Tbls cornmeal






3 eggs

2 Tbls onion, chopped





3/4 cup milk

1 (8 oz) pkg shredded cheddar and Monterey Jack cheese blend

2 medium plum tomatoes, thinly sliced

Preheat oven to 400. Let pie crust stand at room temperature 15 minutes. Unfold crust. Roll crust to 12 inch circle using lightly floured Baker's Roller. Sprinkle cornmeal in bottom of Deep Dish Baker. Place crust in baker, pressing over bottom and up side to form a rim. Prick with fork. Bake 10 minutes. Remove from oven. Reduce oven temperature to 350. Chop onion using Food Chopper. Sprinkle cheese, chilies and onion into crust. In Small Batter Bowl, whisk eggs and milk using Stainless Steel Whisk; pour into crust. Thinly slice tomatoes using Ultimate Slice and Grate; arrange slices around edge, overlapping slightly. Bake 35-40 minutes or until knife inserted in center comes out clean. Let stand 5 minutes. Cut into 6 wedges and serve using Slice 'N Serve.  Makes 6 servings.

