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

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

          Cook for approx. 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.

Mini-Muffin Pan Recipes
Tuxedo Brownie Cups (featured in our “Celebrate” cookbook)

1 pkg. brownie mix                      

1 cup whipped topping

2 oz. white chocolate                   

1 pint strawberries, cleaned

2 tbsp. milk                                

2 eggs (for brownie mix)

1 pkg. cream cheese, softened       

vegetable oil (for brownie mix)

¼ cup powdered sugar


1 fresh orange

Preheat oven to 350.  Make brownie batter according to directions.  Spray MINI- MUFFIN PAN with Bakers Joy®.  Using SMALL SCOOP, fill each muffin cup 2/3 full.  Bake 12 min. or until done.  While brownies are still warm, use MINI TART SHAPER & lightly push brownie down to form cup.  When cooled, take out & put on NONSTICK COOLING RACK.  Microwave white chocolate and milk in COVERED MICRO-COOKER on HIGH 1 minute; stir until smooth.  Microwave an additional 10-20 seconds if necessary.  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.  Put star tip on EASY ACCENT DECORATOR and scoop mixture in using MED SCOOP.  Fill each cup.  Hull strawberries and slice with EGG SLICER PLUS.  Place one slice in each cup.  Then use LEMON ZESTER to zest fresh orange over top for garnish.
**********************

Fruit Jewels (featured in our "Kids in the Kitchen” cookbook)

2 pkgs. (3 oz. each) gelatin dessert (choose 2 of your favorite flavors)

1 and 1/3 cup water

2/3 to 1 cup fruit (you choose): Fresh small strawberries, cut in half  - blueberries - seedless grapes - mandarin orange segments – pineapple tidbits, etc.

Empty 1 package of gelatin into a bowl.  Pour 2/3 cup of water into a microwave safe bowl and microwave on high 1-2 minutes or until boiling.  Pour boiling water into bowl until gelatin is completely dissolved, about 3 minutes.  Place 1-3 piece of fruit (depending on size) in each of 12 cups of the Deluxe Mini-Muffin Pan.  Pour gelatin over fruit.  (The fruit will float to the top of the cup.)  Repeat these steps with the second package of gelatin, remaining 2/3 cup water and fruit to fill remaining 12 cups.  Refrigerate 2 hours or until firm.  Run flat end of Citrus Peeler around cup to loosen gelatin snacks. 

**********************

Pumpkin Gems

1 yellow cake mix


3 eggs

1/2 cup oil


1 teaspoon baking soda

2 teaspoons cinnamon

1 can (20 ounces) pumpkin

Preheat oven to 350F. Blend together all ingredients. Fill paper lined Mini-Muffin Pans 2/3 full. Bake for 15 minutes. Cool then frost with Cream Cheese Frosting:

Cream Cheese Frosting:

1 package (3 ounces) cream cheese, softened
3/4 cup butter, softened

1/2 teaspoon vanilla



1 tablespoon milk

2 cups powdered sugar

Cream together butter and cream cheese. Beat in vanilla and milk.  Gradually add powdered sugar until frosting is desired consistency.  Yield: 100 mini-cupcakes

Brownie-Wrapped Caramel/Brownie Peanut Butter Bites

Make Brownie mix according to package directions.  Use the Small Scoop to fill each mini-muffin cup. Then place one unwrapped caramel or miniature peanut butter cup in the middle.  Bake at 350 degrees for approx. 12 minutes.

**********************

Chocolate/PB Cookie Tarts

Slice refrigerated sugar cookie dough into 1/4" slices and put one slice into each well of the pan. Using the Mini-Tart Shaper dipped into powdered sugar each time, form cookie dough into tarts. Place an unwrapped miniature peanut butter cup into each tart, and bake according to directions on cookie dough wrapper.

**********************

Chocolate Dream Cups

Slice refrigerated chocolate cookie dough into .25 inch slices and press into each well of the Mini Muffin Pan with the Tart Shaper. Bake according to package directions. Immediately upon removing them from the oven, using the Tart Shaper dipped in cocoa powder, re-form each cookie into the tart, if needed. Make up a quick chocolate mousse, using a box of instant pudding and pie filling (choose the flavor you would like, they all work well) and substitute the milk with whipping cream (really rich) or half & half (not as rich); using only half of the called for liquid though. Decorate with whipped topping using the Easy Accent Decorator, and then grate chocolate on the top of each tart with the Deluxe Cheese Grater!

**********************

Mini Corn Dogs

Put a 1/2" slice of hot dog into each well of the pan. Make up a small batch of corn muffin batter (from a mix or from scratch) and pour the batter over the hot dog slice, filling well about 3/4 full. Bake according to corn muffin mix package directions, checking for doneness of the muffin.

**********************

Mini Cheesecakes

Using Food Chopper, chop vanilla wafers into fine crumbs. Mix with a little melted butter to the right consistency for a crumb crust. Press about a teaspoon of the crust mixture into each well of the pan, using the Tart Shaper. In the 2-Quart Batter Bowl take 2 tubs of the Cheesecake flavored soft cream cheese (Kraft brand is one), let them soften a little to spreading consistency. Take one envelope of unflavored gelatin and mix with 2 tablespoons of boiling water, until dissolved. Mix with the cheesecake flavored cream cheese. Using the Easy Accent Decorator and the large opening tip, fill each well of the Mini-Muffin Pan with the cream cheese mixture, refrigerate for about 30 - 45 minutes...and you have mini cheesecakes.  Remove each cheesecake carefully, if you have spritzed the pan with vegetable oil before starting they will fall right out. Place on a serving tray and decorate each one with pie filling or whipped cream, etc...~or~  Use a boxed cheesecake dessert and make according to package directions using the Mini Muffin Pan.

**********************

Salsa Bites

1 pkg. cream cheese, softened

1/3 cup thick and chunky salsa

2 eggs

1/2 cup shredded Cheddar Cheese

2 tablespoons chopped ripe pitted olives

1 tablespoon chopped green onion

1 clove garlic, pressed

1/4 cup sour cream

2 tablespoons chopped fresh cilantro

Preheat oven to 350 degrees. Whisk cream cheese in Classic 2 Qt Batter Bowl until smooth. Whisk in salsa and eggs until well blended. Stir in cheese.  Chop olives and green onion with Food Chopper. Press garlic with Garlic Press. Stir into cream cheese mixture. Generously spray Deluxe Mini-muffin Pans with Kitchen Spritzer. Fill muffin cups using small scoop. Bake

15-18 min. or until center is set. Let cool in pan 5 min. Remove and cool on wire rack. Spread tops with sour cream. Chop fresh cilantro using Kitchen shears. Sprinkle over sour cream.

Yield: 24 servings.

Mini-Ham Puffs

1 pkg (2.5 oz) processed ham, chopped

1 small onion, chopped (about 1/4 cup)

1/2 cup (2 ounces) shredded Swiss cheese

1 egg

1 1/2 teaspoons Dijon mustard

1/8 teaspoon ground black pepper

1 pkg (8 oz) refrigerated crescent rolls

Preheat oven to 350F. Finely chop ham and onion using Food Chopper; place in Classic 2-Qt. Batter Bowl. Add cheese, egg, mustard, and pepper; mix well.  Lightly spray Deluxe Mini-Muffin Pan with vegetable oil using Kitchen Spritzer. Unroll crescent rolls and press dough into one large rectangle.  Cut rectangle into 24 pieces using Pizza Cutter. Press dough pieces into muffin cups using Mini-Tart Shaper dipped in flour. Fill each muffin cup with filling using small Stainless Steel Scoop. Bake 13-15 minutes or until lightly browned.  Yield: 24 servings

Note: You could also use the flaky biscuits divided into three sections for the crust.

**********************

Savory Vegetable Mini-Quiches

1 pkg ready to bake pie crust


1 C. zucchini chopped

1/2 C. fresh mushrooms, chopped


1/4 C. cooked bacon chopped

1 garlic clove, pressed



1/4 C. green onions, sliced

1/2 C. milk




2 eggs

1/2 C shredded cheddar cheese


Dash of black pepper

Heat oven to 375. roll on pie crust into 12x10" rectangle using lightly floured dough and pizza roller. Cut 12 circles from dough using 3" cut n seal. Press into Deluxe Mini-muffin pan using mini tart shaper.  Repeat with remaining pie crust. Chop zucchini, mushrooms and bacon using food chopper. press garlic, slice green onions. Whisk milk and eggs together in classic 2-qt batter bowl. Stir in veggies and remaining ingredients. Fill each muffin cup with small stainless steel scoop. Bake

13-15 minutes or until puffed and lightly browned. Cool in pan 2 minutes and carefully remove. Serve warm.

**********************

Bacon Tomato Cups

8 slices bacon, crisply cooked


1 medium tomato

1/2 small onion




3 oz shredded Swiss cheese

1/2 cup mayo




1 tsp basil

1 - 10 oz can refrigerated flaky biscuits (the kind that have the layers to separate)

Preheat oven 375 degrees. Chop bacon, tomato, and onion (I use kitchen shears, tomato corer, hold & slice, serrated bread knife and food chopper).  Mix all ingredients into 2 qt batter bowl (except Pillsbury) Use Measure-All Cup for Mayo, Cheese Grater for cheese, Measuring Spoons for basil, and mix with Mix N Scraper.  Separate each biscuit into 3 thinner biscuits. Spritz muffin pans and lay
each biscuit over a cup and shape using mini-tart shaper. Using small scoop, fill cups with bacon mixture. Bake 10-12 minutes until golden.

**********************

Holiday Wrappings

2 pkgs. (3 oz. each) cream cheese, softened

1/2 cup sour cream

1 garlic clove, pressed



3/4 tsp. All-Purpose Dill Mix

1/8 tsp. ground black pepper


1 pkg. (2 1/2 oz.) processed sliced beef

1/2 cup shredded Swiss cheese


2 Tbsp. shredded Parmesan cheese

36 wonton wrappers

Preheat oven to 350. In Batter Bowl, blend cream cheese until smooth with sour cream, garlic, Dill Mix and pepper. With Food Chopper, chop beef finely in batches and add to cream cheese mixture, along with Swiss and Parmesan cheeses; blend well.  Spray Deluxe Mini-Muffin Pan with non-stick vegetable spray. Separate wonton wrappers and arrange one in each cup of the muffin pan. With Mini-Tart Shaper, press each wonton wrapper into muffin cup. With Small Scoop, fill wonton cups with cheese mixture. Dip fingers in cold water, then pinch and twist tops of each wonton together to form package. Bake 15 minutes or until wontons are browned and crisp. Cool 10 minutes before serving. Serve warm.

Yield: 36 hors d'oeuvre
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