HEAT’N SERVE RECIPES

Cakes and Desserts

Over the Top Cake

1 German Chocolate cake mix, prepared according to the box

½ cup sweetened condensed milk

1 12 oz jar caramel sauce or hot fudge sauce

non-stick spray

Optional toppings:

Non-dairy whipped topping

Toffee bits…Reese’s Pieces sprinkles…or any kind of sprinkles

Spray 61/4 cup Heat N Serve.  Mix cake mix.  Pour into Heat N Serve; do no scrape bowl clean.  Microwave uncovered on high for 6-8 minutes or until toothpick tests clean.  Rotate cake every 2 minutes if you don’t have a turntable.  Allow cake to cool 5 minutes before inverting on serving plate.  Using a large diameter straw (like a whistle straw), poke several holes into cake.  Pour condensed milk over these holes; allow time for cake to absorb milk.  Pour caramel sauce over entire cake.  (May need to warm caramel sauce in microwave to pour easily)  Serve by itself or with whipped topping and toffee bits. (optional)

Use leftover batter to make mini cake in the soup mug.  It’s a brownie like cake.

Cake in a Bowl

12 oz can of soda (Coke, Sprite, Dr.Pepper, etc.)

1 boxed cake mix

1 bag mini baking chips (any flavor works)

Tupperware 6 ¼ cup Heat’N Serve

1. Pour baking chips into Heat’N Serve

2. 2.  In separate bowl, mix cake mix and soda

3. Pour mixture over chips (DO NOT mix together)

4. Put seal on Heat’N Serve

5. Cook in microwave 7 minutes

6. Let cool for 10-15 minutes

7. Turn out onto plate and serve

Skinny Chocolate Cake

Serve 6-8

1 pkg chocolate cake mix



1 cup water

1/3 cup fat-free salad dressing or mayonnaise
3 egg whites 

In Mix N Stor Pitcher combine all ingredients well with Saucy Silicone Spatula

Spray Heat’N Serve 6 ¼ round container with cooking spray.  Pour batter into prepared container and place in microwave uncovered.  Microwave on high for 7-10 minutes rotating container during baking.  Cake should pull away from the sides slightly and be a little sticky on top.  Toothpick should test clean when inserted into the center of the cake.  If necessary, microwave an additional minute and check; repeat until done.

Autumn Cake

Serves 6-8

1 pkg yellow cake mix


1 cup water


1/3 fat-free salad dressing or mayonnaise

3 egg white




1 tsp Cinnamon Vanilla Seasoning Blend

1 can (21 oz) apple pie filling

¼ cup chopped nuts

In Mix’N’Stor Plus Pitcher combine cake mix, water, salad dressing and egg whites, blending well with Saucy Silicone Spatula.  Blend in 1 tps Cinnamon Vanilla  Blend.  Spray Heat’N Serve 6 ¼ cup with cooking spray.  Remove 1 cup of batter (set aside for later or dispose of) and pour remaining batter into prepared container and place in microwave uncovered.  Microwave on high for 7-10 minutes rotating container during baking.  Cake should pull away from the sides slightly and be a little sticky on top.  Toothpick should test clean.  If necessary, microwave an additional minute and check; repeat until done.

Autumn Apple Cake
1 pkg yellow cake mix




1 cup water

1/3 cup fat-free salad dressing or mayonnaise

3 egg whites

1 tsp Cinnamon Vanilla Seasoning Blend plus additional amount for dusting

1 (21 oz) can apple pie filling



1/3 cup chopped nuts

Using Saucy Silicone Spatula, combine the first 5 ingredients in a Mix’N Stor Plus Pitcher.  Spray Heat’N Serve 6 ¼ cup container with cooking spray.  Remove 1 cup of the batter.  Pour remaining batter into prepared container.

Microwave on high for 5-7 minutes, rotating the container during baking.  Cake should pull away from the sides and be slightly sticky on top.  Toothpick should test clean when inserted into the center of the cake.

If needed, microwave an additional minutes then check again until done.

Cool 4-5 minutes and invert on a plate.  Top with apple pie filling and sprinkle additional Cinnamon Vanilla Seasoning Blend on top with chopped nuts.

Gooey Chocolate Brownies

1 (15.1 oz) pkg fudge brownie mix (8”x8” pan size)
1 large egg

3 tbs water






1/3 cup vegetable oil

1 (12 oz) jar caramel sauce (optional)

In a 6 ¼ Heat’N Serve Container mix together first 4 ingredients using a Saucy Silicone Spatula.  Microwave uncovered on High for 5-6 minutes (rotate every 3 minutes it you don’t have a turntable) until toothpick tests clean.  Cool slightly before scooping out of container; serve warm with 2 tbs of caramel sauce (optional) drizzled over each brownie.

Apple Spice Cake

1 pkg yellow cake mix




1 cup water

1/3 cup mayonnaise





3 egg whites

1 tsp Cinnamon Vanilla Seasoning Blend


1 can (21 oz) apple pie filling

½ chopped nuts





non-stick cooking spray

In a Mix’N Stor Plus Pitcher combine first 5 ingredients; mix with Saucy Silicone Spatula.  Spray 6 ¼ cup Heat’N Serve container with cooking spray.  Pour batter into prepared container, do not scrape bowl clean and place in microwave.  Microwave cake on High for 5-7 minutes rotating container during the baking.  Cake should pull away from sides slightly and be slightly sticky on top.  Toothpick should test clean when inserted into center of cake.  Cool 4-5 minutes and invert onto a serving plate.  Garnish cake by topping with apple pie filling.  Sprinkle with chopped nuts and a sprinkle of Chef Series Cinnamon Vanilla Seasoning Blend/

Summer Strawberry Cake

1 (9 oz) pkg Lemon cake mix (makes one layer)

1 egg

½ cup water






1 cup sliced fresh strawberries

1 can prepared frosting




1 tsp Cinnamon-Vanilla Seasoning Blend

Spray a 6 ¼ Cup Heat’N Serve container with non-stick cooking spray.  Set aside.  Mix cake mix, water, and egg.  Beat 2 minutes at medium speed.  Pour cake mix into Heat’N Serve container and microwave on high 12 minutes turning the container ¼ turn every 2 minutes.  Allow cake to cool slightly, then turn it out onto a plate.  With a Chef Series 8 1/4 “ bread knife, slice the cake in half horizontally and allow to cool completely.  When the cake has cooled spread a thick layer of frosting in the middle and lay half the strawberries on top.  Place the top layer back on the cake and frost it with the rest of the frosting.  Decorate with the remaining strawberries and serve immediately.  Optional toppings:  ½ cup fresh blueberries & blackberries.

Ambrosia Cake

1 yellow cake mix, water, oil and eggs as directed on the cake mix box

Orange Coconut Filling (recipe below)

Whipped topping

Toasted coconut for garnishing

Prepare cake mix according to the package directions.  Spray a 8 ¼ Cup Heat’N Serve container.  Microwave on high uncovered for 10 minutes, rotating container during baking, or until top is slightly moist and cake tests clean with a toothpick.  Microwave an additional minute if not done.  Cool for 5 minutes and invert onto a serving plate and cool.  While cake is cooling, prepare the Orange-Coconut Filling.

Orange Coconut Filling

¼ cup sugar





3 tsp cornstarch

juice of 1 orange and water to measure ½ cup
1 tsp grated orange peel

3 tbs flaked coconut

In the 2 cup Micro Pitcher, mix sugar and cornstarch.  Stir in orange juice and orange peel.  Microwave uncovered for 1 minute or until mixture thickens and boils, stir.  Stir in coconut and set aside to cool.  When cake has cooled, frost with shipped topping, fill top of cake with orange coconut filling and sprinkle with toasted coconut.

Peanut Clusters

1 )12 oz) bag chocolate chips


1 (12 oz) bag butterscotch chips

1 can cocktail peanuts

In a 6 ¼ cup Heat’N Serve container, melt the chips in the microwave, then add peanuts.  Stir to coat.  Drop by teaspoons onto Silicone Mat to cool.

Carmelized Bananas

8 servings

4 ripe bananas, sliced in half


¼ cup light brown sugar

1 tsp vanilla





½ stick butter, melted

Place ingredients into a 6 ¼ cup Heat’N Serve.  Cover and microwave on medium-high for 9-12 minutes.  Serve by itself or over vanilla ice cream.

Optional:  add ½ tsp Chef Series Cinnamon Vanilla Blend

Put’in On the Ritz Sandwich Crackers

2-3 stacks Ritz crackers




1 ½ lbs almond bark

creamy peanut butter




12 oz bag chocolate chips

Spread peanut butter on round crackers.  Top with a second cracker; makes about 80 sandwich crackers.  Melt almond bark with chocolate chips in the microwave until well melted in a Heat’N Serve 6 ¼ cup using the Silicone Spatula to stir.  Dip sandwich cookies into the chocolate mixture and place them on the Silicone Wonder Mat to cool.  Place in a Snack Stor or Modular Mate to store.

Tropical Fruit Shortcake

1 pkg (9 oz) single layer cake mix (Jiffy) (prepared per package directions)

1 can (15 oz) tropical fruit cocktail, drained, reserving juice

1 tsp cornstarch





Whipped topping

Optional:  approximately 1/3 cup toasted coconut

1. Spray Heat’N Serve 6 ¼ cup Round Container with cooking spray.  Pour batter into container and put in microwave uncovered.  Microwave on high for 5-7 minutes (depending on microwave power), rotating container during baking.  Cake should pull away from sides slightly and be slightly sticky on top.  Toothpick should test clean when inserted into center of cake.  If necessary, microwave an additional minute and check; repeat until done.

2. Cool 4-5 minutes and invert onto serving plate.

3. Place reserved juice in cup Micro Pitcher.  Blend cornstarch into reserved juice and heat in microwave on high for 2 minutes or until slightly thickened; add to reserved fruit.

4. Split cake into 2 layers; spread half of fruit mixture over bottom layer, top with (optional) toasted coconut and pipe whipped topping around edge of cake with Squeeze It Decorator.

5. Place top layer on bottom layer; pour remaining fruit on top of cake.  Garnish with additional shipped topping and remaining toasted coconut, if desired.

Heat’N Serve Square Round Cake

Use a basic cake mix, mix as directed in the Mix’N Stor Plus Pitcher.  Pour into an 8 cup Heat’N Serve Square Round that has been sprayed with non-stick cooking spray.  Microwave for 8 minutes uncovered on a turntable.  If you don’t have a turntable, cook for 2 minutes at a time and rotate until full cook time is achieved.  If after 8 minutes it still looks wet, add 30 seconds at a time. Be sure not to over cook.  The let it cool and slice the cake in half to make two layers.  Top the bottom layer with Marshmallow Crème (frosting works too).  Then put second layer on top and frost with canned chocolate frosting.

Quick Shake Cake

1 14 oz can of pie filling:  apple, peach or cherry



¼ cup sugar mixed with Cinnamon Vani8lla Seasoning Blend

1 egg





2/3 cup flour

2/3 cup sugar



2/3 cup milk

1 tsp oil




2 tsp baking powder

Spray inside of 6 ¼ cup Heat’N Serve Round with cooking spray.  Place pie filling in bottom of HNS container.  Sprinkle with sugar and spice mixture.  Break egg in Quick Shake, seal and shake to scramble slightly.  Add flour, sugar, milk and oil in that order to Quick Shake.  Seal and shake vigorously.  Unseal and add baking powder.  Seal and shake 6 times and open seal – to breathe.  Seal and shake another 6 times.  Pour over fruit mixture and microwave on high for 10 minutes uncovered.  Allow to stand for 5-10 minutes then invert and sprinkle with additional sugar/spice mixture.  Serve warm with ice cream or whipped cream.

Side Dishes

Mashed Sweet Potatoes with Pecan Butter

2 medium sweet potatoes (about 1 pound)


3 tbs milk

2 tbs brown sugar, divided




1/8 tsp salt

1 tbs butter, softened




1 tbs chopped pecans, toasted

1/8 tsp ground cinnamon

Pierce potatoes with a fork, arrange on paper towels in microwave oven.  Microwave on high for 10 minutes, rearranging the potatoes after 5 minutes.  Wrap potatoes in a towel; let stand for 5 minutes.  Scoop out pulp; discard skins.  Combine pulp. Milk, 1 tbs frown sugar, and salt in a medium bowl; mash.

Combine 1 tbs brown sugar, softened butter, pecans and cinnamon in a small bowl.  Top each serving with pecan mixture.

Rice

1 cup instant rice




1 cup water

1 ½ tsp one of our Seasoning Blends



Put into 6 ¼ Cup Heat’N Serve and cook in microwave for 4 minutes on high.

You can also spice up you Mac and cheese by adding 1 tsp (or less) of Tupperware’s Seasoning Blends.

Potato Scones

1 (1 lb 4 oz) pkg prepared mashed potatoes
¾ cup flour

1 tsp Italian Herb Seasoning Blend

Place potatoes in a 6 ¼ cup Heat’N Serve container; microwave on high for 1 minutes.  Stir in flour and Seasoning Blend using the Saucy Silicone Spatula until well blended.  In a preheated Chef Series fry pan, drop mixture into pan using measuring cup.  Gently press down on mixture with Spatula creating then 3” circle.  Fry each side approximately 3 minutes or until golden brown; repeat until finished.  Serve warm.

Toppings:  Apple sauce, sour cream, butter




Dips

Pizza Dip

8 oz shredded mozzarella cheese



1 15 oz jar pizza sauce

1-2 tsp Italian Herb Seasoning Blend


Sliced baguette or breadsticks for dipping

In a 6 ¼ cup Heat’N Serve, layer cheese and sauce; sprinkle seasoning on top.  Seal and microwave on 70% for 3-5 minutes, until mixture is bubbly.  Allow to cool slightly before serving.  Optional toppings:  sliced, chopped pepperoni, canned mushrooms, chopped ham, etc.

Easy Bean Dip

1 can (16 oz) refried beans




8 oz processed American cheese, cubed

½ cup mild to medium chunky salsa


hot pepper sauce, to taste

Combine refried beans, cheese, salsa and hot pepper sauce in a Heat’N Serve.  Cook, stirring, until cheese melts

