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So you are the proud new owner of a 

Pampered Chef 

Fluted Stoneware Pan…

Now what are you going 
to do with it???

Why cook, of course!!

Tips(Hints(Recipes

Compliments of:

Connie Alanis
Independent Pampered Chef Consultant
623-388-1595
azpamperedchef@gmail.com 
www.PamperedChef.biz/ConniesKitchenTools

(Pineapple Upside Down Cake
1 stick butter

1 cup dark brown sugar

1 medium size can crushed pineapple

Combine these ingredients in the 10" or 12” Skillet until butter is melted and brown sugar dissolved.  In Classic Batter Bowl, mix 1 box Pineapple Cake mix with 3 eggs and 16 oz sour cream.  Pour tepid mixture from skillet into Stoneware Fluted Pan and spoon cake mixture on top.  Microwave for 13 minutes.  Let rest 10-15 minutes and un-mold and serve with whipped topping in desired.

(Sticky Buns (make 12-hours ahead)

Coat Stoneware Fluted Pan with Pan-Eze. Sprinkle ¾ cups chopped nuts evenly in pan. Arrange 1 package of FROZEN Dinner Rolls (dough balls) over nuts. Sprinkle 2/3 -3/4 cup brown sugar over dough balls Sprinkle powder from 1 box (3.2 oz) COOK & SERVE  Butterscotch Pudding Mix over sugar Sprinkle 1 teaspoon. Cinnamon over top Arrange 6 T. of butter slices evenly over all Cover with foil & leave on counter overnight to thaw and rise.  Bake at 350 for 30 minutes.  Invert after 5 minutes; serve.

(Tamale Round-About

1.25 pounds lean ground beef, browned

½ teaspoon each of Chili powder and cumin

¼ teaspoon salt

16 oz. Jar chunky medium salsa

¼ cup chopped green or red bell pepper or combo of both

Corn Bread: 2 boxes Jiffy Cornbread mix (9 oz each) + ingredients to make cornbread

4 ounces sharp cheddar cheese, grated

Sour cream (optional)

Preheat oven to 350 degrees F. Generously spray Stoneware Fluted Pan with nonstick cooking spray. Brown ground beef with spices. When no longer pink, add salsa and cook for 5 minutes on medium low heat. Meanwhile, chop bell peppers with food chopper; sprinkle in bottom of pan.  For corn bread, make according to directions. Stir in shredded cheese.  Spread ½ of the batter in the bottom of the pan evenly. Top with ground beef filling and remaining batter, spreading evenly. 








Bake 35-40 minutes or until top is lightly browned. Loosen cornbread from the edge and center of the pan with knife. 

Invert onto serving plate and cut into 16 wedges.  Serve with sour cream if desired. Serves 8    
(Spike it, Spritz it & Spice it Chicken
Take a 3-4 lb whole roasting chicken and rinse with water, especially the cavity. Then SPIKE the chicken cavity on the center post of the Stone Fluted Pan, leg side down. (Just like you would do for a vertical roaster). Lightly SPRITZ with olive oil or vegetable oil using the Kitchen Spritzer. SPICE it with pressed garlic and any of your favorite spice mixes (Pampered Chef’s Jamaican Jerk, Southwest, or Rosemary Herb Seasoning). You can add vegetables in the bottom of the pan, if you wish.  Place in a 350 degree F oven for 75-90 minutes depending on the size of the chicken. A nice touch is to separate skin slightly from chicken before cooking and stuff with an herbed butter or just add a few garlic cloves and thin onion slices under skin for a wonderful aromatic flavoring....

( Quick tip:  Take all the juice and fat from the bottom of the pan. Pour it into a container and refrigerate. Also save and refrigerate the chicken carcass.  The next day, skim and discard the fat and pour the chicken drippings into a soup pot. Add water and the carcass and boil.  Strain. Add the leftover meat, carrots and noodles for some wonderful chicken noodle soup. 

(Another version: 
Take a fresh, cleaned out hen--Place over spike in the Stoneware Fluted Pan, rub with the following spices: 
3 tablespoon salt
3 tablespoon pepper
3 tablespoon paprika
3 tablespoon garlic
Bake, uncovered, about 1 1/2 to 2 hours at 350 degrees.
(Sundrop Cake


1 package lemon cake mix


4 eggs


1 pkg. lemon instant pudding

1/3 cup shortening or oil
   

1 cup Mountain Dew

Mix all ingredients together at medium speed for about 2 minutes. Bake at 350 in Stoneware Fluted Pan for about 55 minutes. Invert and when cooled drizzle melted lemon frosting over cake.
(Spiced Apple Praline Cake 

1 box spice cake mix

3 eggs

1 ¼ cup applesauce

½ cup oil

1 stick real butter

1 cup brown sugar

1 cup chopped pecans

½ cup whipping cream

Combine first four ingredients in 4qt Stainless Mixing Bowl; mix well. Then melt butter in Stoneware Fluted Pan and add sugar; stir until dissolved.  Add whipping cream and mix well.  Add pecans and stir.  Carefully spoon cake batter over pecan mixture and bake at 350 degrees for 30 minutes.  Cool in pan on Stackable Cooling Rack for 10 minutes. Invert onto Simple Additions Large Round Platter.

( Citrus Poppy Seed Delight

Cake:






 1 1/3 cups orange juice



 ½ cup oil





 3 eggs




1 (18.25 oz) box lemon cake mix

2 tablespoons poppy seeds

Zest from an orange and lemon
Icing:

2 cups sifted powdered sugar

2 – 3 tablespoons orange juice

Zest from 1 orange and 1 lemon
Cake:  Preheat oven to 350 F.  Spray Fluted pan with Kitchen 
Spritzer or brush with oil with Chef’s Silicone Basting Brush.  Using an electric mixer, beat together orange juice, oil and eggs.  Add cake mix; mix until moistened.  Continue to mix for 2 minutes on high.  Fold in poppy seeds and zest (use Lemon Zester/Scorer).  Bake 30 - 35 minutes.  Let cool 10 minutes, then invert onto cake plate; cool completely.  
Icing:  Combine all ingredients; mix well.  Icing should be moderately thick.  Add more sugar or juice to achieve desired consistency. Spoon icing over cake and top with extra zest.  
(Sweet Potato Ring

3 pounds sweet potatoes

½ cup toasted walnut halves

¼ packed brown sugar

½ cup egg substitute or 2 eggs, beaten

1 tablespoon canola oil

1 cup nonfat non-dairy coffee creamer or nonfat mocha blend

1 teaspoon ground Korinjte cinnamon
¼ teaspoon freshly grated nutmeg

3 extra large egg whites

2 tablespoons granulated sugar

Clean sweet potatoes, peel or boil in jackets until tender, 35 to 40 minutes.  Peel and mash using Mix ‘n Masher.

Coat Stoneware Fluted Pan with butter flavored cooking spray.  Arrange the walnut halves around it and sprinkle with the brown sugar.  Preheat oven to 350.
Blend the well-beaten eggs or substitute, oil, non-dairy creamer, cinnamon and nutmeg into the potatoes.
 Beat the egg whites.  When slightly thickened, add the granulated sugar gradually and beat until soft peaks form.  Fold into the sweet potato mixture.
 Turn the sweet potato mixture into the Fluted Pan and bake for 45 minutes. To serve:  Place a serving platter over the stone flute, invert, and let stand 5 minutes, then remove the mold.  Fill the mold with green peas or lima beans.

(Restaurant Style Baked Potatoes

Wash and dry potatoes and spritz with oil using the Kitchen Spritzer, then place in bottom of Fluted Stoneware Pan and bake at 400 degrees in the oven for 35-40 minutes or until fork tender. 

(Quick Tip: You can do the same thing in the microwave and still have perfect potatoes every time. Bake time in microwave depends on the individual wattage.
(Stuffed Green Peppers

Use Fluted Pan to bake stuffed green peppers - will hold 6 large peppers upright without squishing them.

(Sausage Ring

2 lb. lean sausage (Bob Evans mild)

¼ cup chopped onion

2 eggs

1 ½ cups crushed crumbs (club crackers)

1 apple finely chopped (tart apple)

Mix ingredients together and place into the Stoneware Fluted Pan.  Microwave on High for 16 minutes.  Drain and turn onto a platter.  Microwave 6 more minutes. Can be baked at 350 for 1 hour.

(Sunshine Cake
1 lemon
1 orange
1 small carrot, grated (1/2 cup)
3 eggs
1 container (16 oz) sour cream
1 pkg. (18.25 oz) yellow cake mix
1/4 cup powdered sugar
1 pint blueberries (optional) or strawberries

Lightly spray Stoneware Fluted Pan with vegetable oil using Kitchen Spritzer.  Using Lemon Zester/Scorer, zest lemon and orange, chop fine with Food Chopper.  Juice lemon and orange over Small Batter Bowl using Citrus Press, to measure ½ cup juice; set aside. Grate carrot using Deluxe Cheese Grater or Ultimate Mandoline. In Classic Batter Bowl combine eggs, sour cream, carrot, lemon zest and orange zest, whisk until smooth using Stainless Whisk.  Add cake mix beat with Mix-n-Scraper about 1 minute.  Pour batter into pan, spreading evenly with Master Scraper.  Microwave on HIGH 13 minutes or until cake tester inserted in center comes out clean.  (Cake will be slightly moist on top near center).  Let stand 10 minutes.  Loosen cake from sides of pan; invert onto serving plate.  Using Chef’s Silicone Basting Brush, brush reserved citrus juices over top and sides of warm cake.   Sprinkle powdered sugar over cake using Flour Sugar Shaker.  If desired, fill center of cake with fresh blueberries or surround the cake with strawberries you fanned using the Egg Slicer.  Serve warm.
(Strawberry Cheesecake Cake
1 strawberry cake mix 

(If you can't find strawberry ~Pillsbury and Betty Crocker makes one ~ you can use white, add one drop of red food color)

1 teaspoon. strawberry extract 

½ cup white chocolate chips

1 (3 oz. box) cheesecake pudding mix

16 oz. sour cream

½ cup oil

3 eggs

Spray your pan lightly and dust with flour (works best with Baker's Joy or Pam with Flour).
Whisk eggs and pudding mix together in Classic Batter Bowl.

Add remaining ingredients, blending well with Mix N' Scraper.

Drop batter into Stoneware Fluted Pan and microwave on HIGH 12-14 minutes. (Watch your cake after 10 minutes if you microwave runs hot.) Works best if you have a turntable in your microwave. If not, rotate every 4-5 minutes. 
Invert cake immediately, but leave pan over the cake for 10 minutes. Cool. 
Garnish: Flour Sugar Shaker filled with powdered sugar, fresh strawberry fans made with your Egg Slicer Plus, fresh mints snipped with your Kitchen Shears as desired.
(Meatloaf

Make your favorite meatloaf recipe, but bake in the Stoneware Fluted Pan instead of your usual meatloaf pan.  It will be so easy to slice & serve, use the Pampered Chef Slice 'N Serve!  Make meatloaf into a company dish, or treat your family like company.  You can even fill the open center of the loaf with potatoes & sprinkle with a bit of grated cheese.

(Breads

Any type of bread can be made in this to get a beautiful looking loaf of bread for your family or company!  Try taking frozen bread dough rolls and just setting them in the stone and you will have pull apart rolls.

(Fluted Cinnamon Bread

2 cans "cheap refrigerated biscuits" (the ones that come in a 4-pack of blue cans)

1 stick butter or margarine, melted


¼ cup sugar


2 teaspoons Korinjte cinnamon

Preheat oven to 350 degrees.  Using Kitchen Spritzer, spritz inside of Stoneware Fluted Pan well with vegetable oil.  Mix cinnamon and sugar in a shallow bowl. Cut each biscuit into 4 pieces with Kitchen Shears.  Dip each piece in butter or margarine to coat, and then dip in sugar/cinnamon mixture to coat.  Place in Stoneware Fluted Pan.  Bake at 350 degrees for 20-25 minutes.  Invert serving plate over Stoneware Pan and flip over.  Lift off Stone and serve.
(Cinnamon Graham Monkey Bread

1 ½ loaves frozen bread dough, thawed (or one package of white or Parker house rolls, thawed)

¼ - ½ cup melted butter or margarine

¾ cup granulated sugar

1/3 cup graham cracker crumbs

1/3 cup chopped walnuts or pecans (optional)

2 ½ teaspoons cinnamon (Pampered Chef Korintje Cinnamon is the best)

Lightly grease Stoneware Fluted Pan.  Divide thawed loaf of dough into 24 equal pieces.  If using rolls they are ready to use once they have been thawed.  In a Small Batter Bowl, combine sugar, cracker crumbs, nuts and cinnamon.  Set aside. Dip each piece of dough in melted butter and then roll in sugar mixture.  Make sure that the dough is coated generously with the sugar mixture.  Place each piece of dough evenly in pan.  Let the dough rise until double in size.  
Bake in a preheated 375 F oven for 30 - 40 minutes.  The bread should be well browned and sound hollow when tapped on top.  Remove from oven and let loaf cool in pan for 10 minutes.  Remove from pan and serve.
Garnish: Powder sugar and lemon juice glaze or whipped topping, and lemon zest.  
(Jelly Bean Confetti Cake

¾ cup miniature jelly beans, cut in half


2 cups all purpose flour


1 ¼ cups sugar

1 cup margarine or butter, softened


8-ounce package cream cheese, softened
   

1 teaspoon Double Strength Madagascar Bourbon Pure Vanilla Extract



3 eggs 

  
   

1 ½ teaspoons baking powder

¼ teaspoon salt 

Powdered sugar
Heat oven to 325 F. Generously grease and flour (or use Pan-Eze) Stoneware Fluted Pan.  Lightly spoon flour into Easy Adjustable Measuring Cup; level off. In Small Batter Bowl, toss jelly beans with 2 tablespoons flour; set aside. In Classic Batter Bowl, beat sugar, margarine, cream cheese and vanilla, till blended.  Add eggs, 1 at a time, beating after each addition. Add remaining flour, baking powder and salt; blend well. Spoon 1 cup batter evenly over bottom of prepared pan.  Stir jelly beans into remaining batter; spoon over batter in prepared pan. Bake at 325 F for 50 to 60 minutes or until toothpick inserted comes out clean.  Cool upright in pan 10 minutes; invert onto Simple Additions Large Round Platter.  Cool completely.  Sprinkle with powdered sugar. 16 servings

(Pan-Eze

Make up a batch of this to have handy for all your baking needs.  Eliminates the mess of flouring a pan and much less expensive than commercial oil/flour sprays.  No artificial ingredients or chemicals either! *1 part solid shortening (Crisco), 1 part flour, &
1 part vegetable oil.  Then "paint" about 1 tablespoon onto the inside surfaces of the Fluted Pan with the Chef’s Silicone Basting Brush.
(Tips:
· Microwave cakes come out best in a carousel (turntable) type microwave; otherwise they will be very uneven & lumpy. Still taste good, they are just ugly, disguise with Cool Whip, fruit or powdered sugar.

· Let cakes "rest" in microwave 5 minutes. The cake should pull away from the side of the stone near the top, if it did not, zap it a few more minutes & let it rest again.
· Yes, I have tried these recipes in the regular oven and they come out OK, but definitely better in the microwave!
· If you flip the cake onto the serving platter and it is very runny & under cooked, just flip it back into the stone & zap it another 3-5 minutes on high. It is normal for the top to look somewhat wet - that is the melted chocolate chips.
· Powdered sugar makes micro cakes attractive, use your Flour Sugar Shaker.

· All of the above cake recipes can be baked in a conventional oven at 350 degrees for about 45 to 55 minutes.

(Cream Cheese-Filled Monkey Bread
1 (2-pound) package frozen white bread dough

½ cup (4 oz) block-style cream cheese

1/3 cup sugar, divided

1 ¼ teaspoon Korintje Cinnamon, divided

Cooking spray

½ cup reduced-calorie maple-flavored pancake syrup

Thaw bread dough in refrigerator according to package directions. Combine cream cheese, 1 tablespoon sugar, and ¼ teaspoon cinnamon in Small Batter Bowl; stir well, and set aside.  Combine remaining sugar and remaining cinnamon; stir well, and set aside. Cut each loaf of dough into 24 equal portions.  Flatten each portion into a 2 ½ inch circle.  Spoon ½ teaspoon cream cheese mixture into center of each circle.  Gather dough around cheese mixture, forming a ball; pinch edges of dough together to seal.  Roll each ball in cinnamon-sugar mixture, and layer balls in Stoneware Fluted Pan brushed with oil.  Sprinkle any remaining cinnamon sugar over dough; pour syrup over dough.  Cover and let rise in a warm place, free from drafts, 40 minutes or until doubled in bulk. Preheat over to 350F.  Bake for 28 minutes or until lightly browned. Immediately loosen edges of bread with a knife.  Place a serving plate, upside down, on top of pan; invert bread onto plate.  Remove pan, and drizzle any remaining syrup over bread.

(Monkey Bread
4 cans biscuits

2/3 cup sugar


1 teaspoon Korinjte cinnamon
Cut each biscuit into 4 pieces.  Mix sugar and cinnamon together with biscuit pieces.  Grease Stoneware Fluted Pan.  Drop biscuit pieces into Stoneware Fluted Pan.  Heat to boil the following ingredients: 1 cup brown sugar, 1 stick margarine and 1 teaspoon. cinnamon.  Pour over the biscuit pieces. Bake at 350 degrees for about 50 minutes.  Let sit about 10 minutes before inverting onto a plate.  Optional: chopped nuts, raisins, chopped apples.  Pull apart and enjoy!

( Caramel Peach Coffeecake

1 (12 oz) jar peach preserves

¼ cup chopped pecans

2/3 cup firmly packed brown sugar

1/3 cup butter, melted

2 (12 oz) cans Pillsbury Refrigerated Buttermilk Biscuits

Heat oven to 350F.  Spritz Fluted Stoneware Pan.  Spoon ½ cup of the preserves evenly in bottom of pan; sprinkle with pecans.  In Small Batter Bowl, combine sugar, margarine and remaining preserves; set aside. Separate dough into 20 biscuits.  Cut each biscuit into quarters.  Layer half of the biscuit pieces in pan.  Spread ½ of the brown sugar mixture over the biscuits.  Repeat with remaining biscuits and brown sugar mixture. Bake at 350F for 35 to 45 minutes or until deep golden brown.  Cool upright in pan 2 minutes; invert onto serving plate.  Spread any fruit or caramel on bottom of pan over coffeecake. 
(Luscious Lemon



1 Lemon or white cake mix




1 can lemon pie filling 




3 eggs




(Pumpkin Spice
1 spice cake mix

1 15 oz can pumpkin

3 eggs

Garnish: Drizzle with caramel Ice Cream topping, whipped topping & a dash of cinnamon sugar or just dust with powdered sugar.

(Butter Pecan and Apple




1 butter pecan cake mix




1 can apple pie filling




3 eggs






Garnish: chopped pecans and cinnamon Ice cream.

(Strawberry Blast
1 white or pink cake mix

1 can strawberry pie filling

3 eggs

Garnish: whipped topping and fresh Strawberry fans.

(Cherry Chocolate
1 chocolate cake mix



1 can cherry pie filling




3 eggs






Garnish: top with fudge frosting or whipped topping and grated chocolate and more cherries fresh or pie filling.

(Raging Red Raspberry
1 white or chocolate cake mix

1 can raspberry pie filling

3 eggs

Garnish: whipped topping and grated chocolate.

(Banana Banana





1 banana cake mix




1 can banana cream pie filling or



14 oz of mashed ripe bananas.



3 eggs






Garnish: Drizzle with chocolate syrup, chopped peanuts & whipped topping. 
 

(Apple Cinnamon Spice
1 spice cake mix

1 can applesauce or apple pie filling

3 eggs

Garnish: Drizzle with powdered sugar Glaze, chopped pecans or walnuts and serve with ice cream.

(Buttermilk Pound Cake

Cake:

1 cup shortening or 2 sticks butter or margarine 

2 cup sugar

4 eggs


3 cup flour

1 cup buttermilk

              

½ teaspoon baking soda


3 tablespoon Double-Strength Madagascar Bourbon Pure Vanilla
Glaze:
 

¼ cup buttermilk
¼ teaspoon. soda

½ cup butter
½ cup sugar  

Brush Stoneware Fluted Pan with vegetable oil using Chef’s Silicone Basting Brush. Combine Cake ingredients in 6qt Stainless Mixing Bowl. Mix well. Pour batter into prepared pan. Bake at 350 degrees for 1 hour in greased Fluted Stoneware Pan. Poke holes all over top of cake with bamboo skewer.

Boil Glaze ingredients in 1.5-qt Covered Saucepan for 5 minutes; pour over cake while still hot. 
Cool cake completely then remove from pan unto Simple Additions Large Round Platter.
(Terri's Blueberry Pound Cake
2 sticks butter, softened (don't use margarine)

2 cups sugar





4 eggs

1 ½ teaspoons Double-Strength Madagascar Bourbon Pure Vanilla

1 pint blueberries, washed

3 cups flour, divided
1 t. baking powder

 

½ teaspoon salt
Preheat oven to 325. Grease and flour Stoneware Fluted Pan, or coat with Pan-Eze.   Mix butter and sugar; add eggs one at a time. Beat well after each egg is added. Add vanilla and beat until fluffy. Dredge berries with ¼-cup flour and set aside. Sift remaining flour with baking powder and salt; fold into cake batter until well blended. Gently stir in berries.  Pour into pan and bake for approximately 1 hour and 10 minutes or until cake tests done. Cool for 10 minutes in pan before removing. 
Note: You may use frozen blueberries in place of fresh blueberries in the recipe.

(Incredible 12 Minute Cakes
There are 2 options, you can make this with fruit filling or frosting.

For either cake, pour about 1 tablespoon oil in stone and brush up sides.

For fruit cakes: (see ideas that follow) Whisk eggs and pie filling together in Classic Batter Bowl.   Add cake mix, blending well with Mix N’ Scraper. Pour batter into Fluted Stone and microwave on high 11-13 minutes. (Watch your cake after 9 minutes if you microwave runs hot.) Rotate halfway through if your microwave doesn’t have a turntable.  Cool 5 minutes, loosen edges with Skinny Scraper, and invert on platter.  Garnish as desired.
For frosting cakes: Make cake according to box directions, pour into stone, and BEFORE baking in microwave, scoop an entire can of frosting on top of the batter (do not mix). Microwave on HIGH 11-13 minutes. (Watch your cake after 9 minutes if you microwave runs hot.) Rotate halfway through if your microwave doesn’t have a turntable.  Cool 20-30 minutes and loosen edges with Skinny Scraper.  Place large platter on top of stone and flip over.  Be careful to evenly pull stone up so the frosting runs down evenly on the sides – YUM YUM!   Think about the different flavors out there, chocolate cake & chocolate mint frosting, white cake and pink frosting, etc

(Fantastic, Quick Chocolate Cake

Chocolate cake mix

3 eggs

16 oz sour cream

½ cup chocolate chips

Mix, batter will be thick

Bake 12-13 minutes in your MICROWAVE!

Allow to cool at least 15 minutes, turn out onto serving plate – sprinkle with powdered sugar (for a really final touch fill center with strawberries!)  - simple, delicious & no need to turn on your regular oven! Alternatively, try substituting any can pie filling for the sour cream and use your favorite cake mix flavor!
(German Chocolate Cake
Mix 1 package of German Chocolate Cake mix, plus the ingredients to make it in 4qt Stainless Mixing Bowl. Put one container of Coconut Pecan Frosting in the bottom of the Stoneware Fluted Pan; pour the prepared cake batter on top.  
Microwave on HIGH for 14 minutes; remove from microwave and turn upside down on Simple Additions Round Platter.  The frosting oozes all over the cake and it’s the most scrumptious cake ever.

(Banana Walnut Crunch Cake
Topping:

½ cup chopped walnuts

¼ cup packed brown sugar

¼ cup butter, melted

Cake:

1 package (18.25 ounces) yellow cake mix

¼ cup chopped walnuts

½ teaspoon Korintje cinnamon

3 eggs

1 cup mashed banana (2)

¾ cup water

¼ cup vegetable oil

Preheat oven to 350F.  Spray Stoneware Fluted Pan with vegetable oil.  For topping, combine nuts, brown sugar and butter; mix well. Pour walnut mixture into prepared pan, spreading evenly. In Classic Batter Bowl, combine cake mix, walnuts and cinnamon. Add eggs, bananas, water and oil; mix 2 minutes or until well blended and pour into pan. Bake 50-55 minutes or until Cake Tester inserted near center of cake comes out clean. Carefully invert pan immediately onto Non Stick Cooling Rack to remove cake. Cool 30 minutes.

(Chocolate Velvet Cake w/ Strawberries
 1 cup milk chocolate morsels 
¼ cup vegetable oil

1 package devil’s food cake mix

3 eggs

¾ cup water

1 (12oz) jar seedless strawberry jam, divided

1/3 cup melted vanilla ice cream

 1 cup milk chocolate morsels

1 quart fresh strawberries

Brush Fluted Pan with oil. For cake, combine chocolate morsels and oil in Batter Bowl. Microwave on 30-60 seconds or until melted and smooth, whisking after 30 seconds. In Mixing Bowl, combine cake mix, eggs, water, ½ cup of jam and chocolate mixture; whisk until well blended. Pour batter into pan.

Microwave on 9-12 minutes or until wooden pick inserted comes out clean. Remove from microwave. Wipe rim of pan, if necessary. Center Round Platter over pan and carefully invert. Without removing pan, let stand 10 minutes.  Remove pan.

For glaze, combine ice cream and morsels in bowl. Microwave on 20-60 seconds, stirring after each 20-second interval. Until melted and smooth.

Place remaining jam in Prep Bowl and microwave until melted, brush over cake. Holding by stems, dip 16 strawberries into glaze, arrange around cake. Drizzle top of cake with remaining glaze. Fill center of cake with sliced strawberries. Enjoy!.
(Devil's Delight Cake

1 pkg. (18.25 oz.) devil's food cake mix (with pudding in the mix)

4 eggs

1 cup water

½ cup vegetable oil

1 cup chopped nuts

1 cup mini marshmallows

1 cup Hershey's Semi-Sweet Chocolate Chips

½ cup raisins

Confectioners' sugar

Preheat oven to 350.  Grease and flour Stoneware Fluted Pan. 
 In 4qt Stainless Mixing Bowl combine cake mix, eggs, water and oil; beat on low speed just until blended.  Increase speed to medium; beat 2 minutes.  Stir in nuts, marshmallows, chocolate chips and raisins.   Pour batter in to pan.  
Bake 45 to 50 minutes or until you do the toothpick thing!  Cool 10 minutes; remove from pan to Stackable Cooking Rack.  Cool completely.  Sprinkle with confectioners' sugar on top.

(Chocolate Peanut Butter Swirl Cake
Cake:

1 Pkg. 18.25 oz. yellow cake mix

1 cup water

½ cup peanut butter

3 eggs

3 squares semi-sweet baking chocolate

Glaze:

3 tablespoons creamy peanut butter

2-3 tablespoons milk

1 cup powdered sugar

3 tablespoons coarsely chopped peanuts

Set oven to 350 degrees.  Grease Stoneware Fluted Pan.  Place cake mix in Classic Batter Bowl.  In Small Batter Bowl, whisk water, peanut butter, and eggs until well blended. Stir peanut butter mixture into cake mixture.  Mix 2 minutes until well blended. Pour half of batter into prepared pan. Melt chocolate in covered Small Micro-Cooker on HIGH for 1 minute, stirring every 15 seconds until melted and smooth. Stir into remaining batter. Using Small Scoop, drop chocolate batter onto batter in pan; swirl with Skinny Scraper. Bake 50-55 minutes or until done and tester comes out clean.  Cool 15 minutes in pan. Carefully invert pan onto Stackable Cooling Rack to remove cake. Cool 30 minutes. For glaze, whisk peanut butter and 2 tablespoons milk until smooth. If necessary, gradually add additional tablespoon milk until glaze is of desired consistency. Drizzle glaze over cake; sprinkle nuts evenly over glaze.  
(Triple Chocolate Cake
Cake:

1 package devil's food cake mix


1 (6 oz) package chocolate instant pudding mix

1¼ cups water

½ cup oil
4 large eggs


1-1/2 cups semisweet chocolate chips

Combine first 5 ingredients in Classic Batter Bowl.  Mix until well blended.  Stir 12-ounce package of chocolate chips into batter.  Using Chef’s Silicone Basting Brush, coat inside of Stoneware Fluted Pan with Pan-Eze.  Pour batter into Fluted Pan and bake at 350 degrees for 55 minutes.  Cake Tester in center will NOT come out clean.  Cool in pan for 10 minutes.  Invert on rack and cool completely.
Glaze:  

1 (6 ounce) package (1 cup) semisweet chocolate chips


½ cup whipping cream 
Combine remaining 6 ounce package of chips and ½ cup whipping cream in a small saucepan over low heat, stirring constantly with Classic Scraper just until chips are melted.  Remove from heat and cool 15 minutes.  Drizzle glaze over cake.  Let glaze set before serving.  Garnish with frozen whipped topping using Easy Accent Decorator.
Note:  glaze makes an excellent topping for ice cream.

(Mexican Chocolate Cake

¼ cup almonds

3 eggs

16 oz sour cream

1 package devil's food cake mix

6 oz semi sweet chocolate chips

2 teaspoon Korinjte cinnamon
1 tablespoon sugar

12 oz Cool Whip

Using Kitchen Spritzer, spritz Stoneware Fluted Pan. Chop almonds. Whisk eggs and sour cream.

Add cake mix, almonds, half of chocolate chips, and 1 ½ teaspoon cinnamon. Spread into pan. Microwave on HIGH 11-14 minutes. Cool 10 minutes. Remove from pan unto Round Serving Platter and let cool 20 minutes. Sprinkle with cinnamon and sugar. 

Glaze: Combine 4 oz Cool Whip and 3 oz chocolate chips in Small Micro-Cooker - melt in microwave on HIGH for 15-30 seconds. Drizzle over cake. Garnish with Cool Whip and/ or strawberries.

(Killer Kailua Fudge Cake

1 chocolate cake mix
4 eggs


¾ cup vegetable oil
1-cup milk chocolate chips
1 box (3.9oz) instant chocolate pudding

1/3 cup Kailua
1 pint sour cream 

Spritz Stoneware Fluted Pan with vegetable oil using Kitchen Spritzer, set aside. In Classic Batter Bowl, combine all ingredients. Mix well using Mix 'N Scraper. Pour batter into prepared pan. Microwave on HIGH for 16-18 minutes (adjust time to your oven). Invert on serving platter; let cool about 10 minutes. Remove Fluted Pan, cool completely. Sprinkle with powder sugar using Flour/Sugar Shaker. Serve using Slice 'N Serve.

(Turtle Fudge Cake
Make Devil’s Food Cake according to package directions. Using Chef’s Silicone Basting Brush, coat inside of Stoneware Fluted Pan with Pan-Eze.  Pour batter into Fluted Pan and bake in the microwave for 12 minutes on normal power.  Cool in pan for 10 minutes.  Invert on rack and cool completely.
In Small Micro-Cooker, melt ½ cup chocolate chips and ½ cup caramel ice cream topping.  Pour over top of cooled cake.  Sprinkle chopped pecans over top of cake and serve.
Compliments of:


Connie Alanis


Independent Pampered Chef Consultant
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