Microwave Pineapple Upside Down Cake
1 stick butter

1-cup dark brown sugar

1 8 oz. crushed pineapple

Pineapple Cake Mix

3 eggs

16 oz. sour cream

Melt butter in saucepan.  Add brown sugar and crushed pineapple.  Cook over med. low heat until dissolved.  Let cool slightly. Mix cake mix, eggs, and sour cream

 together. Spray Fluted Pan with vegetable oil spray and brush thoroughly with Pastry Brush.  Pour pineapple mixture into Fluted pan.Spoon cake mixture on top 

of pineapple mixture.  Microwave for 13 minutes. If your microwave does not have a turntable, turn after 6 1/2 minutes and resume cooking.  Let cake 

cool 10-15 minutes and un-mold and serve.

Microwave Pineapple Upside Down Cake
1 stick butter

1-cup dark brown sugar

1 8 oz. crushed pineapple

Pineapple Cake Mix

3 eggs

16 oz. sour cream

Melt butter in saucepan.  Add brown sugar and crushed pineapple.  Cook over med. low heat until dissolved.  Let cool slightly. Mix cake mix, eggs, and sour cream

 together. Spray Fluted Pan with vegetable oil spray and brush thoroughly with Pastry Brush.  Pour pineapple mixture into Fluted pan.Spoon cake mixture on top 

of pineapple mixture.  Microwave for 13 minutes. If your microwave does not have a turntable, turn after 6 1/2 minutes and resume cooking.  Let cake 

cool 10-15 minutes and un-mold and serve.

Pamela’s Low Fat Pumpkin Cake
1 15 oz can pumpkin

1 box spice cake mix

1 very ripe banana

3/4 cups egg beaters

Fat Free caramel ice cream topping

 Mix all but last and bake in Fluted Pan that has been sprayed with Baker's Secret. Cook in microwave on high for 13 minutes, then rest for 10. 

If you don't have a turntable, stop it a few times and turn it a quarter turn. Invert on serving plate and drizzle the caramel topping. Let it pool a bit 

around the edges for effect. Your family/friends will love you! (So will your heart and arteries).  You can't really taste the banana, but it adds

 moisture and sweetness to the cake.

Mexican Chocolate Cake 

¼ cup almonds 

3 eggs 

1 container (16 ounces) sour cream 

1 package devil's food cake mix 

6 ounces miniature semi sweet chocolate chips 

2 teaspoons Pantry Korintje Cinnamon 

1 tablespoon sugar 

1 container (8 ounces) whipped topping

 Lightly spray Stoneware Fluted Pan with vegetable oil using Kitchen Spritzer.   Chop almonds using Food Chopper; set aside.  In Classic Batter Bowl, 

whisk  eggs and sour cream using Stainless Steel Whisk until smooth.  Add cake mix,  almonds, half of the chocolate chips and 1 ½ teaspoons of the 

Cinnamon; mix until smooth using Mix 'N Scraper®.  Spoon batter into pan, spreading evenly. Microwave cake on HIGH 11-14 minutes or until

 Cake Tester inserted in center comes out clean.  (Cake will be slightly moist on top near center).  Remove to Nonstick Cooling Rack; let stand 10 minutes.  

Loosen cake from sides of pan; invert onto serving plate.  Cool 20 minutes.  Combine sugar and remaining Cinnamon in Flour/Sugar Shaker; sprinkle over cake.

  Place remaining chocolate chips and half of the whipped topping in the Small Micro cooker.  Microwave on HIGH 15-30 seconds or until melted; stir until 

smooth using Skinny Scraper.  Drizzle glaze over cake.  Garnish cake with remaining whipped topping using Easy Accent Decorator.

German Chocolate Microwave Cake
German Chocolate Cake Mix plus ingredients to make cake

German Chocolate Cake Frosting

 First spread the icing in the bottom of the fluted pan.  Then make the cake mix according to the box directions. Pour on top of the icing. 

Microwave for 13 minutes (must be rotated every 3 minutes or it will not cook evenly.) cool 10 minutes and turn out onto a plate.  

Incredible 12 minute cakes!!

Just follow these simple steps:
1. Brush your pan with vegetable oil with a pastry brush
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

If you do not have a Carousel, rotate 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.

Garnish with icing, whipped topping, more pie fillings, nuts, etc. The best results are found with
cake mixes containing puddings or the new moist cakes. 

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! A sprinkle of cinnamon sugar on
cake is nice too!

Apple Cinnamon Spice
1 spice cake mix 1 can applesauce or apple pie filling
3 eggs
Drizzle with caramel. Top 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 (white or regular) and nuts.

Banana Banana
1 Banana cake mix 3 eggs 
1 can banana cream pie filling OR 14 oz mashed bananas 
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, Quick Chocolate Cake (4 ingredients)
chocolate cake mix 3 eggs
16 oz sour cream 1/2 cup chocolate chips
Sprinkle with powdered sugar (for a really final touch fill center with strawberries!)
Cherry Cake
White cake mix 3 eggs
cherry pie filling
10 minute cake

1 cake mix, any kind
1 cup of water
3 eggs
1/4 cup of oil
1/2 can prepared frosting

Mix all ingredients except frosting in 2 qt. Batter Bowl. Pour into seasoned Stoneware Fluted Pan. Drop frosting by spoonfuls on top of cake batter. Place in microwave on high and cook for 10 minutes. Use cake tester to see if it is done, and cook additional 1-2 minutes each time until done. Let cake cool completely. Invert onto serving platter. Frosting will be on top of inverted cake. Options: Grate or chop nuts, chocolate, candy, (whatever you want) on top. Decorate with cool whip using Easy Accent Decorator. Put sliced strawberries (or other fruit) on or around cake.

