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

One box of brownies fits the Medium Bar Pan perfectly!

Simply cut recipes for the Large Bar Pan in half and use the Medium Bar Pan for fewer servings. 

Pink Lemonade Dessert Squares

Crust

1 1/4 cups finely crushed mini-twist pretzels (about 2 1/2 cups pretzels)

1 Tbls water

1/2 cup butter or margarine, melted





1/4 cup sugar

Filling

1 (8 oz) pkg reduced-fat cream cheese, softened

1 (8 oz) container light frozen whipped topping, thawed, divided

3/4 cup thawed, frozen pink lemonade concentrate

1 (3.3 oz) pkg white chocolate instant pudding and pie filling

1 lemon






Quartered lemon slices (optional)

5-6 drops red food coloring (optional)

Preheat oven to 350(F. For crust, finely crush pretzels in resealable plastic food storage bag with Meat Tenderizer. Place butter in Small Micro-Cooker; microwave on HIGH 30-60 seconds or until melted. Add water to melted butter. In Small Batter Bowl, combine crushed pretzels and sugar; mix well and press over bottom of Medium Bar Pan. Bake 12 minutes. Remove from oven to Stackable 

Cooling Rack; cool completely. For filling, place cream cheese in Classic Batter Bowl; microwave on HIGH 30 seconds or until softened. Whisk cream cheese until smooth using Stainless Steel Whisk. Gradually add lemonade concentrate, mixing well after each addition, until well blended. Zest entire lemon using Lemon Zester/Scorer; finely snip zest using Kitchen Shears. Add lemon zest and food coloring, if desired, to cream cheese mixture. Attach open star tip to Easy Accent Decorator; fill with 1 cup of the whipped topping and set aside for garnish. Add pudding mix to cream cheese mixture; whisk until well incorporated (mixture will be thick). Fold in remaining whipped topping using Classic Scraper. Using Large Spreader, spread filling evenly over crust.  Pipe 15 rosettes over dessert. If desired, garnish each rosette with one lemon slice. Refrigerate at least 30 minutes or until ready to serve. Cut into squares using Utility Knife; serve using Mini Serving Spatula. Makes 15 servings

Tangy Bacon Roll-Ups

2 (8 oz) cans whole water chestnuts (30 water chestnuts), drained

1 Tbls cider vinegar

1 (2.1 oz) pkg fully cooked bacon slices (15 slices)


1 tsp Dijon mustard

1/2 cup packed brown sugar





2 garlic cloves

1/2 cup ketchup

Preheat oven to 400(F. Line Medium Bar Pan with an 11-inch piece of Parchment Paper; set aside. Drain water chestnuts using small Colander; set aside. Cut bacon slices crosswise in half using Kitchen Shears. Wrap bacon slice around each water chestnut; secure with a wooden pick. In Small (2-qt) Saucepan, combine brown sugar, ketchup, vinegar, mustard and garlic pressed with Garlic Press. Bring to a boil over medium heat; reduce heat to medium-low and cook 5 minutes, or until sauce thickens, stirring occasionally. Remove from heat.  Carefully dip each wrapped water chestnut into sauce; gently tap against edge of saucepan to remove excess sauce and place on pan. Bake 18-20 minutes or until sauce is thick and darkened. Remove pan from oven to Stackable Cooling Rack. Carefully remove water chestnuts to serving platter. Serve warm.  Makes 30 appetizers

Roasted Potato Bites

12 "B" size red potatoes (about 2 inches in diameter), unpeeled
1/4 tsp ground black pepper

1 Tbls olive or vegetable oil




4 oz chive and onion cream cheese spread

2 garlic cloves, pressed




3 Tbls sour cream

1/2 tsp salt




Optional toppings such as grated cheddar cheese, bacon bits and snipped fresh chives

Preheat oven to 425(F. Cut potatoes in half crosswise. Cut a thin slice off bottom of each potato half. Carefully scoop out a small amount of pulp from each potato half using Cook's Corer. In Classic Batter Bowl, combine oil, garlic pressed with Garlic Press, salt and black pepper. Add potato halves; toss to coat. Place potato halves, hollowed side down, on Medium Bar Pan. Bake 30-32 minutes or until deep golden brown and tender. Remove from oven; cool slightly. In Small Batter Bowl, combine cream cheese spread and sour cream; whisk until smooth using Stainless Whisk. Attach desired tip to Easy Accent Decorator; fill with cream cheese mixture and pipe evenly into hollowed potato halves. Sprinkle with toppings, if desired. Place on serving platter; serve slightly warm. Makes 24 appetizers

Spicy Oven-Fried Cod Fillets

Sauce

2 tsp thinly sliced green onion with top


1/4 tsp chili powder

1 small garlic clove, pressed




Dash cayenne pepper

1/2 cup reduced-fat Thousand Island salad dressing

Cod Fillets

1 egg, lightly beaten




1/4 tsp salt

1/2 cup dry Italian-style breadcrumbs



1 1/2 lbs cod fish fillets (about 4 fillets)

1/4 tsp chili powder

Preheat oven to 450(F. For sauce, thinly slice green onion with Chef's Knife. Press garlic into Prep Bowl using Garlic Press. Add onion, salad dressing, chili powder and cayenne pepper; mix well. Cover; refrigerate at least 1 hour to allow flavors to blend. For cod fillets, lightly beat egg in Small Batter Bowl using Stainless Mini Whisk. Combine breadcrumbs, chili powder and salt in shallow dish. Dip fillets into egg, then into breadcrumb mixture, coating evenly. Arrange fillets on Medium Bar Pan; lightly spray with nonstick cooking spray. Bake 15-18 minutes or until cod flakes easily with a fork. Remove from oven; serve cod with sauce.  Makes 4 servings

Truffle Brownies

Brownies

1 1/2 cups flour





1 1/2 cups packed brown sugar

1/2 tsp baking soda




3 eggs

1/2 tsp salt





2 Tbls water

3/4 cup butter or margarine




1/2 tsp Pantry Double Strength Vanilla

4 (4 oz) squares unsweetened baking chocolate

Frosting

1 (1 oz) square unsweetened baking chocolate


1 cup thawed, frozen whipped topping

2 Tbls butter or margarine




1 1/4 cups powdered sugar

Preheat oven to 325(F. Spray bottom only of Medium Bar Pan with nonstick cooking spray. For brownies, in Small Batter Bowl, combine flour, baking soda and salt; mix well.  Place butter and chocolate in Classic Batter Bowl. Microwave, uncovered, on HIGH 1 minute; stir. Microwave an additional 15-30 seconds or until chocolate is completely melted, stirring after 15 seconds. Stir brown sugar into chocolate mixture until well blended. Add eggs, water and vanilla; mix well. Add flour mixture; mix until well blended. Pour batter into pan. Bake 25-28 minutes or until Cake Tester inserted in center comes out almost clean. Do not over bake. Remove from oven to Stackable Cooling Rack; cool completely. For frosting, place chocolate in Small Micro-Cooker. Microwave, uncovered, on HIGH 1 minute to 1 minute, 15 seconds or until chocolate is melted and smooth, stirring after each 15-second interval. Add whipped topping; microwave on HIGH 15 seconds and stir until completely blended. Add powdered sugar; mix until smooth. Immediately spread frosting evenly over cooled brownie using Small Spreader. Let stand until frosting is set; cut into bars. Makes 24 bars

Baked Pesto Salmon

2 salmon fillets (4-6 oz each), about 1 inch thick

2 small yellow summer squash or zucchini, cut into 1-inch slices

1 small red onion, cut into 1-inch wedges

1 Tbls olive oil

1 garlic clove, pressed

1/4 tsp salt

1/8 tsp ground black pepper

1 lemon

2 Tbls prepared basil pesto

Preheat oven to 425(F. Place salmon fillets side by side but not touching on Medium Bar Pan.  Cut yellow squash crosswise into 1-inch slices using Crinkle Cutter; cut slices in half. Cut onion into 1-inch wedges using Utility Knife. In Small Batter Bowl, combine oil, garlic pressed with Garlic Press, salt and black pepper. Add vegetables; toss to coat. Arrange vegetables around salmon on pan. Zest lemon using Lemon Zester/Scorer to measure 1/2 teaspoon zest. Juice lemon using Juicer to measure 2 teaspoons juice. In Prep Bowl, combine lemon zest, juice and pesto; mix well. Brush top and sides of salmon with pesto mixture using Pastry Brush. Bake 12-14 minutes or until salmon flakes easily with fork and vegetables are crisp-tender. Garnish with additional lemon zest, if desired. Makes 2 servings

Jodi Hayward

Pampered Chef F. Director

hayward@cogeco.ca
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