TORTE PAN RECIPE IDEAS

	CAKE         
	          FILLING(*)                      
	FRUIT or GARNISH



	chocolate     
	chocolate pudding  

(Mint or Mocha flavoring)         
	choc shavings 

& whip cream

	chocolate   
	Pistachio pudding      
	 kiwi slices or mandarin slices

	chocolate
	cream cheese filling      
	cherry pie filling/chocolate curls/whip cream

	chocolate
	Peppermint or mint choc. chip or choc chip ice cream   
	fudge topping

	Yellow Cake
	Cream cheese filling
	Mandarin oranges

Currant jelly glaze

	Yellow Cake
	Cream cheese filling
	Canned peaches or apricot slices, currant jelly glaze

	Yellow cake
	Vanilla pudding filling 

W/ Almond Extract
	Cherry pie filling

	Lemon Cake
	Lemon Pudding
	Fresh strawberries and/or

Blueberries, Zested Lemon

	Carrot Cake 
	Cream Cheese Filling
	Crushed pineapple 

or Zested Carrot

	Spice Cake 
	Cream Cheese Filling
	Apple Pie filling

Cinnamon and Whip Cream

	
	
	

	*PUDDING FILLING

1 c cold milk

1 pkg.(4-serving size) instant pudding and pie filling (any flavor)

1 cup frozen whipped topping, thawed
	Sprinkle pudding over milk in 1-qt batter bowl, and whisk until pudding starts to thicken.  Fold in whipped topping.  Spread in ‘well’ of Torte Cake.  Top with Pie filling or fresh fruit.
	Yield: appx. 2 cups, enough to fill 2 Torte Cakes.

	*Cream Cheese Filling

2 pkgs. (8 oz each) cream cheese, softened

¼ cup sugar

4 teaspoons milk

½ teaspoon vanilla
	Combine all ingredients in Classic 2-qt batter bowl.  Mix until smooth.  Spread in ‘well’ of Torte Cakes. 

Top with pie filling or fresh fruit.
	Yield: fills 2 Torte Cakes.

	
	
	


German Chocolate (2 Tortes)
German Chocolate Cake (18.25 oz) -bake and cool

 Filling:

2 c. Cold milk

5.9 oz chocolate pudding

8 oz. whip cream

1/2 c.shredded or flaked coconut

1/2 c. pecans, chopped, divided

Garnish w/strawberries

    ~Combine milk and pudding, whisk until thick -about 2 minutes.  Gently fold in 2 cups whipped cream and coconut.  Divide mixture and spread evenly between cakes.  Chop pecans, sprinkle over filling.  Decorate edges with cool whip in Easy Accent Decorator.  

Make Strawberry fan with Egg Slicer Plus.


Boston Cream pie  (1 Torte)
Yellow cake (9 oz) -bake and cool

 
Filling:

Instant Vanilla pudding (3.4 oz) 

1 cup milk

1 cup whip cream

 
Frosting:

1/4 cup Sour cream

1 Tablespoon margarine

1 cup powdered sugar

1/2 cup (3 oz) melted semi-sweet chocolate morsels

1/2 teaspoon vanilla

 milk


Filling: Combine milk and pudding in batter bowl, mix until smooth and slightly thickened.  Whisk in whipped topping.  Spread in center of cake.

Frosting: whisk sour cream and margarine.  Whisk in powdered sugar until well blended.  Melt chocolate morsels in microwave cooker HIGH 1 minute or until melted.  Stir into sugar mixture.  Stir in vanilla and enough milk until of desired consistency.  Spread over pudding.  Refrigerate until ready to serve.


Sundae Cake (1 Torte Cake)
Devil's' food cake (9 oz) -bake and cool

 
Filling:

2 bananas,

1 pint any flavor ice cream

4-6  strawberries-sliced

2 Tablespoons chocolate syrup

1 cup whipped cream

 Optional:  Crushed & drained pineapple…and Chopped nuts

 

Cut bananas 1/4 in thick with Crinkle Cutter.  Slightly overlap slices around edge of cake. Reserve remaining ingredients for garnish.  Allow ice cream to sit at room temp. 5 minutes before scooping.  Scoop ice cream into center of cake, forming a single layer.  Slice strawberries with Egg Slicer Plus.  Place strawberries in between ice cream scoops.  Drizzle chocolate syrup over top of ice cream.  Top with pineapple and nuts, if desired.  Place whip topping in Easy Accent Decorator and garnish flan cake. 
