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(Use the Silicone Floral Cupcake Pan for more than just cupcakes. You can use it to make ice cubes for punch, chocolate molds, butter molds, great looking cupcakes & muffins & quick breads, great looking desserts and so many other things.  Imagine using a white cake mix to make cupcakes and then spooning fruit over the top, or add a little drizzle of chocolate or caramel – what an amazing presentation! 

Quick and Easy Biscuits
Who knew scratch could be this easy!? 
1 ½ cups self rising flour 
1 cup milk 
2 heaping tablespoons real mayonnaise (not the reduced fat!) 

Preheat oven to 400°F. Mix ingredients together well in the small batter bowl. Scoop with the Medium Scoop into the new SILICONE FLORAL CUPCAKE PAN! Be sure to spray the muffin pan first. Bake for 20 minutes or until golden. They are awesome and easy!! 

Cornbread Chili Dinner
Spray pan.  Using any cornbread recipe (mix or scratch!), make enough cornbread for 12 muffins.  Fill each muffin cup NO MORE than ONE THIRD full.  Serve on SA small square on top of a scoop of canned chili (NO BEANS) warmed in micro cooker.  Top with grated cheddar cheese and sliced green onions.....YUM!  

 

Jello Molds
Follow directions on package for making mold recipes.  Great recipes at www.jello.com
Cinnamon Butter 
These ingredients also fill a stoneware heart mold and will fill 1-2 wells in the silicone pan, chill for at least 1 hour.  The butter is DELCIOUS!
Combine:
1 cup softened butter
2 Tbsp. confectioner's sugar
1/4 tsp. ground cinnamon
Dash of ground nutmeg
Beat until light and creamy. 

*try with Garlic Butter also, just press 2 cloves of garlic into a stick of butter, mix well.
Brownies
One box brownie mix (make according to cake-like directions)

Spray pan.  Use Medium Scoop and disperse evenly in each muffin cup. Bake at 350° for 19 minutes.  Dust with powdered sugar when cooled or drizzle with chocolate sauce/hot fudge.

Peanut Butter Meltaways

1 bag of white melting wafers at A.C. Moore or other craft place

1 bag of chocolate melting wafers

1 jar  (18 oz) of peanut butter

Melt together in our cookware.  Using Medium Scoop, scoop into the silicone pan. I set it in the fridge to set up faster. Pop out and continue with the rest of the chocolate.  Makes about 4-5 dozen of the molds, very impressive looking.
The Pampered Chef ® Turtle Fudge Skillet Cake – Cupcake Version!

1  package (18.25 ounces) devil's food cake mix (plus ingredients to make cake)

4  squares (1 ounce each) semi-sweet chocolate for baking

1  jar (12.25 ounces) caramel ice cream topping, divided

1/2  cup chopped pecans

Vanilla ice cream or whipped topping (optional)

Prepare cake mix according to directions. Spray pan.  Bake in floral pan 15-19 minutes at 350°. Melt chocolate and caramel in Microcooker, stirring every 30 seconds.  Spoon mixture over each individual cupcake, sprinkle with pecans, and ice cream or whipped topping. Garnish with a strawberry fan.

 

 2-Step Fudge
1 container chocolate frosting (do NOT use WHIPPED)

1 bag (12oz) MILK chocolate chips (do not use semi-sweet)

¼ to ½ cup chopped nuts, optional

 

Melt frosting and chocolate chips over medium heat in Stir-fry Skillet or Microcooker.

Remove from heat and pour into each muffin cup (1/4-1/3 full).  Place in freezer or let set up on counter.  (you can substitute vanilla frosting and peanut butter or butterscotch chips for different fudge variations!)
 
Almond Bark Flowers

Melt Vanilla Almond Bark. Once melted added crushed candy canes to it... and use the small scoop to pour into the bottom of each well.  Refrigerate for 20-30 minutes & pop out.
The Pampered Chef® Sticky Caramel Mini Cakes

3/4  cup (1 1/2 sticks) butter (do not substitute margarine)

1/2  cup toasted pecans

11/2  cups all-purpose flour

1  teaspoon baking powder

1/4  teaspoon salt

11/4  cups firmly packed brown sugar

2  eggs

1/2  teaspoon Double-Strength Vanilla
Sliced bananas (optional)

Homemade Caramel Sauce and Caramel Drizzle Designs (optional)

1.  Preheat oven to 350ºF. Spray Silicone Floral Cupcake Pan with nonstick cooking spray; set aside. In Small Batter Bowl, microwave butter on HIGH 11/2-2 minutes or until melted, stirring after each 30-second interval; set aside to cool slightly. Finely chop pecans using Food Chopper. In Classic Batter Bowl, combine pecans, flour, baking powder and salt; mix well and set aside. Add brown sugar, eggs and vanilla to butter; whisk until smooth using Stainless Whisk.

2.  Add butter mixture to flour mixture; fold together using Classic Scraper just until combined (do not overmix). Using Large Scoop, place one level scoop of batter into each well of pan. Bake 18-22 minutes or until edges of cakes are golden brown. Remove from oven; cool 5 minutes in pan. Carefully invert cakes onto Stackable Cooling Rack.

3.  If desired, arrange five banana slices in a circle in center of each serving plate. Drizzle plate with Homemade Caramel Sauce. Top with one cake. Decorate with Caramel Drizzle Designs, if desired. Serve warm.  Yield: 12 cakes

The Pampered Chef ®  Homemade Caramel Sauce

1/2  cup heavy whipping cream

1/2  cup sugar

1  tablespoon  light corn syrup

1  teaspoon water

1/2  teaspoon Double-Strength Vanilla
Pinch of salt

1.  Microwave cream in Easy Read Measuring Cup on HIGH 30-40 seconds or until hot; set aside. Combine sugar, corn syrup and water in (2-qt.) Saucepan. Cook over medium-high heat 4-5 minutes or until sugar is melted, stirring occasionally using Bamboo Spoon. Reduce heat to low. Stir syrup until honey colored (see Cook’s Tip); remove pan from heat. Slowly add cream (mixture will bubble dramatically), stirring constantly until smooth. Add vanilla and salt. Cool 5-10 minutes before serving.  Yield: 3/4 cup (12 servings)

Nutrients per serving: (1 tablespoon): Calories 70, Total Fat 3.5 g, Saturated Fat 2.5 g, Cholesterol 15 mg, Carbohydrate 10 g, Protein 0 g, Sodium 30 mg, Fiber 0 g

Cook's Tip: If desired, 1 teaspoon vanilla can be substituted for the Double-Strength Vanilla.

To check color of sugar syrup, place a small drop of syrup onto a white paper plate. Repeat until honey color is achieved.

Caramel Drizzle Designs

1. Place 1/2 cup sugar, 1 tablespoon corn syrup and 1 teaspoon water in (8-in.) Sauté Pan. Cook over medium-high heat 4-5 minutes or until sugar is melted, stirring occasionally using Bamboo Spoon. Reduce heat to low. Stir syrup until honey colored. (To check color, place a small drop onto a white paper plate; repeat until honey color is achieved.) Remove pan from heat. 

2. Stir sugar syrup constantly until very thick (mixture will mound on spoon). Using Small Bamboo Spoon, drizzle caramel in a very thin stream onto Parchment Paper, forming 12 circular designs. Allow to harden; carefully peel from paper.

Cook’s Tip: If desired, 1 teaspoon vanilla can be substituted for the Double-Strength Vanilla.
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