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Congratulations on your purchase of the Deep Dish Pie Plate! To help get the most out of your newest addition here are a few recipes that I hope you will enjoy!

Mexican Chocolate Pie

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


1/2 cup milk

1/2 cup semisweet chocolate morsels, divided


1 tsp Pantry Korintje Cinnamon

1 (12 oz) container frozen whipped topping, thawed, divided
1 (3.9 oz) pkg chocolate instant pudding and pie filling

1 (8 oz) pkg cream cheese, softened

Preheat oven to 425. Let piecrust stand at room temperature 15 minutes. Gently unfold crust onto lightly floured surface. Roll to an 11 1/2 inch circle using lightly floured Baker's Roller. Place crust in Deep Dish Pie Plate, pressing dough into bottom and up sides. Prick bottom and sides using pastry tool. Bake 10-12 minutes or until light golden brown. Remove from oven; cool completely. Reserve 1 tablespoon of the chocolate morsels in Small Micro Cooker. Microwave, uncovered, on HIGH 1 minute, stirring every 10 seconds until melted and smooth. Do not overheat. Using Skinny Scraper, spread chocolate over bottom and 1 inch up sides of prepared piecrust. Attach open star tip to Easy Accent Decorator and fill with 1 cup of the whipped topping; set aside. Whisk cream cheese in Classic Batter Bowl with Stainless Steel Whisk until smooth. Gradually whisk in milk until well blended. Add remaining whipped topping and cinnamon; whisk until smooth. Add pudding mix; whisk until smooth. (Mixture will be very thick) Spoon filling into crust, spreading evenly using Small Spreader. Using Deluxe Cheese Grater, grate reserved chocolate morsels over top of pie. Pipe a decorative border around edge of pie. Sprinkle with additional cinnamon, if desired. Refrigerate 30 minutes or until ready to serve. Cut into serving wedges using Utility Knife. Serve using Mini Serving Spatula. Makes 12 servings. 

Speedy Streusel Apple Pie

1 (15 oz) pkg refrigerated pie crusts (2 crusts), divided
5-6 medium red baking apples, such as Jonathan (about 6 cups slices)

1 egg white, lightly beaten



2 tsp lemon juice

1/4 cup pecan halves, chopped


1 tsp vanilla

3/4 cup plus 2 Tbls granulated sugar, divided

3 Tbls cornstarch

1 1/4 tsp Pantry Korintje Cinnamon, divided

Powdered sugar (optional)

Preheat oven to 400. Let piecrusts stand at room temperature 15 minutes. Gently unfold one piecrust onto lightly floured surface. Roll to an 11 1/2 inch circle using lightly floured Baker's Roller; place in Deep Dish Pie Plate, gently pressing dough into bottom and up sides. Brush egg white over bottom and halfway up sides of crust. For streusel, dice remaining pie crust using Chef's Knife (it is not necessary to unfold crust); place in Classic Batter Bowl. Chop pecans using Food Chopper. Add pecans, 2 tablespoons of the granulated sugar and 1/4 teaspoon of the cinnamon to batter bowl; toss and set aside. Core and slice apples, leaving peels on, using Apple Peeler/Corer/Slicer; cut apple slices into quarters. In large Colander Bowl, combine apples, lemon juice and vanilla; toss to coat. In Small Batter Bowl, combine cornstarch, remaining 3/4 cup granulated sugar and remaining 1 teaspoon cinnamon; mix well. Add sugar mixture to apples, stirring to coat evenly. Spoon apple mixture into crust; sprinkle evenly with reserved streusel. Microwave on HIGH 8 minutes or until apples are very hot, rotating dish after 4 minutes. Remove pie from microwave; immediately place on bottom rack of conventional oven. Bake 18-22 minutes or until topping is deep golden brown. Remove from oven; let stand at least 20 minutes. Sprinkle with powdered sugar, if desired; serve warm. Makes 8 servings. 

Dreamy Creamy Orange Pie

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


1 (3 oz) pkg orange gelatin

1 medium orange





3 cups orange sherbet, divided

1 (8 oz) pkg cream cheese, softened



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

1/2 cup boiling water




Additional orange for garnish

Preheat oven to 425. Let piecrust stand at room temperature 15 minutes. Gently unfold onto lightly floured surface. Roll to 11 1/2 inch circle using floured Baker's Roller. Place crust in Deep Dish Pie Plate, pressing dough into bottom and up sides. Prick bottom and sides using pastry tool. Bake 10-12 minutes or until golden brown. Cool completely. Using Lemon Zester/Scorer, zest orange to measure 1 teaspoon zest; juice orange with Juicer to measure 1/4 cup juice. Place cream cheese in Classic Batter Bowl; whisk juice and zest into cream cheese until smooth using Stainless Steel Whisk. Microwave water in Small Micro-Cooker on HIGH 1 1/2 to 2 minutes or until boiling. Whisk in gelatin and stir 2 minutes until completely dissolved. Using Ice Cream Dipper, pack 1 cup of the sherbet into Measure All Cup; gradually add to gelatin, stirring until mixture is well blended and thickened. Immediately whisk gelatin mixture into cream cheese mixture in batter bowl. Add half of the whipped topping (1 1/2 cups) to cream cheese mixture; mix gently until well blended using Mix 'N Scraper. Fill pie shell with filling. Chill at least 1 hour. Fill Easy Accent Decorator with remaining whipped topping. Score additional orange for garnish; cut 2 slices using Utility Knife, then cut each slice into quarters. Cut pie into wedges using Slice 'N Serve. Garnish each serving with whipped topping, a scoop of remaining orange sherbet and quartered 

range slice. Makes 8 servings.

Macadamia Key Lime Pie

Crust

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

1/2 cup plus 1 Tbls macadamia nuts, coarsely chopped, divided

Filling

4 large limes





3-4 drops each green and yellow food coloring (optional)

1 (8 oz) pkg cream cheese, softened



1 (12 oz) container frozen whipped topping, thawed, divided

1 (14 oz) can sweetened condensed milk (not evaporated milk)
Additional lime slices, for garnish

Preheat oven to 450. For crust, let piecrust stand at room temperature 15 minutes. Gently unfold onto lightly floured surface. Roll to 11 1/2 inch circle using floured Baker's Roller. Place crust in Deep Dish Pie Plate, pressing dough into bottom and up sides. Prick bottom and sides using pastry tool. Coarsely chop nuts with Food Chopper. Sprinkle 1/2 cup of the nuts over bottom of piecrust. Bake 10-11 minutes or until crust is golden brown. Cool completely. For filling, zest limes with Lemon Zester/Scorer to measure 3 teaspoons zest. Juice limes to measure 1/2 cup juice. Combine cream cheese and sweetened condensed milk in Classic Batter Bowl; whisk until smooth using Stainless Steel Whisk. Stir zest, juice and food coloring into cream cheese mixture; mix well. Fold in 2 cups of the whipped topping using Classic Scraper. Pour mixture into crust. Refrigerate at least 30 minutes. In Small Sauté Pan, toast remaining 1 tablespoon nuts over medium heat until light golden brown, stirring constantly. Remove nuts from pan and cool completely. Garnish top of pie with remaining whipped topping using Easy Accent Decorator and lime slices, if desired. Sprinkle with nuts. Cut into wedges using Slice 'N Serve. Makes 8 servings. 

Black Bottom Banana Cream Pie

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


1 (5.1 oz) pkg vanilla instant pudding and pie filling (6 servings)

1 (12 oz) container frozen whipped topping, thawed, divided
1/2 tsp rum extract (optional)

1 (6 oz) pkg semisweet chocolate morsels


2 medium bananas, sliced, divided

1 1/2 cups cold milk




Strawberries for garnish

Preheat oven to 425. Let piecrust stand at room temperature 15 minutes. Gently unfold onto lightly floured surface. Roll to 11 1/2 inch circle using floured Baker's Roller. Place crust in Deep Dish Pie Plate, pressing dough into bottom and up sides. Prick bottom and sides using pastry tool. Bake 10-12 minutes or until golden brown. Cool completely. Place 1 1/2 cups of the whipped topping and chocolate morsels in Small Micro-Cooker. Microwave, uncovered, on HIGH 30-45 seconds; stir until smooth. Remove 2 tablespoons of the chocolate mixture to a small, reasealable plastic bag for garnishing; set aside. Spread remaining chocolate mixture over bottom of piecrust using All Purpose Spreader. Place crust in freezer while preparing pudding. Pour milk into Classic Batter Bowl. Add pudding mix and rum extract; whisk 1minute or until mixture begins to thicken. Fold in 1 1/2 cups of the whipped topping. Slice 1 1/2 bananas; arrange slices over chocolate mixture in crust. Spread pudding mixture over bananas. Refrigerate 30 minutes. To garnish pie, cut small tip off corner of plastic bag filled with chocolate mixture. Squeeze chocolate mixture over pie in decorative design. Fill 

Easy Accent Decorator with remaining whipped topping. Pipe rosettes at edge of pie. Garnish with remaining 1/2 banana and strawberries, sliced. Cut pie into wedges. Makes 8 servings. 

Home Style Apple Pie

1 recipe Classic Pastry Crust for Two-Crust Pie (recipe follows)

1 lemon

3/4 cup sugar






1 Tbls butter or margarine

2 Tbls flour






1 Tbls milk

1 tsp Pantry Korintje Cinnamon




2 tsp sugar (optional)

6 medium baking apples such as Braeburn or Granny Smith, peeled, cored and sliced (about 6 cups slices)

Preheat oven to 400. Prepare crust as directed in Step 1. In Classic Batter Bowl, combine sugar, flour and cinnamon; mix well. Peel, core and slice apples using Apple Peeler/Corer/Slicer; cut apple slices in half. Using Lemon Zester/Scorer, zest lemon to measure 1 teaspoon zest. Juice lemon to measure 1 tablespoon juice. Add apples, lemon zest and juice to sugar mixture; toss gently to coat. Spoon apple mixture into pastry lined Deep Dish Pie Plate; dot with butter. Using Creative Cutters, cut 4-5 shapes into top crust. Place crust over filling; seal and flute edges. Brush milk evenly over crust; sprinkle with sugar, if desired. Gently place Pie Crust Shield or 2- to 3-inch strips of aluminum foil over edge of pie. Bake 30 minutes; remove shield. Bake an additional 25-30 minutes or until crust is golden brown. Remove from oven; cool at least 3 hours. Makes 8 servings. 

Classic Pastry Crust (for Two-Crust Pie)

2 1/2 cups flour



6 Tbls cold butter

1/2 tsp salt



5-7 Tbls ice cold water

1/2 cup solid vegetable shortening

Combine flour and salt in large bowl; mix well. Cut shortening and butter into flour mixture using Pastry Blender until shortening and butter resemble the size of small peas. Sprinkle 1 tablespoon water over flour mixture; gently toss with a fork. Repeat until mixture is moist enough to form a ball. Gather pastry into a ball; flatten to 1/2 inch thickness. Cover; refrigerate dough 30 minutes. Divide dough in half before flattening and refrigerating. Place dough on center of lightly floured Baker's Mat. Roll dough from center to edges, forming a 12 inch circle. Place crust in Deep Dish Pie Plate, pressing into bottom and ups sides; trim edges. Spoon filling into crust. For top crust, roll out remaining dough; place over filling. Fold top crust under bottom crust; seal and flute edges. Cut vents into top crust; bake as recipe directs. 

Mint Chocolate Silk Pie

1 refrigerated pie crust (from 15 oz pkg), softened according to package directions

1 (8 oz) pkg reduced fat cream cheese, softened

3/4 cup milk

1 (4.67 oz) pkg crème de menthe chocolate candies, unwrapped, divided (about 28 candies)

1 (3.9 oz) pkg chocolate instant pudding and pie filling

1 (12 oz) container frozen light whipped topping, thawed, divided

Preheat oven to 425. Gently unfold one crust onto lightly floured Baker's Mat; roll to a 12 inch circle. Place crust in Deep Dish Pie Plate, pressing into bottom and up sides. Prick bottom and sides of crust. Bake 10-12 minutes or until light golden brown. Cool completely. Place cream cheese in Classic Batter Bowl. Gradually add milk, whisking until smooth. Set aside eight of the candies for garnish. Place remaining candies in Small Micro-Cooker; microwave, uncovered, on HIGH 40-60 seconds or until melted and smooth, stirring after each 20 second interval. Do not overheat. Add melted candies to cream cheese mixture; whisk until blended. Add pudding mix to cream cheese mixture; whisk until smooth (mixture will be very thick). Fill Easy Accent Decorator with 1 cup of the whipped topping; set aside. Fold remaining whipped topping into pudding mixture; stir until well blended. Immediately spoon filling into crust; spread evenly. Grate two of the reserved candies over center of pie using Deluxe Cheese Grater. Pipe reserved topping around edge of pie. Cut remaining candies in half; garnish edge of pie. Refrigerate at least 30 minutes or until ready to serve. Makes 12 servings. 

Pumpkin Pie

3/4 cup sugar



2 large eggs

1 teaspoon ground cinnamon


1 (15 oz) can pumpkin, canned

1/2 teaspoon salt



1 (12 oz) can evaporated milk

1/2 teaspoon ground ginger


1 9 inch unbaked deep dish pie shell

1/4 teaspoon ground cloves

Mix sugar, cinnamon, salt, ginger and cloves in small bowl. Beat eggs in large bowl. Stir in pumpkin and sugar-spice mixture. Gradually stir in evaporated milk. Pour into pie shell. Bake in preheated 425 degree oven for 15 minutes. Reduce temperature to 350 degrees, bake 40 to 50 minute or until knife inserted near center comes out clean. Cool on wire rack for 2 hours, then serve or refrigerate.

Dutch Apple Pie

PIECRUST:

1 1/4 cups flour



3 to 4 tablespoon ice water

1/8 teaspoon salt



6 tablespoons vegetable shortening

TOPPING:

2/3 cup flour



1/8 teaspoon ground nutmeg

1/3 cup brown sugar


1/3 cup butter or margarine

1/2 teaspoon ground cinnamon

FILLING:

2 pounds tart apples


2 tablespoons flour

1 tablespoon lemon juice


1 teaspoon ground cinnamon

3/4 cup granulated sugar


dash salt

To prepare piecrust: In medium bowl, stir together 1 1/4 cups flour and 1/8 teaspoon salt; add shortening all at once. With a pastry blender or 2 knives, cut shortening into flour until mixture resembles coarse cornmeal. Gradually add ice water, tossing lightly with fork after each addition. With hands, shape pastry into a ball; flatten slightly. On lightly floured pastry cloth or board, roll out to a 12-inch circle, using light strokes from center to edge of pastry, alternating directions each time. Fold rolled pastry in half and carefully transfer to a 9-inch pie plate. Unroll pastry and fit carefully into pie plate. Fold under edge of crust and press into upright rim, using fingers to crimp decoratively. Loosely cover with plastic wrap and refrigerate while preparing the topping and filling. Preheat oven to 400 degrees F. To make topping: In medium bowl, combine flour, brown sugar, cinnamon and nutmeg. With pastry blender, cut in butter until mixture resembles coarse cornmeal. Or prepare topping in a food processor, cutting butter into chunks before adding to bowl; process with several on/off pulses. To make filling: Pare and core apples. Cut into thin slices and place in large bowl; toss with lemon juice. In small bowl, combine granulated sugar, 2 tablespoons flour, 1 teaspoon cinnamon and salt; toss gently with apples to combine. Place apple filling into unbaked pie shell, spreading evenly to the outside edge of the crust. Crumble topping evenly over apples. Bake 40 to 45 minutes or until apples are tender. Remove to wire rack to cool.

