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Congratulations on your purchase of the Mini Loaf Pan! To help get the most out of your newest addition here are a few recipes that I hope you will enjoy!

Tomato Herb Mini Loaves

2 (17.3 oz) pkgs refrigerated grand size flaky biscuits (16 biscuits)

1 Tbls Pantry Rosemary Herb Seasoning Mix

2 Tbls butter or margarine, melted




3 plum tomatoes, sliced

1 garlic clove, pressed





1/4 cup grated fresh Parmesan cheese

Preheat oven to 375. Separate biscuits; peel each biscuit apart into 2 layers for a total of 32 biscuit halves. Set aside 4 of the biscuit hlaves. Arrange remaining 28 biscuit halves in 4 rows of 7 biscuits each on smooth side of Large Grooved Cutting Board (biscuits will be very close together). Place butter and garlic pressed with Garlic Press in Small Micro Cooker. Microwave, covered, on HIGH 30 seconds or until melted. Lightly brush biscuits on cutting board with butter using Pastry Brush; sprinkle evenly with seasoning mix. Slice tomatoes using Ultimate Slice and Grate. Place one tomato slice onto each biscuit, matching edge of tomato slice with top edge of biscuit. Beginning with one row, stack 7 biscuits on top of one another; top each stack with one of the 4 reserved biscuits. Carefully turn stack on its side. Place stack into Mini Loaf Pan with tomato slices showing on top. Repeat with remaining rows of biscuits to make 4 loaves. Grate cheese over loaves using Deluxe Cheese Grater. Bake 30-35 minutes or until golden brown; remove to Stackable Cooling Rack. Remove loaves from pan; cool slightly. To serve, pull loaves apart or slice using Serrated Bread Knife.  Makes 16 servings. 

Peanutty Chocolate Banana Bread

2 cups flour




1/3 cup peanut butter

1 cup sugar




3 Tbls vegetable oil

1 Tbls baking powder



1 egg

1/2 tsp salt




1 cup milk chocolate morsels, divided

1 cup mashed ripe bananas (about 2 medium)

1/3 cup peanuts, chopped

1/3 cup milk

Preheat oven to 350. Spray bottom only of Stoneware Loaf Pan with vegetable oil using Kitchen Spritzer. In Classic Batter Bowl, combine flour, sugar, baking powder and salt. Add bananas, milk, penaut butter, oil and egg; stir just until dry ingredients are moistened using Mix 'N Scraper. Stir in 3/4 cup of the milk chocolate morsels. Spoon batter into pan. Using Food Chopper, coarsely chop peanuts.  Sprinkle peanuts and remaining 1/4 cup milk chocolate morsels evenly over batter. Bake 30 minutes or until Cake Tester inserted in center comes out clean. Cool in pan 10 minutes. Loosen sides of loaf from pan; remove loaf to Nonstick Cooling Rack. Cool completely. Cut into slices using Serrated Bread Knife. Makes 12 servings. 

Spiced Carrot Zucchini Bread

2 1/4 cups flour




3/4 cup carrots, finely chopped

1 cup sugar




3/4 cup zucchini, finely chopped

3/4 tsp baking soda



1/2 cup walnuts, coarsely chopped

1/2 tsp baking powder



2/3 cup vegetable oil

1/2 tsp salt




1/2 cup milk

1 1/2 tsp ground cinnamon



2 eggs

1/4 tsp ground cloves

Preheat oven to 350. Spray bottom only of Stoneware Loaf Pan with nonstick cooking spray. In Classic Batter Bowl, combine flour, sugar, baking soda, baking powder, salt and spices. Using Food Chopper, finely chop carrots and zucchini; coarsely chop walnuts. Add carrots, zucchini, walnuts and remaining ingredients to Batter Bowl. Stir just until dry ingredients are moistened using Mix 'N Scraper. Spoon batter into pan. Bake 35-40 minutes or until Cake Tester inserted in center comes out clean. Cool in pan 5 minutes. Loosen sides of loaf from pan; remove loaf to Nonstick Cooling Rack. Cool completely. Cut into slices using Serrated Bread Knife.  Makes 1 loaf (12 servings)

Double Chocolate Swirl Bread

Bread:

1/2 cup sliced almonds, coarsely chopped


1 egg white

1/2 cup white chocolate morsels, chopped


1 Tbls water

2 (11 oz) pkgs refrigerated French bread dough


1/4 cup semi-sweet chocolate morsels, grated, divided

Chocolate Drizzle

1/2 cup white or semisweet chocolate morsels


Additional sliced almonds or chocolate morsels (optional)

1 tsp vegetable oil

Preheat oven to 375. For bread, lightly spray Mini Loaf Pan with nonstick cooking spray. Coarsely chop almonds and white chocoalte morsels; place in Classic Batter Bowl. Unroll one package of the bread dough on lightly floured surface; do not stretch. Lightly beat egg white and water in Small Batter Bowl; brush dough with a portion of the egg white mixture. Grate half of the semisweet chocolate morsels evenly over dough. Sprinkle with half of the almond and white chocolate mixture; roll lightly with Baker's Roller, pressing mixture into dough. Unroll remaining package of bread dough directly over first dough layer, matching edges and rolling lightly to seal. Brush dough lightly with a portion of the egg white mixture. Grate remaining chocolate morsels over dough. Sprinkle with remaining white chocolate and almond mixture; roll lightly with Baker's Roller. Starting at narrow edge, roll dough up tightly; pinch edge to seal. Slice roll into flour equal portions; place seam side down in pan. Make deep cut down the length of each loaf without cutting through ends. Brush loaves with remaining egg white mixture. Bake 25-30- minutes or until golden brown. Remove from oven; cool in pan 5 minutes. Remove loaves from pan. Cool completely. For chocolate drizzle, place chocolate morsels and oil in Small Micro-Cooker; microwave, uncovered, on HIGH 30-40 seconds or until chocolate is melted and smooth. (Do not overheat.) Drizzle over loaves; sprinkle with additional almonds or chocolate morsels, if desired. Makes 16 servings. 

Variation: White Chocolate Cherry Swirl Bread: Substitute 1/2 cup chopped maraschino cherries for the grated semisweet chocolate morsels; proceed as recipe directs. Drizzle finished loaves as directed; garnish with halved maraschino cherries and slice almonds. 

Orange Poppy Seed Tea Bread

Tea Bread

1 1/2 cups flour



1/2 cup butter or margarine, softened

1 tsp baking powder


1 cup granulated sugar

1/4 tsp salt



1 tsp vanilla

1 Tbls poppy seeds



3 eggs

2 tsp orange zest, finely chopped

1/2 cup sour cream

Glaze

1/3 cup powdered sugar


1 tsp orange zest, finely chopped

2 Tbls fresh orange juice

Preheat oven to 325. Spray bottom only of Stoneware Loaf Pan with nonstick cooking spray. For tea bread, combine flour, baking powder, salt, poppy seeds and orange zest in Small Batter Bowl; mix well and set aside. In Classic Batter Bowl, beat butter on high speed of electric mixer 30 seconds. Add sugar; continue beating 3 minutes until mixture is light and fluffy. Add vanilla; beat well. On medium speed, add eggs, one at a time, beating 30 seconds after each. Add one third of the flour mixture, beating on low speed just until combined. Beat in half of the sour cream. Add another one third of the flour mixture, the remaining sour cream, and then the remaining flour mixture, beating after each addition just until combined. Pour batter into pan. Bake 35-40 minutes or until Cake Tester inserted in center comes out clean and top is golden brown. Meanwhile, for glaze, combine powdered sugar, orange juice and zest. Immediately remove bread from pan onto Nonstick Cooling Rack. Brush some of the glaze onto top and sides of warm bread using Pastry Brush. Repeat several times with remaining glaze as bread cools. Cool completely. Cut into slices. To store tea bread, wrap loosely in plastic wrap and store at room temperature. Makes 12 servings.

Mini Meat Loaves 

1 pound lean (90%) ground beef 


1 garlic clove, pressed

1/2 cup quick or old-fashioned oats 


1 teaspoon dried oregano leaves

3/4 cup chili sauce or ketchup, divided 

1/2 teaspoon salt

1/2 cup finely chopped onion 



1/8 teaspoon ground black pepper

1 egg 

Preheat oven to 350 F.  In large Colander Bowl combine ground beef, oats, 1/3 cup of the chili sauce, onion, egg, garlic pressed with Garlic Press, oregano, salt and black pepper; mix lightly but thoroughly using Mix 'N Scraper.  Using Large Scoop, divide mixture evenly into cups of Stoneware Muffin Pan.  Bake 15 minutes. Remove pan from oven.  Spoon remaining chili sauce evenly over top of loaves.  Return to oven; bake an additional 10-15 minutes or until meat is no longer pink in center and internal temperature reaches 160 F.  Remove loaves from pan. Cook's Tips: Use the Easy Accent Decorator fitted with open star tip to pipe mashed potatoes on top of meat loaves.  Make-ahead Tip: Combine meat mixture the night before; refrigerate. 

Berry Mini Breads 

1/2 cup butter or margarine, softened


1 tsp baking powder

1 cup sugar




1 tsp salt

2 eggs





1 cup buttermilk

3 cups all-purpose flour



1 cup whole-berry cranberry sauce

1 tsp baking soda




1 cup fresh or frozen blueberries

Spray Stoneware Mini Muffin Pan with nonstick cooking spray. In a mixing bowl, cream butter and sugar. Add the eggs, one at a time, beating well after each addition. Combine dry ingredients; add to the creamed mixture alternately with buttermilk. Stir in cranberry sauce and blueberries. Pour into greased loaf pan. Bake at 350 degrees for 25-30 minutes or until a toothpick inserted near the center comes out clean. Cool for 10 minutes before removing from pans to wire racks. Makes 4 loaves. 

Carrot, Cherry and Coconut Bread

2 1/2 cups flour




1/2 cup milk

1 cup sugar




1/2 cup vegetable oil

1 tsp baking powder



2 cups shredded carrots

1 tsp baking soda




1 1/2 cups flaked coconut

1 tsp ground cinnamon



1/2 cups candied cherries, quartered

1/2 tsp salt




1/2 cup raisins

3 eggs





1/2 cup chopped pecans

Spray wells of Stoneware Mini Loaf Pan with nonstick cooking spray. In a large bowl, combine the first six ingredients. In a small bowl, combine the eggs, milk and oil. Stir into dry ingredients just until moistened. Fold in the carrots, coconut, cherries, raisins, and pecans. Pour into prepared Stoneware Mini Loaf Pan. Bake at 350 for 40-50 minutes or until a toothpick inserted near the center comes out clean. Cool for 10 minutes before removing from pans to wire racks. Cover and store in the refrigerator. Makes 4 mini loaves. 

Chocolate Mini Loaves

1/2 cup butter, softened



2 1/2 cups flour

2/3 cup packed brown sugar



1 tsp baking powder

1 cup semisweet chocolate chips, melted

1 tsp baking soda

2 eggs





1 1/2 cups applesauce

2 tsp vanilla




1/2 cup miniature semisweet chocolate chips

Glaze

1/2 cup semisweet chocolate chips


1/2 cup confectioners' sugar

1 Tbls butter




1/4 tsp vanilla extract

5 tsp water




Dash Salt

Spray Stoneware Mini Loaf Pan wells with nonstick cooking spray. In a mixing bowl, cream butter and brown sugar. Add melted chocolate chips, eggs and vanilla; mix well. Combine the flour, baking powder and baking soda; add to creamed mixture alternately with applesauce. Fold in miniature chocolate chips. Divide batter among prepared mini loaf pan, about 1 cup each. Bake at 350 for 30-40 minutes or until a toothpick inserted near center comes out clean. Cool for 10 minutes before removing from pans to wire racks. For glaze, combine chocolate chips, butter and water in saucepan; cook and stir over low heat until chocolate is melted. Remove from heat; stir in confectioners' sugar, vanilla and salt. Drizzle over cooled loaves. Makes 5 mini loaves.

