Recipes for the Mini Round Cocotte
The Mini Round Cocotte has a 3 cup capacity so it's perfect for appetizers.  However, it's also great for individual or small servings of almost anything – Shepard's Pie, dessert cobblers/crisps, soups, breads for gifts (pumpkin, banana, etc.) or anything you can think of that goes in the oven or microwave !  Enjoy! 
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Tangy Pepper-Pecan Brie


1/2 cup pecan halves
1 jalapeño pepper, stemmed and seeded
1/4 cup apricot preserves
1 4-inch round (8 ounces) Brie cheese with rind, room temperature
1 loaf (16 ounces) French baguette
Vegetable oil

Preheat oven to 400°F. Coarsely chop pecans using Chef's Knife. Chop jalapeño using Food Chopper. In Small Batter Bowl, combine jalapeño and preserves; mix well using Skinny Scraper.


Cut Brie in half horizontally using Utility Knife. Place one half of Brie, cut side up, into Mini Round Cocotte. Spread half of the apricot mixture evenly over bottom half of Brie using Small Spreader. Top with half of the pecans and remaining half of Brie, cut side up. Spread remaining apricot mixture over Brie; sprinkle with remaining pecans.

Using Bread Knife, cut baguette on a bias into twenty-four 1/4-inch-thick slices. Arrange baguette slices on Round or Bar Stoneware; spray with oil using Kitchen Spritzer. Bake bread 8-10 minutes (or until golden brown); leave Brie in an additional 2-5 minutes (approx. 12-15 minutes total for cheese) until it begins to soften. Remove from oven; let stand 5 minutes before serving. 

Variations:
Sun-Dried Tomato Pesto Brie: Substitute 2/3 cup sun-dried tomatoes in oil, drained, patted dry and chopped for the apricot preserves. Substitute 1 tablespoon prepared basil pesto for the jalapeño pepper and 1/4 cup pine nuts for the pecans. Proceed as recipe directs.

Brown Sugar Dijon Brie: Substitute 1/2 cup brown sugar for the apricot preserves, 1 tablespoon Dijon mustard for the jalapeño pepper and 1/2 cup sliced almonds for the pecans. Reserve 1/4 cup of the almonds. Chop remaining almonds; combine brown sugar, chopped almonds and mustard. Assemble as directed in Step 2; top with reserved almonds. Proceed as recipe directs.

Cook's Tip: Wear plastic gloves when working with jalapeño peppers. The juice from the peppers can create a burning sensation on the skin.
- For a simple garnish, slice a jalapeño pepper in half lengthwise using Petite Paring Knife. Brush cut surface with apricot jam. Place on pan with bread.
- This recipe can be prepared on the Large Bar Pan or Large Round Stone, if desired. Put Brie directly on stone, and bread slices all around it.  Bake as directed.
- Camembert cheese can be substituted for the Brie, if desired.

Baked Brie with Apples & Cranberries


Prep time: 15 minutes 
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	cup chopped apple

(½ medium apple)
cup sliced natural almonds
cup dried cranberries
tablespoon packed brown sugar
teaspoon Pantry Korintje Cinnamon
tablespoon butter or margarine, melted
round (8 ounces) Brie cheese (about 4 inches in diameter)
Crackers or cocktail bread slices 


Preheat oven to 350° F. Coarsely chop apple with food chopper. Combine apple, almonds, cranberries, brown sugar and cinnamon in small batter bowl; mix gently. Stir in butter just until ingredients are moistened.


Cut Brie in half horizontally using utility knife. Place one half of Brie, rind side down, in Mini Round Cocotte.  Spoon half of the apple mixture onto bottom half of Brie, spreading evenly.  Top with remaining half of Brie, rind side up.  Spoon remaining apple mixture over top. Bake 12-15 minutes or until cheese is soft and just begins to melt.  Serve with assorted crackers or cocktail bread slices. 

Orange, Cranberry & Walnut Brie

¼ cup apricot preserves

¼ cup sweetened dried cranberries

1 teaspoon orange zest

1 4inch round Brie, with rind, room temperature

¼ cup walnut pieces, coarsely chopped

Preheat oven to 400°F (200°C). Mix preserves, cranberries and zest in Small Batter Bowl using Skinny Scraper. 

Cut Brie in half horizontally using Utility Knife. Place one half of Brie, cut side up, into Mini Round Cocotte. Spread half of the apricot mixture evenly over bottom half of Brie using Small Spreader. Top with half of the walnuts and remaining half of Brie, cut side up. Spread remaining apricot mixture over Brie; sprinkle with remaining walnuts. 

Bake, uncovered, 13-15 minutes or until Brie begins to soften. Remove from oven; let stand 5 minutes before serving. 
Apple Crisp

¾ cup corn flake crumbs

½ cup all purpose flour

½ teaspoon salt

½ cup firmly packed brown sugar

1/3 cup chopped nuts

½ cup batter or margarine, softened

1 can (1 lb 4oz) apple pie filling

1 tablespoon lemon juice

1 teaspoon ground cinnamon

Cheater's Notes!  This isn't a Pampered Chef recipe.  It is from the Baltimore Sun Recipe Finder and is delicious!  The lemon juice cuts the sweetness of the pie filling and the topping stays crisp.  I make it in the Mini Round Baker.  For the Mini Round Cocotte, I would divide the recipe in half, or even thirds; bake one, then save the rest of the ingredients to have a warm crisp the next day (or two)!  You may need to adjust the baking time, too; start checking at 15 minutes.  I've left the recipe as it was printed.

For the topping, mix the first six ingredients together and set aside.  In another bowl, mix the pie filling, lemon juice and cinnamon. Spread evenly in an ungreased 8x8x2 baking dish (or just mix it in this to begin with).  Crumble topping evenly over filling.  

Bake at 400 degrees about 30 minutes or until topping is crisp and lightly browned.  Serve warm or cooled with ice cream or whipped topping.

It's good with other pie fillings also!
Hot Broccoli Dip

1 cup broccoli florets, chopped

2 tablespoons chopped onion

2 tablespoons chopped red bell peper

1 cup (4oz) shredded cheddar cheese

½ cup light mayonnaise

½ cup light sour cream

¼ cup (1 oz) grated fresh Parmesan cheese, divided

1 clove garlic, pressed

1/8 teaspoon coarsely ground black pepper

Preheat oven to 375°F. In medium bowl, combine broccoli, onion and bell pepper. Add cheddar cheese, mayonnaise, sour cream, 2 tablespoons of the Parmesan cheese, garlic and black pepper; mix well and spoon into Mini Round Cocotte.

Bake 20-25 minutes or until heated through. Remove from oven; sprinkle with remaining Parmesan cheese. 

Yield: 2 cups
