How about making them into a wreath for the holidays?

Here ya go!   I collected most of these off the WeLovePamperedChef MSN group.
Recipes and Ideas for the Mini-Fluted Pan

Individual Egg Casseroles:
Whisk up about 10 eggs in your classic batter bowl. Add 1/4-cup milk. 
Then toss in anything else you would like in your eggs. 
I did browned sausage, shredded cheddar cheese, chopped green bell pepper, and chopped onions.  Stir well.   Spritz the molds and then ladle in the egg mixture.  I filled them half full. 
350 degrees for about 25 minutes (or until set) and voila!  Fantastic looking/tasting individual baked eggs! Popped out very easily.

I made meatloaf mix and put them in the pan and cooked about 35 minutes. Took them out of oven and made mashed potatoes & gravy. I turned the meatloaves over onto a plate and with the large scoop I put 2 scoops of mashed potatoes and poured gravy out of small batter bowl over the top. They were a hit at our house, even my kids ate it.

I made devil's food cake in the mini fluted pan. After they cooled, I loosened them and turned them out to make sure they weren't stuck in the pan. Put them back in their little wells and took them to the show like that. Then at the show, popped them out onto SA square platter (got a few "OOOHS" and "Oh, aren't they cute"). Demo'd the glaze for the Turtle Fudge Skillet Cake (4 squares semi-sweet baking chocolate and 1/2 cup caramel ice cream topping melted in small micro cooker for about 1 to 2 minutes). Drizzled the glaze on them and added chopped pecans (Food chopper)and served with ice cream. They looked beautiful and tasted delicious. You can get 4 small slices per cake.
  
How about turning the stone upside-down and baking some sort of bread bowls on top? ...

 I made a chocolate fudge cake in the mini fluted pan last night. I was so excited to try the melted molding candy for the frosting, like in the apple idea, and all I had at home was the mint flavor. 
Anyway, I coated the cake with the chocolate mint candy and WOW! All it needed was a cream filling and it would have been a Hostess Ho! Ho!  

Mini-pumpkin cakes: Preheat oven to 375.  Prepare one package (18.25 ounces) yellow cake mix according to package directions. If desired, tint batter with orange food coloring.  Fill each well of lightly greased Min-Fluted Pan with about ¾ cup batter.
Bake 20-25 minutes or until Cake Tester inserted into center comes out clean.
Remove from oven to Stackable Cooling Rack; cool 10 minutes.  Carefully unmold cakes onto cooling rack; cool completely.
Decorate as desired.  To make pumpkin stems, unwrap one Tootsie Rolls candy chew; microwave on High 5 seconds or just until softened. Twist and form into a stem; place in center of cake.  Repeat for remaining cakes.
To make  'smooth' looking icing (like the orange on the mini fluted). 2 cups powdered sugar 1½ tablespoons of meringue powder 3-4 tablespoon of water, 1 tbls. at a time, beating on low speed until icing forms. Will be very thick. 

 Banana  Split Brownie Cakes
1 package (21 ounces) fudge brownie mix (plus ingredients to make cake-like brownies) 
Assorted toppings such as pineapple tidbits, sliced bananas and strawberries, chopped peanuts, chocolate ice cream topping, whipped topping and maraschino cherries 
Vanilla ice cream (optional) 
1. Preheat oven to 350°F. Spray each well of Mini Fluted Pan with nonstick cooking spray. Prepare brownie mix according to package directions for cake-like brownies; pour about 1/2 cup batter evenly into each well. Bake 20-25 minutes or until Cake Tester inserted near center comes out clean. (Do not overbake.) Remove from oven; cool in pan 10 minutes. Carefully invert cakes onto Stackable Cooling Rack; cool slightly.
2. Drain pineapple using small Colander. Slice bananas and strawberries using Egg Slicer Plus®. Chop peanuts using Food Chopper. Top brownie cakes with fruit, nuts, ice cream topping, whipped topping using Easy Accent® Decorator and maraschino cherries. Serve with ice cream, if desired. 

Yield: 12 servings or 24 sample servings
Nutrients per serving: Calories 400, Total Fat 18 g, Saturated Fat 2 g, Cholesterol 55 mg, Carbohydrate 57 g, Protein 5 g, Sodium 230 mg, Fiber 3 g

I know this is a little late for August, but my director did a show where
she baked cakes and then did the cakes as the Olympic rings...


The monkey break has been a great favorite with my family -- I make it in the large fluted pan as well as the loaf pan.  You could cut the bread in smaller pieces and make individual ones for a brunch.  I can see all kinds of possibilities for bridal shows!!!
  
Pan-Eze

Make up a batch of this to have handy for all your baking needs.  Eliminates the mess of flouring a pan and much less expensive than commercial oil/flour sprays.  No artificial ingredients or chemicals either!

1 part solid shortening (Crisco)  1  part vegetable oil.   Combine and Paint inside surfaces

Killer Kahlua Fudge Cake

1 chocolate cake mix

4 eggs

3/4 cup vegetable oil

1-cup milk chocolate chips

1 box (3.9oz) instant chocolate pudding

1/3 cup Kahlua

1 pint sour cream

Spray Stoneware Fluted Pan with vegetable spray, set aside. In Classic 2-Qt. Batter Bowl, combine all ingredients. Mix well using Mix 'N Scraper. Pour batter into prepared pan. Microwave on high for 16-18 minutes (adjust time to your oven). Invert on serving platter; let cool about 10 minutes. Remove Fluted Pan, cool completely. Sprinkle with powder sugar using Flour/Sugar Shaker. Serve using Slice 'N Serve.

Lemon/Mountain Dew cake

 1 pkg. lemon cake mix                   4 eggs

1 pkg. lemon instant pudding           1/3 shortening or oil            1 cup Mountain Dew

Mix all ingredients together at medium speed for about 2 minutes. Bake at 350 in Stoneware Fluted Pan for about 55 minutes. Invert and when cooled drizzle melted lemon frosting over top. 

Fluted Cinnamon Bread

2 cans refrigerated biscuits (or 24 Rhodes frozen rolls)

1 stick butter or margarine, melted

1/4 cup sugar

2 teaspoons cinnamon

Preheat oven to 350 degrees.  Spray inside of Stoneware Fluted Pan well with vegetable oil.  Mix cinnamon and sugar in a shallow bowl. Cut each biscuit into 4 pieces with Kitchen Shears.  Dip each piece in butter or margarine to coat, then dip in sugar/cinnamon mixture to coat.  Place in Stoneware Fluted Pan.  Bake at 350 degrees for 20-25 minutes.  Invert serving plate over Stoneware Pan and flip over.  Lift off Stoneware Pan and serve.

Buttermilk Pound Cake

Combine in large mixing bowl:

1 c. shortening or 2 sticks butter or margarine

2 c. sugar

4 eggs

3 c. flour

1 c. buttermilk

1/2 tsp. soda

3 tbs. vanilla

Bake at 350 degrees for 1 hour in greased Fluted Stoneware Pan. Poke holes all over top of cake with bamboo skewer.

Glaze:

1/4 c. buttermilk

1/4 tsp. soda

1/2 c. butter

1/2 c. sugar

Boil for 5 minutes; pour over cake while still hot. Cool completely then remove from pan.

Terri's Blueberry Pound Cake

2 sticks butter, softened (don't even think about using margarine)

2 cups sugar

4 eggs

1 1/2 teaspoons vanilla, pure

1 pint blueberries, washed

3 cups flour, divided

1 t. baking powder

1/2 t. salt

Preheat oven to 325. Grease and flour Stoneware Fluted Pan, or coat with Pan-Eze.   Mix butter and sugar; add eggs one at a time. Beat well after each egg is added. Add vanilla and beat until fluffy. Dredge berries with 1/4-cup flour and set aside. Sift remaining flour with baking powder and salt;  fold into cake batter until well blended. Gently stir in berries. Pour into pan and bake for approximately 1 hour and 10 minutes or until cake tests done. Cool for 10 minutes in pan before removing. *You may use frozen blueberries in this recipe.

 1-2-3-Cake!

1 cup chocolate chips or white chocolate chips

2 cups sour cream

3 eggs

 and 1 chocolate cake mix.

Mix just these 4 ingredients together well in 2-Quart Batter Bowl using Bamboo Spoon. 

Coat inside of Stoneware Fluted Pan with Pan-Eze using Pastry Brush.

 Put mixed ingredients into the prepared pan and Microwave at high for 12 to 15 minutes.  Remove from oven and invert onto a plate. Allow to cool for a few minutes before removing Stoneware Pan. You can put whipped cream or drizzled chocolate sauce on it, or sprinkle with powdered sugar and add cherry pie filling in the center.  Or you may drizzle with slightly warmed canned ready-to-spread frosting.

Chocolate-Chocolate Cake

1 pkg. Philadelphia Cream Cheese, softened,  8 ounces

1 cup Sour Cream

1/2 cup coffee-flavored liqueur (or water)

2 eggs

1 pkg. (2 layer size) chocolate cake mix

1 pkg. (4 serving size Jell-O Instant Chocolate Pudding

1 cup Semi-Sweet Real Chocolate Chips

Mix cream cheese, sour cream, liqueur (or water) and eggs in 2 Qt Batter Bowl with 10" Whisk until well blended. Add cake mix and pudding mix, beat until well blended. Fold in chocolate chips (batter will be stiff). Pour into greased Fluted Stoneware Pan. Bake at 325, for 1 hour or until Cake Tester comes out clean. Cool 5 minutes; remove from stone to wire rack. Sprinkle with powdered sugar before serving. Garnish, if desired, with raspberries or strawberries.

Barbara Jean's "Fluted" Chicken

Rinse and pat dry one (5 - 6 pound) roasting chicken. Stand the chicken upright on the post of the Stoneware Fluted Pan. The post goes up inside the cavity of the chicken. Tuck wing tips behind back. Spritz lightly with oil and season as desired. Roast at 350 ° F. for about 2 1/4 hours.  Check doneness with pocket thermometer. The fats and oils from the chicken drain away from the chicken and into the bottom of the pan.

Tip:  Put large chunks of potatoes, carrots and parsnips (cut with Garnisher) around the bottom of fluted pan and they roast beautifully alongside the chicken (it is important to cut LARGE pieces of veggies so they don't cook too quickly). A nice touch is to separate skin slightly from chicken before cooking and stuff with herbed butter (try our Pantry seasonings) or a bread stuffing or just add a few garlic cloves and thin onion slices under skin for a wonderful aromatic flavoring.  Or inject the hen with Italian Salad Dressing that has been strained and then sprinkle Pampered Chef Lemon Pepper seasoning all over.

Triple Chocolate Pound Cake

1 package devil's food cake mix  1 (6 oz) package chocolate instant pudding mix

1 1/4 cups water       ½ cup oil       4 large eggs  1 ½ Cups semisweet chocolate chips

Glaze:

1 (6 ounce) package (1 cup) semisweet chocolate chips

1/2 cup whipping cream

Combine first 5 ingredients in 2 Quart Batter Bowl.  Mix until well blended. Stir 12-ounce package of chocolate chips into batter.  Using Pastry Brush,  coat inside of Stoneware Fluted Pan with Pan-Eze.  Pour batter into Fluted Pan and bake at 350 degrees for 55 minutes.  Cake Tester in center will NOT come out clean.  Cool in pan for 10 minutes.  Invert on rack and cool completely.

Glaze:

Combine remaining 6 ounce package of chips and 1/2 cup whipping cream in a small saucepan over low heat, stirring constantly with Super Scraper just until chips are melted.  Remove from heat and cool 15 minutes.  Drizzle glaze over cake.  Let glaze set before serving.  Garnish with frozen whipped topping using Easy Accent Decorator.

Note:  glaze makes an excellent topping for ice cream.

Crescent Caramel Swirl

1/2 cup butter

1/2 cup chopped nuts

3/4 cup packed brown sugar

1 tablespoon water

2 cans biscuits

Heat oven to 350 degrees. Melt butter in small saucepan. Coat bottom and sides of Fluted Pan with 2 tablespoons of the melted butter.  Sprinkle pan with 3 tablespoons of the nuts. Add remaining nuts, brown sugar and water to remaining melted butter; bring to a boil, stirring occasionally.  Boil 1 minute stirring constantly.

Cut biscuits in 4ths; arrange one can in Fluted Pan  Spoon half of brown sugar mixture over bottom layer.  Add another layer of biscuits over this, then add remaining brown sugar mixture over the second biscuit layer.  Bake at 350 degrees for 23-33 minutes or until deep golden brown. Cool 3 minutes. Invert onto serving platter or waxed paper. Serve warm.

(Restaurant Style Baked Potatoes

Wash and dry potatoes and spritz with oil using the kitchen Spritzer, then place in bottom of Fluted Stoneware Pan and  bake at 400 degrees in the oven for 35-40 minutes or until fork tender. 

(Quick tip: You can do the same thing in the microwave and still have perfect potatoes every time. Bake time in microwave depends on the individual wattage.

(Tamale Round-About

1.25 pounds lean ground beef, browned

½  tsp each of Chili powder 

½ tsp cumin

¼ teaspoon salt

16 oz. Jar chunky medium salsa

¼ cup chopped green or red bell pepper or combo of both

Corn Bread: 

1.5 cups flour

1 cup yellow corn meal

¼-1/3 cup sugar

1 TBS baking powder

½ teaspoon salt

1-1/4 cups milk

2 eggs

¼ cup vegetable oil

4 ounces sharp cheddar cheese, grated

sour cream (optional)

   Preheat oven to 3500. Generously spray Stoneware Fluted Pan with nonstick cooking spray. Brown ground beef with seasons. When no longer pink, add salsa and cook for 5 minutes on medium low heat.

Meanwhile, chop bell peppers with food chopper; sprinkle in bottom of pan. 

For corn bread, combine flour, cornmeal, sugar, baking soda and salt. Add milk, eggs and oil; stir until dry ingredients are moistened. Stir in shredded cheese. 

Spread 1-1/2 cups batter in the bottom of the pan evenly. Top with ground beef filling  and remaining batter, spreading evenly.   Bake 35-40 minutes or until top is lightly browned. Loosen cornbread from the edge and center of the pan with knife. 

Invert onto serving plate and cut into 16 wedges.  Serve with sour cream if desired. Serves 8 Main Dishes cookbook

(Quick Carrot Cake

(from Pampered Chef Comfort Cooking flyer)

2 cups grated carrots (about 3 medium)
3 eggs
2 small packages of raisins* (Opt.)
1 can crushed pineapple in juice, undrained
3 teaspoons PC Cinnamon (or plain cinnamon)
1 package yellow cake mix
1/3 cup vegetable oil
½ cup coarsely chopped walnuts, divided
4 ounces cream cheese, softened
½ cup powdered sugar
6-7 teaspoons milk


1. Spray Stoneware Fluted Pan with vegetable oil. Grate carrots with Ultimate Slice & Grate, set aside.  Open pineapple can with the Smooth Edge Can Opener.

2. In Classic Batter Bowl, combine eggs and pineapple with juice. Add 3 teaspoons cinnamon to the batter bowl. Add cake mix and raisins to the bowl.  Measure 1/3 cup oil, add to bowl.
Mix with Mix N Scraper until thoroughly blended for about 1 minute. Fold in carrots and all but 2 tablespoons of the walnuts. Pour batter into Fluted Pan. Spread evenly.

3. Microwave on HIGH 10-23 minutes or until cake tester near center comes out clean. (Cake will be slightly moist on top, near center.)   Let stand in microwave oven 10 minutes.

4. In Small Batter Bowl, combine cream cheese, powdered sugar and enough milk to make a thick glaze. 

5. Loosen cake from sides and center tube of pan, if necessary. Invert onto platter. Cool completely.

6. Spoon glaze over top of cake. Sprinkle remaining walnuts. Let cake stand until glaze is set before slicing.








