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

Country Breakfast Bake

1/4 cup green onions with tops, chopped



3 Tbls vegetable oil or bacon drippings

1/4 cup red bell pepper, chopped




4 eggs

3 cups frozen Southern style hash brown potatoes


Salt and ground black pepper to taste

4 slices bacon, partially cooked, cut up




2 oz Colby and Monterey Jack cheese blend,









    shredded (1/2 cup)

Preheat oven to 450. Chop onions and bell pepper using Food Chopper; place in Square Baker. Add potatoes, bacon and oil; mix well and spread evenly over bottom of baker. Bake 20 minutes, stirring potato mixture after 10 minutes. Reduce oven temperature to 325. Remove baker from oven and make 4 impressions in potato mixture with back of Bamboo Spoon. Break an egg into each impression. Sprinkle with salt and black pepper. Return to oven; continue baking 15 minutes or until eggs are set. Remove from oven. Using Deluxe Cheese Grater, shred cheese evenly over eggs.   Makes 4 servings. 

Enchiladas Extraordinaire

2 Tbls fresh cilantro, snipped



1 (4 oz) can chopped green chilies, undrained

4 cups shredded cooked chicken or turkey


1 1/8 tsp chili powder, divided

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

1/2 tsp ground cumin

1 (8 oz) pkg shredded Mexican style cheese blend, divided
11 (6 inch) corn tortillas

1 cup sour cream





Vegetable oil

Preheat oven to 350. Snip cilantro with Kitchen Shears. In Classic Batter Bowl, combine cilantro, chicken, soup, 1 1/2 cups of the cheese, sour cream, chilies, 1 teaspoon of the chili powder and cumin; mix well. Place 4 tortillas on bottom of Square Baker, overlapping in middle. Spoon 2 cups of the chicken mixture over tortillas; spread evenly in Baker. Repeat for second layer. Top with remaining 1/2 cup cheese. Stack remaining 3 tortillas and cut into 16 thin triangles using Pizza Cutter. Sprinkle over casserole. Spray tortilla triangles with vegetable oil using Kitchen Spritzer. Sprinkle with remaining 1/8 teaspoon chili powder. Bake 30-35 minutes or until thoroughly heated.   Makes 8 servings. 

Banana Cream Brownie Squares

3/4 cup dry roasted peanuts, chopped, divided


1 (5.1 oz) pkg vanilla instant pudding and pie filling

1 (15 oz) pkg brownie mix (plus ingredients to make brownies)
1 (8 oz) container frozen whipped topping, thawed, divided
3 medium bananas, divided




9 strawberries

1 1/4 cups cold milk




1 (1 oz) square semi-sweet baking chocolate

Preheat oven to 350. Using Food Chopper, chop peanuts. Prepare brownie mix according to package directions; stir in 1/2 cup of the peanuts. Pour into Square Baker. Bake according to package directions. Cool completely. Using Egg Slicer Plus, slice 2 bananas; place in single layer over brownie. In Classic Batter Bowl, whisk pudding mix into milk using Stainless Steel Whisk; beat until mixture just begins to thicken. Using Super Scraper, gently fold in 2 1/2 cups of the whipped topping. Quickly spread pudding mixture over bananas. Refrigerate 30 minutes. Sprinkle remaining 1/4 cup peanuts over pudding mixture. Attach Open Star Tip to Easy Accent Decorator; fill with remaining whipped topping. To serve, cut into squares using Slice 'N Serve; garnish with whipped topping. Using Deluxe Cheese Grater, grate chocolate evenly over dessert. Slice remaining banana and strawberries using Egg Slicer Plus. Garnish each square with banana and strawberry slices.  Makes 9 servings. 

Mom's Apple Noodle Kugel

1 (8 oz) pkg cream cheese, softened


1/4 tsp salt

1/4 cup plus 1 Tbls butter, melted, divided

2 medium apples, chopped (2 cups)

4 eggs





6 oz (about 3 1/2 cups) uncooked medium egg noodles, cooked and drained

1 cup sour cream




1/2 cup raisins

1/2 cup milk




2 cups corn flake cereal

1/3 cup plus 2 tsp sugar, divided

Preheat oven to 350. Lightly spray bottom of Square Baker with vegetable oil using Kitchen Spritzer. Place cream cheese in 4 Qt Bowl. Gradually whisk in 1/4 cup of the melted butter using Stainless Steel Whisk. Whisk in eggs. Mix in sour cream, milk, 1/3 cup of the sugar, 1/2 teaspoon of the cinnamon and salt. Chop apples using Food Chopper. Fold cooked noodles, apples and raisins into cream cheese mixture using Mix 'N Scraper. Pour into Baker. Coarsely crush corn flakes in large, resealable plastic bag using Dough and Pizza Roller. Add remaining 1 tablespoon melted butter to bag and mix lightly. Sprinkle cereal mixture over noodles. Combine remaining 2 teaspoons sugar and 1/4 teaspoon cinnamon in Flour/Sugar Shaker. Sprinkle over cereal. Bake 35-40 minutes or until set. Let stand 10 minutes before serving.  Makes 12 servings.

Swiss Apple Pudding

4 large Granny Smith apples


1/4 tsp ground nutmeg

1 cup flour



1/8 tsp ground cloves

1 cup sugar



1 egg

3/4 tsp baking powder


1/4 cup butter or margarine

1 tsp ground cinnamon


1/2 cup water

1/2 tsp ground ginger


Vanilla ice cream or whipped topping (optional)

Preheat oven to 350. Peel, core and slice apples using Apple Peeler/Corer/Slicer. Arrange apple slices in Square Baker. Combine flour, sugar, baking powder and spices in Classic Batter Bowl. Add egg; mix until crumbly. Sprinkle flour mixture over apples. Cut butter into small pieces using Quikut Paring Knife; place butter pieces evenly over flour mixture. Sprinkle top with water. Bake 40-45 minutes or until apples are tender and top is golden brown. Serve warm with ice cream or whipped topping, if desired. Makes 8 servings. 

Lively Lemon Bars

Crust:

1 1/2 cups flour



1/2 cup 70% vegetable oil spread

1/2 cup powdered sugar

Filling:

3 lemons




2 Tbls flour

1 cup granulated sugar


1/4 tsp salt

2 eggs




2 tsp powdered sugar

2 egg whites

Preheat oven to 350. Spray Square Baker with nonstick cooking spray. For crust, combine flour and powdered sugar in Classic Batter Bowl. Add vegetable oil spread; blend using Pastry Blender until mixture resembles coarse crumbs. Press crumb mixture onto bottom of baker. Bake 17 minutes; remove from oven to Stackable Cooling Rack. Meanwhile, for filling, zest two of the lemons using Lemon Zester/Scorer to measure 2 teaspoons zest. Finely snip zest using Kitchen Shears. Juice lemons using Juicer to measure 1/2 cup juice. In Small Batter Bowl, combine lemon zest, juice and granulated sugar; whisk using Stainless Steel Whisk. Add eggs, egg whites, flour and salt to batter bowl; whisk until blended. Pour filling over crust, spreading evenly. Bake 20 minutes or until filling is set. Remove from oven to cooling rack. Cool completely. Sprinkle with powdered sugar. Cut into bars. Makes 16 bars.

Honey Barbecue Chicken Wings

16 chicken wingettes or drumettes (about 1 1/2 lbs)
2 garlic cloves, pressed

2 Tbls Pantry Barbecue Seasoning Mix


1 Tbls vinegar

1/4 cup ketchup




1 Tbls honey

8 cups assorted vegetable dippers such as carrot and celery sticks, red and green bell pepper strips and cucumber slices (optional)

Ranch salad dressing (optional)

Preheat oven to 450. Rinse chicken wings under cold water and pat dry using paper towels. In Classic Batter Bowl, combine seasoning mix, ketchup, garlic pressed with Garlic Press, vinegar and honey; mix well using Skinny Scraper. Set aside 1/4 cup of the sauce mixture. Add wings to batter bowl; toss to coat using Mix 'N Scraper. Arrange chicken wings in a single layer in Square Baker. Bake 30-35 minutes or until chicken is no longer pink. Remove baker to Cooling Rack. Using Pastry Brush, brush wings with reserved sauce. To serve, arrange wings on Oval Platter. Serve with assorted vegetable dippers and ranch dressing, if desired. Serve using Large Serving Tongs.  Makes 8 servings.

Chuck Wagon Casserole

1/2 cup onion, chopped



3/4 cup barbecue sauce

1/2 cup green bell pepper, chopped


1/2 tsp salt

1 lb lean ground beef



1 (8 1/2 oz) pkg corn muffin mix

1 (15 1/2 oz) can mild chili beans in sauce

1 (11 oz) can Mexican style corn, drained

Preheat oven to 400. Chop onion and bell pepper with Food Chopper. In Generation II 10 inch Frying Pan, cook and stir ground beef, onion and bell pepper over medium heat 8-10 minutes or until beef is no longer pink; drain. Stir in chili beans, barbecue sauce and salt. Bring to a boil. Spoon into Square Baker. In Small Batter Bowl, prepare corn muffin mix according to package directions; stir in corn. Spoon over meat mixture. Bake 30 minutes or until golden brown. Makes 6 servings.

Grasshopper Dessert Squares

21 fudge mint cookies (1 1/2 cups finely chopped)

1/4 tsp peppermint extract

1 Tbls butter or margarine, melted



4 drops green food coloring (optional)

1 quart vanilla ice cream




Additional fudge mint cookies, cut in half (optional)

1 (8 oz) container frozen whipped topping, thawed, divided
Fresh mint leaves (optional)

Preheat oven to 350. Finely chop cookies using Food Chopper; place in Small Batter Bowl. Add butter; mix well. Press crumb mixture onto bottom of Square Baker. Bake 8 minutes. Cool completely. Place ice cream in refrigerator for 20 minutes to soften. Chill Classic Batter Bowl in refrigerator at the same time. Place Baker with cooled crust in freezer. Scoop ice cream into chilled Batter Bowl. Stir until softened and blended; gently fold in 2 cups of the whipped topping, peppermint extract and food coloring, if desired. Spread ice cream mixture evenly over cold crust. Cover with aluminum foil; freeze 6 hours or overnight. When ready to serve, let stand at room temperature 10 minutes. Attach open star tip to Easy Accent Decorator; fill with remaining whipped topping. Cut dessert into squares with knife dipped in warm water. Garnish each square with remaining whipped topping. Add cookie half and mint leaves, if desired. Makes 9 servings.

