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Congratulations on your purchase of the Rectangular Baker! To help get the most out of your newest addition here are a few recipes that I hope you will enjoy!

Turtle Cake

1 pkg German chocolate cake mix (plus ingredients to make cake)

2 Tbls butter or margarine

1 (14 oz) pkg caramels (approximately 50), unwrapped


1 cup semi-sweet chocolate morsels

1 (5 oz) can evaporated milk





1/2 cup pecans, chopped

Preheat oven to 350. Lightly spray Rectangular Baker with vegetable oil using Kitchen Spritzer. Prepare cake mix in Classic Batter bowl according to package directions. Pour half (about 2 1/2 cups) of the batter into Baker; spread evenly over bottom. Bake 15 minutes. While cake is baking, microwave caramels with milk and butter in Covered Micro-Cooker on HIGH 3 minutes, stirring after 2 minutes. Stir until mixture is smooth. Slowly pour caramel mixture evenly over partially baked cake. Sprinkle with chocolate morsels. Top with the remaining cake batter, spreading evenly. Chop pecans with Food Chopper; sprinkle over top. Bake 30 minutes or until center is set. Cool completely. Cut into 24 squares. Serve using Mini Serving Spatula.  Makes 24 servings. 

Giant Cinnamon Rolls

Dough:

1 (16 oz) pkg hot roll mix (including yeast packet)

2 Tbls butter or margarine, softened

2 Tbls granulated sugar




1 egg

1 cup hot water

Filling:

1/4 cup butter or margarine, softened



2 Tbls ground cinnamon

1/4 cup granulated sugar




1 Tbls light corn syrup

1/4 cup packed brown sugar

Frosting:

2 oz cream cheese, softened




1 1/3 cups powdered sugar

2 Tbls butter or margarine, softened



1 Tbls milk

1/2 tsp vanilla

For dough, combine hot roll mix, yeast packet and sugar in Classic Batter Bowl. Stir in hot water, butter and egg until dough pulls away from side of bowl. Turn dough out onto lightly floured flat side of Grooved Cutting Board. With floured hands, shape dough into a ball. Knead dough 5 minutes until smooth. Cover with Batter Bowl; let rest 5 minutes. Using lightly floured Baker's Roller, roll dough into a 15x10 inch rectangle. For filling combine butter, sugars, cinnamon and corn syrup; mix well. (Mixture will be stiff). Spread over dough using Skinny Scraper to within 1/2 inch of edges. Starting at one short side, roll up tightly; press edge to seal. Slice evenly into 6 slices; place in Rectangular Baker. Cover loosely with plastic wrap and cloth towel. Let rise in warm place 30 minutes. Preheat oven to 325. Uncover rolls. Bake 30-35 minutes or until golden brown. Cool rolls in Baker 15 minutes. For frosting, combine cream cheese, butter and vanilla in Small Batter Bowl. Whisk in powdered sugar and milk using Stainless Steel Whisk until smooth. Spread over warm rolls using All Purpose Spreader.  Makes 6 rolls. 

Bubble Up Pizza

1/3 cup green bell pepper, chopped



1 (14 oz) jar spaghetti sauce

1/3 cup onion, chopped




1 garlic clove, pressed

1 cup fresh mushrooms, sliced



3 (7.5 oz) pkgs refrigerated buttermilk biscuits

1/3 cup pitted ripe olives, sliced



2 cups shredded mozzarella cheese

Preheat oven to 375. Chop bell pepper and onion with Food Chopper. Slice mushrooms and olives using Egg Slicer Plus. In Small Batter Bowl, combine vegetables and spaghetti sauce using Super Scraper. Press garlic into Batter Bowl using Garlic Press; mix well. Cut each biscuit into quarters using Kitchen Shears. Arrange half of the biscuit pieces evenly over bottom of Rectangular Baker. (Bottom of Baker will not be completely covered.) Spread with half of the sauce mixture. Sprinkle with half of the cheese. Repeat layers. Bake 23-28 minutes or until golden brown. Cut into 8 squares. Serve using Large Serving Spatula.   Makes 8 servings. 

Apple Cinnamon French Toast

1 loaf (8 oz) French bread



1/8 tsp salt

6 eggs





1 1/2 tsp ground cinnamon

1 1/2 cups milk




4 Granny Smith apples

8 Tbls sugar, divided



2 Tbls butter or margarine

1 tsp vanilla




Maple flavored syrup

Spray Rectangular Baker with vegetable oil using Kitchen Spritzer. Cut bread into 1 inch thick slices (10-16 slices) using Serrated Bread Knife; arrange closely in single layer in Baker. In Classic Batter Bowl, beat eggs with Stainless Steel Whisk. Whisk in milk, 3 tablespoons of the sugar, vanilla and salt. Pour over bread. Combine the remaining 5 tablespoons sugar and cinnamon in Flour/Sugar Shaker. Peel, core and slice apples using Apple Peeler/Corer/Slicer. Cut into rings by slicing down one side of each apple with 3 inch Paring Knife. Place half of apples over bread. Sprinkle half of the sugar-cinnamon mixture evenly over apples. Repeat layers. Cover and refrigerate 1 hour or overnight. Preheat oven to 400. Cut butter into small pieces and arrange over apples. Bake, uncovered, 30-35 minutes or until apples are tender. Let stand 5 minutes before serving. Serve with syrup.  Makes 8 servings. 

Tiramisu Brownie Squares

1 pkg brownie mix (plus ingredients to make cake-like brownies)
2 (3.4 oz) pkgs cheesecake instant pudding and pie filling


1 cup milk





20 chocolate creme-filled sandwich cookies, coarsely chopped (2 cups)

1/4 cup instant coffee granules



1/4 cup semi-sweet chocolate morsels, grated

1 (12 oz) container frozen whipped topping, thawed, divided
1/4 tsp Pantry Korintje Cinnamon

Preheat oven to 350. 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. In Classic Batter Bowl, combine milk and instant coffee granules; stir until dissolved. Add half of the whipped topping and pudding mix; 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. Attach open star tip to Easy Accent 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. Chill 30 minutes. Slice using Utility Knife that has been dipped in hot water. Serve using Mini-Serving Spatula. Makes 20 servings.

Mexicali Cornbread Squares

1 (8.5 oz) pkg corn muffin mix (plus ingredients to make muffins)
1/2 cup diced green bell pepper

1 egg






2-3 plum tomatoes, sliced

1 (16 oz) can fat-free refried beans



1/2 cup shredded cheddar cheese

1 Tbls Pantry Southwestern Seasoning Mix


1 (8 oz) container sour cream

1 garlic clove, pressed




Snipped fresh cilantro or parsley (optional)

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

Preheat oven to 350. Lightly spray Rectangular Baker with nonstick cooking spray. Prepare muffin mix according to package directions, adding additional egg. Pour batter into baker, spreading evenly. Bake 12-15 minutes or until Cake Tester inserted in center comes out clean. Remove from oven; cool completely. In Classic Batter Bowl, combine refried beans, seasoning mix and garlic pressed with Garlic Press; mix well. Spread bean mixture over cornbread using Large Spreader. Chop olives using Food Chopper. Sprinkle olives and bell pepper over bean mixture. Arrange tomato slices evenly over toppings. Grate cheese over tomatoes using Deluxe Cheese Grater. Attach open star tip to Easy Accent Decorator; fill with sour cream. Pipe one rosette onto each tomato slice; sprinkle with cilantro. Cut into squares. Makes 15 servings. 

Cream Puff Squares

Crust

3/4 cup water



3/4 cup flour

6 Tbls butter or margarine


3 eggs

Filling and Topping

2 cups cold milk




1 (8 oz) container frozen whipped topping, thawed, divided

2 (3.4 oz) pkgs vanilla instant pudding and pie filling
2 (1 oz) squares semisweet chocolate for baking, chopped

Preheat oven to 400. For crust, heat water and butter in Small (2 qt) Saucepan over medium high heat until butter is melted and mixture comes to a boil. Stir in flour all at once using Bamboo Spoon. Reduce heat to low and stir mixture vigorously about 1 minute or until mixture leaves sides of pan and forms a ball. Remove pan from heat; let stand 5 minutes. Add eggs, one at a time, beating after each addition until mixture is smooth. Spread mixture evenly over bottom of Rectangular Baker using Large Spreader. Bake 20 minutes. (Surface will puff unevenly.) Prick 10-12 times to release steam; continue baking 5 minutes or until crust is golden brown. Cool completely. For filling, pour milk into Classic Batter Bowl. Add pudding mixes; whisk 2 minutes until thickened. Fold in 2 cups of the whipped topping. Spread mixture evenly over cooled crust. Refrigerate 1 hour. For topping, place chocolate and remaining whipped topping in Small Micro-Cooker. Microwave, uncovered, on HIGH 30-40 seconds; stir until smooth. Pour chocolate mixture into small, resealable plastic bag. Close bag. Cut dessert into 15 squares. Cut off the very tip of one corner of the plastic bag with Kitchen Shears. Garnish each serving with a drizzle of chocolate. Refrigerate until ready to serve or serve immediately.  Makes 15 servings.

Calico Bean Bake

1/2 lb sliced bacon



1 (15.5 oz) can Great Northern beans

1 cup onion, chopped


1 (15 oz) can black beans

1 lb lean ground beef


2 (15 oz) cans pork and beans

1 (28 oz) can cut green beans

1 (18 oz) bottle honey Dijon barbecue sauce

1 (15.5 oz) can red beans

Preheat oven to 350. Cut bacon into 1 inch pieces using Chef's Knife. In Generation II 12 inch Family Skillet, cook bacon over medium heat until browned. Remove bacon to paper towels to drain. Discard drippings in pan. Chop onion using Food Chopper. Add ground beef and onion to skillet. Cook over medium heat 8-10 minutes or until beef is no longer pink, breaking beef into small crumbles. meanwhile, drain and rinse all beans except pork and beans in 5 3/4 quart Colander, set aside. Drain beef using 1 Qt Colander, return to skillet. Add reserved beans, undrained pork and beans, barbecue sauce and all except 1/4 cup of the bacon to beef in skillet; mix well. Spoon mixture into Rectangular Baker; top with remaining bacon. Bake 45 minutes. Let stand 5 minutes before serving.  Makes 12 servings. 

Seafood Lasagna

9 uncooked lasagna noodles




1 1/2 cups green onions with tops, sliced

1 (10 3/4 oz) can condensed cream of shrimp soup

1 cup red bell pepper, chopped

1/4 cup milk





1 tsp olive oil

1 (15 oz) container ricotta cheese



4 garlic cloves, pressed

1 egg






12 oz frozen, cooked medium shrimp, thawed

1 oz fresh Parmesan cheese, grated (about 1/4 cup)

1 (8 oz) pkg flake or chunk style imitation crabmeat

5 Tbls fresh parsley, snipped, divided



3 cups shredded mozzarella cheese

1/4 tsp ground black pepper

Preheat oven to 350. Cook noodles according to package directions in Generation II 6 qt Dutch Oven; drain. Mix soup and milk in 1 Qt Batter Bowl; set aside. In Classic 2 Qt Batter Bowl, mix ricotta cheese and egg. Using Deluxe Cheese Grater, grate Parmesan cheese into Batter Bowl. Snip parsley using Kitchen Shears. Reserve 1 tablespoon. Add remaining 4 tablespoons parsley and black pepper to Batter Bowl; mix well and set aside. Slice green onions with Chef's Knife. Chop bell pepper and garlic pressed with Garlic Press; cook and stir 2-3 minutes or until tender. Remove pan from heat. Cut each shrimp crosswise in half. Coarsely flake crabmeat. Add seafood to vegetables. To assemble lasagna, spread 1/4 cup of the soup mixture over bottom of Rectangular Baker. Top with 3 noodles. Spread half of the ricotta mixture over noodles. Sprinkle with half of the vegetable seafood mixture and 1 cup of the mozzarella cheese. Repeat layers of noodles, ricotta mixture, vegetable seafood mixture and mozzarella cheese. Top with remaining 3 noodles. Spread with remaining soup mixture; sprinkle with remaining cheese. Cover Baker with Rectangular Lid/Bowl. Bake 35 minutes. Carefully remove Lid/Bowl, lifting away from you. Continue baking 10-15 minutes or until hot and bubbly. Remove from oven; sprinkle with reserved parsley. Let stand 15 minutes. Cut into squares; serve using Large Serving Spatula. Makes 12 servings. 

Lemon Blueberry Pudding Cake

1 (21 oz) can blueberry pie filling



1 lemon

1 pkg lemon cake mix (plus ingredients to make cake)

Powdered sugar

1 cup water





Thawed, frozen whipped topping or vanilla ice cream (optional)

1 (3 oz) pkg lemon gelatin

Preheat oven to 375. 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. In Small Micro-Cooker, microwave water on HIGH 1-2 minutes or until boiling; add gelatin and mix until dissolved. Zest lemon using Lemon Zester/Scorer to measure 2 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. 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.  Makes 15 servings. 

Asian Pork Ribs

4-4 1/2 lbs pork country style ribs


3 garlic cloves, pressed

3/4 cup apricot or peach preserves


2 tsp peeled fresh ginger root, finely chopped or 3/4 tsp ground ginger

3/4 cup barbecue sauce



1 Tbls thinly sliced green onion with tops

1/4 cup light soy sauce



2 tsp sesame seeds

Preheat oven to 350. Trim excess fat from ribs. Place ribs, bone side down, in Rectangular Baker. Cover with Rectangular Lid/Bowl. Bake 1 hour. Meanwhile, mix preserves, barbecue sauce and soy sauce in Small Batter Bowl with Stainless Steel Whisk. Press garlic into bowl using Garlic Press. Finely chop ginger root using Food Chopper; add to sauce mixture. Carefully remove Rectangular Lid/Bowl from Baker. Using Nylon Tongs, remove ribs from Baker and place in Lid/Bowl. Generously brush ribs with half of the sauce mixture using Pastry Brush. Continue baking, uncovered, 30-45 minutes or until fork tender, brushing with remaining sauce after 15 minutes. Remove ribs to serving platter. Using Magic Mop, skim fat from top of sauce. Sprinkle ribs with green onion and sesame seeds; serve with sauce. Makes 6 servings.

(For the Kids)

Munch a Bunch Snack Mix
5 cups bite size crispy corn and rice cereal

2 cups chow mein noodles

1 cup honey roasted peanuts

1/4 cup butter or margarine

1 Tbls soy sauce

1 tsp seasoned salt

1 cup golden or dark raisins

Preheat oven to 350. In Rectangular Baker, combine cereal, chow mein noodles and peanuts using Mix 'N Scraper. Place 

butter in Covered Micro-Cooker. Microwave on HIGH 1 minute or until melted. Stir in soy sauce and seasoned salt. Pour 

butter mixture over cereal mixture and gently stir with scraper until cereal mixture is evenly coated. Bake 15 minutes. 

Using Oven Mitts, remove baker to Nonstick Cooling Rack. Gently stir raisins into cereal mixture. Cool completely. Store in 

airtight container. Makes 18 servings (9 cups)

