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

Compliments of your Pampered Chef Consultant, Jane Vaughan!

Lil' Citrus Muffins

1 cup flour
½ cup sour cream or reduced fat sour cream

½ tsp baking powder
½ tsp vanilla

¼ tsp baking soda
1 lime

⅛ tsp salt
1 small orange

¼ tsp butter or margarine, softened
2 Tbsp butter or margarine, melted (optional)

⅔ cup sugar
¼ cup sugar for topping (optional)

1 egg

Preheat oven to 375º. Spray cups of Deluxe Mini-Muffin Pan with nonstick cooking spray or line with paper liners. In Small Batter Bowl, combine flour, baking powder, baking soda and salt; mix well. In Classic Batter Bowl, beat ¼ cup softened butter and ⅔ cup sugar until creamy. Add egg; beat until smooth. Mix in sour cream and vanilla. Add flour mixture; mix well. Using Lemon Zester/Scorer, make short strokes to zest 1 teaspoon each lime and orange zest. Stir zests into batter. Using Small Scoop, drop rounded scoops of batter into muffin cups, filling each cup ¾ full. Bake 12-13 minutes or until light golden brown. Do not overbake. Cool in pan 3 minutes; remove from pan. While warm, dip tops of muffins into melted butter then in sugar, if desired. Makes 2 dozen. 

Variation: Blueberry Muffins: Omit lime zest, orange zest, melted butter and sugar for topping. Stir 1 cup fresh or frozen blueberries into prepared batter. Bake as directed. Makes 32 muffins. 

Pecan Tassies

Tart Shells:

½ cup butter or margarine, softened
1 cup flour

3 oz pkg cream cheese, softened

Filling:

2 Tbsp butter or margarine
1 tsp vanilla

¾ cup packed brown sugar
1 cup pecans, chopped

1 egg
Powdered sugar (optional)

For tart shells, beat butter and cream cheese in Classic Batter Bowl until smooth. Add flour; mix until a soft dough forms. Cover; refrigerate at least 1 hour. Preheat oven to 350º. Shape dough into 1” balls. Place balls of dough into ungreased cups of Deluxe Mini-Muffin Pan. Dip Mini-Tart Shaper in flour; press into dough to form tart shells. For filling, microwave butter in Small Batter Bowl on HIGH 30 seconds or until melted. Stir in brown sugar, egg, and vanilla. Chop pecans using Food Chopper; stir into filling. Using Small Scoop, fill each tart shell with level scoop of filling. Bake 20-25 minutes or until light golden brown. Cool in pan 3 minutes. Remove from pan to Stackable Cooling Rack. Cool completely. Sprinkle with powdered sugar using Flour/Sugar Shaker, if desired. Makes 24 tarts. 

Asian Style Wontons

24 square wonton wrappers
8 oz can sliced water chestnuts, drained and chopped

5 oz can chunk white chicken, drained and flaked
¼ cup grated carrot

½ cup fat-free mayonnaise
¼ cup finely diced red bell pepper

1½ tsp Pantry Asian Seasoning Mix
1 Tbsp snipped fresh cilantro or parsley

1” piece peeled fresh gingerroot, pressed
Additional cilantro or parsley leaves (optional)

Preheat oven to 350º. Press one wonton wrapper into each cup of Deluxe Mini-Muffin Pan using Mini-Tart Shaper. Lightly spray wontons with vegetable oil using Kitchen Spritzer. Bake 8-10 minutes or until edges are light golden brown; remove from oven. Remove wonton cups from pan to Stackable Cooling Rack; cool completely. In Classic Batter Bowl, combine chicken, mayonnaise, seasoning mix and gingerroot pressed with Garlic Press; mix well using Small Mix 'N Scraper. Chop water chestnuts using Food Chopper. Grate carrot using Rotary Grater. Finely dice bell pepper using Chef's Knife. Snip cilantro using Kitchen Shears. Add water chestnuts, carrot, bell pepper and cilantro to batter bowl; mix well. Using Small Scoop, fill each wonton cup with chicken mixture. Garnish with additional cilantro leaves, if desired.  Makes 24 appetizers.

Tuxedo Brownie Cups

1 pkg fudge brownie mix (plus ingredients to make cake-like brownies)
Orange zest, mint leaves and melted semi-sweet chocolate for baking (optional)
¼ cup powdered sugar
2 1-oz squares white chocolate for baking


1 cup thawed, frozen whipped topping
2 Tbsp milk






1 pint strawberries, sliced
8 oz pkg cream cheese, softened

Preheat oven to 325º. Spray cups of Deluxe Mini-Muffin Pan with nonstick cooking spray with flour for baking. Prepare brownie mix according to package directions for cake-like brownies. Using Small Scoop, place 1 level scoop of batter in each cup, filling cups ⅔ full. Bake 14 minutes or until edges are set. Do not overbake. Remove pan to Stackable Cooling Rack. Immediately press tops of brownies with Mini-Tart Shaper to make indentations. Cool in pan 15 minutes. Loosen edges and gently remove brownies from pan. Cool completely. Wash pan, spray with cooking spray and repeat with remaining batter. Microwave white chocolate and milk in Small Micro-Cooker, uncovered, on HIGH 1 minute; stir until smooth. Cool slightly. In Classic Batter Bowl, combine cream cheese and powdered sugar; mix well. Gradually stir in white chocolate mixture until smooth. Fold in whipped topping. Fill Easy Accent Decorator fitted with closed star tip with cream cheese mixture. Pipe cream cheese mixture into cooled brownie cups. Slice strawberries using Egg Slicer Plus; arrange on tops of brownie cups. Garnish with orange zest and mint leaves or drizzle with melted semi-sweet chocolate, if desired. Place in airtight container and refrigerate 1-3 hours before serving. Makes 4 dozen.

Mini Ham Puffs

2.5 oz pkg processed ham or smoked turkey, finely chopped
1 Tbsp snipped fresh parsley
2 Tbsp finely chopped onion
1½ tsp Dijon mustard
½ cup shredded Swiss or cheddar cheese
⅛ tsp ground black pepper
1 egg
8 oz pkg refrigerated crescent rolls

Preheat oven to 350º. Lightly spray Deluxe Mini-Muffin Pan with vegetable oil using Kitchen Spritzer. Finely chop ham and onion using Food Chopper; place in Small Batter Bowl. Add cheese, egg, parsley, mustard, and black pepper; mix well. Unroll crescent dough and press into one large rectangle. Cut dough into 24 squares using Pizza Cutter. Press one square of dough into each muffin cup using lightly floured Mini-Tart Shaper. Using Small Scoop, fill each muffin cup with a scant scoop of ham mixture. Bake 12-14 minutes or until puffs are light golden brown. Remove from pan; serve immediately. Makes 24 appetizers.

Savory Vegetable Mini Quiches

15 oz pkg refrigerated pie crusts (2 crusts)
½ cup finely chopped mushrooms

½ cup milk
1 green onion with top, sliced

2 eggs
½ cup shredded cheddar cheese

4 slices bacon, crisply cooked, drained and chopped
1 garlic clove, pressed 

½ cup finely chopped zucchini
Dash of ground black pepper

Preheat oven to 375º. Let pie crusts stand at room temperature 15 minutes. Lightly spray Deluxe Mini-Muffin Pan with vegetable oil using Kitchen Spritzer. Whisk milk and eggs in Classic Batter Bowl. Chop bacon, zucchini, and mushrooms using Food Chopper. Add bacon, zucchini, mushrooms, green onion, cheese, garlic pressed with Garlic Press, and black pepper to batter bowl; set aside. On lightly floured surface, roll one crust to a 12” circle using Baker's Roller. Using Scalloped Bread Tube, cut out 12 pastry pieces. Press one pastry piece into each muffin cup using Mini-Tart Shaper. Repeat with remaining crust to fill remaining muffin cups. Using Small Scoop, fill each muffin cup with a rounded scoop of vegetable mixture. Bake 17-20 minutes or until crusts are light golden brown. Cool in pan 2 minutes; carefully remove mini quiches from pan. Serve warm. Makes 24 appetizers.

Petite Chocolate Cherry Cheesecakes

24 bite-size, reduced fat double chocolate chip cookies
1 egg

8 oz pkg reduced fat cream cheese
¼ cup reduced fat sour cream

¼ cup sugar
¼ tsp vanilla
¼ cup maraschino cherries (about 14 cherries), well drained, finely chopped

2 Tbsp miniature semi-sweet chocolate morsels

Preheat oven to 325º. Place paper liners in cups of Deluxe Mini-Muffin Pan. Place one cookie in each liner. In Small Batter Bowl, mix cream cheese, sugar and vanilla until well blended. Add egg; mix well. Stir in sour cream. Drain cherries on paper towels. Chop finely with Chef's Knife and drain again on paper towels before stirring into batter. Using Small Scoop, top each cookie with rounded scoop of batter; spread evenly. Sprinkle evenly with chocolate morsels. Bake 18 to 20 minutes or until filling is almost set. Cool completely in pan. Remove cheesecakes from pan and refrigerate 1 hour or overnight. Makes 24 mini cheesecakes.

Berries 'N Cream Wonton Cups 

24 square wonton wrappers 
1½ cups thawed, frozen whipped topping, divided 

1 Tbsp butter or margarine, melted 
1 cup raspberries 

2 Tbsp granulated sugar 
½ cup blueberries 

8-oz container low-fat strawberry yogurt 
2 tsp powdered sugar 

Preheat oven to 350°. Using Pastry Brush, brush one side of each wonton wrapper with melted butter. Sprinkle wontons evenly with sugar using Flour/Sugar Shaker. Press each wonton, sugared side up, into cups of Deluxe Mini-Muffin Pan. Bake 6 to 8 minutes or until edges are light golden brown. Remove wontons from pan to Stackable Cooling Rack; cool completely. Place yogurt in Small Batter Bowl; fold in 1 cup of the whipped topping. Attach closed star tip to Easy Accent Decorator; fill with remaining whipped topping. Using Small Scoop, scoop yogurt mixture into each wonton. Top each wonton with one raspberry and two blueberries. Garnish with whipped topping; sprinkle with powdered sugar. Serve immediately. Makes 24 wontons. 

For an elegant presentation, drizzle fat-free strawberry ice cream topping over dessert plates and place two wonton cups onto each drizzled plate. You can use a variety of flavored yogurts and fresh fruit combinations for this recipe. Use your imagination! 

Lemon Tartlets

Tart Shells:

½ cup butter or margarine, softened
1 egg white

⅓ cup granulated sugar
1¼ cups flour

Filling:

2 eggs
1 large lemon

⅓ cup granulated sugar
Powdered sugar (optional)
1 Tbsp butter or margarine, melted and cooled

Preheat oven to 325º. Spray cups of Deluxe Mini Muffin Pan with non-stick cooking spray. For tart shells, in Classic Batter Bowl, beat butter and sugar until light and fluffy. Add egg white; blend well. Add flour; mix just until well blended. Using Small Scoop, drop level scoops of dough into muffin cups. Press dough into cups with well floured Mini-Tart Shaper. For filling, lightly whisk eggs in Small Batter Bowl. Whisk in sugar and butter. Zest lemon using Lemon Zester/Scorer. Finely chop zest to measure 2 teaspoons zest. Add zest and 3 tablespoons lemon juice to Batter Bowl; mix well. Pour filling evenly into tart shells. Bake 20 to 22 minutes or until edges are light golden brown. Remove pan to Stackable Cooling Rack; cool 5 minutes. Carefully remove tartlets from muffin cups. Cool completely. Store in tightly covered container in refrigerator. Sprinkle with powdered sugar before serving, if desired. Makes 24 tartlets.

Mini-Muffin Pan Tips
· Spray with Bakers Joy rather than vegetable oil – Nothing sticks!

· Turn down baking temp by 25º-- it is a dark pan and most cake/brownie recipes will tell you to do this anyway.

· Cook for approximately 12 minutes or you'll have little hockey pucks.

· These products are a must for easy muffin-pan usage:  The Small Scoop puts the perfect amount in each cup. The Mini-Tart Shaper presses down the dough into a cup. The Citrus Peeler pops things out so you won't scratch the nonstick surface.

· Don't put the Muffin Pan in the Dishwasher.  I know they are dishwasher safe but some detergents ruin the finish by drying it out.  A round cleaning brush helps to clean the pan easily.
Compliments of your Pampered Chef Consultant, Jane Vaughan!

pchefjane@bellsouth.net
www.pamperedchef.biz/janevaughan
423-790-4384















