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

Nancy's Apple Bread

Bread:

2 medium Granny Smith apples


2 tsp vanilla

1/2 cup butter or margarine, softened


2 cups flour

1 cup sugar




1 tsp baking soda

2 eggs





1/4 tsp salt

1 Tbls lemon juice

Streusel:

2 Tbls flour




1 Tbls butter or margarine, melted

2 Tbls sugar




1 tsp ground cinnamon

Preheat oven to 350. Spray bottom only of Stoneware Loaf Pan with nonstick cooking spray. For bread, peel, core and slice apples with Apple Peeler/Corer/Slicer. Chop apple slices with Food Chopper. Cream butter and sugar in Classic Batter Bowl using Mix 'N Scraper. Stir in eggs, lemon juice and vanilla. Combine flour, baking soda and salt in Small Batter Bowl; add to butter mixture, mixing just until dry ingredients are moistened. Do no over mix. Gently fold apples into batter. For streusel, combine ingredients in Small Batter Bowl. Spoon half of the batter into prepared pan. Sprinkle with half of the streusel mixture. Spread with remaining batter. Sprinkle with the remaining streusel mixture; gently press into surface of batter. Bake 55-60 minutes or until Cake Tester inserted in center comes out clean. Cool 10 minutes in pan. remove bread from pan onto Nonstick Cooling Rack. Cool completely. Cut into 12 slices with Serrated Bread Knife. Makes 1 loaf. 

Peanutty Chocolate Banana Bread

2 cups flour





1/3 cup peanut butter

1 cup sugar





3 Tbls vegetable oil

1 Tbls baking powder




1 egg

1/2 tsp salt





1 cup milk chocolate morsels, divided

1 cup mashed ripe bananas (about 2 medium)


1/3 cup peanuts, chopped

1/3 cup milk

Preheat oven to 350. Spray bottom only of Stoneware Loaf Pan with vegetable oil using Kitchen Spritzer. In Classic Batter Bowl, combine flour, sugar, baking powder and salt. Add bananas, milk, peanut butter, oil and egg; stir just until dry ingredients are moistened using Mix 'N Scraper. Stir in 3/4 cup of the milk chocolate morsels. Spoon batter into pan. Using Food Chopper, coarsely chop peanuts.  Sprinkle peanuts and remaining 1/4 cup milk chocolate morsels evenly over batter. Bake 60 minutes or until Cake Tester inserted in center comes out clean. Cool in pan 10 minutes. Loosen sides of loaf from pan; remove loaf to Nonstick Cooling Rack. Cool completely. Cut into slices using Serrated Bread Knife. Makes 12 servings. 

Spiced Carrot Zucchini Bread

2 1/4 cups flour




3/4 cup carrots, finely chopped

1 cup sugar




3/4 cup zucchini, finely chopped

3/4 tsp baking soda



1/2 cup walnuts, coarsely chopped

1/2 tsp baking powder



2/3 cup vegetable oil

1/2 tsp salt




1/2 cup milk

1 1/2 tsp ground cinnamon



2 eggs

1/4 tsp ground cloves

Preheat oven to 350. Spray bottom only of Stoneware Loaf Pan with nonstick cooking spray. In Classic Batter Bowl, combine flour, sugar, baking soda, baking powder, salt and spices. Using Food Chopper, finely chop carrots and zucchini; coarsely chop walnuts. Add carrots, zucchini, walnuts and remaining ingredients to Batter Bowl. Stir just until dry ingredients are moistened using Mix 'N Scraper. Spoon batter into pan. Bake 65-70 minutes or until Cake Tester inserted in center comes out clean. Cool in pan 5 minutes. Loosen sides of loaf from pan; remove loaf to Nonstick Cooling Rack. Cool completely. Cut into slices using Serrated Bread Knife. Makes 1 loaf (12 servings)

Cranberry Cobblestone Bread

Bread

1/3 cup dried cranberries



4 tsp ground cinnamon

2 tsp orange zest




2 (11 oz) pkgs refrigerated dinner rolls

1/3 cup sugar




4 Tbls butter or margarine, melted

Glaze

1/2 cup powdered sugar



2-3 tsp milk

Preheat oven to 375. For bread, combine cranberries and orange zest in small bowl; mix lightly. In Small Batter Bowl, combine sugar and cinnamon. Unroll dough; separate into 16 rolls. Using Kitchen Shears, cut each roll into quarters. Place half of the dough pieces and half of the butter in Classic Batter Bowl; toss gently. Sprinkle with half of the sugar mixture; toss to coat evenly. Place dough pieces in Stoneware Loaf Pan to cover bottom of pan; sprinkle with half of the cranberry mixture. Repeat layers. Bake 40-45 minutes or until golden brown; cool in pan 15 minutes. Loosen bread from edges of pan; remove to Nonstick Cooling Rack. For glaze, combine powdered sugar and milk in small bowl; drizzle over warm loaf. Makes 12 servings. 

Orange Poppy Seed Tea Bread

Tea Bread

1 1/2 cups flour




1/2 cup butter or margarine, softened

1 tsp baking powder



1 cup granulated sugar

1/4 tsp salt




1 tsp vanilla

1 Tbls poppy seeds




3 eggs

2 tsp orange zest, finely chopped


1/2 cup sour cream

Glaze

1/3 cup powdered sugar



1 tsp orange zest, finely chopped

2 Tbls fresh orange juice

Preheat oven to 325. Spray bottom only of Stoneware Loaf Pan with nonstick cooking spray. For tea bread, combine flour, baking powder, salt, poppy seeds and orange zest in Small Batter Bowl; mix well and set aside. In Classic Batter Bowl, beat butter on high speed of electric mixer 30 seconds. Add sugar; continue beating 3 minutes until mixture is light and fluffy. Add vanilla; beat well. On medium speed, add eggs, one at a time, beating 30 seconds after each. Add one third of the flour mixture, beating on low speed just until combined. Beat in half of the sour cream. Add another one third of the flour mixture, the remaining sour cream, and then the remaining flour mixture, beating after each addition just until combined. Pour batter into pan. Bake 60-65 minutes or until Cake Tester inserted in center comes out clean and top is golden brown. Meanwhile, for glaze, combine powdered sugar, orange juice and zest. Immediately remove bread from pan onto Nonstick Cooling Rack. Brush some of the glaze onto top and sides of warm bread using Pastry Brush. Repeat several times with remaining glaze as bread cools. Cool completely. Cut into slices. To store tea bread, wrap loosely in plastic wrap and store at room temperature. Makes 12 servings. 

Sweet Potato Pound Cake

Cake

1 (16 oz) pkg pound cake mix




1/3 cup milk

1 (6 oz) jar strained infant sweet potatoes


1 tsp Pantry Cinnamon Plus Spice Blend

2 eggs

Glaze

1/2 cup powdered sugar




2 Tbls pecans, finely grated

3-4 tsp milk

Toppings

1 cup butterscotch caramel ice cream topping


3 cups vanilla ice cream

1/4 tsp Pantry Cinnamon Plus Spice Blend


1/3 cup chopped pecans

Preheat oven to 350. Lightly spray bottom only of Stoneware Loaf Pan with nonstick cooking spray. For cake, combine cake mix, sweet potatoes, eggs, milk and Spice Blend in Classic Batter Bowl. Mix according to package directions. Pour into pan. Bake 55-60 minutes or until Cake Tester inserted in center comes out clean. Cool in pan on Nonstick Cooling Rack 15 minutes; loosen edges with knife. Remove from pan; cool completely. For glaze, combine powdered sugar and milk; drizzle over cake. Immediately grate pecans over glaze using Deluxe Cheese Grater. Cut cake into slices using Serrated Bread Knife. For toppings, microwave ice cream topping in Small Micro-Cooker on HIGH 30-40 seconds or until warm. Stir in Spice Blend. For each serving, top cake slice with ice cream and topping. Sprinkle with pecans. Makes 12 servings. 

Cherry Eggnog Tea Bread

Bread 

3/4 cup maraschino cherries, chopped and well drained

1 cup granulated sugar

2 1/4 cups flour





3/4 cup butter or margarine, softened

1 1/2 tsp baking powder




3 eggs

3/4 tsp ground nutmeg




1 cup eggnog

3/4 tsp salt

Glaze

1/2 cup powdered sugar




1/4 cup toasted sliced natural almonds

3-4 tsp eggnog

Preheat oven to 325. Spray bottom only of Stoneware Loaf Pan with nonstick cooking spray. Chop maraschino cherries using Food Chopper. Place cherries on paper towels; pat dry. In Small Batter Bowl, combine flour, baking powder, nutmeg and salt; set aside. In Classic Batter Bowl, beat granulated sugar and butter on high speed of electric mixer until mixture is light and fluffy. On medium speed, add eggs, one at a time, beating until blended. Add one third of the flour mixture, beating on low speed just until combined. Beat in half of the eggnog. Add another one third of the flour mixture, the remaining eggnog, and then the remaining flour mixture, beating after each addition just until combined. Gently stir cherries into batter; pour batter into pan. Bake 1 hour, 15 minutes to 1 hour, 20 minutes or until Cake Tester inserted in center comes out clean and top is golden brown. Cool in pan 5 minutes. Loosen sides of loaf; remove from pan to Cooling Rack. Cool completely. For glaze, mix powdered sugar and eggnog until smooth; drizzle half of mixture over cooled loaf. Sprinkle evenly with almonds. Drizzle remaining glaze over almonds. Cut into slices using Serrated Bread 

Knife. Makes 12 servings.
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