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

Barbecue Beef Bundles

3/4 lb lean ground beef



1/2 cup thinly sliced green onions with tops

1 cup ketchup




1/2 cup finely chopped red bell pepper

3 Tbls Pantry Barbecue Seasoning Mix


1 garlic clove, pressed

2 tsp vinegar




1 (17.3 oz) pkg grand size flaky or buttermilk biscuits (8 biscuits)

3/4 cup shredded cheddar cheese, divided

1 (10.2 oz) pkg grand size flaky or buttermilk biscuits (5 biscuits)

Cook ground beef in Large (10 inch) skillet over medium heat 8-10 minutes or until beef is no longer pink, breaking into crumbles; drain and set aside. Preheat oven to 350. In Small Batter Bowl, combine ketchup, seasoning mix and vinegar; mix well using Skinny Scraper and set aside. Grate cheese using Deluxe Cheese Grater. Slice green onions and finely chop bell pepper using Chef's Knife. In Classic Batter Bowl, combine cooked beef, 1/2 cup of the cheese, green onions, bell pepper, garlic pressed with Garlic Press and half of the barbecue sauce; mix well using Classic Scraper. Separate 12 biscuits and place on Cutting Board. (Discard remaining biscuit or set aside for another use.) Using Baker's Roller, roll each biscuit into a 5 inch disk, flour dough as needed using Flour/Sugar Shaker. Using Large Scoop, divide beef mixture evenly onto center of each biscuit. Gather up edges of dough over filling; pinch lightly to seal. Place biscuits, seam side down, into Stoneware Muffin Pan. Do not press down into cup. Using Serrated Bread Knife, cut through top of each bundle, making a crisscross pattern. Bake 25-30 minutes or until golden brown. Remove from oven; sprinkle remaining cheese evenly over bundles. Remove from pan to Cooling Rack. Serve with remaining barbecue sauce. Makes 12 servings. 

Chicken and Broccoli Pastry Cups

1 1/2 cups (10 oz) chopped cooked chicken


1 garlic clove, pressed

1 cup frozen broccoli florets, thawed, drained and chopped
1/4 tsp coarsely ground black pepper

1 small carrot, cut into julienne strips



1/2 (17.3 oz) pkg frozen puff pastry sheets, thawed

1 Tbls Dijon mustard






 (1 sheet)

2 plum tomatoes, sliced




1/4 cup grated fresh Parmesan cheese

1 (10 3/4 oz) can reduced fat, reduced sodium condensed cream of chicken soup

Preheat oven to 375. Coarsely chop chicken and broccoli using Food Chopper. Cut carrot into julienne strips using Julienne Peeler; cut strips into 1 inch pieces. Place chicken, broccoli, carrot strips, soup, mustard, garlic pressed with Garlic Press and black pepper into Classic Batter Bowl; mix well. Unfold puff pastry sheet onto lightly floured Cutting Board. Roll into a 9x12 inch rectangle using Baker's Roller, flouring as needed using Flour/Sugar Shaker. Using Pizza Cutter, cut pastry sheet into twelve 3-inch squares. Place squares into cups of Stoneware Muffin Pan. Scoop filling into pastry cups using Large Scoop. Slice tomatoes using Ultimate Slice and Grate. Place one slice of tomato onto each scoop of filling. Grate cheese over pastries using Deluxe Cheese Grater. Bake 30-35 minutes or until golden brown. Remove from oven and place on Stackable Cooling Rack; cool 5 minutes. Using Small Spreader, release pastry around edges of muffin cups and carefully lift out. Serve hot. Makes 12 servings.

Cinnamon Crunch Cobblestone Muffins

1/4 cup pecan halves, chopped



2 (11.3 oz) pkgs refrigerated dinner rolls

2/3 cup sugar





1/3 cup butter or margarine, melted, divided

1 Tbls Pantry Korintje Cinnamon



1 Tbls flour

Preheat oven to 375. Chop pecans using Food Chopper. Combine pecans, sugar and cinnamon in Small Batter Bowl; mix well. Separate rolls; cut each roll into six pieces using Pizza Cutter. Place half of the dough pieces and 2 tablespoons of the butter in Classic Batter Bowl; toss gently to coat. Sprinkle with 1/4 cup of the sugar mixture; toss to coat. Divide dough pieces evenly among six muffin cups in Stoneware Muffin Pan. Repeat with remaining dough, 2 tablespoons of the butter and 1/4 cup of the sugar mixture; divide evenly to fill remaining muffin cups. Add flour to remaining sugar mixture in batter bowl; add remaining butter and mix until crumbly. Using Small Scoop, place a scant scoop of crumb topping over each muffin. Bake 20-25 minutes or until muffins are deep golden brown. Remove from oven. Cool in pan 5 minutes. Remove from pan. Serve warm. Makes 12 muffins. 

Crisscross Apple Crowns

4 small Granny Smith apples


1 Tbls ground cinnamon, divided

1/2 cup walnut halves, chopped

1 (17.3 oz) grand size flaky or buttermilk biscuits (8 biscuits)

1/2 cup raisins



1 (10.2 oz) grand size flaky or buttermilk biscuits (5 biscuits)

3 Tbls flour



1 Tbls butter or margarine, melted

3/4 cup sugar, divided


Ice cream (optional)

Preheat oven to 350. Peel, core and slice apples using Apple Peeler/Corer/Slicer; cut apple slices into wedges using Apple Wedger. Chop walnuts using Food Chopper. Place apples, walnuts, raisins, flour, 1/4 cup of the sugar and 1 teaspoon of the cinnamon in Classic Batter Bowl; mix well. Microwave apple mixture on HIGH 3 minutes or until hot; mix well. Separate 12 biscuits. (Discard remaining biscuit or set aside for another use). Using lightly floured Baker's Roller, roll each biscuit into a 5 inch circle. Combine remaining sugar and remaining cinnamon in Small Batter Bowl. Place 1/4 cup of the sugar mixture in Flour/Sugar Shaker; sprinkle evenly over biscuits. Using Medium Scoop divide apple mixture evenly onto center of each biscuit. Gather up edges over filling, pinching lightly to seal. Place butter in Small Micro-Cooker; microwave on HIGH 20 seconds or until melted. Holding filled biscuits at the sealed end, dip each biscuit into butter, then into remaining cinnamon sugar mixture in batter bowl. Place biscuits, seam side down, into Stoneware Muffin Pan. Cut an "X" pattern through the top of each biscuit. Bake 25-30 minutes or until golden brown. Remove from pan. Serve with ice cream, if desired. Makes 12 servings. 

Twice Baked Potato Cups

6 medium baking potatoes (about 8 oz each)


1/2 cup milk, heated



Vegetable oil





1/4 tsp salt

1/2 cup grated fresh Parmesan or cheddar cheese

1/4 tsp ground black pepper

1/2 cup sour cream

Optional garnishes: sliced green onion tops, crisply cooked crumbled bacon, grated fresh Parmesan cheese or shredded cheddar cheese

Preheat oven to 400. Scrub potatoes; brush lightly with oil using Pastry Brush. Pierce potatoes several times; place in Deep Dish Baker. Bake 1 hour, 10 minutes or until fork tender. Remove from baker to Cooling Rack; cool 10-15 minutes or until cool enough to handle. Meanwhile, grate cheese with Deluxe Cheese Grater; set aside. Slice each potato crosswise in half. Carefully scoop out pulp from each potato half into Classic Batter Bowl, leaving a 1/4 inch thick shell. Cut a thin slice off bottom of each potato cup; place potato cups in Stoneware Muffin Pan. Mash potato pulp with Nylon Masher. Add sour cream; continue to mash until no lumps remain. Gradually beat in milk. Stir in green onions, cheese, salt and black pepper; mix well. Fill Easy Accent Decorator fitted with open star tip with potato mixture; set aside. Using Large Scoop, fill each potato cup with remaining potato mixture. Pipe reserved potato mixture over top of each potato. Bake 25-30 minutes or until heated through and golden brown. Garnish as desired. Makes 12 servings. 

Phyllo Nests with Chocolate Mousse

4 sheets thawed, frozen Phyllo dough 



2/3 cup cold fat-free milk

1 Tbls granulated sugar




1/4 tsp Pantry Korintje Cinnamon

Butter flavored nonstick cooking spray


1 1/2 cups thawed, frozen light whipped topping

1 (2.8 oz) pkg European style mousse mix, any flavor

Optional garnishes: chocolate dessert decorations, edible flowers, powdered sugar or unsweetened cocoa powder

Preheat oven to 375. Unroll Phyllo dough. Place sugar in Flour/Sugar Shaker. Lay one sheet Phyllo on flat work surface and spray with nonstick cooking spray. Sprinkle with some of the sugar. Repeat, stacking next two sheets of Phyllo on first and using up all of the sugar. Lay fourth sheet on top and spray lightly with cooking spray. Using Kitchen Shears, cut Phyllo stack into 4 strips and then crosswise into 3 strips, creating 12 squares of layered Phyllo dough. Place on square in each cup of the Stoneware Muffin Pan, arranging slightly to fit cup. Bake 10-12 minutes or until lightly browned. Remove pan from oven and let cool 2 minutes on Nonstick Cooling Rack. With tip of Utility Knife, carefully remove each Phyllo nest; cool completely. Prepare mousse mix with milk in Classic Batter Bowl according to package directions, adding Cinnamon to mix; fold in whipped topping. Refrigerate 1-2 hours. When ready to serve, fill Easy Accent Decorator, fitted with closed star tip, with mousse mixture and pipe decoratively into each Phyllo nest. Garnish with chocolate dessert decorations, edible flowers and a sprinkle of powdered sugar or cocoa powder, if desired. Makes 12 servings. 

Cranberry Cream Cheese Muffins

1 (3 oz) pkg cream cheese, softened



1 cup milk

4 Tbls sugar, divided




1/3 cup vegetable oil

1 (15.6 oz) pkg cranberry orange quick bread mix

1 egg

In a small mixing bowl, beat the cream cheese and 2 tablespoons sugar until smooth; set aside. Place the bread mix in another bowl. Combine the milk, oil and egg; stir into bread mix just until moistened. Spray muffin cups with nonstick cooking spray. Fill muffin cups one-fourth full with batter. Place 2 teaspoons cream cheese mixture in the center of each; top with remaining batter. Sprinkle with remaining sugar. Bake at 400 degrees for 18-20 minutes or until a toothpick comes out clean. Cool for 5 minutes before removing from pan to a wire rack. Makes 1 dozen.

Blueberry Muffins

1/2 cup old-fashioned oats



1 1/2 cups flour

1/2 cup orange juice



1 1/4 tsp baking powder

1 egg





1/2 tsp salt

1/2 cup vegetable oil



1/4 tsp baking soda

1/2 cup sugar




1 cup fresh or frozen blueberries**

Topping:

2 Tbls sugar




1/2 tsp ground cinnamon

In a large bowl, combine oats and orange juice; let stand for 5 minutes. Beat in the egg, oil and sugar until blended. Combine the flour, baking powder, salt and baking soda; stir into oat mixture just until moistened. Fold in blueberries. Spray wells of Stoneware Muffin Pan with nonstick cooking spray. Fill muffin cups two-thirds full. Combine topping ingredients; sprinkle over batter. Bake at 400 for 20-25 minutes or until a toothpick comes out clean. Cool for 10 minutes before removing from pan to a wire rack. Makes about 1 dozen. **Note: If using frozen blueberries, do not thaw before adding to the batter. 

Cranberry Muffins

2 cups flour



2 tsp grated orange peel

1 cup sugar



1/2 cup shortening

1 1/2 tsp baking powder


3/4 cup orange juice

1 tsp ground nutmeg


2 eggs, beaten

1 tsp ground cinnamon


1 Tbls vanilla extract

1/2 tsp baking soda


1 1/2 cups coarsely chopped cranberries

1/2 tsp ground ginger


1 1/2 cups chopped pecans

1/2 tsp salt

In a large bowl, combine the first nine ingredients. Cut in shortening until crumbly. Stir in orange juice, eggs, and vanilla just until moistened. Fold in cranberries and pecans. Spray Stoneware Muffin Pan with nonstick cooking spray. Fill muffin cups two-thirds full. Bake at 375 for 18-20 minutes or until a toothpick inserted in center comes out clean. Cool in pan for 10 minutes before removing to wire rack. Makes 1 1/2 dozen. 

Chocolate Banana Muffins 

1/2 cup butter or margarine – softened


2 cups flour

1/2 cup sugar





3 teaspoons baking soda

1/2 cup brown sugar




1 cup chopped walnuts

1 1/2 cups bananas -- mashed (about 3 large bananas)

1 cup semisweet chocolate chips

3 teaspoons vanilla

In a mixing bowl, cream butter and sugars. Beat in eggs, bananas and vanilla. Combine flour and baking soda; add to creamed mixture just until combined. Stir in the walnuts and chocolate chips. Spray Stoneware Muffin Pan with nonstick cooking spray. Fill greased muffin cups half full. Bake at 350 degrees for 15-20 minutes or until a toothpick comes out clean. Cool for 5 minutes before removing from pans to wire racks.  Makes 2 dozen.

