Recipes for use with your Pampered Chef

DELUXE MINI-MUFFIN PAN

APPETIZERS:
CHEESY ARTICHOKE CUPS from The Pampered Chef RECIPES FROM THE HEART cookbook
24 small (about 3-inch square) wonton wrappers
         1 garlic clove, pressed             ½ cup mayonnaise

2 jars (6-1/2 oz ea) marinated artichoke hearts, drained       1/3 cup sliced pitted ripe olives

¼ cup (1 oz.) Shredded Parmesan cheese

          ¼ cup chopped red bell pepper

Preheat oven to 350 degrees F.  Press wonton wrappers into lightly greased mini-muffin cups.  Pat artichoke hearts dry; chop and place in medium bowl.  Add mayonnaise, cheese and garlic; mix well.  Stir in olives and bell pepper.  Spoon into prepared muffin cups.  Bake 12-14 minutes or until lightly browned.  Remove from oven; cool in pan 2 minutes before carefully removing from pan.  Serve warm.  Yield:  24 appetizers
CHILI APPETIZER TARTS from 1987 Better Homes and Gardens Holiday Cooking
1 pkg. (10) refrigerated flaky dinner rolls
    ½ pd ground beef   

       3 TBSP water


1 can (8 oz) red kidney beans, drained
    1 clove garlic, pressed
       ½ tsp. ground red pepper


1 can (8 oz) stewed tomatoes


    2 TBSP tomato paste
       Sour cream

1 cup (4 oz) shredded Cheddar cheese
    1 TBSP chili powder

       guacamole

Preheat oven to 375 degrees F.  In large skillet cook ground beef and garlic till meat is brown; drain fat.  Stir in tomatoes, kidney beans, tomato paste, water, chili powder, ground red pepper, ¼ tsp. Salt and ¼ tsp. Pepper; bring to boiling.  Reduce heat; simmer, uncovered, 20 minutes, stirring occasionally till mixture is thick.  Remove from heat.  Stir in cheese.  Meanwhile, separate each dinner roll into 4 layers.  Place each section in a greased mini-muffin cup, shaping with floured Mini-Tart Shaper.  Spoon a rounded teaspoon chili mixture into each muffin cup.  Bake in a 375 degrees oven for 15-20 minutes.  Remove from pans.  Serve warm.  Garnish each tart with a dollop of sour cream and guacamole, if desired.  Yield:  40 tarts.
CRAB RANGOON
Filling:  1 pkg. (8 oz) cream cheese, softened
2 scallions, chopped
       ½ tsp prepared horseradish

½ pd. fresh crab or 2 cans (6 oz) crab meat

½ tsp lemon juice
       1/8 tsp Tabasco sauce

Dash of salt

Shells:  Phyllo dough to make 60 mini tart shapes (make them 3 sheets thick)

Preheat oven to 350 degrees F.  In 2 Qt. Batter Bowl, whip cream cheese smooth.  Add remaining ingredients and mix well.  Unfold Phyllo dough onto the 18” x 12” cutting board, keeping unused portion lightly wrapped and moist.  Use 3” circle cutter and stamp out 60 circles.  Press circles into the mini muffin pan with the mini tart shaper.  Fill each cup ½ full with the filling using the small stainless steel scoop.  Bake 15-20 minutes.  Serve hot.  Yield:  60 appetizers
CRISPY TACO BITES from SEASON’S BEST RECIPE COLLECTION  Spring/Summer 1996
24 Wonton wrappers





Filling:  6 oz cream cheese, softened            ½ cup sour cream
   2 pressed garlic cloves

     ¾ tsp. Oregano


¾ tsp. chili powder

Toppings:  Tomatoes, seeded
sour cream 
green onions
   black olives
      ripe avocado

Preheat oven to 350 degrees F.  Spray Deluxe Mini-Muffin Pan lightly with vegetable oil.  Separate Wonton wrappers and place one in each cup.  Using Mini-Tart Shaper, press each wrapper into cup using care to keep cup area open.  Combine all filling ingredients in large batter bowl.  Blend until smooth.  Fill Wonton cups using small Stainless Steel Scoop.  Bake 10 minutes.  Chop toppings finely and garnish.  Yield:  24 pieces

FLAKY MUSHROOM TARTS from The Pampered Chef FAVORITES Cookbook
1 pd fresh mushrooms, finely chopped
½ cup dry white wine
            4 sheets (18”x14”) frozen phyllo

1 medium onion, finely chopped

dash of hot pepper sauce


dough, thawed

½ cup fresh parsley, finely chopped

6 TBSP butter, melted

4 oz Havarti or Monterey Jack











           cheese, cut in 1/2” cubes

Preheat oven to 400 degrees F.  In large skillet, combine mushrooms, onion, parsley, wine and hot pepper sauce.  Cover.  Cook 5-7 minutes until mushrooms are tender, stirring occasionally.  Uncover and cook until liquid has evaporated.  Cool.  Lightly brush 1 sheet of phyllo dough with melted butter.  Place another sheet of phyllo dough on top of first sheet.  Brush with butter.  Repeat with remaining dough and butter.  Cut the stack into 2-1/2 inch squares.  Gently press each piece into an ungreased Mini-Muffin Pan cup.  Place about 2 tsp mushroom mixture in each cup.  Top each with cheese cube.  Bake for 15-18 minutes or until light brown.  Serve warm.  Yield:  30 appetizers
MEDITERRANEAN ARTICHOKE QUICHES from 1999 Better Homes and Gardens Holiday Cooking
Filling:
1 egg


½ tsp. dried oregano, crushed
        
        2 TBSP chopped pitted Greek olives

1 tsp. flour

½ tsp. dried rosemary, crushed
        ½ cup chopped canned artichoke hearts


¼ cup half & half
¼ cup (1 oz.) Crumbled feta cheese
        2 TBSP finely shredded Parmesan cheese ¼ tsp. pepper

2 TBSP chopped red onion




Orange Pastry:

½ cup butter, softened     
4 oz cream cheese, softened

1-1/2 tsp. fine orange zest
2 TBSP orange juice
     
1-1/4 cups flour


½  tsp. salt

Pastry:  Beat butter, cream cheese, orange peel and orange juice in large batter bowl till smooth.  Gently stir in flour and salt just till dough forms.  Knead the dough with your hands, if necessary, to blend in all the flour.  Cover with plastic wrap and refrigerate 2 hours or till firm enough to handle.  Place twenty-four 1-inch pastry balls in mini-muffin cups.  Shape with floured Mini-Tart Shaper.  

Filling & finishing:  Preheat oven to 425 degrees F.  Stir together egg, flour, half & half, pepper, oregano and rosemary in small batter bowl till smooth.  Stir in feta cheese, onion, olives and artichokes.  Fill pastry shells with mixture (about 1 TBSP each).  Sprinkle with Parmesan cheese.  Bake in 425 degrees F. oven for 5 minutes; transfer to cooling racks and cool.  Serve warm or cool.  Yield:  24 quiches  

MINI-HAM PUFFS from SEASON’S BEST RECIPE COLLECTION  Spring/Summer 1997
1 pkg. (2.5 oz.) processed ham, chopped

1/8 tsp. ground black pepper

1-1/2 tsp. Dijon mustard

1 small onion, chopped (about ¼ cup)         
1 pkg. (8 oz.) refrigerated crescent rolls

1 egg
½ cup (2 oz.) Shredded Swiss cheese

Preheat oven to 350 degrees F.  Finely chop ham and onion using Food Chopper; place in Classic 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
MINI QUICHE
6 eggs



½ pd. Mushrooms, chopped
      ½ cup sun-dried tomatoes (in oil), chopped

1 cup light cream

3 cloves garlic, pressed
      ½ cup shredded Cheddar cheese


1 small onion, chopped fine
¼ cup shredded Parmesan cheese

pie crust
salt & pepper

Preheat oven to 350 degrees F.  Sauté onions, mushrooms and garlic in butter until soft.  Set aside.  Beat eggs, add cream and mix well.  Add onion mixture, sun dried tomatoes, cheeses and salt & pepper (to taste).  Mix well.  Cut circles out of pie crust and put in greased mini-muffin pans.  Fill crust cups with mixture.  Bake for 20 minutes.
SALMON QUICHE APPETIZERS from The Pampered Chef FAVORITES Cookbook
1 pkg. (11 oz) pie crust mix
       2 eggs




2 TBSP chopped red pepper

3 oz. Cream cheese, softened
       1 can (15-1/2 oz) salmon


2 TBSP green onion slices

¼ cup mayonnaise

       ½ cup shredded Cheddar cheese

¼ tsp hot pepper sauce

Preheat oven to 375 degrees F.  Prepare pie crust mix according to package directions.  Form dough into 36 1-inch balls.  Place each ball in Mini-Muffin Pan cup.  Dip Mini-Tart Shaper in flour, then press into dough to shape tarts.  Drain, bone and flake salmon; set aside.  Beat cream cheese, mayonnaise and eggs until smooth.  Add remaining ingredients.  Mix well.  Fill tart shells with salmon mixture.  Bake 25-30 minutes or until lightly browned.  Yield:  36 appetizers     

SALSA BITES from The Pampered Chef RECIPES FROM THE HEART cookbook
8 oz. Cream cheese, softened
       ½ cup (2 oz.) Cheddar cheese, shredded
   1 TBSP chopped green onion 1/3 cup thick and chunky salsa
2 TBSP chopped pitted ripe olives
   Thick & chunky salsa,topping 2 eggs, lightly beaten


1 garlic clove, pressed

Preheat oven to 350 degrees F.  In large bowl, beat cream cheese until smooth.  Blend in salsa and eggs.  Stir in Cheddar cheese, olives, onion and garlic.  Lightly spray 24 mini-muffin cups with vegetable oil; fill with cream cheese mixture.  Bake 15-18 minutes or until centers are set.  Remove from oven; cool in pan 5 minutes.  Remove from pan; cool on wire rack.  Top with additional salsa just before serving, if desired.  Yield:  24 appetizers 

SAVORY VEGETABLE MINI-QUICHES from SEASON’S BEST RECIPE COLLECTION  Fall/Winter 1996

1 pkg. (15 oz.) Refrigerated pie crust
       ½ cup (2 oz.) Shredded Cheddar cheese

2 eggs 

1 cup zucchini, chopped

       1 garlic clove, pressed



½ cup milk

½ cup fresh mushrooms, chopped
       ¼ cup green onions, sliced
    Dash of ground black pepper

¼ cup cooked bacon, chopped
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Preheat oven to 375 degrees F.  On lightly floured surface, roll one pie crust into 12x10-inch rectangle.  Cut 12 circles from dough using 3” cookie cutter.  Press into Deluxe Mini-Muffin Pan using Mini-Tart Shaper.  Repeat with remaining pie crust.  Whisk milk and eggs together in large Batter Bowl.  Stir in vegetables and remaining ingredients.  Fill each muffin cup with approximately 1 TBSP. Filling.  Bake 13-15 minutes or until puffed and lightly browned.  Cool in pan 2 minutes; remove carefully.  Serve warm.  Yield:  24 servings
SWISS HERB QUICHE from HOSTESS CHOICE 1995 SPRING/SUMMER RECIPE COLLECTION  

4 eggs, beaten




1 garlic clove, pressed
  
 ½ tsp pepper

½ cup (4 oz.) Mushrooms, chopped

½ cup grated Swiss cheese
             ¼ tsp. Italian Seasoning

1 TBSP. Onion, finely chopped

½ cup seasoned croutons

 
Preheat oven to 350 degrees F.  In batter bowl beat eggs.  Add mushrooms, onion, garlic, cheese, croutons and seasonings.  Mix well.  Spoon mixture into lightly sprayed Mini-Muffin Pan.  Bake 15-18 minutes or until golden.  Cool 2 minutes and remove from pan; serve warm.  Yield:  24 Quiche
TACO TARTLETS from The Pampered Chef FAVORITES Cookbook
1 pd lean ground beef (uncooked)
2 TBSP ice water       

1 cup shredded Cheddar cheese

2 TBSP taco seasoning mix

Tortilla Chip Filling:     

1 cup sour cream

 
2 oz black olives, chopped






¾ cup coarsely crushed tortilla chips

2 TBSP taco sauce

Preheat oven to 425 degrees F.  In medium bowl, mix beef, taco seasoning mix and ice water with hands.  Press into bottom and up sides of Mini-Muffin Pan, using Mini-Tart Shaper.  Prepare Tortilla Chip Filling by mixing all ingredients in small bowl.  Place a spoonful of filling into each shell, mounding slightly.  Sprinkle Cheddar cheese over tops.  Bake 7-8 minutes.  Remove tartlets from pan with tip of knife.  Serve immediately or cool and freeze.  Yield:  30-36 appetizers
CANDY:

CAPPUCCINO BON-BONS
1 (22.5 oz.) box fudge brownie mix

1/3 cup water
     
        1-1/2 TBSP. instant coffee crystals

2 eggs
   
    1/3 cup vegetable oil
1 tsp. ground cinnamon       powdered sugar for dusting
Preheat oven to 350 degrees F.  Place mini muffin liners into Deluxe Mini-Muffin Pan cups.  In large Batter Bowl, stir together eggs, oil and water.  Add brownie mix and stir until combined.  Stir in instant coffee and cinnamon.  Fill the muffin liners halfway to the top.  Bake for 10 to 12 minutes.  Test for doneness with Cake Tester.  When the bon-bons are completely cool, dust with powdered sugar.  Makes 4 dozen bon-bons
FUDGE KISSES
3 cups semi-sweet  or milk chocolate chips

1 can sweetened condensed milk
¼ cup butter
Line mini-muffin pan cups with decorative paper liners.  Place ingredients in microwave safe 2 Qt. Batter bowl.  Microwave at 50% power (MEDIUM) for 3-5 minutes, or until chips are melted.  Mix well.  Load warm fudge into the Easy Accent Decorator with open star tip.  Press fudge into each cup, forming candy kisses.
MARBLE NUT CLUSTERS
2 cups semisweet chocolate chips  

1-1/2 cups chopped nuts   
      1oz white chocolate, melted
Line Deluxe Mini-Muffin Pan with paper liners.  Place chocolate chips in Covered Micro-Cooker and microwave on HIGH for 3 to 4 minutes, stirring after each minute until melted.  Stir in nuts.  Using the small Stainless Steel Scoop, drop chocolate nut mixture into the muffin cups.  Drip just a little melted white chocolate into the center of the cup.  Using the Cake Tester, swirl the white chocolate through the chocolate.  Cool, keep in the refrigerator in an air tight container.  Makes 2 dozen

TUXEDO BROWNIE CUPS

1 Brownie mix             8 oz cream cheese - softened               ¾ cup powdered sugar                2 cups Cool Whip                1 Orange

Mix Brownie Batter according to Fudgy version.   Spray Mini muffin pan with Pam with Flour and scoop 1 small scoop batter into each cup.   Bake at 325 until done  (about 12 minutes)  Take out of oven and press into cup shapes using tart shaper.  Cool and remove from pan.

FILLING:   Mix together VERY soft cream cheese, powdered sugar and Cool Whip.  Pipe into Brownie cups.  Zest orange on Brownies.   Or top with 1 raspberry, or 1 strawberry slice or grated chocolate  ( But the orange zest is best!  )

MINI-S’MORE BITES from The Pampered Chef RECIPES FROM THE HEART cookbook
½ cup graham cracker crumbs
1 cup miniature marshmallows


1 egg

¼ cup sugar, divided


3 milk chocolate bars (1.55 oz each), divided

Multi-colored 

1 TBSP butter, melted


1 pkg. (8 oz) cream cheese, softened


          sprinkles

Preheat oven to 325 degrees F.  In medium bowl, combine cracker crumbs, 1 TBSP of sugar and butter.  Line mini-muffin cups with paper liners.  Divide crumb mixture among 24 muffin cups; press onto bottoms of cups.  Bake 5 minutes.  Meanwhile, place 1-1/2 chocolate bars in medium microwave-safe bowl.  Microwave on HIGH 1 to 1-1/2 minutes or until melted, stirring every 30 seconds.  Add cream cheese and the remaining 3 TBSP sugar; beat until smooth.  Blend in egg.  Spoon mixture into muffin cups.  Bake 15 minutes or until filling is set.  Remove from oven.  Press a few marshmallows into each cup.  Chop remaining 1-1/2 chocolate bars; sprinkle over tops.  Bake 5 minutes or until marshmallows and chocolate just begin to melt.  Immediately transfer muffin cups from muffin pan to wire rack.  Top with multi-colored sprinkles, if desired.  Cool to room temperature before serving.  Cover and store remaining S’More Bites in refrigerator.  Yield:  24

Page 3 of  10
PEANUT BUTTER CUPS
½ cup butter

4 cups powdered sugar
2 cups creamy peanut butter

½ tsp vanilla

12 oz. chocolate chips
Sift sugar.  Melt butter in 2-Qt. Batter bowl in microwave.  Add powdered sugar, peanut butter and vanilla to butter and mix well.  Melt chips in Micro-cooker in microwave at 50% power (MEDIUM) for 3-5 minutes.  Line Deluxe Mini-Muffin Pan cups with paper liners.  Pour a small amount of chocolate in each liner.  Use small stainless steel scoop to form peanut butter balls and place in cups.  Fill the cups with remaining chocolate.
COOKIES,CHEESECAKES & TARTS:
BROWNIE PEANUT BUTTER BITES from The Pampered Chef FAVORITES Cookbook
1 pkg (15 oz) brownie mix
1/3 cup hot water
¼ cup oil
1 egg
  48 mini peanut butter cups

Preheat oven to 350 degrees F.  Combine brownie mix, water, oil and egg.  Beat well.  Fill paper-lined Mini-Muffin cups about ½ full.  Press one miniature chocolate covered peanut butter cup into batter in each cup.  Bake 15-20 minutes or until brownie is set.  Cool completely.  Yield:  40-48 pieces

CHOCOLATE MINT CHEESECAKES

8 oz. Light cream cheese

1/3 cup sugar
        1 egg

  1/3 cup chocolate chips 

½ cup low-fat cottage cheese

2 TBSP. Flour
        ½ tsp. Vanilla
   ¼ tsp. Peppermint extract
Preheat oven to 325 degrees F.  Process cream cheese, cottage cheese, sugar, flour, egg and vanilla with electric blender until smooth.  Add melted chocolate chips; process until smooth.  Using the small Stainless Steel Scoop, spoon batter evenly into 24 paper-lined cups of Mini-Muffin Pan.  Bake 15-18 minutes or until set.  Let cool in pan.  Cover and chill.  Yield:  24 mini-cheesecakes 

CHOCOLATE NUT TARTS from HOSTESS CHOICE RECIPE COLLECTION
1 pkg.. (15 oz.) Fudge brownie mix
           
2-1/2 cups pecans or walnuts, chopped finely
1 TBSP. Butter, melted

           

2 TBSP. Dark corn syrup

Preheat oven to 350 degrees F.  Prepare brownie mix in batter bowl according to package directions and set aside.  Combine nuts, butter and corn syrup.  Generously spray Mini-Muffin Pan with vegetable oil.  Use the small Stainless Steel Scoop to portion nuts into bottom of cups.  Press with floured Mini-Tart Shaper to form a shallow crust.  (Nuts will not go up sides to form a cup).  Place brownie mixture on top of nuts with small Stainless Steel Scoop.  Bake 13-16 minutes.  Cool for 15 minutes or until tarts remove easily from pan.  Yield:  48 tarts
COOKIE KISSES from The Pampered Chef FOOD, FAMILY & FRIENDS cookbook
1 pkg (20 oz) refrigerated chocolate chip cookie dough     

36 chocolate kisses, unwrapped
Preheat oven to 350 degrees F.  Lightly spray 36 cups of 2 Deluxe Mini-Muffin Pans with oil and set aside.  Cut dough into 9 thick slices, then cut each slice into 4 pieces, to make a total of 36 pieces.  Place a piece of dough in each greased cup.  Press dough with floured Mini-Tart Shaper to form cups.  In each dough cup, place a chocolate kiss.  Bake 10-12 minutes.  Cool cookies in pan 15 minutes, then remove to cooling rack to finish cooling.  Yield:  36 cookies

CRANBERRY APRICOT TARTLETS from Land O Lakes 5th Annual Holiday Cookies
TARTLET SHELLS:

¼ cup sugar




1-1/3 cups flour

½ tsp. Orange zest

½ cup butter, cut into 4 pieces


¼ tsp. Salt


1-3 TBSP. Orange juice
FILLING:

1-1/2 cups fresh or frozen cranberries

1 cup sugar


1/3 cup orange juice

¾ cup dried apricots, chopped

1 tsp. Orange zest
¼ ¼ 
¼ cup water
Preheat oven to 375 degrees F.  In small batter bowl combine ¼ cup sugar, butter, flour and salt.  Beat at low speed, scraping bowl often, until mixture is crumbly (1-2 minutes).  Continue beating, adding orange peel and enough orange juice to form a dough.  Divide dough into 30 equal pieces; set aside.  Grease and sugar mini-muffin pans.  Place dough in prepared cups and shape with floured Mini-Tart Shaper.  Bake for 14-18 minutes or until edges are lightly browned.  Immediately loosen edges with knife; carefully remove shells using tip of citrus peeler or sharp knife.  Place on cooling rack; cool completely.  Meanwhile, in 2-qt. Saucepan combine all filling ingredients.  Cook over medium-high heat, stirring occasionally, until mixture comes to a full boil (5-7 minutes).  Reduce heat to low.  Cook, stirring occasionally, until mixture is thickened and liquid is absorbed (15-20 minutes).  Cool completely.  Just before serving, assemble tartlets.  Spoon rounded teaspoonful filling into each shell;  garnish with whipped cream.  Yield: 30 tartlets
DOUBLE CHOCOLATE CORDIAL CUPS from The Pampered Chef FOOD, FAMILY & FRIENDS cookbook
Crust:
1 pkg. (8 oz) cream cheese, softened

1/3 cup sugar

¼ cup unsweetened cocoa powder

½ cup butter, softened



¾ cup flour



Filling:

¼ cup butter



    
½ cup sugar

1 tsp. vanilla

6 TBSP unsweetened cocoa powder
    
1 egg, beaten          
1 TBSP Grand Marnier liqueur


Crust:  In batter bowl, combine cream cheese, butter and sugar; beat until fluffy.  Sift together flour and cocoa; blend into cream cheese mixture until smooth.  Divide and shape into 24 balls, then with Mini-Tart Shaper, press a ball into each cup of ungreased Deluxe Mini-Muffin Pan.  Filling:  Preheat oven to 325 degrees F.  Melt butter over low heat in 1-1/2 qt. Saucepan.  Remove from heat.  Stir in cocoa, then sugar, egg, vanilla and liqueur.  Spoon chocolate filling into crust-lined muffin cups, dividing evenly.  Bake 25-30 minutes or until filling is set.  Cool slightly in pan, then carefully remove with tip of parking knife. Yield:  24 cups
DOUBLE CHOCOLATE ESPRESSO GEMS from Land O Lakes 5th Annual Holiday Cookies
Cookies:

2/3 cup semi-sweet chocolate chips
      ¾ cup sugar       1 tsp. Vanilla
  ½ cup chopped pecans

½ cup butter



      2 eggs
         ½ cup flour           2 tsp. Instant espresso powder

Filling:

1 bar (4 oz.) High quality bittersweet chocolate, broken into small pieces
  30 small pecan halves

Garnish:  30 chocolate-covered espresso coffee beans, optional    OR         Powdered sugar, optional

Preheat oven to 375 degrees.  In small saucepan melt chocolate chips and butter over low heat, stirring occasionally, until smooth (3-5 minutes).  Pour into large batter bowl; cool 5 minutes.  Add sugar and eggs; mix well.  Gradually stir in flour.  Stir in chopped pecans, espresso powder and vanilla.  Line mini muffin pans with paper liners.  Fill cups ¾ full.  Place pecan in center of each cup; place chocolate pieces on each side of pecan.  Bake for 18-23 minutes or until center is set.  Let stand 5 minutes in pan.  Remove from pan; gently push espresso bean into each cookie.  Cool completely.  Sprinkle with powdered sugar, if desired.  Yield:  30 gems

FUDGE PUDDLES
1-1/4 cups flour
   1/2 tsp. Salt
 

1/2 cup creamy peanut butter 
    1/2 cup white sugar

3/4 tsp. baking soda
   1/2 cup butter, softened
1/2 cup packed brown sugar
    1 egg       1 tsp vanilla

Filling:
1 cup milk chocolate chips

1 (14 oz.) can sweetened condensed milk
    48 pecan halves


1 cup semisweet chocolate chips
1/2 tsp. vanilla extract




Preheat oven to 325 degrees F.  In small Batter Bowl, whisk together flour, baking soda and salt.  In large Batter Bowl cream butter, peanut butter and sugars.  Mix in egg and vanilla.  Stir flour mixture into creamed mixture.  Using the small Stainless Steel Scoop, drop level scoopfuls into the cups of the Deluxe Mini-Muffin Pan.  Bake cookies for 14 to 15 minutes or until lightly browned.  Remove from oven and immediately make wells in the enter of each using the back of the small Stainless Steel Scoop.  Cool in pan for 5 minutes.  Then carefully remove to Non-Stick Cooling Rack.  For filling, put chocolate chips in Covered Micro-Cooker and microwave on HIGH for 3 to 4 minutes, stirring after each minute until melted.   Stir in milk and vanilla, mix well.    Pour the chocolate mixture into each shell, until well is full.  Top with a pecan half.  Makes 4 dozen Fudge Puddles
HAWAIIAN TARTS
1 cup butter, softened
       1/2 cup powdered sugar
 2 TBSP. corn starch
     1 egg      1/2 cup white sugar

1 tsp. vanilla extract
       1-3/4 cups flour           1 cup pineapple preserves         1-1/2 cups flaked coconut

Preheat oven to 350 degrees F.  In 2-Qt. Batter Bowl, mix together butter, vanilla and powdered sugar until smooth.  In 1-Qt. Batter Bowl, whisk together flour and corn starch using 10" Whisk.  Add flour mixture to butter mixture and stir until a dough forms.  Using the small Stainless Steel Scoop, drop balls of the dough into Deluxe Mini-Muffin Pan cups.  Mold dough into the shape of the cup using floured Mini-Tart Shaper.  In each cup, put 1 tsp.. of pineapple preserves.  In 1-Qt. Batter Bowl, mix sugar and egg until well blended.  Stir in coconut and put 1 tsp.. of the coconut mixture onto each of the pineapple filled tarts.  Bake for 25-30 minutes.  Cookie crusts should be slightly golden.  Cool tarts in pan for at least 15 minutes before attempting to remove.  Lightly tap Mini-Muffin Pan on the counter to loosen tarts.  Dust lightly with confections' sugar before serving.  Makes 3 dozen tarts
HOLIDAY CANDY COOKIE BITES from Land O Lakes 5th Annual Holiday Cookies
1-1/3 cups packed brown sugar
2 tsp. Vanilla


2-1/2 cups quick oats

2/3 cup butter, softened

1 cup flour


1 cup vanilla chips

1/3 cup peanut butter


1 tsp. Baking powder
         1 pkg. (10 oz.) Red & green M&M candies

2 eggs




½ tsp. Baking soda
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Preheat oven to 350 degrees F.  In large batter bowl on medium speed, cream together sugar, butter and peanut butter.  Add eggs and vanilla; beat until well mixed.  On low speed, add flour, baking powder and soda.  Beat until well mixed.  Stir in oats, candy and chips.  Line mini muffin pan with paper liners.  Drop dough by heaping teaspoonfuls into paper lines.  Bake for 15-17 minutes or until set and light golden brown.  Yield:  6 dozen  

HOLIDAY TASSIES from 1999 Better Homes and Gardens Holiday Cooking 

CRUST:

½ cup butter, softened

4 oz. Cream cheese, softened


1 cup flour
Preheat oven to 325 degrees F.  Beat butter and cream cheese in large batter bowl on medium to high speed for 30 seconds.  Stir in flour till combined.  Cover and chill 1 hour or till dough is easy to handle.  Divide chilled dough into 24 equal portions.  Roll each portion into a ball and place in mini-muffin pan cups.  Shape with floured Mini-Tart Shaper.  Fill each cup with 1-2 rounded teaspoons of filling.  Bake for 25 to 30 minutes or till tops are lightly browned.  Cool slightly in pans.  Remove from pans and cool completely on cooking rack.  Yield:  24 tassies

CHOOSE A TASSIE FILLING:
Almond-Raspberry Filling:  Beat 1 egg, ½ cup sugar and ½ cup almond paste, crumbled, in a small batter bowl.  Divide ¼ cup red raspberry preserves among pastry-lined muffin cups (about ½ tsp.. ea.).  Spoon 1 level tsp.. of the almond mixture over preserves.  Sprinkle with chopped sliced almonds.  Drizzle cooled baked tassies with additional red raspberry preserves, if desired.
Apricot-Pecan Filling:  Cover 1/3 cup finely snipped dried apricots with boiling water; let stand 5 minutes.  Drain well.  Stir 1 egg, ¾ cup packed brown sugar and 1 TBSP. melted butter in a small batter bowl till combined.  Stir in 1/3 cup coarsely chopped pecans and the drained apricots.  

Brownie-Nut Filling:  Melt ½ cup semisweet chocolate chips and 2 TBSP. butter in covered Microcooker.  Stir in 1/3 cup sugar, 1 beaten egg and 1 tsp.. Vanilla.  Place a whole filbert or peanut in each pastry-lined muffin cup.  Top with 1 rounded teaspoon chocolate mixture.

Chess Filling:  Stir 1 beaten egg, 1 egg yolk, ½ cup sugar, 2 TBSP. Melted butter, 4 tsp.. Milk, 1 tsp.. Cornmeal, ¼ tsp.. Fine lemon zest and 1 tsp.. Lemon juice in small batter bowl.  Garnish each cooled baked tassie with red and green candied cherries, if desired.

Cranberry-Nut Filling:  Beat 1 egg, ¾ cup packed brown sugar, 1 TBSP. Melted butter and 1 tsp.. Vanilla in a small batter bowl.  Stir in 1/3 cup finely chopped fresh cranberries and 3 TBSP. Chopped walnuts or pecans.

Cream Sherry-Almond Filling:  Beat ¾ cup sugar, 2 TBSP. Butter, 1 TBSP. Flour and ¼ tsp.. Nutmeg in small batter bowl.  Beat in 2 eggs and 2 TBSP. Cream sherry; stir in ¾ cup ground almonds.  Divide 2 TBSP. Strawberry or raspberry jam among pastry-lined muffin cups (about ¼ tsp.. Ea.).  Top with about 1 TBSP. Filling.
Lemon-Coconut Filling:  Beat 2 eggs, ½ cup sugar, 2 TBSP. Melted butter, ½ tsp.. Fine lemon zest and 1 TBSP. Lemon juice in small batter bowl.  Stir in ¼ cup flaked coconut.

Original Pecan Pie Filling:  Beat 1 egg, ¾ cup packed brown sugar, 1 TBSP. Melted butter and 1 tsp.. Vanilla in small batter bowl.  Stir in ½ cup coarsely chopped pecans.
Pumpkin Filling:  Stir together 1 egg, ½ cup canned pumpkin, ¼ cup sugar, ¼ cup milk and 1 tsp. Pumpkin pie spice in small batter bowl.

MINI APPLE CHEDDAR TARTS from The Pampered Chef FAVORITES Cookbook
2-3 medium apples



3 TBSP brown sugar

1 tsp flour

1/3 cup shredded Cheddar cheese

1 tsp cinnamon
  1 pkg (8 oz) refrigerated crescent rolls

Preheat oven to 350 degrees F.  Peel, core and slice apples with Apple Peeler/Corer/Slicer.  Cut apple slices into small cubes.  Toss apples with cheese, sugar, cinnamon and flour to combine.  Set aside.  Place crescent roll dough on 9” x13” cutting board.  Pinch edges together and press out to cover board.  Cut dough into 24 small squares using the Pizza Cutter.  Lightly grease Mini-Muffin Pan.  Press dough squares into pan.  Drop mound of apple mixture into each dough-lined cup.  Bake for 15-20 minutes.  Serve warm.  Yield:  24 tarts  
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MINI-BASKET CRISPY TREATS from The Pampered Chef FOOD, FAMILY & FRIENDS cookbook
5-1/2 cups crisp rice cereal


192 (about 8 oz) small jelly beans

¼ cup butter

1 pkg. (10 oz) mini marshmallows

48 2-inch pieces red licorice whip
In 2-qt. Saucepan, melt butter over low heat.  Add marshmallows and stir until marshmallows are melted and mixture is smooth, about 2 minutes.  Remove from heat, stir in cereal.  Working quickly, spoon mixture into cups of 2 Deluxe Mini-Muffin Pans.  Dip Mini-Tart Shaper into water and press into each cup to form a basket, dipping shaper into water as necessary to prevent sticking.  Press licorice whip into sides of each basket to form handle.  Let baskets cool 30 minutes, then remove from pans and fill with jelly beans.  Yield:  4 dozen mini-baskets

MINI BROWNIE BUTTONS from KIDS IN THE KITCHEN Cookbook
1/3 cup butter






¾ cup sugar
  ½ tsp vanilla
    ½ cup M&M 

2 squares (1 oz. ea.) unsweetened baking chocolate

2 eggs

  ¾ cup flour

candies

Preheat oven to 325 degrees F.  Place paper lines in cups of Deluxe Mini-Muffin Pan; set aside.  In 2qt. Saucepan, melt butter and chocolate over very low heat, stirring constantly.  Remove saucepan from heat and stir in sugar, eggs and vanilla.  Add flour and ¼ cup of the M&M’s; mix well.  Fill muffin cups ¾ full.  Sprinkle remaining M&M’s over batter.  Bake 12-13 minutes.  (Do not over bake.)  Cool 5 minutes and remove brownies to cooling rack.  Store in airtight container at room temperature.  Yield:  24 brownies
MINI CHEESE CAKES
2 pkgs. (8 oz.) cream cheese, softened

3/4 cup sugar


1 tsp. vanilla extract 

1 (20 oz. ) can cherry pie filling


2 eggs 

   
1 box (12 oz.) vanilla wafers
Preheat oven to 350 degrees F.  Line Deluxe Mini-Muffin Pan with paper liners.  Finely chop vanilla wafers with Food Chopper and place 1/2 tsp. of crushed vanilla wafers into each paper cup.  In 2-Qt. Batter Bowl, cream together the cream cheese, sugar, eggs and vanilla.  Fill each paper liner with this mixture, almost to the top.  Bake for 15 minutes.  Cool.  Top with a teaspoonful of cherry pie filling.  Makes 48 mini cheesecakes
PEANUT BUTTER CUP COOKIES
1-1/4 cups flour

1/4 tsp. Salt


1/2 cup white sugar


1 egg

3/4 tsp. baking soda

1/2 cup butter, softened
1/2 cup packed brown sugar
      1 tsp. Vanilla

40 mini peanut butter cups
Preheat oven to 350 degrees F.  In 1-Qt. Batter Bowl, whisk together flour, baking soda and salt using 10" Whisk.  In 2-Qt. Batter Bowl, cream butter and sugars together. Stir in egg and vanilla.  Stir flour mixture into the creamed mixture. Using the small Stainless Steel Scoop, drop level scoopfuls into the cups of the Deluxe Mini-Muffin Pan. Bake for 8 to 10 minutes, until lightly browned. Remove from oven and immediately press a peanut butter cup into the center of each cookie. Allow the cookies to cool for 10 minutes before removing from the pan. Place on Non-Stick Cooling Rack to cool completely.  Makes 40 cookies
MUFFINS and CUPCAKES:
APPLE SPICE MUFFINS
1/2 cup butter 
         2 eggs

2 tsp. baking powder         1 tsp. Allspice  
1/2 tsp. baking soda
1 cup applesauce
         2/3 cup sugar
1-1/2 cups flour
       1 tsp. cinnamon         
Preheat oven to 350 degrees F.  Line Deluxe Mini-Muffin Pan with 16 paper liners.  In large Batter Bowl, cream together butter and sugar.  Add eggs and beat until smooth.  Blend in cinnamon, allspice, baking powder and baking soda.  Alternately add in a half cup of applesauce, one cup of flour, remaining applesauce and remaining flour.  Stir until just blended together.  Fill muffin cups 2/3 of the way full.  Bake for 17 minutes.  Makes 15 muffins
APPLESAUCE MUFFINS from The Pampered Chef RECIPES FROM THE HEART cookbook
½ cup butter, softened

1 cup applesauce
½ tsp nutmeg

¼ tsp salt



1 cup sugar


2 cups flour

1 tsp baking soda
½ cup chopped nuts, optional

1 egg



1 tsp cinnamon            

Preheat oven to 400 degrees F.  Line 24-36 mini muffin cups with paper liners.  In large bowl, beat together butter and sugar at medium speed of electric mixer until well blended.  Blend in egg and applesauce.  In medium bowl, combine flour, cinnamon, nutmeg, baking soda and salt.  Add to butter mixture; mix well.  Stir in nuts, if desired.  Fill prepared muffin cups 2/3 full.  Bake 12-15 minutes or until golden brown.  Yield:  24-36 mini muffins
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CAT CUPCAKES from The Pampered Chef FOOD, FAMILY & FRIENDS cookbook

1 box (18-19 oz) cake mix, any flavor


210 (about 9 oz) small jelly beans

3 cups chocolate icing




60 3-inch pieces black licorice whip

Preheat oven to 350 degrees F.   Line 3 Deluxe Mini-Muffin Pans with paper liners (60 liners).  Prepare cake batter according to package directions; spoon into prepared muffin cups, filling cups 2/3 full with batter.  Bake 15 minutes or until Cake Tester inserted in center of cupcake comes out clean.  Cool cupcakes in pans 15 minutes, then turn onto cooling rack to finish cooling.  Spread each cupcake with icing.  Use 2 jelly beans to make ears for each cat; cut remaining jelly beans in half to make eyes and noses.  Cut each licorice piece into six 1/2-inch lengths to make whiskers.  Yield:  5 dozen mini cupcakes


CHOCOLATE CHIP MUFFINS
2 cups flour

3 tsp. baking powder

½ tsp. Salt

1/3 cup vegetable oil


½ cup sugar
  ¾ cup mini chocolate chips

3/4 cup milk

1 egg

Topping:



   

3 TBSP. white sugar
2 TBSP. brown sugar
Preheat oven to 400 degrees F.  In Deluxe Mini-Muffin Pan, line 12 cups with paper baking liners.  In small Batter Bowl, whisk together flour, 1/2 cup sugar, baking powder, chocolate chips and salt.  In large Batter Bowl, whisk together milk, oil and egg.  Add dry flour mixture all at once; stir just until dry ingredients are moistened (batter will be lumpy).  Fill cups 2/3 full.  Sprinkle tops of muffins before baking with a combination of 3 TBSP. sugar and 2 TBSP. brown sugar.  Bake for 20 to 25 minutes or until Cake Tester inserted in center comes out clean.  Cool 1 minute before removing from pan.  Serve warm.  Makes 1 dozen
CHOCOLATE ZUCCHINI MUFFINS
3 eggs                                      
          2 tsp vanilla

       1 tsp baking powder        ¼ tsp. Cloves

2 cups sugar

       

    2 cups shredded zucchini
      ½ tsp salt               ¼ tsp Cardamom

1 cup vegetable oil


    3 cups flour

      
      ¼ tsp cinnamon

1/2 cup unsweetened cocoa powder      ½ tsp baking soda

¼ tsp nutmeg

Preheat oven to 350 degrees F.  Lightly grease or line Deluxe Mini-Muffin Pan with paper lines.  In large Batter Bowl, beat eggs.  Beat in sugar and oil.  Add cocoa, vanilla, zucchini and stir well.  Stir in flour, baking soda, baking powder, salt, cinnamon, nutmeg, cloves and cardamom.  Mix until just moist.  Fill prepared muffin tins 2/3 of the way full.  Bake for 20 to 25 minutes.  Remove from pan and let cool on cooling rack.  Store loosely covered.  Yield:  2 dozen
CORNY CORN MUFFINS from KIDS IN THE KITCHEN Cookbook
2 TBSP green or red bell pepper, finely chopped

1 pkg (7-1/2 to 8-1/2 oz) corn muffin mix, plus

½ cup thawed frozen corn or canned corn, drained



ingredients to make muffins

Preheat oven to 350 degrees F.  Place paper liners in cups of Deluxe Mini-Muffin Pan.  In 2 qt. batter bowl, prepare corn muffin mix according to package directions.  Stir in bell pepper and corn.  Fill muffin cups ¾ full.  Bake 12-13 minutes.  Remove muffins to cooling rack.  Serve warm.  Yield:  2 dozen 


EASY CITRUS MUFFINS from HOSTESS CHOICE RECIPE COLLECTION

1 small box (9 oz.) Yellow cake mix
        1/4 cup cold water
1 tsp. Lime juice        1 tsp. Lemon zest

1 container (8 oz.) Lemon yogurt

1 egg


1 tsp. Lime zest

Optional toppings:

¼ cup sugar



        1 tsp. Lemon zest

1 tsp. Lime zest

Preheat oven to 400 degrees F.  Combine cake mix, yogurt, water, egg and lime juice in batter bowl.  Zest lemon and lime with Lemon Zester/Scorer.  Add zest to cake batter.  Mix to combine.  Line cups of Deluxe Mini-Muffin Pan with paper liners.  Fill cups 2/3 full.  Bake for 20-25 minutes.  Combine sugar and zest.  While warm, dip tops into topping.  Yield:  36 mini muffins
HARVEST APPLE MINI-MUFFINS from The Pampered Chef RECIPES FROM THE HEART cookbook
2 cups flour


1 tsp cinnamon

1 egg

½ cup sugar


¼ tsp nutmeg


¾ cup apple juice

1 TBSP baking powder
¼ tsp salt

   
1 medium apple, peeled & chopped

Preheat oven to 400 degrees F.  Lightly grease 24 mini-muffin cups, or line with paper liners.  In large bowl, combine flour, sugar, baking powder, cinnamon, nutmeg and salt.  In small bowl, whisk egg and juice.  Add to dry ingredients; stir until just moistened.  (Batter will be lumpy.)  Stir in apple.  Fill prepared muffin cups ¾ full.  Bake 12-15 minutes or until golden brown.  Yield:  24 mini-muffins
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HEARTY OATMEAL MUFFINS from The Pampered Chef RECIPES FROM THE HEART cookbook
Batter:
1-1/2 cups flour


1 TBSP baking powder

1 egg



1 cup rolled oats


1 tsp cinnamon


1 cup milk

½ cup packed brown sugar

¼ tsp salt



¼ cup vegetable oil

Topping:
2 TBSP rolled oats


1 TBSP sugar



¼ tsp cinnamon

Preheat oven to 400 degrees F.   Line 24-36 mini-muffin cups with paper liners or lightly grease bottoms only.  For batter, combine flour, oats, brown sugar, baking powder, cinnamon and salt in large bowl.  In small bowl, whisk egg, milk and oil.  Add to dry ingredients; stir until just moistened.  (Batter will be lumpy.)  Fill each cup ¾ full.  For topping, combine oats, sugar and cinnamon in small bowl; sprinkle evenly over batter in muffin cups.  Bake 12-14 minutes or until golden brown.  Let muffins stand a few minutes before removing from pan.  Yield:  24-36 muffins 

LIL’ CITRUS MUFFINS from The Pampered Chef CLASSICS Cookbook
1 cup flour

       ¼ cup butter, softened
       ½ cup sour cream
             1 tsp lime or lemon zest

½ tsp baking powder
       2/3 cup sugar

       ½ tsp vanilla

   2 TBSP melted butter

¼ tsp baking soda
       1 egg


       1 tsp orange zest

   ¼ cup sugar

1/8 tsp salt

Preheat oven to 375 degrees F.  Line cups of Deluxe Mini-Muffin Pan with paper liners.  In small batter bowl, combine flour, baking powder, baking soda and salt; mix well.  In 2 qt. Batter bowl, beat ¼ cup butter and 2/3 cup sugar until creamy.  Add egg; beat until smooth.  Mix in sour cream and vanilla.  Add flour mixture and zest; mix well.  Fill each cup ¾ full.  Bake 12-13 minutes or until light golden brown.  Do not over bake.  Cool in pan 3 minutes; remove from pan.  While warm, dip tops of muffins into melted butter then in sugar, if desired.  Yield:  2 dozen muffins

RASPBERRY-ALMOND MINI MUFFINS from The Pampered Chef RECIPES FROM THE HEART cookbook
2 cups flour


¼ tsp ground cinnamon

¾ tsp almond extract

2/3 cup sugar


1 egg



    
¼ cup raspberry preserves

2 tsp baking powder

2/3 cup milk



Powdered sugar

¼ tsp salt 


½ cup butter, melted & cooled

Preheat oven to 400 degrees F.  Lightly grease mini-muffin cups or line with paper liners.  In large bowl, combine flour, granulated sugar, baking powder, salt and cinnamon.  In medium bowl, combine egg, milk, butter and almond extract.  Stir egg mixture into dry ingredients.  Mix just until dry ingredients are moistened.  (Batter will be lumpy.)  Fill each cup 2/3 full.  Press about ½ tsp. Raspberry preserves into center of each muffin.  Gently fold batter over most of preserves.  Bake 12-14 minutes or until light golden brown and wooden pick inserted in center comes out clean.  Cool in pan 5 minutes.  Remove carefully; serve warm or at room temperature.  Dust with powdered sugar just before serving.  Yield:  24 mini muffins  
PUMPKIN GEMS from The Pampered Chef FAVORITES Cookbook
1 yellow cake mix
½ cup oil
1 tsp. Baking soda
2 tsp. Cinnamon
1 can (20 oz.) pumpkin

3 eggs  
Cream Cheese Frosting:

3 oz. Cream cheese, softened

¾ cup butter softened

½ tsp. Vanilla

1 TBSP. milk
2 cups powdered sugar

Preheat oven to 350 degrees F.  Line mini muffin pan cups with paper liners.  Blend together all ingredients in 2 Qt. Batter bowl.  Fill cups 2/3 full.  Bake for 12-15 minutes.  Cool, then frost with Cream Cheese Frosting.  Cream cheese frosting:  Cream together butter and cream cheese.  Beat in vanilla and milk.  Gradually add powdered sugar until frosting is desired consistency.  Yield:  100 mini cupcakes
SODA BREAD MUFFINS from THE KITCHEN IS THE HEART OF THE HOME Cookbook
1-1/2 cups whole wheat flour

1 tsp baking soda

1 cup buttermilk

½ cup sugar



½ tsp salt
Preheat oven to 400 degrees F.  Combine flour, sugar, baking soda and salt in a medium batter bowl and mix well.  Add buttermilk, stirring just until moistened.  Spoon batter into 24-36 greased muffin cups.  Bake for 12-15 minutes.  Yield:  24-36 mini-muffins
STRAWBERRY MUFFINS from The Pampered Chef RECIPES FROM THE HEART cookbook
Batter:

2 cups flour


½ tsp salt

1/3 cup vegetable oil

½ cup sugar


1 egg


1 cup chopped fresh strawberries

1 TBSP baking powder
¾ cup milk

Topping:
1 TBSP sugar


¼ tsp cinnamon

Preheat oven to 400 degrees F.  Line 24-36 mini muffin cups with paper liners.  For batter, combine flour, sugar, baking powder and salt in large bowl.  In small bowl, whisk egg, milk and oil.  Add to dry ingredients; stir until must moistened.  (Batter will be lumpy.)  Gently stir in strawberries.  Fill each prepared cup 2/3 full.  For topping, combine sugar and cinnamon in small bowl; sprinkle evenly over batter in cups.  Bake 12-15 minutes or until golden brown.  Yield:  24-36 mini muffins
SUNSHINE BLUEBERRY MUFFINS from The Pampered Chef RECIPES FROM THE HEART cookbook
Batter:

2 cups flour


½ tsp salt



1/3 cup vegetable oil

1/3 cup sugar


1 cup fresh or frozen blueberries
8 oz  lemon yogurt

2 tsp baking powder

2 eggs




zest of 1 lemon

1 tsp baking soda
Glaze:   


¾ cup powdered sugar

4-5 tsp milk

Preheat oven to 400 degrees F.  Line mini muffin cups with paper liners.  For batter, combine flour, sugar, baking powder, baking soda and salt in large bowl.  Add blueberries; toss to coat.  In small bowl, whisk egg and oil; blend in yogurt and 1 tsp of the lemon zest.  Add to dry ingredients; stir until just moistened.  (Batter will be lumpy.)  Fill prepared cups ¾ full.  Bake 12-15 minutes or until golden brown.  Cool slightly.  For glaze, combine remaining lemon zest, sugar and milk in small bowl; mix well.  Drizzle over muffins.  Yield:  24-36 mini muffins
SURPRISE CUPCAKES from The Pampered Chef FOOD, FAMILY & FRIENDS cookbook
1 box (18-19 oz) cake mix, any flavor

2 cups icing, any flavor
Surprise Options:
M & M candies

gumdrops

chocolate kisses
jelly beans
Preheat oven to 350 degrees F.  Line 3 Deluxe Mini-Muffin Pans with paper liners (60 liners).  Prepare cake batter according to package directions; fill cups 2/3 full with batter.  Bake 8 minutes, remove from oven and top each cupcake with a surprise.  Return to oven and bake another 3 to 4 minutes.  Cool cupcakes in pans 15 minutes, then remove from pans to finish cooling.  Use Easy Accent Decorator to cover each cupcake with a swirl of icing, then top each one with an additional surprise.  Yield:  5 dozen mini cupcakes
VICTORIAN JEWELS (Mini Fruitcakes)

1-1/2 cups diced candied fruit

¾ cup brown sugar
½ tsp baking soda
¼ tsp nutmeg

½ cup raisins & golden raisins
1/3 cup butter

½ tsp salt

1 cup chopped walnuts

½ cup currants



1 egg


½ tsp allspice

Candied cherries & nuts

½ cup brandy or apple juice

1 cup flour

½ tsp cinnamon
apple jelly, for glaze

Marinate fruit and raisins in brandy or juice overnight.  

Preheat oven to 300 degrees F.  Cream sugar, butter and egg.  Sift together flour, soda, salt and spices; stir into creamed mixture.  Mix in walnuts and marinated fruit.  Line mini muffin pan cups with paper liners.  Fill ¾ full.  Top each with a cherry or walnut piece.  Bake for 30 minutes.  Remove from pan; brush tops with brandy or juice while warm.  Cool; sore in airtight container.  Before serving, brush with melted apple jelly.  Yield:  5 dozen

Compliments of 

Your Pampered Chef Consultant:
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