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

Chocolate Chip Cheesecake Tart

1/2 cup pecan halves, coarsely chopped


1/4 cup sugar

1 (18 oz) pkg refrigerated chocolate chip cookie dough

2 Tbls flour

1 (8 oz) pkg cream cheese, softened



1/4 cup semi-sweet chocolate morsels, melted

1 egg






Vanilla ice cream (optional)

Preheat oven to 325F. Coarsely chop pecans using Food Chopper. Divide dough into three equal portions. Press two portions of dough into bottom of Tart/Quiche Pan. Crumble remaining dough into Small Batter Bowl. Add pecans; mix lightly and set aside.  In Classic Batter Bowl, whisk cream cheese until smooth. Add egg, sugar and flour; whisk until smooth. Spread cream cheese mixture over dough in pan. Sprinkle pecan mixture evenly over filling. Bake 30-32 minutes or until topping is golden brown and center is slightly puffed. Remove from oven to Stackable Cooling Rack; cool at least 15 minutes. Meanwhile, place chocolate morsels in Small Micro-Cooker. Microwave, uncovered, on HIGH 30-60 seconds or until chocolate is melted and smooth, stirring after each 20-second interval. Drizzle melted chocolate over tart. Serve slightly warm or at room temperature with ice cream, if desired. Makes 16 servings. 

Coconut & Mango Tart

1 cup finely chopped coconut-flavored cookies (about 10-14 cookies)
1/2 cup orange marmalade, divided

1/4 cup butter or margarine, melted




1 1/2 cups thawed, frozen whipped topping

1 cup sweetened flaked coconut




2 mangoes, peeled and thinly sliced

1 (8 oz) pkg cream cheese, softened

Preheat oven to 350F. Finely chop cookies using Food Chopper. Place butter in Small Batter Bowl; microwave on HIGH 30-45 seconds or until melted. Add coconut and cookie crumbs to batter bowl; mix well. Press crumb mixture into bottom and up sides of Tart/Quiche Pan; bake 10-12 minutes. Remove pan from oven to Stackable Cooling Rack; cool completely. Mix cream cheese and 3 tablespoons of the marmalade in Classic Batter Bowl using Classic Scraper. Gently fold whipped topping into cream cheese mixture. Spread cream cheese mixture evenly over crust using Small Spreader. Arrange mango slices in an overlapping circular pattern over filling. Place remaining marmalade in Small Micro-Cooker; microwave on HIGH 30-35 seconds or until melted. Brush over mango slices 

using Pastry Brush. Remove outer ring of pan; transfer tart to Simple Additions Large Square Platter. Serve using Nylon Slice 'N Serve. Makes 10 servings. 

Lemon Dream Tart

1 refrigerated pie crust (from 15-ounce package), softened as directed on package
1 lemon

1 package (2.9 ounces) lemon cook and serve pudding and pie filling (not instant)
2 cups water

2 tablespoons butter or margarine





1/3 cup sugar

1 jar (7½ ounces) marshmallow crème





2 egg yolks

1 container (8 ounces) frozen whipped topping, thawed

Preheat oven to 425° F. Gently unfold crust onto Baker’s Mat; roll to an 11½-inch circle. Press into bottom and up sides of Tart Pan. Prick bottom of crust. Bake 8-10 minutes or until light golden brown. Remove from oven; cool completely. Zest entire lemon using Lemon Zester/Scorer; set zest aside for garnish. Juice lemon to measure 3 tablespoons juice.  In Small (2-qt.) Saucepan, combine 2 tablespoons of the lemon juice, water, sugar, egg yolks and pudding mix; whisk until well blended. Cook over medium heat until mixture comes to a full boil, stirring constantly. Remove from beat; add butter and stir until melted. Cool 10 minutes, stirring occasionally. Pour lemon mixture into crust; refrigerate 1 hour or until completely cool.  In Classic Batter Bowl, combine marshmallow creme and whipped topping; mix until well blended and smooth. Add remaining 1 tablespoon lemon juice; mix until smooth and glossy. Spread whipped topping mixture over tart using Large Spreader. Garnish with reserved lemon zest. Refrigerate at least 1 hour or until ready to serve.  Makes 12 servings.

Seafood Quiche

1 refrigerated pie crust (from 15-ounce package), softened as directed on package
3/4 cup milk

3/4 cup (4 ounces) coarsely chopped fat-free imitation crabmeat


1/2 package (4 ounces) cream cheese, cubed

3/4 cup (3 ounces) shredded Swiss cheese, divided



3 eggs, lightly beaten

1/4 cup sliced green onions with tops





1/4 teaspoon salt

1 tablespoon all-purpose flour

Preheat oven to 400° F. Gently unfold crust onto Baker’s Mat; roll to an 11½-inch circle. Press into bottom and up sides of Tart Pan. Prick bottom of crust. Bake 10 minutes; remove from oven. Reduce oven temperature to 350° F. Meanwhile, in Classic Batter Bowl, toss crabmeat, ½cup of the Swiss cheese and green onions with flour; spread over bottom of crust.  Place milk and cream cheese in Small Micro-Cooker. Microwave 1½ minutes, whisking after each 30-second interval, until smooth. Whisk eggs in Small Batter Bowl. Whisk in cheese mixture and salt until blended. Pour egg mixture evenly over crabmeat mixture in crust.   Bake in 350°F oven 25 minutes or until knife inserted in center comes out clean. Sprinkle with remaining Swiss cheese. Let stand 5 minutes.  Makes 6 servings

Variation: 

Ham & Broccoli Quiche: 

Substitute coarsely chopped baked ham for the crabmeat, shredded cheddar cheese for the Swiss cheese and chopped broccoli for the green onions.

Three-Cheese Tomato Appetizer Tart

1 refrigerated pie crust (from 15-ounce package), softened as directed on package

1 cup (4 ounces) shredded mozzarella cheese, divided

1 package (8 ounces) reduced-fat cream cheese (Neufchâtel), softened

1 egg

2 tablespoons all-purpose flour

2 garlic cloves, pressed

1/4 cup snipped fresh basil leaves

3 plum tomatoes, thinly sliced

2 tablespoons (1/2 ounce) grated fresh Parmesan cheese

Additional snipped basil (optional)

Preheat oven to 400° F. Gently unfold crust onto Baker’s Mat; roll to an 11½-inch circle. Press into bottom and up sides of Tart Pan. Prick bottom of crust. Bake 10-12 minutes or until light golden brown; remove from oven. Sprinkle with half of the mozzarella cheese; set aside.  In Classic Batter Bowl, combine cream cheese, egg, flour and garlic pressed with Garlic Press; whisk until smooth. Add remaining mozzarella cheese and basil; mix well. Spread cheese mixture over crust using Small Spreader.  Thinly slice tomatoes using Ultimate Slice & Grate fitted with v-shaped blade. Arrange tomato slices in an overlapping circular pattern to completely cover cheese mixture. Sprinkle with Parmesan cheese. Bake 18-20 minutes or until cheese is melted and edge of crust is deep golden brown. Let stand 5 minutes; sprinkle with additional snipped basil, if desired.  Makes 12 servings.

Tropical Breeze Fruit Tart

Crust

1½  cups finely crushed vanilla wafers (about 50 wafers)

¼ cup granulated sugar

½ cup finely chopped macadamia nuts



1/3 cup butter or margarine, melted

Filling

1-2 limes






2 cups strawberries

2 containers (8 ounces each) pineapple cream cheese spread
2 kiwi

1/3 cup powdered sugar




2 tablespoons apricot preserves, melted
1 firm, ripe mango or papaya

Preheat oven to 350° F. For crust, in Small Batter Bowl, combine cookie crumbs, nuts, sugar and butter; mix well. Using Fluting Tool, press crumb mixture onto bottom and up sides of Tart Pan. Bake 12 minutes. Remove from oven; cool completely.  Juice limes using Juicer to measure 2 tablespoons juice. In Classic Batter Bowl, combine cream cheese, powdered sugar and lime juice; mix until smooth. Spread cream cheese mixture over crust using Small Spreader. Refrigerate at least 2 hours or until ready to serve.  Peel and slice mango using Utility Knife. Remove stems from strawberries using Cook’s Corer®. Peel kiwi; slice strawberries and kiwi using Egg Slicer Plus®. Arrange fruit over filling. Carefully brush fruit with preserves using Pastry Brush. Serve immediately.  Makes 12 servings

White Chocolate Raspberry Tart

Crust

2 cups finely chopped crème ¬filled chocolate sandwich cookies (about 20 cookies)

¼ cup butter or margarine, melted

Filling

1 container (8 ounces) frozen whipped topping, thawed, divided

4 squares (1 ounce each) white chocolate for baking, chopped or 3/4 cup white chocolate morsels

1/2 cup sour cream

1/4 cup semi-sweet chocolate morsels

1 teaspoon vegetable oil

1 cup raspberries

Powdered sugar (optional)

For crust, fine1y chop cookies using Food Chopper. In Small Batter Bowl combine cookie crumbs and butter; mix well. Press into bottom and up sides of Tart Pan. Refrigerate until ready to fill.  For filling, place 1 cup of the whipped topping and white chocolate in Classic Batter Bowl. Microwave on HIGH 1 minute or until melted and smooth, stirring after each 20-second interval. Cool slightly (mixture should be slightly warm). Fold in remaining whipped topping and sour cream. Spread white chocolate mixture over crust.

Place chocolate morsels and oil in Small Micro-Cooker®. Microwave, uncovered, on HIGH 30-60 seconds or until melted and smooth, stirring after each 20-second interval. Drizzle chocolate mixture over filling. Arrange raspberries around edge of tart. Refrigerate at least 1 hour or until set. Sprinkle powdered sugar over raspberries just before serving, if desired.  Makes 12 servings

