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STONEWARE MUFFIN PAN RECIPES
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Stoneware Muffin Pan Recipes



Orange Juice Muffins
2 cups buttermilk baking mix

4 tablespoons sugar, divided

1 egg

1 tsp grated orange peel

1/3 cup orange juice

1 tsp ground cinnamon

Preheat oven to 400°. Grease bottoms only of 12 medium muffin cups. Mix baking mix, 2 tablespoons sugar, egg, orange peel and orange juice. Beat vigorously for 30 seconds. Fill muffin cups about 2/3 full. Mix 2 tablespoons sugar and the cinnamon; sprinkle each muffin with about 1/2 tsp of sugar mixture. Bake 15 minutes. Serve with butter and honey.

Banana Poppy Seed Muffins
2 medium bananas, peeled

1 egg

3/4 cup sugar

1/4 cup vegetable oil

2 teaspoons grated orange peel

2 cups all-purpose flour

1 1/2 tablespoons poppy seeds

2 teaspoons baking powder

1/2 teaspoon salt

Puree bananas in blender (1 cup). In medium bowl, mix bananas, egg, sugar, oil and orange peel until well blended. In large bowl, combine flour, poppy seeds, baking powder and salt. Stir banana mixture into flour mixture until evenly moistened. Spoon batter into greased 2 1/2-inch muffin cups. Bake in 375 oven 20 minutes or until wooden pick inserted in center comes out clean. Remove from pan; cool on wire rack. Dip warm tops in sugar. Makes 12 muffins
Apple Coffeecake Muffins
Filling:

1 small unpeeled apple, finely chopped

1/4 cup chopped walnuts

2 tablespoons butter or margarine, melted

1 tablespoon granulated sugar

1 teaspoon cinnamon

Muffins:

1 1/2 cups 100% bran cereal

1 1/2 cups milk

1 Egg

1/2 cup packed Brown Sugar

1/3 cup vegetable oil

2 cups all-purpose flour

1 tablespoon baking powder

1 teaspoon allspice

1/2 teaspoon salt

Grease large muffin tins or line with paper baking cups. Combine all filling ingredients; set aside. Combine cereal and milk; let stand 5 minutes. Stir in egg, brown sugar and oil. Mix remaining ingredients in large bowl. Stir cereal mixture into dry ingredients, stirring just until moistened. Spoon half of batter into muffin cups. Top each with 1 tablespoon apple filling, pressing gently into batter. Spoon remaining batter on top. Bake at 400º for about 20 minutes or until firm to the touch. Cool in pans 5 minutes; remove muffins and cool on rack. Store in airtight container. 
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Mandarin Orange Muffins

1 (11 oz.) can mandarin oranges

1 1/2 c. all purpose flour

1 3/4 tsp. baking powder

1/2 tsp. salt

1/4 tsp. nutmeg

1/4 tsp. allspice

1/2 c. sugar

1/3 c. shortening

1 egg, slightly beaten

1/3 c. milk

TOPPING:

1/4 c. melted butter

1/4 c. sugar mixed with 1/2 tsp. cinnamon

Drain oranges well and pat dry while mixing batter. Mix flour, baking powder, salt, nutmeg and allspice. Cut in shortening. Add drained orange segments and mix lightly. Combine egg and milk. Add all at once to flour mixture and mix until flour is moistened. Spoon into greased muffin pan to about 3/4 depth. Bake 20 to 25 minutes at 350 degrees. Remove from pan. While hot dip in melted butter, then roll in cinnamon sugar mixture.

Lemon Blueberry Tea Muffins
1 package (7 1/2 ounces) corn muffin mix

1 tsp. grated lemon rind

1/3 cup water

1 can (16 ounces) blueberries, well drained

1 tablespoon sugar

[image: image2.png]


Spray 24 mini muffin cups or 8 regular sized cups with cooking spray. combine muffin mix and lemon rind. Stir in water until just blended but still slightly lumpy. Quickly stir in blueberries. Fill cups 2/3 full Sprinkle with sugar. Bake in preheated 400 degree oven for 10-12 minutes for mini muffins, or 15-20 for regular size muffins. Let stand a few minutes before removing from pan.

Dried Cherry Muffins

1 cup dried cherries, pitted

1 cup buttermilk

1 3/4 cup unbleached all-purpose flour

2 tsp baking powder

1 tsp baking soda

pinch salt

8 tbsp (1 stick) unsalted butter, at room

temperature

3/4 cup sugar

2 eggs, lightly beaten

Combine the cherries and buttermilk in a small bowl, and set aside to soak for 30 minutes. Preheat the oven to 350 degrees. Grease 18 muffin cups or line them with paper liners. In a large bowl, sift together the flour, baking powder, baking soda, and salt. In another bowl, cream together the butter and sugar. Add the eggs and mix thoroughly. Make a well in the center of the dry ingredients, and spoon the cherries and buttermilk into it. Then add the butter-sugar mixture. Mix until thoroughly blended but do not overmix. Fill the cups two thirds full with the batter, and bake until a toothpick inserted in the center comes out clean, 18 to 20 minutes. Makes 18 muffins.

Apple Butter Muffins

1-3/4 cups flour

1/3 cup sugar

2 teaspoons baking powder

1/2 teaspoon ground cinnamon

1/4 teaspoon salt

1/4 teaspoon ground nutmeg

1/8 teaspoon ground allspice

1/8 teaspoon ground ginger

1 egg, lightly beaten

3/4 cup milk

1/4 cup vegetable oil

1/2 cup thick apple butter

Topping:

1/2 cup crushed pecans or walnuts

3 tablespoons sugar 

In a medium bowl, combine the first eight ingredients. Combine egg, milk and oil; stir into dry ingredients just until moistened. Fill greased or paper-lined muffin cups with a round tablespoon of batter. Top each with a rounded teaspoon of apple butter and remaining batter. Combine topping ingredients; sprinkle over muffins. Bake at 400 F. for 15-18 minutes. Cool in pan 10 minutes before removing to wire rack.
Chicken and Mushroom Bundles

4 boneless, skinless chicken breasts

8 oz. whole mushrooms

2 carrots

2 teaspoons Pampered Chef® Rosemary Herb Seasoning

1 cup cooking sherry

1 package Pillsbury Grands Flaky Biscuits (8 count)

Cut chicken breasts into small pieces. Add sherry and seasoning to large skillet. Sauté chicken until no longer pink. Remove from heat and strain, returning the liquid to the skillet. Slice mushrooms with Egg Slicer Plus, then turn 1/2 turn and slice again. Peel carrots and chop coarsely. Add mushrooms and carrots to skillet and sauté until mushrooms are lightly cooked. Remove from heat and strain, retaining liquid.

Separate Grands biscuits each into two halves by separating layers. (You will have two extra biscuits.) Roll biscuits into 5-inch circles. Place each circle in a muffin cup.

Chop cooked chicken cubes into smaller pieces. Fill each cup about halfway with chicken. Add mushroom and carrots to the cup. Pinch the ends of the biscuit dough together, then pick up the bundle and turn it over, pinched side to the bottom of the muffin pan. Bake in oven at 375º until golden brown (approx. 20 minutes.) Time may vary depending on oven and muffin pan used. Please watch closely the first time.

After removing from oven, let them sit for a few minutes, then remove and place on serving tray. Can be served with the retained liquid to be spooned over the top. Or the retained liquid can be used to make a gravy.
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1/4 cup butter or margarine, melted

1/2 cup packed brown sugar

1 can (15 oz.) mandarin orange segments

12 maraschino cherries, drained and patted dry

1 package (9oz.) yellow cake mix

1 egg

Preheat oven to 350 degrees. Place butter in Small Micro-Cooker; microwave in HIGH 30 seconds or until melted. Lightly brush cups of Stoneware Muffin Pan with butter using Pastry Brush; reserve remaining butter. In Small Batter Bowl, combine remaining butter and brown sugar. Divide mixture evenly among muffin cups using Small Scoop.

 Drain orange segments, reseving 1/2 cup juice. Place one cherry in bottom of each muffin cup; arrange 3-4 orange segments around each cherry.

In Classic Batter Bowl, combine cake mix, egg and reserved juice; mix until smooth using Stainless Steel Whisk. Using Large Scoop, divide batter evenly among muffin cups.

 Bake 25-30 minutes until golden brown and Cake Tester inserted in center comes out clean. Remove to Nonstick Cooling Rack. Immediately loosen cakes from sides of muffin cups. Using Oven Mitts, carefully invert onto heat-safe platter.
Double Chocolate Banana Muffins
1-1/2 cup all-purpose flour

1 cup sugar

1/4 cup baking cocoa

1 tsp. baking soda

1/2 tsp. salt

1/4 tsp. baking powder

1-1/3 cup mashed bananas (2 to 3 med)

1/3 cup vegetable oil

1 egg

1 cup miniature chocolate chips
In a large bowl, combine the first 6 ingredients. In a small bowl, combine bananas, oil and egg; stir into dry ingredients just until moistened. Fold in chocolate chips. Fill greased or paper line muffin cups 3/4 full. Bake at 350 for 20 - 25 minutes or until muffins test done. Yield about 1 doz

Chocolate Mousse Brownies

9 x 13 Brownie Mix (plus ingredients to make brownies)

Hershey’s Instant Mousse (Dark chocolate or milk chocolate)

Prepare brownie mix as directed on the package. Scoop into greased Stoneware Muffin Cups (Baker’s Joy works well). Bake according to package directions. Allow to cool 10 minutes or so. Press down centers with Mini-Tart Shaper. Remove from pan.

Prepare Hershey’s Instant Mousse according to package directions. Pipe mousse into brownie depressions using Easy Accent Decorator.

Cream Cheese Hearts

9 x 13 Brownie Mix (plus ingredients to make the cream cheese brownies on the side of the box).

Put a small dollop of cream cheese mixture in the middle, then pull a cake tester through cheese (may also use a knife for better definition)

Blueberry Muffins

3/4 cup butter

1 cup sugar

3/4 cup milk

1 egg

1-3/4 cup sifted flour

2-1/2 teaspoons baking powder

1/2 teaspoon salt

1 cup blueberries

1 tablespoon flour

Cream butter and sugar. Add milk and egg and beat until smooth. Sift together flour, baking powder and salt. Add to creamed mixture. Mix until moistened. Toss blueberries with flour and fold into batter. Fill a well-greased muffin pan 2/3 full with the batter. Bake at 400 degrees for 20 minutes. Makes 15 muffins. (from Gourmet magazine)


If you want popovers to stay tall and not fall, you may need to cook them an extra 10 minutes when using our Stoneware Muffin Pan.

Healthy Meal in a Muffin
1 orange, peeled and chopped small

1 carrot, peeled and shredded

1 large apple, chopped small (peel if you like)

1/2 c. vegetable oil

2 large eggs

1/3 c. sugar

2 tsp. vanilla

1/2 c. shredded coconut

1/3 c. raisins

1/3 c. pecans, chopped

3/4 c. whole wheat flour

1/2 c. old fashioned rolled oats

3 tbsp. wheat germ

1/4 tsp. ground ginger

1 tbsp. baking soda

1/8 to 1/4 tsp. nutmeg

3/4 tsp cinnamon

1/2 tsp. baking powder
Mix all ingredients together. Do not over beat. Batter will be lumpy. Divide into muffin cups filling 1/2 full. Bake at 375 for 20 minutes. Bake until cake tester comes out clean. Makes 12 to 18 muffins. These freeze wonderfully!
Pumpkin Muffins
1 c. pumpkin

2 eggs, beaten

1 tsp. vanilla

2/3 c. instant non-fat dry milk

2 tsp pumpkin spice

1 tsp cinnamon

8 packs Sweet & Low

6 tbsp flour

1 tsp baking soda

4 tbsp raisins

1/2 c. grated carrots
Combine dry ingredients in bowl. In another bowl, combine beaten eggs and vanilla. Add pumpkin to egg mixture, mix well. Add dry ingredients and add carrots and raisins. Divide dough evenly into 12 muffins. Bake at 350 for 15 minutes.

Magic Marshmallow Puffs

12 refrigerated crescent rolls (one tube of 8 and one of 5)

big marshmallows

mixture of cinnamon/sugar

melted butter or margarine

Dip one marshmallow in the melted butter, then dip in the bowl of cinnamon/sugar. Place the marsh​mallow on the crescent triangle. Fold the corners of the crescent roll around the marshmallow; completely sealing the edges so there are no gaps. Dip in butter again and sprinkle cinnamon/sugar on top. Place in one cup of the muffin pan. Repeat this with all 12 muffin cups. Bake at 375º for about 20 minutes. Cool.

When you bite into them, they're hollow inside--the marshmallow disappeared (Thanks Tammra in SC)

Breakfast Bundles

8-10 large eggs

1 lb bacon (or sausage if you like)

8 oz shredded mozzarella, cheddar, Muenster or whatever cheese you like--divided

salt and pepper to taste

1 8pk and 1 5pk of Grands Buttermilk Biscuits

Cook bacon in skillet until done. Chop with food chopper and put in Classic Batter Bowl. Scramble eggs, adding salt and pepper to taste. Add eggs to bacon in Classic Batter Bowl. Shred cheese using Deluxe Cheese Grater. Add 6 ounces of the shredded cheese. Mix well and cover with lid to keep warm. Use Baker's Roller to roll out biscuits into a 5-inch round on back of Large Grooved Cutting Board. Use the Medium Scoop to scoop the egg/bacon/cheese mixture into the center of each biscuit and pinch the edges together. Flip over and set in the Stoneware Muffin Pan. Bake at 350º for 10-12 minutes, or until biscuits are golden. Sprinkle remaining grated cheese on top and back in oven just to melt.

(Thanks Kathy Hill in Nashville, TN)

Biscuit Cups
12 Grands corn or buttermilk refrigerated biscuits (need to get an 8 pack and a 5 pack

Separate dough into 12 biscuits. Roll each flat to form 4-1/2" rounds.  Place rounds OVER stone​ware muffin pan and press to fit OVER bottom and part way down sides of  cups.  Place cups, upside down in ungreased 15x10 baking pan.  Bake at 375º for 14-16 minutes or until golden brown.  Fill with chili, taco filling, salad or anything else you can think of!

(Thanks Tiffany H. Parsell)

Crisscross Apple Crowns
4 small Granny Smith apples     

1/2 cup chopped walnuts

1/2 cup raisins                   

3 tbsp all-purpose flour

1 tbsp ground cinnamon, divided  

3/4 cup sugar, divided

1 tbsp butter, melted

1 pkg refrigerated Grand's biscuits, 5 count   

1 pkg refrigerated Grand's biscuits, 8 count

Preheat oven to 350°. Peel, core, and slice apples. Cut apples into eighths using apple wedger. Place apples, walnuts raisins, flour, 1 tsp cinnamon and 1/2 cup sugar in microwave bowl. Mix well. Microwave mixture on high 3 minutes. Mix well.

Separate 12 biscuits and place on cutting board. Save the remaining biscuit for another use. Roll the biscuits into a 5-inch disk, flouring if needed. Combine remaining cinnamon and sugar in small bowl. Sprinkle each biscuit evenly with cinnamon sugar. Place apple mixture onto center of biscuit. Gather up edges over filling, pinching to seal. In small microwave bowl, melt butter. Holding biscuit at sealed end, dip the top of each biscuit into melted butter then into remaining cinnamon sugar.

Place biscuit, seam side down, into muffin pan. Do not press down into pan. Using serrated knife, make a crisscross pattern on the top of each biscuit. Bake for 25-30 minutes. Remove from pan and serve warm with ice cream and caramel topping. 
Did you know that Pampered Chef also sells a Round Cleaning Brush that’s absolutely perfect for cleaning our Stoneware Muffin Pans?























The large stainless steel scoop measures 1/4 cup and is the ideal size to fill the muffin cups








