Stoneware Crock Recipes

Cheesy Cornbread

4 TB butter or margarine, melted, divided

1½ cups all-purpose baking mix

1 cup yellow cornmeal

2 tablespoons sugar

1¼ cups milk

2 eggs

( cup (1½ ounces) shredded mild cheddar cheese

Directions:

1.  Preheat oven to 400°F. Brush inside of Stoneware Crock with 1 tablespoon of the melted butter.

2.  In Classic Batter Bowl, combine baking mix, cornmeal and sugar. In Small Batter Bowl, whisk milk, eggs and remaining butter; add to dry ingredients. Mix just until dry ingredients are moistened. (Do not overmix.) Gently stir in cheese.

3.  Pour batter into crock. Bake 40-45 minutes or until Cake Tester inserted in center comes out clean. Remove crock to Stackable Cooling Rack; cool 10 minutes. Remove cornbread from crock; cool slightly. Cut into slices; serve warm.

Yield:  8 servings

Nutrients per serving:  Calories 260, Total Fat 13 g, Saturated Fat 6 g, Cholesterol 75 mg, Carbohydrate 29 g, Protein 7 g, Sodium 580 mg, Fiber 1 g
Meatloaf

1½ lb ground beef
1 egg
¼ c ketchup
12 crackers
1 package of McCormick meatloaf seasoning
12 Kraft cheese cubes 



Directions:

1.  Mix all these together except cheese cubes and pack into crock.  
2. Then push cubes into meatloaf at different depths.  Place crock on plate to prevent boil over.  3. Cook in microwave on high for 15 minutes.  CHECK TEMP WITH MEAT THERMOMETER.  4. When done, tip upside down on to plate.  It will slide right out.  Slice and serve.

Iced Cinnamon Pull-Apart

1 TB butter or margarine, melted

1 egg white

¼ cup firmly packed brown sugar

1 TB ground cinnamon

1 package (11.3 ounces) refrigerated dinner rolls

1/4 cup raisins

1/2 cup powdered sugar

1 TB milk

Directions:

1.  Preheat oven to 375°F. Brush inside of Stoneware Crock with butter.

2.  In Classic Batter Bowl, whisk egg white, brown sugar and cinnamon. Separate dinner rolls and cut each roll into quarters. Add dough pieces to egg mixture; toss to coat.

3.  Place one-third of the dough pieces into crock. Sprinkle with half of the raisins. Repeat layers one time; top with remaining dough pieces. (Do not press down.)

4.  Bake 30-35 minutes or until bread is deep golden brown. Remove crock from oven to Stackable Cooling Rack; cool 10 minutes. Loosen bread from sides of crock using Large Spreader; carefully remove bread from crock. Cool slightly. Combine powdered sugar and milk in small bowl; drizzle over warm bread. Let stand until glaze is set.

Yield:  8 servings

Nutrients per serving:  Calories 200, Total Fat 4 g, Saturated Fat 1 g, Cholesterol less than 5 mg, Carbohydrate 37 g, Protein 5 g, Sodium 25 mg, Fiber 2 g
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Nancy's Apple Bread             

Streusel 


1 TB butter or margarine, melted 
2 TB all-purpose flour 
2 TB sugar 
1 tsp ground cinnamon 


Bread 


½ cup butter or margarine, softened 
1 cup sugar 
2 eggs 
1 TB lemon juice 
2 tsp vanilla 
2 cups all-purpose flour 
1 tsp baking soda 
1/4 tsp salt 


1 medium Granny Smith apple, peeled and coarsely chopped 

Directions: 
1. Preheat oven to 350°F. Spray inside of Stoneware Crock with nonstick cooking spray. For streusel, in small bowl, combine butter, flour, sugar and cinnamon; mix until crumbly. Set aside. 

2. For bread, in Classic Batter Bowl, mix butter and sugar until blended. Add eggs, lemon juice and vanilla; mix well. In Small Batter Bowl, combine flour, baking soda and salt; add to butter mixture, mixing just until dry ingredients are moistened. Gently fold apples into batter. 

3. Pour half of the batter into crock. Sprinkle with half of the streusel mixture. Pour remaining batter over streusel layer. Sprinkle with remaining streusel mixture, gently pressing into surface of batter. 

4. Bake 70-75 minutes or until Cake Tester inserted in center comes out clean and bread is deep golden brown. Remove from oven; cool in crock 10 minutes. Gently loosen bread from sides of crock. Remove bread; cool completely. 

Yield: 12 servings 

Nutrients per serving: Calories 240, Total Fat 9 g, Saturated Fat 4.5 g, Cholesterol 60 mg, Carbohydrate 37 g, Protein 3 g, Sodium 230 mg, Fiber less than 1 g 
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The original Stoneware Bread Crock came in a variety of colors…Occasionally, it still shows up on our Outlet Mall.  To view the Outlet Mall, where products are up to 70% off, go to my website, � HYPERLINK "http://www.pamperedchef.biz/xxxxxxx" �www.pamperedchef.biz/xxxxxxx�.  Click on Shop Online, bottom left corner.  Then select Option 2, Order not associated with show.  At next page, outlet items are at bottom of column.  Then follow to Check-Out.  Orders will be shipped directly to you.








