INCREDIBLE 12 MINUTE CAKES


Need a quick dessert for a potluck or a beautiful finale to dinner?  With THREE ingredients, a microwave and our Stoneware Fluted Pan, you’ll have an impressive and delicious cake!

Just follow these simple steps:

1. Spray your pan lightly

2. Mix eggs and pie filling in Batter Bowl (I find whisk works for most)

3. Add cake mix blending well with Mix n Scraper

4. Drop batter into pan and Microwave for 12-13 minutes

5. Invert on platter

If you do not have Carousal, rotate halfway through cooking time.  Check with a cake tester.

Garnish with icing, whipped topping, more pie fillings, nuts, etc. I have found best results with Cake mixes containing puddings or the new Moist Cake mixes.
Cherry Chocolate




Raging Red Raspberry
1 chocolate cake mix




1 white or chocolate cake mix

1 can cherry pie filling




1 can raspberry pie filling

3 eggs






3 eggs

Options to top with:




Top with Whipped Topping & Grated Chocolate

Fudge Frosting, More Cherry Filling,

Whipped Topping (w/ Grated Chocolate).

Banana Banana







Banana cake mix

Luscious Lemon




1 can banana cream pie filling or

1 lemon or white cake mix



14 oz mashed bananas

1 can lemon pie filling




3 eggs

3 eggs






Top with Powdered sugar glaze

Top with a lemon glaze and whipped topping
Chopped walnuts - optional

Apple Cinnamon Spice



Butter Pecan & Apple
1 spice cake mix




1 Butter Pecan cake mix

1 can applesauce or apple pie filling


1 can apple pie filling

3 eggs






3 eggs

Top w/whipped topping or drizzle with Caramel
Top or serve with Cinnamon ice cream

Pumpkin Caramel





1 spice cake mix






1 can pumpkin







3 eggs








(1/2 tsp. cinnamon – optional)

(1 Tbsp. Cinnamon Plus if NOT using spice cake mix)

Top w/whipped topping or Drizzle with Caramel

Sprinkle with cinnamon sugar – optional

Toppings listed are only suggestions – mix and match to your taste buds and preferences.

TRY YOUR OWN COMBINATION OF ANY CAKE MIX AND PIE FILLING!!
GOOD LUCK & ENJOY!!!!

Honey Bubble Up Ring
(Quick Cooking Magazine)

3 cans Buttermilk Biscuits

1/3 cup sugar

1 Tbsp. Orange Juice

½ cup honey

¼ cup chopped nuts

1 Tbsp. Cinnamon

Measure sugar, cinnamon, orange juice, orange zest, honey, and nuts in 2 Qt. Batter Bowl. Mix well.  Cut biscuits into quarters using kitchen shears and dip pieces into mixture.  Place in Stoneware Fluted Pan and bake @ 375( for 30-35 minutes.  Cool 10 minutes and turn onto serving dish or warmed flat stone.

MEATLOAF DINNER
Prepare your favorite meatloaf recipe (may wish to double it). Make in fluted pan until done. Invert on platter.

Pipe whipped potatoes around bottom edge and fill middle with glazed carrots.

FANCY BREAD LOAF
Place two loaves of thawed frozen bread in pan.  Let rise and bake.  Slice ring and fill with your favorite filling of meats, cheeses, or meatballs & cheese & sauce!

Quick Caramel Coffee Ring
½ cup butter or margarine

½ cup chopped nuts

1 cup firmly packed brwn sugar

1 Tbsp. Water

2 (10 oz.) cans Hungry Jack Refrigerated Flaky Biscuits

Heat oven to 375(.  In Generation II – 1 Qt. Sauce Pan, melt margarine. Coat bottom and sides of Stoneware Pan with 3 Tbsp. of the melted margarine.  Sprinkle 3 Tbsp. of the chopped nuts over bottom of prepared pan.  Add remaining nuts, brown sugar and water to remaining margarine; heat to boiling, stirring occasionally. Remove from heat. Separate dough into 20 biscuits; cut each biscuit in half and shape into ball. Place 20 balls in bottom of prepared pan. Drizzle half of the caramel sauce over balls. Repeat layers. Bake at 375( for 20-25 minutes or until golden brown.  Invert immediately onto Nonstick Cooling Rack, lined with Parchment Paper & remove from pan.

Easy Caramel Orange Ring
1 Tbsp. butter, softened

½ cup orange marmalade

2 Tbsp. Chopped nuts

1 cup firmly packed brwn sugar

½ tsp. Pantry cinnamon

2 (10 oz.) cans refrigerated buttermilk flaky biscuits

½ cup butter, melted

Preheat oven to 350(. Spray Stoneware Fluted Pan very well with oil in the Kitchen Spritzer. Place teaspoons of orange marmalade in pan. Sprinkle with nuts.

In 1 qt. Batter Bowl or small bowl from Colander & Bowl Set, combine brown sugar and cinnamon. Mix well; set aside. Separate biscuits. Using the Bamboo Tongs, dip biscuits in melted butter then in sugar mixture. Stand biscuits on edge in pan, spacing evenly.
Sprinkle with remaining sugar mixture and drizzle with remaining butter.  Bake near center of oven for 30-40 minutes or until brown.  Cool upright in pan for 5 minutes and invert on serving plate.

