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Congratulations on your purchase of the Stoneware Fluted Pan! To help get the most out of your newest addition here are a few recipes that I hope you will enjoy!

Parmesan Pepper Pull-Apart Bread 
 
1/3 cup butter or margarine, melted



2 garlic cloves, pressed
4 ounces fresh Parmesan cheese, grated (1 cup)


2 pkgs (11.3 oz each) refrigerated dinner rolls
2 teaspoons coarsely ground black pepper

Preheat oven to 375F. Lightly spray Stoneware Fluted Pan with vegetable oil using Kitchen Spritzer. Melt butter in Small Micro-Cooker? on HIGH 1 minute. Grate Parmesan cheese using Deluxe Cheese Grater. Grind pepper using Salt and Pepper Mill; measure using Adjustable Measuring Spoon. In Small Batter Bowl, combine Parmesan cheese, black pepper and garlic pressed with Garlic Press. Separate dinner rolls and cut each into fourths using Kitchen Shears. Dip rolls in melted butter, then roll in cheese mixture. Arrange rolls evenly in pan. Bake 27-30 minutes or until deep golden brown. Cool 5 minutes on Nonstick Cooling Rack. Carefully invert onto Cooling Rack to remove bread. Cool slightly. Slice with Serrated Bread Knife. 

Yield: 16 servings or 32 sample servings

Peanutty Chocolate Cake

1 package (18.25 ounces) devil's food cake mix


1/2 cup peanut butter
1 container (16 ounces) sour cream



1/2 cup (3 oz) semi-sweet chocolate morsels
3 eggs






1 tsp vegetable oil
9 peanut butter cup candies (0.6 ounces each)


2 Tbls peanuts, chopped

Lightly spray Stoneware Fluted Pan with vegetable oil using Kitchen Spritzer or brush with vegetable oil using Pastry Brush.  Place cake mix in Classic Batter Bowl. In Small Batter Bowl, combine sour cream and eggs; whisk until smooth using Stainless Steel Whisk. Add sour cream mixture to cake mix; mix until smooth using Mix 'N Scraper®. Using Large Scoop, place 12 scoops of batter into bottom of pan; spread evenly. Arrange peanut butter cup candies in a circular pattern over batter. Top with remaining batter, spreading evenly. Microwave cake on HIGH 11-14 minutes or until Cake Tester inserted near center comes out clean. (Cake will be slightly moist on top near center.) Remove to Stackable Cooling Rack; let stand 10 minutes. Loosen cake from sides of pan. Carefully invert cake onto Round Platter. Place peanut butter in Small Micro-Cooker®. Microwave on HIGH 30 seconds or until melted; stir until smooth using Skinny Scraper. Pour peanut butter evenly over top of cake, allowing it to drip down sides. Place chocolate morsels and oil in same micro-cooker. Microwave on HIGH 20-40 seconds or until melted and smooth. Drizzle chocolate evenly over peanut butter topping. Coarsely chop peanuts using Food Chopper; sprinkle over top of cake. Slice and serve using Slice 'N Serve®. To bake in a conventional oven, preheat oven to 350ºF. Bake 40-45 minutes or until cake tester inserted near center comes out clean. If using a microwave oven without a built-in turntable, rotate cake after 6 minutes of cooking.

Cinnamon Orange Pull Aparts

1 orange





5 Tbls butter or margarine, melted

3/4 cup sugar




18 frozen bread dough rolls, thawed (1/2 of 48 ounce package)

1 1/2 teaspoons ground cinnamon


1/3 cup light corn syrup

Spray Stoneware Fluted Pan with vegetable oil using Kitchen Spritzer. Zest orange using Lemon Zester/Scorer to measure 1 tablespoon zest. In Small Batter Bowl, combine sugar, cinnamon and zest; mix well. In Covered Micro-Cooker, microwave butter on HIGH 30 seconds or until melted. Cut each roll in half using Kitchen Shears. Dip half of the cut rolls in butter; roll in sugar mixture to coat. Arrange in pan. Drizzle with half of the corn syrup. Repeat with remaining rolls and corn syrup; sprinkle any remaining sugar mixture over rolls. Cover loosely with plastic wrap and cloth towel. Let rise in warm place until double in size, about 1 hour. Preheat oven to 350. Uncover; bake 30-35 minutes or until top is deep golden brown. Cool in pan on Nonstick Cooling Rack 5 minutes. Carefully invert onto serving plate. To serve, pull apart or slice using Serrated Bread Knife. Makes 16 servings.

Chocolate Satin Mint Cake 

Filling 

1   package (8 ounces) cream cheese, softened 


1   egg

1/4   cup sugar 





2   tablespoons milk

2   tablespoons butter or margarine, softened 


3/4   teaspoon peppermint extract

1   tablespoon cornstarch 

Cake 

1   package (18.25 ounces) devil's food cake mix 


1/3   cup vegetable oil

1   cup water 





3   eggs

Glaze & Drizzle 

1/3   cup light corn syrup 




2   teaspoons vegetable oil

1/3   cup whipping cream 




1/4   teaspoon peppermint extract

6   squares (1 ounce each) semi-sweet chocolate for baking (not unsweetened chocolate), finely 
chopped 

2   squares (1 ounce each) white chocolate for baking 

Preheat oven to 325°F. Spray Stoneware Fluted Pan with nonstick cooking spray. For filling, beat cream cheese, sugar, butter and cornstarch in Small Batter Bowl until well blended. Add egg, milk and extract. Mix until smooth; set aside. For cake, in Classic Batter Bowl, combine cake mix, water, oil and eggs; mix according to package directions. Spread 2 cups cake batter evenly in pan. Spread evenly with filling. Slowly pour remaining cake batter over filling. Bake 55-65 minutes or until Cake Tester inserted near center comes out clean. Cool in pan 10 minutes. Loosen cake from edge and center of pan. Invert onto Stackable Cooling Rack. Cool completely. Place rack over Cutting Board covered with Parchment Paper. For glaze, in Small (1 1/2-qt.) Saucepan, bring corn syrup and whipping cream to a simmer over medium heat, stirring constantly with Nylon Spiral Whisk. Remove saucepan from heat. Add semi-sweet chocolate, stirring until smooth. Spread 2/3 cup glaze smoothly over top and side of cake using Skinny Scraper. Freeze cake 5 minutes or until glaze is almost set. Meanwhile, keep remaining glaze warm over medium-low heat. Slowly pour over cake. Remove cake to serving platter. Refrigerate until glaze is firm, about 1 hour. For drizzle, microwave white chocolate and oil in Small Micro-Cooker® on HIGH 1 minute 30 seconds or until mixture is smooth when stirred. Stir in extract. Drizzle over cake. Refrigerate 15 minutes. Cut into slices using Slice 'N Serve®.  Yield: 16 servings 

Antipasto Bread

1 (6 1/2 oz) jar marinated artichoke hearts, drained

2 garlic cloves, pressed

1/3 cup sliced deli hard salami, chopped


1/4 cup butter or margarine, melted

1/3 cup red bell pepper, chopped



4 oz fresh Parmesan cheese, grated (about 1 cup)

1/2 cup pitted ripe olives, sliced



2 (11.3 oz) pkg refrigerated dinner rolls

Preheat oven to 375. Spray Stoneware Fluted Pan with nonstick cooking spray. Place artichokes on paper towels; pat dry. Chop artichokes, salami and bell pepper using Food Chopper; place in 1 quart Batter Bowl. Slice olives using Egg Slicer Plus. Add olives and garlic pressed with Garlic Press to Batter Bowl; mix lightly and set aside. Melt butter in Covered Micro Cooker on HIGH 30 seconds. Using Deluxe Cheese Grater, grate Parmesan cheese into Class Batter Bowl. Separate dinner rolls and cut each into quarters using Kitchen Shears. Dip 16 dough pieces in melted butter, then roll in cheese. Arrange evenly in pan. Sprinkle with 1/2 cup of the artichoke mixture. Repeat twice. Dip remaining 16 dough pieces in melted butter, roll in cheese and arrange over last layer of artichoke mixture. Sprinkle with any remaining cheese. Bake 27-30 minutes or until deep golden brown. Cool 5 minutes on Nonstick Cooling Rack. Loosen edges of bread from side and center of pan with Citrus Peeler. Carefully invert onto Cooling Rack to remove bread. Cool slightly. Slice with Serrated Bread Knife. Makes 16 servings. 

Sunshine Cake

1 lemon





1 pkg yellow cake mix

1 orange





1/4 cup powdered sugar

1 small carrot, grated (1/2 cup)


Thawed, frozen whipped topping (optional)

3 eggs





Lemon and orange wedges (optional)

1 (16 oz) container sour cream

Brush Stoneware Fluted Pan with vegetable oil using Pastry Brush. Using Lemon Zester/Scorer, zest lemon and orange using short strokes. Juice lemon and orange with Juicer to measure 1/4 cup total juice; set aside. Grate carrot using Deluxe Cheese Grater. In Classic Batter Bowl, combine eggs, sour cream, carrot, lemon zest and orange zest. Whisk until well blended using Stainless Steel Whisk. Add cake mix. Mix until well blended, about 1 minute using Mix 'N Scraper. Pour batter into pan, spreading evenly. Microwave on HIGH 11-14 minutes or until Cake Tester inserted in near center comes out clean. (Cake will be slightly moist on top near center). Let stand in microwave 10 minutes. Loosen cake from sides of pan; invert onto serving plate. Using clean Pastry Brush, brush reserved citrus juices over top and sides of warm cake. Sprinkle powdered sugar over cake using Flour/Sugar Shaker. Cut into slices using Serrated Bread Knife. Garnish with whipped topping and lemon and orange wedges, if desired. Makes 12 servings. 

Peanutty Crunch Cake

Cake 

2/3 cup flour




1/3 cup chopped dry roasted peanuts

1/3 cup brown sugar



1 pkg butter recipe yellow cake mix (plus ingredients to make cake)

1/2 cup creamy peanut butter

Glaze

1 cup powdered sugar



1/2 tsp vanilla

3-4 tsp water

Preheat oven to 325. Spray Stoneware Fluted Pan with nonstick cooking spray. For cake, combine flour and brown sugar in Classic Batter Bowl. Cut in peanut butter with Pastry Blender until mixture resembles coarse crumbs; stir in peanuts chopped with Food Chopper. Sprinkle half of the peanut butter mixture evenly over bottom of pan. Prepare cake mix according to package directions. Using Mix 'N Scraper, carefully spoon half of the batter over peanut butter mixture in pan; spread evenly. Sprinkle remaining peanut butter mixture over batter in pan; cover with remaining batter. Bake 60-70 minutes or until Cake Tester inserted near center comes out clean. Cool in pan 10 minutes. Loosen cake from sides and center tube of pan. Invert onto Nonstick Cooling Rack; remove pan. Cool completely. For glaze, combine powdered sugar, water and vanilla; whisk until smooth using Stainless Steel Whisk. Drizzle glaze over cake. Makes 16 servings. 

Cookies 'n Cream Cake

Cake

12 creme filled chocolate sandwich cookies, coarsely chopped

1/2 cup sour cream

1 pkg white cake mix





3 egg whites

3/4 cup water






2 Tbls vegetable oil

Icing

6 creme filled chocolate sandwich cookies, coarsely chopped

1/4 cup sour cream

1 1/2 cups powdered sugar





3 Tbls butter or margarine, softened

Preheat oven to 325. Spray Stoneware Fluted Pan with nonstick cooking spray. For cake, coarsely chop cookies using Crinkle Cutter; set aside. Combine cake mix, water, sour cream, egg whites and oil in Classic Batter Bowl; mix according to package directions. Pour half of batter into pan. Sprinkle chopped cookies evenly over top of batter but not touching sides of pan. Spoon remaining batter over cookies. Bake 50-55 minutes or until Cake Tester inserted near center of cake comes out clean. Cool in pan 10 minutes. Loosen cake from sides and center tube of pan. Invert onto Nonstick Cooling Rack; remove pan. Cool completely. For icing, coarsely chop cookies; set aside. Combine powdered sugar, sour cream and butter in Small Batter Bowl; beat until smooth. Ice top of cake allowing some to flow down the sides. Sprinkle top with cookies. Let stand until icing is set. Cut into slices. Store leftover cake, covered, in refrigerator. Makes 16 servings. 

Harvest Honey Cake

Cake

3 cups flour






1 orange

2 tsp Pantry Cinnamon Plus Spice Blend



3 eggs

1 tsp baking powder





1 cup granulated sugar

1 tsp baking soda






3/4 cup honey

3/4 tsp salt






3/4 cup vegetable oil

2 cups chopped peeled Granny Smith apples (about 2 medium)

1/2 cup brewed coffee, cooled

Candied Orange Strips and Glaze

1 orange







1/2 cup water

1/2 cup plus 2 Tbls granulated sugar

Frosting 

1 cup powdered sugar





Orange juice to make thick frosting (3-4 tsp)







Preheat oven to 325. Spray Stoneware Fluted Pan with nonstick cooking spray. For cake, combine flour, spice blend, baking powder, baking soda and salt in Small Batter Bowl; set aside. Peel, core and slice apples with Apple Peeler/Corer/Slicer. Chop apples. Zest orange using Lemon Zester/Scorer to measure 2 teaspoons zest. In Classic Batter Bowl, beat eggs on medium speed of electric mixer to blend. Add sugar, honey, oil and coffee; beat until smooth. Add flour mixture; beat just until combined. Fold in apples and zest using Mix 'N Scraper. Pour into pan. Bake 1 hour, 10 minutes to 1 hour 15 minutes or until Cake Tester inserted near center comes out clean. Meanwhile, for candied orange strips and glaze, remove zest from orange in long strips with scoring side of Lemon Zester/Scorer. Bring 1/2 cup sugar and water to boil in Small 2 quart Saucepan over medium high heat, stirring occasionally. Add zest; reduce heat and simmer 9-10 minutes or until zest is translucent. Remove zest with fork to Cooling Rack; reserve syrup. Roll zest in remaining sugar; let dry. Cool cake in pan 10 minutes. Loosen from sides and center tube. Invert onto cooling rack placed on wax paper. Glaze cake while hot by brushing with reserved syrup. Cool completely. For frosting, combine 1 cup powdered sugar and enough orange juice to make a thick frosting. Spread over top of cake using Small Spreader; top with candied orange strips. Cut 

cake into slices using Slice 'N Serve.  Makes 16 servings. 

Tamale Round About

Filling

1 1/4 lbs lean ground beef


1/4 tsp salt

1/2 tsp chili powder


1 (16 oz) jar thick and chunky medium salsa

1/2 tsp ground cumin


1/4 cup red or green bell pepper or combination of both, chopped

Corn Bread

1 1/2 cups flour



1 1/4 cups milk

1 cup yellow cornmeal


2 eggs

1/4 - 1/3 cup sugar



1/4 cup vegetable oil

1 Tbls baking powder


1 cup sharp cheddar cheese, shredded

1/2 tsp salt



Sour cream (optional)

Preheat oven to 375. Generously spray Stoneware Fluted Pan with nonstick cooking spray. For filling, brown ground beef in Generation II 12 inch Family Skillet for about 8-10 minutes or until no longer pink; drain. Sprinkle with seasonings. Stir in salsa. Cook over medium-low heat 5 minutes. Meanwhile, chop bell pepper using Food Chopper; sprinkle in bottom of pan. For corn bread, combine flour, cornmeal, sugar, baking powder and salt in Classic Batter Bowl. Add milk, eggs and oil; stir with Mix 'N Scraper just until dry ingredients are moistened. Stir in cheese shredded with Deluxe Cheese Grater. Spread 1 1/2 cups batter evenly over peppers in pan using Skinny Scraper. Top with filling and remaining batter, spreading evenly. Bake 35-40 minutes or until top is lightly browned. Loosen corn bread from edge and center of pan with knife. Invert onto serving plate. Slice into 16 wedges using Slice 'N Serve. Serve with sour cream, if desired. Makes 8 servings. 

Quick Pumpkin Spice Cake

Cake 

3 eggs, lightly beaten



1 pkg spice cake mix

1 (15 oz) can solid pack pumpkin

Glaze

1 cup powdered sugar



1 orange

3-4 tsp milk




12 pecan halves (optional)

For cake, brush Stoneware Fluted Pan with vegetable oil using Pastry Brush. In Classic Batter Bowl, combine eggs and pumpkin; whisk until smooth. Add cake mix; whisk until thoroughly blended, about 1 minute. Pour batter into pan, spreading evenly. Microwave cake on HIGH 14 minutes or until Cake Tester inserted near center comes out clean. (Cake will be slightly moist on top near center). Let stand in microwave 10 minutes. If necessary, loosen cake from sides of pan; invert onto serving plate. Cool at least 30 minutes. For glaze, in Small Batter Bowl, combine powdered sugar and 3-4 teaspoons milk to make a thick glaze. Zest orange using Lemon Zester/Scorer. Spread glaze over top of cake. Arrange pecan halves evenly over top of cake, if desired; sprinkle with orange zest. Let stand until glaze is set before slicing. Makes 12 servings. 

Variation: Quick Chocolate Cherry Cake: Substitute 1 (21 oz) can cherry pie filling for the pumpkin and 1 pkg chocolate cake mix for the spice cake mix. Add pie filling and cake mix to eggs; whisk until thoroughly blended, about 1 minute. Proceed as recipe directs. Omit orange zest and pecans. 

