MICROWAVE CAKE RECIPES
FOR THE FOLLOWING CAKES Just follow these simple steps:
1. Spray your Fluted Stoneware pan with vegetable oil using your kitchen spritzer

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

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

4. Pour batter into stone and microwave on HIGH for 13-15 minutes

5. Let cool 10 minutes; pry edges away with small spreader or knife; invert on platter

If you do not have a Carousel, rotate ¼ turn every 2-3 minutes.  Check with cake tester and if not done, then cook 1 minute more each time before testing again.  Garnish with icing, whipped topping, more pie filling, caramel or fudge ice cream topping, nuts, etc.  The best results are found with cake mixes containing puddings or the new moist cakes.  

German Chocolate Cake

· 1 can of coconut pecan frosting

· 1 box of any type Chocolate Cake (plus ingredients for cake)

· Pour frosting in fluted pan.

· Mix up cake, and pour over up and put in over the frosting.  

· Put in microwave starting at 11 min.  Of course you know every microwave is different and add a minute at a time until done.  NOT TOO LONG- Will dry out frosting.
· Let it sit for 5 minutes then turn over on large square serving platter from Simple Additions.  (if you let sit to cool too long, frosting WON’T come out of the pan)
Cherry Chocolate Fudge

1 chocolate cake mix

1 can cherry pie filling

3 eggs

Top with fudge ice cream topping

Turtle Fudge Chocolate Cake

1 chocolate cake mix

3 eggs 

16 oz. Sour cream  (or if you like…just eliminate the Sour Cream and add the water and oil as directed on the box)
1 – 1 ½ c. chocolate chips

Drizzle caramel ice cream topping and chopped pecans.  (Option- sprinkle with powdered sugar and fill center hole of cake with strawberries)

Carmel Apple Spice 

1 spice cake mix

1 can applesauce or apple pie filling

3 eggs 

Drizzle with caramel.  Top with ice cream or whipped topping
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Banana Banana

1 Banana cake mix

1 can banana cream pie filling or 14 oz. Mashed bananas

3 eggs

Glaze with powdered sugar glaze and chopped walnuts or pecans

Caramel & Apple

1 caramel or butter pecan cake mix

1 can apple pie filling

3 eggs

Sprinkle with cinnamon.  Serve with vanilla ice cream or whipped topping.

Pumpkin Pie Spice Cake 

1 Can of Pumpkin (not pie filling), 

3 eggs, 

1spice cake mix.  

Top with Whipped topping; 
More Fluted Pan cake recipes adding Pudding in the Microwave

All cakes start with:

· 1-cup (8 ounces) sour cream

· 1/2-cup oil

· 4 eggs

· Mix eggs & oil with Stainless Steel Whisk, then whisk in sour cream.

· Pick cake from list below and whisk in dry pudding mix (Instant - "serves 4" size) and 1 teaspoon of extract and then the cake mix.

· Fold in 1 - 2 cups of "chips" with Mix-n-Scraper.  Spray Fluted Pan with Kitchen Spritzer and spoon mix evenly into pan.

· Depending on your microwave (turntable or no turntable), here is what you do:

· Turntable - Microwave for 11 minutes and check for doneness.

· No Turntable - Microwave for 3 minutes and turn 90° and repeat 3 times (12 minutes total) Check for doneness.

Butterscotch Spice:  

Spice Cake Mix, Butterscotch Chips, Vanilla Pudding,

Vanilla Extract

Butterscotch:

Yellow Cake Mix, Butterscotch Chips, Butterscotch Pudding, Vanilla Extract

Triple Chocolate:            

Chocolate Cake Mix, Chocolate Chips, Chocolate Pudding, Vanilla Extract

Lemon Lover:            

Lemon Cake Mix, Vanilla Chips, Lemon Pudding, Vanilla Extract
Chocolate Banana:   

Yellow Cake Mix, Chocolate Chips, Banana Cream Pudding, Banana Extract
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Cherry:                      

Cherry Cake Mix, Vanilla Chips, Vanilla Pudding, Cherry Extract

PB & Chocolate: 

Chocolate Cake Mix, Peanut Butter Chips, Chocolate Pudding, Vanilla Extract

Strawberry Cheesecake:            

Strawberry Cake Mix, Vanilla Chips, Cheesecake Pudding, Vanilla Extract
READY FOR AN “Advanced” MICROWAVE CAKE?   Here goes… good luck!
Strawberry Margarita Cake

· Vanilla Cake mix (plus ingredients to make cake MINUS ½ cup of water if there is a lot of juice from strawberries)

· Strawberry Kool-Aid unsweetened packet

· 1 small container THAWED frozen strawberries (can use fresh sliced strawberries)

· 1 lime (juice & zest)

· 1 container vanilla flavored frosting (can add food color)

· 1 tsp rum extract (optional)

Mix cake mix with oil/water, kool-aid,  rum extract (optional), finely chopped lime zest; drop strawberries on top before baking, as they will sink thru the cake during baking;

Bake in oiled fluted stone in microwave for 11-13 minutes (top of cake should be done).  When cool frost.    FROSTING:  Mix lime juice, rum extract and frosting to taste- add food coloring for fun.

AND HERE IS A GREAT CAKE YOU “Enhance” AFTER BAKING.
Lemon Sunshine Cake

· Lemon cake mix (plus ingredients on box to make cake)
· 1 can lemon pie filling
· Cool whip for topping, optional lemon zest to sprinkle on top of cool whip
Pour prepared cake batter in oiled fluted pan, top with lemon pie filling (on top around the entire fluted pan…it will sink thru while baking).  Bake in microwave for 11-15 minutes (when top of cake is done).
WHAT ELSE CAN I DO IN A FLUTED STONE???

· Pull Apart Monkey Bread- cinnamon/sugar/nuts/Rhodes frozen bread rolls
· Any casserole…remember, it is just a size and a shape.
· Meatloaf- turn it onto platter, add mashed potatoes inside the hole

· Roast Whole Chicken on middle and fill with veggies around pan

· Stuffed porkchops..stand or lay pork chops around pan and fill around it with stuffing; yummy

· Baked Potatoes (can microwave in 13 minutes); or bake in an hour and get more crispy skins
recipes from Pampered Chef Consultant #387145
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