RECTANGULAR BAKER
Mexicali Cornbread Squares
1 package (8.5 ounces) corn muffin mix (plus ingredients to make muffins)
1  egg
1  can (16 ounces) fat-free refried beans
1  tablespoon  Pantry Southwestern Seasoning Mix 
1  garlic clove, pressed
1  can (3.25 ounces) pitted ripe olives, drained and chopped
1/2  cup finely diced green bell pepper
2-3  plum tomatoes, sliced
1/2  cup (2 ounces) shredded cheddar cheese
1  container (8 ounces) sour cream
Snipped fresh cilantro or parsley (optional)
1.  Preheat oven to 350ºF. Lightly spray Rectangular Baker with oil using Kitchen Spritzer. Prepare muffin mix according to package directions, adding additional egg. Pour batter into baker; spread evenly using Classic Scraper. Bake 12-15 minutes or until Cake Tester inserted in center comes out clean. Remove to Stackable Cooling Rack; cool completely.
2.  In Classic Batter Bowl, combine refried beans, seasoning mix and garlic pressed with Garlic Press; whisk until smooth using Stainless Steel Whisk. Spread filling over cornbread using Large Spreader. Chop olives using Food Chopper. Finely dice bell pepper using Chef's Knife; sprinkle olives and bell pepper over filling. Slice tomatoes using Ultimate Slice & Grate fitted with v-shaped blade; arrange tomato slices evenly over filling. Grate cheese over tomatoes using Deluxe Cheese Grater.
3.  Attach open star tip to Easy Accent(R) Decorator; fill with sour cream. Pipe one rosette onto each tomato slice. Using Kitchen Shears, snip cilantro over rosettes. Slice using Utility Knife. Serve using Mini-Serving Spatula.
Yield: 15 servings
Cook's Tip: For easier serving, arrange tomato slices over toppings in 3 rows of 5 for 15 servings or 4 rows of 6 for 24 servings. 

Red Velvet Pudding Cake
1  package (12 ounces) frozen unsweetened raspberries (not in syrup), thawed
1  package (18.25 ounces) devil's food cake mix (plus ingredients to make cake)
2  cups water
1  package (6 ounces/8-serving size)  raspberry gelatin
1  tablespoon  cornstarch
2  squares (1 ounce each) semi-sweet chocolate for baking
Powdered sugar
Thawed, frozen whipped topping or vanilla ice cream (optional)
1.  Preheat oven to 375°F. Lightly spray Rectangular Baker with oil using Kitchen Spritzer. Spread raspberries evenly over bottom of baker. Prepare cake mix according to package directions in Classic Batter Bowl; pour batter over raspberries, spreading evenly.
2.  Pour water into Large Micro-Cooker( R), microwave on HIGH 4 minutes or until boiling. Combine gelatin and cornstarch in Small Batter Bowl. Whisk gelatin mixture into boiling water until dissolved using Stainless Steel Whisk. Pour gelatin mixture evenly over top of batter.
3.  Bake 40-45 minutes or until Cake Tester inserted in center comes out clean. Remove from oven to Stackable Cooling Rack. Chop chocolate using Food Chopper; sprinkle evenly over cake. Let stand 10 minutes. Sprinkle cake with powdered sugar using Flour/Sugar Shaker. To serve, spoon warm cake into dessert bowls. Garnish with whipped topping or serve with ice cream.                                                 Yield: 16 servings or 24 sample servings


Berries & Cream Brownie Squares
1 package (19-21 ounces) brownie mix (plus ingredients to make cake-like brownies)
1/4  cup strawberry jam
1  package (6 ounces) white chocolate squares for baking
1  lemon
1  container (16 ounces) frozen whipped topping, thawed, divided
1  package (8 ounces) cream cheese, softened
1/4  cup powdered sugar
1/2  cup toasted sliced almonds, coarsely chopped
2  cups strawberries (about 12 whole strawberries)
1/2  cup blueberries
Additional powdered sugar
Preheat oven to 350°F. Lightly spray Rectangular Baker with oil using Kitchen Spritzer. Prepare brownie mix according to package directions for cake-like brownies; pour batter into baker, spreading evenly. Bake 25-30 minutes or until wooden pick inserted in center comes out almost clean.  Remove from oven; cool completely. Place jam in Prep Bowl. Microwave on HIGH 15-20 seconds or until melted; brush over brownie using Pastry Brush.
2. Coarsely chop white chocolate using Crinkle Cutter; place in Small Micro-Cooker( R). Microwave, uncovered, on HIGH 1-2 minutes or until melted and smooth, stirring after each 30-second interval; set aside to cool. Juice lemon using Juicer to measure 1 tablespoon juice. Attach open star tip to Easy Accent(R) Decorator; completely fill with whipped topping (1 1/3 cups).  In Classic Batter Bowl, combine cream cheese and powdered sugar; whisk until smooth using Stainless Whisk. Add melted white chocolate; mix well. Fold in remaining whipped topping until well blended. Mix in lemon juice (mixture will thicken slightly).
 3.  Spread filling mixture over brownie, forming a smooth surface. Coarsely chop almonds using Food Chopper; sprinkle over filling. Pipe 20 rosettes evenly over filling. Slice strawberries using Egg Slicer Plus(R). Top each rosette with two strawberry slices and three blueberries. Refrigerate at least 30 minutes. Sprinkle with powdered sugar using Flour/Sugar Shaker.  Slice into squares using Utility Knife that has been dipped in hot water.                                   Yield: 20 servings
Cook's Tip: To easily garnish and serve this dessert, slice it into squares before spreading with filling mixture and topping with fruit.          

   To toast almonds in the microwave oven, place almonds in Small Oval Baker; microwave on HIGH 5-7 minutes or until golden brown, stirring after each 30-second interval. Cool completely.
Lemon Blueberry Pudding Cake
1  can (21 ounces) blueberry pie filling
1  package (18.25 ounces) lemon cake mix (plus ingredients to make cake)
1  cup water
1  package (3 ounces) lemon gelatin
1  lemon
Powdered sugar
Thawed, frozen whipped topping or vanilla ice cream (optional)

1.  Preheat oven to 375ºF. Lightly spray Rectangular Baker with vegetable oil using Kitchen Spritzer. Using Skinny Scraper, spread pie filling over bottom of baker. In Classic Batter Bowl, prepare cake mix according to package directions; whisk until smooth using Stainless Steel Whisk. Pour batter evenly over pie filling.

2.  In Small Micro-Cooker( R), microwave water on HIGH 1-2 minutes or until boiling; add gelatin and mix until dissolved. Zest lemon using Lemon Zester/Scorer to measure 1 tablespoon zest. Juice lemon using Juicer to measure 2 tablespoons juice. Add lemon zest and juice to gelatin mixture. Pour gelatin mixture evenly over cake batter.

3.  Bake 35-40 minutes or until Cake Tester inserted in center comes out clean. Remove from oven to Stackable Cooling Rack; cool 10 minutes. Lightly sprinkle with powdered sugar using Flour/Sugar Shaker. Serve warm with whipped topping or ice cream, if desired.                                                        Yield: 15 servings or 24 sample servings
Heavenly Lemon Angel Cake
1  package (16 ounces) angel food cake mix
1-2  lemons
2  cups powdered sugar
2  cups thawed, fat-free frozen whipped topping
1  package (10 ounces) frozen raspberries in syrup, thawed
Toasted coconut (optional)
1.  Preheat oven to 350ºF. Prepare cake mix according to package directions. Pour batter into ungreased Rectangular Baker; spread evenly over bottom using Large Spreader. Bake on center rack in oven 35-40 minutes or until crust is golden brown, cracked and firm to the touch. (Cake will appear dry; do not underbake.) Turn baker upside down onto Stackable Cooling Rack; cool completely. (Do not remove cake from baker.)
2.  Poke holes in cake about 1 1/2 inches deep and 1/2 inch apart using Nylon Fork. Zest lemon using Lemon Zester/Scorer to measure 1 tablespoon zest. Using Juicer, juice lemons to measure 1/4 cup juice. In Small Batter Bowl, combine lemon juice, zest and powdered sugar; whisk until smooth using Stainless Steel Whisk. Slowly pour glaze over cake, spreading evenly with Small Spreader. Let stand 30 minutes or until glaze is set.
 3.  Attach open star tip to Easy Accent(R) Decorator; fill with whipped topping. To serve, cut cake with Serrated Bread Knife. Top each serving with raspberries; garnish with whipped topping. Sprinkle with toasted coconut, if desired.
Yield: 15 servings or 24 sample servingsCook's 
Tip: To toast coconut, spread 1/2 cup sweetened flaked coconut onto Small Bar Pan. Bake at 350ºF 12-15 minutes or until golden brown, stirring once after 8 minutes. Cool completely.
Tiramisu Brownie Squares
1  package (19-21 ounces) brownie mix (plus ingredients to make cake-like brownies)
1  cup milk
1/4  cup instant coffee granules
2  packages (3.4 ounces each) cheesecake instant pudding and pie filling
1  container (12 ounces) frozen whipped topping, thawed, divided
20  creme-filled chocolate sandwich cookies, coarsely chopped
1/4  cup semi-sweet chocolate morsels, grated
1/4  teaspoon Pantry Korintje Cinnamon
1. Preheat oven to 350ºF. Lightly spray Rectangular Baker with oil using Kitchen Spritzer. Prepare brownie mix according to package directions for cake-like brownies; pour into baker, spreading evenly. Bake 25-30 minutes or until Cake Tester inserted in center comes out clean. Remove to Stackable Cooling Rack; cool completely.
 2.  In Classic Batter Bowl, combine milk and instant coffee granules; stir until dissolved. Add pudding mix and half of the whipped topping; whisk until smooth using Stainless Steel Whisk. Coarsely chop cookies using Food Chopper; fold into pudding mixture using Classic Scraper. Spread filling evenly over cooled brownie using Large Spreader.
3.  Attach open star tip to Easy Accent(R) Decorator; fill with remaining whipped topping. Pipe diagonal rows, 1/4 inch apart, over entire surface of filling. Grate chocolate morsels over whipped topping using Deluxe Cheese Grater. Sprinkle with cinnamon using Flour/Sugar Shaker. Refrigerate 30 minutes. Slice using Utility Knife that has been dipped in hot water. Serve using Mini-Serving Spatula.
 Yield: 20 servings or 30 sample servings
  Cook's Tip: Ground cinnamon can be substituted for the Korintje Cinnamon, if desired.
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