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

Easy Artichoke Melts

6 slices firm white bread




1 garlic clove, pressed

1 (14 oz) can artichoke hearts in water, drained and chopped
Pitted ripe olives, sliced (optional)

3/4 cup grated fresh Parmesan cheese, divided


Fresh parsley, snipped (optional)

1/4 cup mayonnaise

Preheat oven to 350. Using Serrated Bread Knife, cut crusts from bread; cut each slice into 4 squares, for a total of 24 squares. Place squares over bottom of Small Bar Pan. Chop artichoke hearts using Food Chopper. Grate cheese using Deluxe Cheese Grater. In Small Batter Bowl, combine artichokes, 1/2 cup of the cheese, mayonnaise and garlic pressed with Garlic Press; mix well using Classic Scraper. Using Small Scoop, place one scoop artichoke mixture onto each bread square; sprinkle with remaining cheese. If desired, top with olives sliced with Egg Slicer Plus, or parsley snipped with Kitchen Shears. Bake 25-30 minutes or until edges of bread are golden brown. Remove to Cooling Rack. Serve using Mini-Serving Spatula. Makes 24 servings.

Baked Brie with Apples & Cranberries

1/2 cup chopped apple (1/2 medium)


1/4 tsp Pantry Korintje Cinnamon

1/4 cup sliced natural almonds


1 Tbls butter or margarine, melted

1/4 cup dried cranberries



1 round (8 oz) Brie cheese (about 4 inches in diameter)

1 Tbls packed brown sugar



Canapé French Bread

Preheat oven to 350. Coarsely chop apple with Food Chopper. Combine apple, almonds, cranberries, brown sugar and cinnamon in Small Batter Bowl; mix gently. Stir in butter just until ingredients are moistened. Cut Brie in half horizontally using Utility Knife. Place on half of Brie, rind side down, on Small Bar Pan. Spoon half of the apple mixture onto bottom half of Brie, spreading evenly. Top with remaining half of Brie, rind side up. Spoon remaining apple mixture over top. Bake 12-15 minutes or until cheese is soft and just begins to melt. Serve with toasted Canapé French Bread, apple wedges or assorted crackers. Makes 8 servings. 

Variation: Baked Brie with Pesto and Mushrooms
Using Food Chopper, chop 4 ounces mushrooms (1 cup) and 1/2 cup seasoned croutons. In Small (8 inch) Sauté Pan, cook mushrooms in 2 teaspoons olive oil 2-3 minutes over medium high heat; remove pan from heat. Add chopped croutons and 1/4 cup prepared basil pesto; mix gently. Assemble and bake Brie as recipe directs. Garnish with red bell pepper strips. 

Canapé French Bread

1 (11 oz) pkg refrigerated French bread dough

Preheat oven to 375. Light spray inside of Bread Tube and lids with nonstick cooking spray. Place lid on bottom of bread tube; fill tube with dough. Place lid on top. Bake, upright, 50-60 minutes. Cool 10 minutes. Remove bread from tube onto Cooling Rack. Cool completely. Cut bread into 1/4 inch slices with Serrated Bread Knife. Cut slices diagonally in half, if desired. To toast bread slices, preheat oven to 350. Arrange slices in single layer on flat Baking Stone. Bake 10-12 minutes or until light golden brown. Cool. Makes 24 slices.

Individual Beef Wellingtons

1/2 pkg (17.3 oz) frozen puff pastry sheets (1 sheet)

2 beef tenderloin steaks, cut 1 inch thick (5-6 oz each)

Vegetable Filling

1/2 cup thin carrot sticks

1/2 cup thin red bell pepper strips

1/2 cup thin zucchini sticks

1 tsp olive oil

1 garlic clove, pressed

1/8 tsp salt

Dash of ground black pepper

1/2 cup shredded Italian cheese blend

Garlic-Basil Spread

1/2 tsp olive oil

1 garlic clove, pressed

1 Tbls snipped fresh basil

1/4 tsp salt

1/8 tsp ground black pepper

Two to four hours before serving, line Small Bar Pan with Parchment Paper. Thaw puff pastry at room temperature. Trim any fat from steaks. For vegetable filling, cut vegetables into thin pieces, 2 inches long. Heat oil in Large (10 inch) Sauté Pan over medium heat. Add vegetables and garlic pressed with Garlic Press; cook and stir 5 minutes. Sprinkle with salt and black pepper. Remove to 

Small Batter Bowl; cool. Stir in cheese. For garlic-basil spread, heat 1/2 teaspoon oil over medium low heat in same pan. Press garlic into oil and cook just until softened, about 1 minute. Add garlic with oil to basil, salt and black pepper. To assemble Wellingtons, gently unfold pastry. Cut along one fold line; set aside strip of pastry (1/3 sheet). Cut remaining pastry crosswise in half to form 

two rectangles. Spoon half of the vegetable filling onto center of each rectangle. Spread one side of each steak with garlic basil spread. Place steaks on vegetables, garlic-basil side down. Bring pastry corners up over steaks (most of the meat surface is not covered). Gently press pastry against sides of steaks; turn over and place steaks, pastry side up, on bar pan. Cut designs from 

reserved pastry; arrange over tops. Cover; refrigerate 2-4 hours. When ready to serve, preheat oven to 425. Insert probe of Digital Thermometer into center of one Wellington. Bake 26-30 minutes or until 130 for medium rare; 140 for medium. Remove Wellingtons from bar pan. Let stand 5 minutes before serving. (Temperatures will rise 15-20 degrees during standing time to reach final 

temperatures of 145 for medium rare; 160 for medium doneness) Makes 2 servings.

