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Congratulations on your purchase of the Rectangle Stone! To help break in your newest addition here are a few recipes that I hope you will enjoy!

Ham 'N Eggs Brunch Braid

4 oz cream cheese



2 Tbls sliced green onions with tops

1/2 cup milk



1 tsp butter or margarine

8 eggs, divided



2 (8 oz) pkgs refrigerated crescent rolls

1/4 tsp salt



1/4 lb thinly sliced deli ham

Dash ground black pepper


2 oz cheddar cheese, shredded (1/2 cup)

1/4 cup red bell pepper, chopped

Preheat oven to 375. Place cream cheese and milk in Classic Batter Bowl. Microwave on HIGH 1 minute. Whisk until smooth using Stainless Steel Whisk. Separate 1 egg using Egg Separator; reserve egg white. Add the yolk and remaining 7 eggs, salt and black pepper to Batter Bowl; whisk to combine. Chop bell pepper using Food Chopper. Add bell pepper and onions to egg mixture. Melt butter in Generation II 10 inch Frying Pan over medium low heat. Add egg mixture; cook, stirring occasionally, until eggs are set but still moist. Remove pan from heat. Unroll 1 package of crescent dough; do not separate. Arrange longest side of dough across width of Rectangle Baking Stone. Repeat with remaining package of dough. Using Baker's Roller, roll dough to seal perforations. On longest sides of Baking Stone, cut dough into strips 1 1/2 inches apart, 3 inches deep using Paring Knife (there will be 6 inches in the center for the filling). Arrange ham evenly over middle of dough. Spoon eggs over ham. Shred cheddar cheese over eggs using Deluxe Cheese Grater. To braid, lift strips of dough across filling to meet in center, twisting each strip one turn. Continue alternating strips to form a braid. Brush lightly beaten egg white over dough using Pastry Brush. Bake 25-28 minutes or until deep golden brown. Cut into slices with Slice 'N Serve. Makes 10 servings. 

Tomato Basil Squares

1 (10 oz) pkg refrigerated pizza crust


2 Tbls snipped fresh basil leaves

2 cups shredded mozzarella cheese, divided

1 garlic clove, pressed

1/4 cup grated fresh Parmesan cheese


4 plum tomatoes, sliced

2/3 cup mayonnaise

Preheat oven to 375 degrees. Using lightly floured Baker's Roller, roll pizza crust to within 1 inch of edge of Rectangle Stone. Sprinkle crust with 1 cup of the mozzarella cheese; set aside. Using Deluxe Cheese Grater, grate Parmesan cheese into Small Batter Bowl. Add remaining mozzarella cheese, mayonnaise, basil and garlic pressed with Garlic Press; mix well. 

Using Ultimate Slice and Grate fitted with v-shaped blade, slice tomatoes; arrange evenly over crust. Using Medium Scoop, scoop cheese mixture evenly over tomatoes; spread evenly. Bake 15-20 minutes or until crust is golden brown. Cut into squares; serve warm. Makes 20 servings. 

Chicken and Broccoli Braid

2 cups coarsely chopped cooked chicken

2 tsp Pantry All-Purpose Dill Mix or dried dill weed

1 cup coarsely chopped broccoli


1/4 tsp salt

1 cup shredded cheddar cheese


1 garlic clove, pressed

2 (8 oz) pkg refrigerated crescent rolls

1 egg white, lightly beaten

1/2 cup diced red bell pepper


2 Tbls slivered almonds

1/2 cup mayonnaise

Preheat oven to 375. Chop chicken and broccoli using Food Chopper; place in Classic Batter Bowl. Chop bell pepper using Utility Knife; add to Batter Bowl. Press garlic over vegetable mixture using Garlic Press. Shred cheese using Deluxe Cheese Grater and add to vegetable mixture; mix gently. Add mayonnaise, Dill Mix and salt; mix well using Mix 'N Scraper. Unroll 1 package of crescent dough; do not separate. Arrange longest sides of dough across width of Rectangle Baking Stone. Repeat with remaining package of dough. Using Baker's Roller, roll dough to seal perforations. On longest sides of Baking Stone, cut dough into strips 1 1/2 inches apart, 3 inches deep using Paring Knife. (There will be 6 inches in the center for the filling). Spread filling evenly over middle of dough. To braid, lift strips of dough across mixture to meet in center, twisting each strip one turn. Continue alternating strips to form a braid. Tuck ends up to seal at end of braid. Brush egg white over dough using Pastry Brush. Sprinkle with almonds. Bake 25-28 minutes or until deep golden brown. Cut and serve using Slice 'N Serve. Makes 10 servings. 

Nutty Crescent Pastries
Pastries:

1 (15 oz) pkg refrigerated pie crusts (2 crusts)

1/4 cup granulated sugar

1/3 cup nuts, finely chopped, divided


3/4 tsp Pantry Korintje Cinnamon

3 (1.55 oz each) bars milk chocolate candy

Glaze:

1/2 cup powdered sugar

2 tsp milk

Preheat oven to 425. For pastries, let pie crusts stand at room temperature 15 minutes. Finely chop nuts using Food Chopper. Break chocolate into squares and place in Small Micro-Cooker. Microwave, uncovered, on HIGH 1 minute, or until chocolate is melted and smooth, stirring after 30 seconds. Stir in 3 tablespoons of the nuts, sugar and cinnamon; set aside. Cut each crust into 16 wedges using Pizza Cutter. Place a rounded 1/2 teaspoon of the chocolate mixture into widest end of each wedge. Starting at widest end of wedge, roll up to opposite point. Place point side down on Rectangle Baking Stone. Bake 14-15 minutes or until light golden brown. Remove pastries to Nonstick Cooling Rack; cool completely. For glaze, mix powdered sugar and milk until smooth; drizzle over cooled pastries. Sprinkle evenly with remaining nuts. Makes 32 pastries.

Coffee House Cookies

1 1/2 cups flour



1 egg

1/2 tsp baking soda


1 tsp vanilla

1/4 tsp salt



1 cup coarsely chopped walnuts or pecans, divided

1/2 cup butter or margarine, softened

1 cup semisweet chocolate chunks, divided

3/4 cup packed brown sugar


2 (1.5-2 oz) bars favorite chocolate candy (like Milky Way, Snickers, 3 Musketeers)

Preheat oven to 350. Combine flour, baking soda and salt in Small Batter Bowl; mix well. In Classic Batter Bowl, beat butter and brown sugar until creamy. Add egg and vanilla; beat well. Gradually beat in flour mixture. Stir 2/3 cup of the nuts and 2/3 cup of the chocolate chunks into dough. Cut candy bars into small pieces, about the size of chocolate chunks; set aside. Using Large Scoop, drop 6 level scoops of dough, 3 inches apart, onto Rectangle Stone. (Cookies will spread while baking). Flatten scoops slightly with palm of hand. Lightly press half of the remaining nuts, chocolate and candy into tops of cookies. Bake 14-16 minutes or until cookies are almost set. (Centers will be soft. Do not over bake). Cool 7 minutes on Baking Stone. Using Large Serving Spatula, remove cookies to Nonstick Cooling Rack. Cool completely. Repeat with remaining dough. Makes 1 dozen cookies. 

Choco-Peanut Butter Cup Cookies

1 3/4 cups flour




3/4 cup packed brown sugar

1/2 tsp baking soda



1 egg

1/4 tsp salt




1 tsp vanilla

1/2 cup butter or margarine, softened


1 cup semisweet chocolate morsels, melted

1/3 cup peanut butter



8 peanut butter cup candies (0.6 oz each), coarsely chopped

Preheat oven to 350. In Small Batter Bowl, combine flour, baking soda and salt; mix well. In Classic Batter Bowl, beat butter, peanut butter and sugar until creamy. Add egg and vanilla; beat well. Stir in melted chocolate; mix until well blended. Add flour mixture; mix well. Using medium Stainless Steel Scoop, drop 9 rounded scoops of dough, 2 inches apart, onto Rectangle Baking Stone. (Cookies will spread while baking). Press 7-8 pieces of candy into each scoop of dough, flattening balls slightly. Bake 18-20 minutes or until cookies are almost set and cracked on top. (Centers should still be moist. Do not over bake). Cool 5 minutes on Stone; transfer to Nonstick Cooling Rack. Repeat with remaining dough and candies. Cool completely. Makes 1 1/2 dozen cookies. 

Pepperoni Pizza Twist

1 (3.5 oz) pkg pepperoni slices, diced



2 (11 oz) pkgs refrigerated French bread dough

1 (3.25 oz) can pitted ripe olives, drained and chopped

1 egg

2 Tbls snipped fresh parsley




1 tsp Pantry Italian Seasoning Mix

1/2 cup shredded mozzarella cheese



2 Tbls grated fresh Parmesan cheese

2 Tbls flour





1 (15 oz) can pizza sauce, warmed (optional)

1 garlic clove, pressed

Preheat oven to 375. Dice pepperoni using Chef's Knife. Chop olives using Food Chopper. Snip parsley using Kitchen Shears. In Classic Batter Bowl, combine pepperoni, olives, parsley, mozzarella cheese, flour and garlic pressed with Garlic Press; mix well using Small Mix 'N Scraper. Place bread dough, seam sides up, on smooth side of Large Grooved Cutting Board. Using Serrated Bread Knife, slice each loaf lengthwise, end to end, cutting halfway through to center of loaf; spread open flat. Lightly sprinkle additional flour evenly over dough using Flour/Sugar Shaker. Using Baker's Roller, roll dough crosswise to a 4-inch width, creating a well down center of each loaf. Spoon half of the pepperoni mixture down center of each loaf. Gather up edges over filling, pinching firmly to seal. Place loaves, seam sides down, in an "X" pattern on Rectangle Stone. Crisscross ends of dough to form a large figure "8", keeping ends of dough 1 inch from edge of stone and leaving two 1 1/2 inch openings in center of twist. Separate egg over Small Batter Bowl using Egg Separator. (Discard yolk or set aside for another use). Beat egg white and seasoning mix; lightly brush over dough using Pastry Brush. Using serrated bread knife, cut a 3-inch slit in each of the top sections of twist to reveal filling. Grate Parmesan cheese over loaf using Deluxe Cheese Grater. Bake 30-32 minutes or until deep golden brown. Remove to Stackable Cooling Rack; cool 10 minutes. Cut into 16 slices. Serve with warm pizza sauce, if desired. Makes 16 appetizers.

Cheeseburger Twist

6 slices (3/4 oz each) American cheese, diced


2 Tbls flour

1/2 cup diced green bell pepper



1 garlic clove, pressed

1/4 cup chopped onion




2 (11 oz) pkgs refrigerated French bread dough

1/2 lb lean ground beef, cooked, crumbled and drained

1 egg white, lightly beaten

2 Tbls ketchup





2 Tbls grated fresh Parmesan cheese

Preheat oven to 375. Dice cheese and bell pepper using Chef's Knife. Chop onion using Food Chopper. In Classic Batter Bowl, combine cheese, bell pepper, onion, ground beef, ketchup, flour and garlic pressed with Garlic Press; mix well using Small Mix 'N Scraper. Place bread dough, seam sides up, on smooth side of Large Grooved Cutting Board. Using Serrated Bread Knife, slice each loaf lengthwise, end to end, cutting halfway through to center of loaf; spread open flat. Lightly sprinkle additional flour evenly over dough using Flour/Sugar Shaker. Using Baker's Roller, roll dough crosswise to a 4-inch width, creating a well down center of each loaf. Spoon half of the beef mixture down center of each loaf. Gather up edges over filling, pinching firmly to seal. Place loaves, seam sides down, in an "X" pattern on Rectangle Stone. Crisscross ends of dough to form a large figure "8", keeping ends of dough 1 inch from edge of stone and leaving two 1 1/2 inch openings in center of twist. Lightly brush egg white over dough using Pastry Brush. Using Serrated Bread Knife, cut a 3-inch slit in each of the top sections of twist to reveal filling. Grate Parmesan cheese over loaf using Deluxe Cheese Grater. Bake 30-32 minutes or until deep golden brown. Remove from oven to Stackable Cooling Rack; cool 10 minutes. Cut into slices. Serve warm. Makes 16 appetizers.

