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Deep Covered Baker

Collection of Dessert Recipes
Courtesy of your Pampered Chef Consultant

Gwen Longino 803-586-9129

www.pamperedchef.biz/southernlady
13 Minute Cobbler Cake

1 box Classic Yellow Cake Mix – NO BUTTER RECIPE

1 Can Favorite Pie Filling – Peach, Apple, Blueberry, Strawberry, Cherry or Blackberry

1 ½ Sticks of Butter

4 Tbsp of Caramel Sprinkles

Optional Variations – Devil’s Food Cake used with Cherry Pie Filling and Mocha Hazelnut Sprinkle. Apples used with Cinnamon Sprinkle

In Deep Covered Baker, place DRY cake mix ingredients. Add filling and spread over cake mix. Slice butter and place pats on top.  Place lid on baker and microwave for 10 minutes. Remove from microwave and stir. Mix well. Add sprinkles and replace cover. Microwave an additional 3 minutes. 

Apple Cranberry Cookie Cobbler

1 16oz can whole berry cranberry sauce

1/3 cup packed brown sugar

3 tablespoons all-purpose flour

1 teaspoon ground cinnamon

4 Granny Smith apples, peeled, cored and sliced.

1 18oz package refrigerated sugar cookie dough

Place the cookie dough in the freezer for easier slicing. Heat the oven to 400. Combine the cranberry sauce, brown sugar, flour and cinnamon in the Classic Batter Bowl. Mix well using the Mix ‘N Scraper. Peel, core and slice the apples using the Apple Peeler/Corer/ Slicer. Cut the apples in half using the Utility Knife. Add to the Batter Bowl, tossing to mix. Spread evenly in the Rectangular Baker. Slice cookie dough into ¼ inch thick slices using the Crinkle Cutter. Arrange evenly over the cranberry mixture. Bake 30 to 35 minutes or until the apples are tender and the top is golden brown.

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 Tbsp butter or margarine, melted, divided

1 cup flour

1 cup milk

½ tsp salt

6 eggs

2 Tbsp powdered sugar

Preheat oven to 450. For berry topping, gently stir together berries and marmalade in small bowl. Set aside.

From pancake, coat baker with 1 tablespoon of the butter. In Classic Batter Bowl, combine milk, egg and remaining 2 tablespoons butter using 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 shaker. Fill center with berry topping. Cut into wedges. Serve immediately. 

Black Forest Microwave Cake

8 ounce crushed pineapple

21 ounce cherry pie filling

1 cup pecans

1 stick melted butter

Devil’s Food Cake Mix

Drain pineapple, reserve liquid. Spread pineapple on bottom of baker. Add pie filling. Spread gently. Sprinkle dry cake mix over filling. Top with chopped pecans. Combine melted butter and pineapple juice and pour on top. Microwave on high 12 minutes. Cool and serve with whipped toppings. 

Caramel Apple Bread Pudding

1 loaf (16 oz.) egg bread, such as Challah (about 12 cups, cubed)

3 red baking apples such as Jonathan

1 cup raisins

1 lemon

1 Tbsp. butter

2 cups plus 1 Tbsp. milk, divided

1 cup heavy cream

6 eggs, lightly beaten

½ cup firmly packed brown sugar

1 tsp. double strength vanilla OR 2 tsp. regular vanilla

¼ t. salt

1 package (14 oz) caramels (about 48) unwrapped 


OR substitute ½ jar Caramel ice cream topping

½ cup toasted pecan halves

Lightly spray Deep Covered Baker with vegetable oil using Kitchen Spritzer. Slice bread into 1-inch cubes using Bread Knife; set aside. Peel, core and slice apples using Apple/Peeler/Corer/Slicer; cut slices into quarters using Utility Knife. Zest lemon using Microplane Adjustable Grater to measure 1 teaspoon zest. Juice lemon using Juicer to measure 1 tablespoon juice.  Melt butter in (10-inch) Skillet. Add apples, lemon zest and juice; cook and stir 3-4 minutes or until apples are softened.

Meanwhile combine 2 cups milk and cream in Easy Read Measuring Cup. Microwave on HIGH 2-3 minutes or until hot. In Stainless (6-qt.) Mixing Bowl, combine eggs, brown sugar, vanilla and salt; mix until well blended using Mix ‘n’ Masher. Gradually add milk mixture to eggs while continually whisking. Gradually stir bread cubes into milk mixture; toss gently to coat using Small Mix ‘N’ Scraper. (Add sprinkles of Cinnamon Plus here if desired.)

(Note: Here is where you can substitute the ½ jar Smucker’s Caramel Ice Cream Topping.) Place caramels and remaining 1 Tbsp. milk in Large Micro-Cooker. Microwave, uncovered, on HIGH, 1-2 minutes or until melted and smooth, stirring after each 30 second interval. Set aside ¼ cup of the caramel mixture. 

To assemble bread pudding, place half the bread mixture into baker. Top with half of the apples and the caramel. Top with remaining bread mixture and apples. Cover baker and microwave on high 15-16 minutes or until Pocket Thermometer registers 155 degrees in center; let stand covered, 10 minutes in microwave. (Temperature will rise to at least 160 degrees.) Uncover baker and drizzle with reserved caramel. Coarsely chop pecans using Chef’s Knife (or Food Chopper); sprinkle over bread pudding. Serve immediately.  

*Apple Blossom Garnishes 

Cut 1 red baking apple in half lengthwise using Santoku Knife; remove stem and 

seeds using Cook’s Corer®. Cut each apple half crosswise into 1/4-inch-thick 

slices, place cut side down into Small Oval Baker, keeping apple halves 

together. Microwave on HIGH 2-2 1/2 minutes or until apple slices are softened. 

Roll up two apple slices together to create each blossom shape.
Cobbler Cake

1 cake mix (any flavor)

1 can pie filling (to complement the cake mix)

1 ½ sticks butter

Layer in Baker, cake mix, pie filing, pats of butter. Cover, microwave for 10 minutes. Take out and stir mixture. Microwave an additional 2-3 minutes until set.

*Pudding Cake

1 box Devil’s food cake mix, plus ingredients for batter.  Mix batter, pour into baker. Drop scoopfuls of chocolate fudge frosting all over top of better. Cover with lid and microwave 10 minutes.

Chocolate Molten Cake
1 box chocolate cake mix, prepared according to directions on box
1 can of chocolate frosting

Butter the interior of the DCB very well. Pour in prepared cake mix.  
Cook in microwave, uncovered, for 10 - 12 minutes. Scoop deep when serving so you get lots of the melted frosting goodness in the center. Great when served with ice cream or whipped cream.   Can also serve with berries and cream.
Molten Chocolate Lava Cake

One box of chocolate cake mix
ingredients to make the chocolate cake (from the back of the box) 
One can of chocolate frosting

Empty cake mix and cake mix ingredients into baker and mix together. 

Add ½ the can of frosting with Small Scoop. 

Microwave for about 8-10 minutes or until a cake tester inserted into the center of the cake comes out clean. Microwave time may vary.

Easy Peach Cobbler

1-cup flour             ½ cup butter or margarine
1-cup sugar           1 tsp. baking powder
½ cup milk             29 oz. can sliced peaches with juice


Preheat oven to 375 degrees. Place butter in bottom of baker.  Place in oven just long enough to melt the butter. Remove from oven when melted. Sift flour, sugar and baking powder into Classic Batter Bowl.  Then add milk. Mix well with whisk to make a batter. Pour the batter over the melted butter. Heat the fruit and juice.  Pour the warm fruit and juice over the batter. DO NOT STIR. Bake at 375 degrees for 30-40 min. The butter will creep through the fruit and make a crust on top. Note: Any desired fruit or berry will work.

Microwave Cake with Fruit Filling

1 yellow cake mix (not the butter recipe kind) 
Peach pie filling
1 sticks of butter (in pats)

Sweet Caramel Sprinkles

Pour the can of pie filling in the bottom of the DCB, then cover with the cake mix. Put the pats of butter over the cake mix and cook with the lid on for 10 minutes. Stir (if desired) and then cover with lots of caramel sweet sprinkles and cook for an additional 3 minutes. Serve warm with vanilla ice cream!!!

Pineapple Upside Down Cake

Put pats of butter and ½ cup brown sugar on the bottom.

Then Pineapple rings with cherries in the holes. In another bowl mix a pineapple supreme cake mix and a can of crushed pineapple together mixing well. Pour over the pineapple rings and covered. Cook for 15 minutes.  Let it cool completely and invert onto a platter.

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) 

Preheat oven to 350°F. Peel, core and slice apples using Apple Peeler/Corer/Slicer. Cut apples in half. Place apples in bottom of baker. Combine cake mix, sugar, cinnamon, butter and nuts in bowl. Mix until crumbly. Sprinkle mixture evenly over apples. Bake 35-40 minutes or until apples are tender. Serve warm with ice cream or whipped topping. Super quick version: Microwave for 18-22 minutes or until you smell its wonderful aroma and see lots of bubbles!!!

