PC Batter Bowl Recipes

Ideas of some great uses- 

*Marinated meat in the batter bowl, 

*Brown hamburger in the microwave,

*Bacon -  lay a bamboo spoon across the top, drape several slices of bacon over it, cover with the top, and cook your bacon!  Good when the recipe only calls for a few slices (the grease drains into the bowl so the bacon gets nice and crispy!

 Tortilla Bowls - For salads, salsa, or guacamole.  Just place tortilla inside the bowl (either bowl depending on tortilla size) – shape slightly to give it uniform waves – then bake at 350 until hard and slightly browned.

 Microwave able Rice – With the tight fitting lids making rice in the microwave is a snap!  And there isn’t a large over-flow mess to clean up afterwards!  Try using a can of broth instead of water for added flavor.

 Pancake Batter – A Great way to make, pour, and store your pancake batter.  Make a double batch and have left over batter for the next morning – fresh pancakes twice with only half the work!
_________________________________________________________________
Mashed Potatoes

This is for two - cut up 3-4 potatoes and place in large batter bowl.  Add approx. a 1/2 cup of milk and a tablespoon of butter.  Place the lid loosely on top of the batter bowl and put in microwave.  Cook on high for 6 minutes.  Check for doneness.  If not done, continue cooking on high for one-minute increments.  Check for doneness after each minute.  Once done, mix in batter bowl.  I generally add more milk and butter at this point to get the consistency I like.

Corn casserole:
 

1 stick melted butter

1 can cream corn

1 can corn, drained

1 box jiffy corn muffin mix

1 8 oz pkg sour cream

2 eggs, beaten

 

1. Melt butter in batter bowl, whisk in jiffy mix, add other ingredients, mix well.

2. Bake in preheated oven at 350 for 1 hour, 20 minutes or until golden brown.

3. Mix will be "watery" when removed from oven, let it set for about 20 minutes.

Tuna casserole
8 ounces uncooked corkscrew pasta 
2 cups frozen mixed vegetables, thawed 
1 large clove garlic, minced 
2 tablespoons butter or margarine 
1 (10.75-ounce) can condensed cream of mushroom soup 
1 cup milk 
1 ½ cups mozzarella or mild cheddar cheese 
1/8 teaspoon pepper 
1 12-ounce can chunk light or white albacore tuna

Cook pasta according to package directions. Drain well. In large saucepan or skillet, sauté vegetables and garlic in melted margarine until vegetables are tender-crisp. Stir in soup, milk, cheese and pepper. Stir in pasta and tuna  Cook 350 for half an hour in batter bowl.

Layered Athenian Cheese Spread 

Canapé Bread:
1 can refrigerated French bread dough
2 tablespoons grated parmesan cheese
1 tablespoon dried oregano leaves
Cheese Spread:
2 packages (8 ounces each) cream cheese, softened
1 package (8 ounces) feta cheese, chopped
1 jar (7 ounces) sweet roasted red peppers, drained and patted dry
½ cup whole almonds, chopped, divided
1 garlic clove, pressed
1 package (10 ounces) frozen chopped spinach, thawed and drained

Preheat oven to 3500 F. For bread, spray inside of Bread Tube with vegetable oil. Combine cheese and oregano; roll bread dough in cheese mixture to coat evenly. Cap bottom of bread tube; fill with dough. Place cap on top. Bake upright, 50-60 mins. Remove from bread tube, cool completely on Nonstick Cooling Rack. Slice bread into ¼ thick slices. Arrange slices in a single layer on 13” Round Stone. Bake 10-12 minutes or until light golden brown; cool completely. For cheese spread, chop feta cheese, red peppers, and almonds using Food Chopper. In Classic 2 Qt Batter Bowl, combine cream cheese and feta cheese. Press garlic over cheese mixture using Garlic Press; mix well. Stir in spinach. Divide cheese mixture in half. Line 1 Qt Batter Bowl with plastic wrap; sprinkle 2 tablespoons chopped almonds over bottom of Batter Bowl. Press half of the cheese mixture over almonds; top with red peppers. Spread remaining cheese mixture over red peppers. Cover with lid; chill. To serve, invert onto serving plate. Remove plastic wrap and press remaining almonds into side of molded cheese. Serve with canapé bread or crackers, bagel chips, or fresh vegetables. 

Baked Alaska Cake
 

1 package chocolate cake mix plus ingredients to make cake

1 cup chocolate chips

1 tablespoon milk

8 oz. creamed cheese, softened

1 cup powdered sugar

16 oz Cool Whip

 

This comes from Pampered Chef® and uses the "classic batter bowl" which is a glass 2 quart oven-safe measure-mixing bowl.  Shape of bowl gives cake its shape.

 

Mix cake and pour into batter bowl. Bake 1 hour and 15 minutes.  Cool at least 15 minutes, then remove from bowl.

Cool at least another 3 hours

 

Filling:
Melt ¾ cup chocolate chips in microwave on high with 1 tablespoon of milk; set aside.  Beat cream cheese until smooth, then add powdered sugar and mix well.  Add melted chocolate and mix well.

 

Chop the remaining 1/4 cup of chips into fine crumbs, and add to mix.  Fold 2 cups of Cool Whip into mixture.

 

 

To assemble:
Place cake large end down and slice cake horizontally into four equal parts.  

 

Spread bottom layer of cake with filling mix, add next layer, spread with mix, add next layer to top.  Frost outside of cake with balance of mixture forming a smooth surface.

 

Frost cake with remaining Cool Whip forming peaks over entire surface.

 

Refrigerate at least 30 minutes before serving.

 

Yield 16 servings.  

Caramel Apple Dip Ingredients: 1 package (8 ounces) cream cheese, softened, 1/2  cup apple butter, 1/4  cup packed brown sugar, 1/2  teaspoon vanilla, 1/2  cup peanuts, chopped, 5 apples or pears, wedged
Combine all ingredients except peanuts and apples in Small Batter Bowl; mix well. Chop peanuts using Food Chopper; add to Batter Bowl. Mix well; chill. Wedge apples using Apple Wedger; arrange on edge of batter bowl and serve.

__________________________________________________

Batter Bowl Cakes – Use The Pampered Chef 2 Qt or 1 Qt Batter bowl to make the following cakes. For all cakes, grease and flour bowl just 1/2 way up the sides. Add one prepared cake mix and bake at 350. For the 2Qt, bake approx 60 min. For the 1Qt (use an 8 – 9 oz. Cake mix), bake approx 45 min. (Times are estimates. Bake until tests done with cake tester.) Cool for 15 mins, then un-mold and finish cooling. For easy decorating: freeze cake first--less crumbs will result. 

Note: personal experience has shown that denser batters like chocolate or pound cakes hold their shape better than very light batters like white or cherry chip.

 

Decorating Ideas:
Ant Hill- Frost with brown frosting, sprinkle with graham cracker crumbs or brown sugar to give a sandy appearance and use raisins as ants.

 

Ant- Frost one 1QT and two 2QT cakes black or chocolate. Place them in a three section line (the 1QT cake is the head and the two 2QT cakes are the body. Use 6 pipe cleaners for legs and bend them into a "^" and push them into cake.

 

Spider (1) - Frost cake with black (use chocolate and tint black) or chocolate frosting – use chocolate sprinkles for “hair”. Use black licorice or 8 pipe cleaners for legs.  Use gumdrops for eyes.

Spider #2- Frost one 1QT and one 2QT cakes black or chocolate. Place the cakes side by side (the 1QT cake is the head.) Use black licorice or 8 pipe cleaners for legs. Use 2 Lg. marshmallows for fun eyes with m & m pupils – or raisins stuck on toothpicks.

 

Lady Bug- Frost with red frosting. Add big black decorating gel spots (or mini-oreos). Black licorice antenna and gum drop eyes.

 

Beehive- Frost with yellow frosting in a circular fashion, to create the beehive look. Place sugar flowers at the base of hive. Make Peanut butter honeybees and place them around the hive. (Mix 1/2 c peanut butter, 2 T softened butter, 1/2 c confectioners sugar, 3/4 c graham cracker crumbs and shape into 1" ovals. Place on wax paper. Melt 1 oz semi sweet chocolate, place in sandwich bag and cut off tiny end of bag. Drizzle chocolate on ovals to make 3 stripes on each bee. Insert 2 almond slices into oval for bee wings.)

 

Mr. Potato Head- Frost the cake with light brown frosting (vanilla tinted with a little brown and orange). Stick Mr. Potato Head parts right in the cake!

 

Flower Pot - Frost with brown.  Then make some rice krispie treats in the flower shaped bread tube (or just cut some out with cookie cutters).  Place a gumdrop into the center of each with a toothpick. Place each "flower" on a long skewer (can wrap with green pipe cleaner first or dye green with green food coloring) and poke them in the top of the cake.  Looks like a flower pot with flowers!!  You could even add crushed cookies to look like dirt and gummy worms!

 

Graduation Cap - Put a piece of cardboard on top of the cake and decorate it like a graduation cap.

 

Wedding/Chapel Bells Cake - Bake cake in 2 Qt Batter bowl.  Cut in half (like football/Easter egg cakes).  Put narrow ends toward each other, angling wider ends apart.  Decorate with white icing, cut powdered sugar donut hole in half for bell clappers.  Decorate top of bells w/ ribbons & flowers to match bride’s colors.

 

Volcano - Can be done on a sheet cake if you want to add plastic dinosaurs, trees and landscaping. Cut a v-shaped crevice out of the top 1/3 to 1/2 side of the cake. Use chocolate icing over all. But in the crevice and below it use red and yellow to represent the Lava Flow. In the top of the cake insert several of those long (6 inches or so) skinny candles you can find at the party stores. Insert all candles into the same spot so they are close together. When lit the candles make the volcano look like it's erupting. 

 

Easter Egg - Cut vertically putting large ends together and frost and decorate like an Easter egg. You can use some coconut mixed with green food coloring for "grass" around the egg.

 

Bunny (or any animal) - Frost with white icing, cut ears out of cardstock and stick into top of cake. Use black licorice for whiskers. Put a large marshmallow cut in half diagonally on the face for a nose. Give him a frosting bow tie. Do any animal by changing the ears and frosting. 

 

Easter Basket - When the cake has cooled, hollow the inside out, leaving about a 1 inch rim. Frost (easier to frost if sits out for 2 hours or freeze first) and decorate it with the Easy Accent Decorator or use the new spring colored 'Nilla Wafers.  Add a handle made out of pipe cleaners. For the eggs, bake muffins or cupcakes in the Mini Muffin Pan and decorate to look like Easter Eggs.  Great centerpiece for Easter dinner!

 

Bachelor Party Cakes - Use two - 1qt. cakes, like a women's chest, need I say more…

 

Bride & Bridesmaids – Make bride out of 2qt bowl and 3 bridesmaids out of 1qt bowls. Decorate bride in all white & bridesmaids in the wedding colors.

Barbie Cakes - Skipper-sized doll fits best and goes in AFTER the cake has baked!  Ha, ha!  (The pink Barbie cake above was down using two, 2 qt. Bowls – 2 inches was cut from the bottom of one and added to the other to make the gown taller)

 

Watermelon Ice Cream Slices –  different colors of sherbet layered and frozen in bowl – chocolate chips for seeds.

Baseball Hat 1 Box cake mix -- any flavor 3 c Icing Food coloring

 Preheat oven to 350 degrees. Prepare cake according to package directions. Grease Batter Bowl with vegetable oil shortening and dust with flour or spray lightly with a vegetable oil spray. Pour batter into prepared Batter Bowl. Bake 50 60 minutes or until a Cake Tester inserted in center comes out clean. Cool 15 minutes on Non-Stick Cooling Rack, invert and remove Batter Bowl. Cool 3-4 hours before decorating. To assemble cake, cut 1-inch off from widest portion of cake. With cut side down, using Batter Bowl as a guide, cut 1-inch cake slice in half (it will be crescent
shaped). This will form the bill of the cap. Place the bill up against the larger round edge cake portion. Frost entire cake using 2 cups of icing. Tint remaining icing to desired color. Decorate cake using the Decorator Set. Cut cake and serve.
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