Fluted Pan Recipes

My preferred customers and hosts know how much I LOVE the fluted cake pan.

I have decided to put together a few of our favorite recipes… Enjoy! 


Basic directions for all cake recipes

1. Prepare your pan with vegetable oil 

(use a pastry brush or Kitchen Spritzer, do not use aerosol “nonstick” cooking spray as it will corrode your stoneware) 

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

3. Add cake mix and blend well with Mix 'N Scraper. 

4. Pour batter into pan and microwave on high for 12 - 13 minutes 

5. Let cool 10 minutes and invert on platter. 

6. Garnish with icing, whipped topping, more pie fillings, nuts, sauces, etc. 

MICROWAVE HINTS: 
Rotate cake 1/4 turn every 3 minutes. Check with a cake tester and 
if not done then cook 1 minute more each time before testing again. The 
best results are found with cake mixes containing puddings or the new 
moist cakes. 

You can also cook these in the oven at 350 for 40-50 minutes 


CAKE RECIPE VARIATIONS : 

Cherry Chocolate 
1 chocolate cake mix 
1 can cherry pie filling 
3 eggs 
Top with fudge frosting, whipped topping, grated chocolate, or more 
cherry filling 

Luscious Lemon 
1 lemon or white cake mix 
1 can lemon pie filling 
3 eggs 
Top with a lemon glaze and whipped topping 

Pumpkin Caramel 
1 spice cake mix 
1 can pumpkin (not pie mix) 
3 eggs 
1/2 tsp. cinnamon - optional 
Drizzle with caramel ice cream topping & top with cool whip! Try a 
sprinkle of cinnamon sugar on top. 

Apple Cinnamon Spice 
1 spice cake mix 
1 can applesauce or apple pie filling 
3 eggs 
Drizzle with caramel. Serve with ice cream or whipped topping 

Raging Red Raspberry 
1 white or chocolate cake mix 
1 can raspberry pie filling 
3 eggs 
Top with whipped topping, grated chocolate and nuts. 

Banana Bonanza 
1 Banana cake mix 
1 can banana cream pie filling or 14 mashed bananas 
3 eggs 
Glaze with powdered sugar glaze, chopped walnuts. Caramel & Apple 
1 caramel or butter pecan cake mix 
1 can apple pie filling 
3 eggs 
Top with cinnamon ice cream 

Fantastic Chocolate Cake (4 ingredients) 
1 Chocolate cake mix 
3 eggs 
16 oz sour cream 
1/2 cup chocolate chips 
Sprinkle with powdered sugar - may fill center with fresh sliced 
strawberries!) 

White Sparkles (great for kids) 
1 White Confetti cake mix 
3 eggs 
16 oz sour cream 
1/2 cup White chocolate chips 
Drizzle with fudge or strawberry sauce 

Peanut Butter Chocolate Cake 
1 Chocolate cake mix 
3 eggs 
16 oz sour cream 
1/2 cup peanut butter chips 
Drizzle with peanut butter glaze (3 Tbls peanut butter, 2 Tbls milk and 1 
cup 10x sugar). 

Easy Chocolate Cake 
1 box chocolate cake mix 
3 eggs 
2 cups sour cream 
mix and pop in microwave for 12 min and top w/ chocolate, powdered sugar, etc. 

Frosted Microwave Cake 
1 cake mix, any kind 
1 cup of water 
3 eggs 
1/4 cup of oil 
Mix together and pour into Fluted Pan. Using 1/2 can prepared frosting, 
drop frosting by spoonfuls on top of cake batter. Microwave as directed 
above. Frosting will be on top of inverted cake. Garnish with chocolate 
chips, candies, nuts, whipped topping, and/or fresh fruit. 



More Great Ideas for the Fluted Pan 

Citrus Poppy Seed Delight Cake: 
1 1/3 cups orange juice 
1/2 cup oil 
3 eggs 
1 (18.25 oz) box lemon cake mix 
2 Tbs. poppy seeds 
zest from an orange and lemon 
Icing: 
2 cups sifted powdered sugar 
2 - 3 Tbs. orange juice 
Zest from an orange and lemon 

Cake: Preheat oven to 350ºº F. Spray Fluted pan with Kitchen Spritzer or 
brush with oil with Pastry Brush. Using an electric mixer, beat together 
orange juice, oil and eggs. Add cake mix; mix until moistened. Continue 
to mix for 2 min 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. Spoon icing over cake and top with 
extra zest. Icing: Combine all ingredients; mix well. Icing should be 
moderately thick. Add more sugar or juice to achieve desired consistency. 


Sweet Potato Ring 
3 pounds sweet potatoes 
1/2 cup toasted walnut halves 
1/4 packed brown sugar 
1/2 cup egg substitute or 2 eggs, beaten 
1 tablespoon canola oil 
1 cup nonfat non-dairy coffee creamer 
1 teaspoon ground cinnamon 
1/4 teaspoon freshly grated nutmeg 
3 extra large egg whites 
2 tablespoons granulated sugar 

Clean sweet potatoes, peel or boil in jackets until tender, 35 - 40 
minutes. You can also cook them in the fluted cake pan. Just place the potatoes around the pan and cook for about 20-25 minutes depending on the size of the potatoes. You can tell when they are done by the look of the peel and the feel of the potato. Peel and mash. Coat Fluted Pan with butter flavored cooking spray. Arrange the walnut halves around it and sprinkle with the brown sugar. Heat oven to 350º F. 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 stone flute 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. 


Pineapple Upside-Down Cake 

Heat 1 stick butter, 1 cup dark brown sugar and 1 med. size can crushed 
pineapple in saucepan till dissolved. 
Mix a pineapple cake mix with 3 eggs and 16 oz sour cream in 2 qt. Batter 
Bowl. Pour tepid mixture from saucepan into fluted pan and spoon cake 
mixture on top, then microwave on high for 13 min. Place on cooling rack, 
let rest 10-15 min, then unmold and serve. 

Herb and Parmesan Monkey Bread 

1 1/2 loaves frozen bread dough, thawed (or 1 package of white or 
Parkerhouse rolls, thawed) 
1/4 - 1/2 cup melted butter or margarine 
1 cup grated Parmesan cheese 
1 tablespoon of each fresh herb (or one teaspoon of each dried) rosemary, 
sage, basil and thyme 
1 clove garlic, pressed 

Lightly grease Fluted Pan. Combine cheese with fresh herbs and garlic. 
Divide thawed dough into 24 pieces. Dip each piece in melted butter and 
roll in cheese/herb mixture to coat. Place coated pieces of dough evenly 
in pan. Let rise until double in size. Bake in a preheated 350º F oven 
for 30 - 40 minutes or until golden brown and top of bread sounds hollow 
when tapped. Remove from oven and pan to cool on wire rack 


MORE GREAT IDEAS

* Bake stuffed green peppers - will hold 6 large peppers upright without 
squishing them. 

* Baked potatoes 

* Arrange your favorite stuffing recipe and bake - looks beautiful on 
your table! 

* Baked meatloaf -- Mashed Potatoes to fill the center. 

AND OF COURSE??. 
DON'T FORGET THE CHICKEN!!!! 350 degrees, 20 minutes per pound (1 ½ hour for 4 lb. chicken) HAVE FUN!!!!
