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Congratulations on your purchase of the Mini Baker! To help break in your newest addition here are a few recipes that I hope you will enjoy!

Roasted Garlic Spread

2 whole heads garlic, unpeeled



1/4 tsp dried oregano leaves


3 plum tomatoes, each cut into 4 wedges


1/4 tsp salt

1 Tbls olive oil

1 (8 oz) container chive and onion softened cream cheese

Preheat oven to 425. Slice off top quarter of each garlic head to expose garlic cloves. (Do not separate cloves.) Place in center of 8 inch Mini Baker; surround with tomato wedges. Drizzle oil over garlic and tomatoes. Cover with Mini-Baking Bowl. Bake 40-45 minutes or until garlic is soft and golden brown; cool completely. Gently squeeze garlic heads from root ends to remove roasted garlic cloves from papery skins; place in Small Batter Bowl. Chop tomatoes using Food Chopper; transfer to batter bowl using Kitchen Scraper. Add cream, cheese, oregano and salt; mix well. Chill until ready to serve. Serve with Baked Pita Chips.  Makes 12 servings. (1 1/2 cups)

Apricot Almond Baked Brie

1/4 cup finely diced dried apricots


1 (8 oz) pkg Pillsbury refrigerated crescent dinner rolls

1/4 cup almonds, chopped



1 (4 inch round/8 oz) Brie cheese, rind included

1 Tbls snipped fresh parsley



1 egg, lightly beaten

2 Tbls apricot preserves



Apple or pear wedges (optional)

1 tsp Dijon mustard

Preheat oven to 350 degrees. In Classic Batter Bowl, combine apricots, almonds, parsley, preserves and mustard; mix well. Unroll crescent dough on lightly floured Cutting Board. Separate dough crosswise into two squares, pressing seams to seal. Place Brie on one square of dough; set aside remaining square of dough. Trim corners from first dough square, leaving about a 1 inch border around Brie. Scoop apricot mixture evenly over top of Brie. Using Creative Cutters, cut one shape from each corner and center of remaining square of dough; set shapes aside. Trim corners of dough. Place dough over Brie, pinching seams, if necessary. Fold and crimp edges of dough to seal. Transfer Brie to Mini-Baker. Brush egg over entire surface of dough. Place cut-out shapes over dough; brush with egg. Bake 30-35 minutes or until crust is deep golden brown. Remove from oven; let stand 15 minutes. Serve with apple or pear wedges, if desired.  Makes 12 servings. 

Hot Pizza Dip

1 (8 oz) pkg craem cheese, softened


1 (8 oz) can pizza sauce

1 tsp Italian seasoning



2 Tbls chopped green pepper

1 cup shredded mozzarella cheese


2 Tbls chopped scallions

3/4 cup shredded Parmesan cheese


Bread sticks

Preheat oven to 350. In Batter Bowl, combine cream cheese and Italian seasoning. Mix well and spread over bottom of 8 inch Mini Baker. Lightly toss mozzarella and Parmesan cheese to mix and sprinkle half of grated cheeses over cream cheese. With Skinny Scraper, spread pizza sauce over cheeses. Top with remaining grated cheeses, peppers and scallions. Bake 15-18 minutes or until cheeses are melted and Pizza Dip is bubbling around the edges. Serve hot with bread sticks that have been baked on the Baking Stone.  Makes 12 servings.

Mexican Bean Dip

1 (16 oz) can fat-free refried black beans


2 tsp Pantry Southwestern Seasoning Mix

3/4 cup reduced fat Mexican blend cheese, divided

3/4 cup diced red bell pepper, divided

3/4 cup thick and chunky salsa, divided


1/2 cup whole kernal corn

2 tsp lime juice





2 Tbls snipped fresh cilantro

2 garlic cloves, pressed




Reduced Fat sour cream (optional)

Preheat oven to 350. In Classic Batter Bowl, combine refried beans, 1/2 cup of the cheese, 1/4 cup of the salsa, lime juice, garlic pressed with Garlic Press and seasoning mix. Spread bean mixture onto bottom of Mini-Baker. Sprinkle 1/2 cup of the bell pepper and corn evenly over bean mixture. Spoon remaining salsa over corn mixture. Bake 22-25 minutes or until heated through. Top with remaining cheese, remaining bell pepper and cilantro. Garnish with sour cream, if desired. Serve with Lime Tortilla Chips. Makes 14 servings. 

Light Crab Spread

1 (8 oz) pkg light cream cheese, softened

1 medium tomato, seeded and chopped


1 Tbls skim milk




1/2 cup green bell pepper, chopped

1 tsp lemon juice




4 oz flake or leg style imitation crab meat, coarsely chopped

1/8 tsp salt (optional)



2 Tbls fresh parsley, snipped

1/4 cup onion, finely chopped



24 slices toasted French bread

1 small garlic clove, pressed

In Small Batter Bowl, combine cream cheese, milk, lemon juice and salt. Finely chop onion using Food Chopper. Add to cream cheese mixture along with garlic pressed with Garlic Press; mix well. Spread cream cheese mixture over bottom of Mini Baker. Coarsely chop tomato and bell pepper with Food Chopper; sprinkle over cream cheese mixture. Top with crab meat. Snip parsley with Kitchen Shears; sprinkle over crab meat. Cover and refrigerate. Serve spread with bread slices. Makes 12 servings. 

Hot Artichoke Dip

2 (6.5 oz) jar marinated artichoke hearts, drained and coarsely chopped

1 (10 oz) pkg frozen chopped spinach, thawed and well drained

1/2 cup sour cream

1/2 cup mayonnaise

1 garlic clove, pressed

3 oz fresh Parmesan cheese, grated (about 3/4 cup)

Preheat oven to 375. Coarsely chop artichoke hearts using Food Chopper. Using Kitchen Scraper, place artichokes in Classic Batter Bowl. Add spinach, sour cream and mayonnaise. Press garlic into Batter Bowl using Garlic Press. Grate Parmesan cheese into Batter Bowl using Deluxe Cheese Grater; mix well with Mix 'N Scraper. Spoon into Mini Baker. Bake 20-25 minutes or until heated through. Serve with toasted French bread slices or vegetable dippers, as desired. Makes 24 servings (approximately 3 cups)

