Mini Fluted Pan ideas, tips & recipes

Congratulations on purchasing this wonderful piece of stoneware!  I have assembled these recipes, tips & ideas so that you can see just how versatile this pan is and help get you started.  If you have any questions or find other great uses for this pan, please call me & I’ll be happy to add them!  Enjoy!
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Tips:

· As with all stones, do not use soap to clean it, just hot water & a scraper or kitchen brush should do the trick.  I’ve even heard that a loofah will work wonders for getting into nooks & crannies (make sure you use one just for this)

· A great thing to have on-hand for the fluted pans is Baker’s Joy – it’s a cooking spray that has flour added to it and works wonderfully on our stones when making baked goodies.  

· If you’re not filling all the wells, be sure to put some water in the empty ones so that the pan doesn’t heat unevenly & crack.

· Thaw any meat or frozen items before putting it in the pan or oven (this goes for all stoneware) – the cold from the food could cause thermal shock & crack the stone.  Smaller items don’t necessarily have to be thawed completely, but large pieces of meat/fish/poultry do.
· Carefully read your use & care card for additional tips regarding care & storage of stones.
Recipes/Ideas:

Individual cakes – 1 box of mix will fill the pan.  Decorate however you like for any occasion.…orange frosting for Halloween Pumpkins (soften tootsie rolls to make stems) or red frosting/cake mix to make them look like Apples, sprinkle with powdered sugar & top with a sprig of mint for a simple but elegant treat!

Brownies – fill with your favorite brownie mix & watch the kids go crazy!

Monkey bread – (classic version) Heat oven to 350(.  Melt 2 tbsp of butter in the small skillet then add:

(for garlic & cheese) – 2 cloves garlic, crushed & sprinkle with 1 1/2 tbsp of Italian seasoning and 2 tbsp Parmesan cheese (optional).  Take 1 sm.can of refrigerated biscuits (use large can if using a larger pan) & cut biscuits into quarters, then put on top of ingredients in pan.  Sprinkle biscuits with 1/2 tbsp Italian seasoning & additional cheese if desired.  Bake in oven for 10-12 min or until golden brown.  Remove from oven & turn out onto serving dish.  Use bamboo tongs to pull apart bite sized pieces.

(for cinnamon) – use Korjinte cinnamon (or cinnamon plus) & sugar instead of garlic & Italian seasoning.

To use with fluted pan, melt butter in separate pan & pour or brush into wells of pan, then add other ingredients as in classic recipe & bake; you may have to use 2 large cans of biscuits to fill the pan, just adjust ingredients accordingly.   Have fun & experiment with different seasonings to make your own version!

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.

Sandwich rings  - Adapt any of our sandwich ring recipes to create individual mini-rings for any occasion.

Pancakes

Sandi's Fluted Pancakes: 

You will need: 
2 cups Bisquick 
1 cup milk 
2 eggs 
2 tablespoons orange juice or lemon juice 
1 tablespoon sugar 
2 teaspoons baking powder 

To make: 
1. Stir all the above ingredients using a Mix N Scraper in the Classic Batter Bowl. 
2. Spray Pam on the sides and bottom of your Mini Fluted Pan. 
3. Pour the batter evenly into the Mini Fluted Pan. 
4. I don't like to heat up the house anymore than I have to, so I put it in the oven and turn the oven to 400 degrees and leave it for 20 minutes. 
5. Use the Small Spreader and gently run the spreader down the sides of the pancakes to make sure they are loose from the pan. 
6. Turn the pancakes onto a cooling rack and then onto a plate. 
7. These come out so fluffy and moist I do not use any butter with them. Just fill up the middle with syrup and pass them out the family to enjoy! They are DELISH! Can you imagine doing a brunch show and serving these with fresh red raspberries on top? Enjoy!
Mini-meatloaves – make your favorite meatloaf mix & mold into the mini fluted pan for individual servings.  When you un-mold them, fill the center with mashed potatoes, steamed veggies, gravy or your favorite side dish for a fun presentation.
Bread – Monkey bread, bread bowls (turn pan upside down & oil the outside of the wells, then cover with your favorite home made bread dough or refrigerated dough & bake to create fun bowls for soups, salads & more!  Even use cookie dough & serve ice cream inside– yum!), use any of your favorite bread recipes to make great holiday gifts!

Cornish Hens – stand hens on the raised center of each well (they should be open cavity side down) & fill any remaining area around them with vegetables.  Steam additional veggies in the micro-cooker.

Rice Krispy Treats – Add a little food coloring to make some special fall-themed treats!

