Torte Pan Set Recipes
Torte: A rich, multilayered cake filled with a creamy mixture, jam, and/or fruit.

Coconut-Lime Tart

Crust:

Nonstick cooking spray w/ flour

1 bag (14 oz) sweetened flaked coconut (about 5 1/3 cups), divided

2 eggs, beaten

2 Tbsp granulated sugar

Filling:

1 container (8 oz) thawed frozen whipped topping (3 cups), divided

4 oz cream cheese, softened

1/3 cup powdered sugar

½ cup Coconut Lime Sauce, divided

1 lime

	1.
	Preheat oven to 375°F (190°C). Spray Torte Pan with nonstick cooking spray with flour. Place an 8-in. (20-cm) circle of Parchment Paper in center of pan; set aside. For crust, set aside 1 cup (250 mL) of the coconut. Place remaining coconut in Large Micro-Cooker®; microwave, uncovered, on HIGH 3–5 minutes, stirring every minute for the first 3 minutes, then every 30 seconds until golden brown. Combine toasted coconut, reserved coconut, eggs and sugar in Stainless (4-qt./4-L) Mixing Bowl; mix well.

	2.
	Spoon coconut mixture over center of prepared pan. Using Small Spreader, spread crust evenly into pan. Bake 10–12 minutes or until edge is slightly crisp. Remove pan from oven. Invert crust onto Stackable Cooling Rack; remove pan and cool 5 minutes.

	3.
	Meanwhile, attach open star tip to Easy Accent® Decorator; fill with 1 cup (250 mL) of the whipped topping and set aside. For filling, combine cream cheese, powdered sugar and 1/3 cup (75 mL) of the sauce in Classic Batter Bowl; whisk until smooth. Add remaining 2 cups (500 mL) whipped topping; mix until stiff. Place remaining sauce into resealable plastic bag; secure bag. Slice lime into six slices; cut slices in half.

	4.
	Transfer crust to Simple Additions® Large Round Platter using Mega Lifter. Spread filling over crust, spreading evenly with clean spreader. Trim corner of bag containing sauce; drizzle over filling. Garnish with reserved whipped topping and lime slices.

	Yield: 12 servings 

Nutrients per serving: Calories 290, Total Fat 19 g, Saturated Fat 15 g, Cholesterol 50 mg, Carbohydrate 27 g, Protein 4 g, Sodium 135 mg, Fiber 2 g 

Cook’s Tips: For a flavor twist, lemon curd can be substituted for the Coconut Lime Sauce, if desired. 


Different flavored tortes:

Angel Lush:

Cake: Angel Food Cake

Filling: Crushed pineapple, undrained (20 oz can)


Vanilla instant pudding, dry (4 serving size pkg)


Cool Whip (1 cup)

Topping:  Strawberries, sliced (24)

American Dream:

Cake: White

Filling: Cream cheese (8 oz)


Milk (1/3 cup)


Cool Whip (12 oz)


White Chocolate instant pudding, dry (3.3 oz)

Topping:  Boiling water (1/2 cup)



Strawberry gelatin, dry (3 oz. pkg)



Strawberry jam, seedless (1/4 cup)



Blueberries (1 cup)



Strawberries (1 cup)

Simply Citrus:

Cake: Lemon

Filling: Sour cream (1/3 cup)


Powdered Sugar (1/4 cup)


Cool Whip (8 oz)


Orange Zest (2 Tbsp)

Topping: Mandarin Oranges, drained (11 oz can)

Banana Turtle:

Cake: German Chocolate

Filling: Cool Whip (8 oz)

Topping: 3 bananas, sliced


Butterscotch caramel topping (1 cup)


Chopped pecans, toasted (6 Tbsp)

Directions:

1. Preheat oven to 350.  Line bottom of Torte pan with parchment circle, spray sides w/ oil/flour.  Prepare cake mix according to package directions; divide batter equally between pans.  Bake 18-22 minutes.

2. Combine filling ingredients.  Spread half of the filling over cake layer, then half of the topping.  Stack remaining cake layer on top of first; spread w/ remaining filling, then remaining topping.  (Dissolve first 3 ingredients of American Dream topping together and soak into each cake layer with a pastry brush before layering filling.)

German Chocolate Torte (2 layers)

German Chocolate Cake mix (18.25 oz): bake & cool

Filling:


2 cups cold milk


5.9 oz chocolate pudding


8 oz Whipped Cream


½ cup shredded or flaked coconut


½ cup pecans, chopped, divided

Strawberries for garnish

Combine milk & pudding; whisk until thick, about 2 minutes.  Gently fold in 2 cups whipped cream and coconut.  Divide mixture and spread evenly between cakes.  Chop pecans, sprinkle over filling.  Decorate edges with cool whip in Easy Accent Decorator.  Make Strawberry Fan with Egg Slicer Plus.

Boston Cream Pie (1 layer)

Yellow Cake mix (9 oz): bake & cool

Filling:


3.4 oz pkg Instant Vanilla Pudding


1 cup milk


1 cup Whipped cream

Frosting:


¼ cup sour cream


1 Tbsp margarine


1 cup powdered sugar


½ cup (3 oz) melted semi-sweet chocolate morsels


½ tsp vanilla


milk

Filling: Combine milk and pudding in batter bowl, mix until smooth and slightly thickened.  Whisk in whipped topping.  Spread in center of cake.

Frosting: Whisk sour cream and margarine.  Whisk in powdered sugar until well blended.  Melt chocolate morsels in microwave cooker HIGH 1 minute or until melted.  Stir into sugar mixture.  Stir in vanilla and enough milk until of desired consistency.  Spread over pudding.  Refrigerate until ready to serve.

Sundae Cake (1 layer)

Devil’s Food Cake (9 oz pkg): bake & cool

Filling:


2 bananas


1 pint any flavor ice cream


4-6 strawberries, sliced


2 Tbsp chocolate syrup


1 cup Whipped Cream


Optional: Crushed & Drained Pineapple…and Chopped Nuts

Cut bananas ¼ in. thick w/ Crinkle cutter.  Slightly overlap slices around edge of cake.  Reserve remaining ingredients for garnish.  Allow ice cream to sit at room temp. 5 minutes before scooping.  Scoop ice cream into center of cake, forming a single layer.  Slice strawberries with Egg Slicer Plus.  Place strawberries in between ice cream scoops.  Drizzle chocolate syrup over top of ice cream.  Top with pineapple and nuts, if desired.  Place whip topping in Easy Accent Decorator and garnish flan cake.

OTHER TORTE PAN RECIPE IDEAS

	CAKE         
	          FILLING(*)                      
	FRUIT or GARNISH

	chocolate     
	chocolate pudding  

(Mint or Mocha flavoring)         
	choc shavings 

& whip cream

	chocolate   
	Pistachio pudding      
	 kiwi slices or mandarin slices

	chocolate
	cream cheese filling      
	cherry pie filling/chocolate curls/whip cream

	chocolate
	Peppermint or mint choc. chip or choc chip ice cream   
	fudge topping

	Yellow Cake
	Cream cheese filling
	Mandarin oranges

Currant jelly glaze

	Yellow Cake
	Cream cheese filling
	Canned peaches or apricot slices, currant jelly glaze

	Yellow cake
	Vanilla pudding filling           W/ Almond Extract
	Cherry pie filling

	Lemon Cake
	Lemon Pudding
	Fresh strawberries and/or

Blueberries, Zested Lemon

	Carrot Cake 
	Cream Cheese Filling
	Crushed pineapple 

or Zested Carrot

	Spice Cake 
	Cream Cheese Filling
	Apple Pie filling

Cinnamon and Whip Cream

	
	
	

	*PUDDING FILLING

1 c cold milk

1 pkg.(4-serving size) instant pudding and pie filling (any flavor)

1 cup frozen whipped topping, thawed
	Sprinkle pudding over milk in 1-qt batter bowl, and whisk until pudding starts to thicken.  Fold in whipped topping.  Spread in ‘well’ of Torte Cake.  Top with Pie filling or fresh fruit.
	Yield: appx. 2 cups, enough to fill 2 Torte Cakes.

	*Cream Cheese Filling

2 pkgs. (8 oz each) cream cheese, softened

¼ cup sugar

4 teaspoons milk

½ teaspoon vanilla
	Combine all ingredients in Classic 2-qt batter bowl.  Mix until smooth.  Spread in ‘well’ of Torte Cakes. 

Top with pie filling or fresh fruit.
	Yield: fills 2 Torte Cakes.

	
	
	


Cappuccino Torte

Prep time: 9 minutes

Serves 12

1 lb. margarine

2 Tbsp powdered Espresso mix

¼ cup granulated sugar

16 oz. bag chocolate chips

8 eggs

¼ c. Kahlua

Melt margarine in the top of a heated double boiler.

Add espresso and sugar and stir until dissolved.
Add chocolate and stir until melted.
Beat in eggs one at a time.
Stir in Kahlua.


In the meantime, cut waxed paper to fit in the bottom of an 8" round baking pan; grease sides and wax paper bottom of pan.  Pour mixture into baking pan.  Place pan in a larger baking pan and fill larger pan halfway to top of 8" pan with hot water. Bake in a 350 degree oven for 20-35 minutes.

Refrigerate at least 8 hours before turning onto a serving platter.
Notes: Serve topped with pureed berries.

Black Forest Torte

1 package (18.25oz) devils food cake mix (plus cake mix ingredients)
1 cup sour cream
1 container (8oz) frozen whipped topping, thawed
3/4 tsp almond extract, divided
1 package (3.4oz) white chocolate instant pudding mix & pie filling
1 can (24oz) cherry pie filling
1/4 cup almonds, chopped

Preheat oven to 350°F*. Spray a deep dish baker with vegetable oil. Prepare cake mix as directed; pour batter into baker. Bake 40-45 minutes or until cake tester comes out clean. Cool completely.

Cut cool cake in half horizontally. Combine sour cream, whipped topping & 1/2 tsp of the almond extract in a bowl. Add pudding mix & whisk vigorously until mixture is blended & very thick. Fill a decorator with cream filling; set aside. Spread remaining filling over bottom cake layer using spreader.

In a bowl, combine pie filling with remaining 1/4 tsp of almond extract. Carefully spread half of the pie filling over cream layer.

Top with remaining cake later. Using decorator, pipe cream filling around top of cake, 1" from edge. Fill center with remaining pie filling. Chop almonds using; sprinkle over pie filling. Serve 

Yield: 16 servings

*For torte pans: Reduce oven temp. to 325 degrees.  Pour batter into 2 prepared torte pans.  Reduce baking time to 15-20 minutes.  Check at 12 minutes just to be sure.  They cook faster in these pans.  Then you don’t need to cut a cake in half, just use these 2 layers.

TIRAMISU (Means pick-me-up in Italian) TOFFEE TORTE 

Cake: 
1 pkg white cake mix 
1 cup strong brewed coffee, room temp 
4 egg whites 
* 4 Heath candy bars, (1.4 oz each), chopped 

Frosting: 
4 oz cream cheese, softened
2/3 cup sugar
2 cups whipping cream
1/3 cup chocolate syrup
1/4 cup plus 6 Tbsp strong brewed coffee, room temp, divided 
2 tsp vanilla extract
*1 Heath candy bar (1.4 oz), chopped


Line 2 greased 9-in. round baking pans with waxed paper and grease the paper; set aside. In a mixing bowl, beat the cake mix, coffee and egg whites on low speed until moistened. Beat on high for 2 min. Fold in chopped candy bars. Pour into prepared pans.

Bake at 350 degrees for 25-30 min. or until a toothpick inserted near the center comes out clean. Cool for 10 min. before removing from pans to wire racks. When cool, split each cake into two horizontal layers.

For frosting, in a chilled mixing bowl beat the cream cheese and sugar until smooth. Add the whipping cream, chocolate syrup, 1/4 cup of coffee and vanilla. Beat on high speed until light and fluffy, about 5 min.

Place one cake layer on a serving plate; drizzle with 2 Tbsp. of the remaining coffee. Spread with 3/4 cup frosting. Repeat twice. Top with fourth cake layer. Frost top and sides of cake with remaining frosting. Refrigerate overnight. Garnish with chopped candy bar. Store in the refrigerator. Yield 
12-14 servings.

