

[image: cover.eps]



Betty Crocker Fix With A Mix Desserts


Table of Contents

Chapter 1: Tiny Desserts

Turtle Tassies

Strawberry Cheesecake Bites

Double-Chocolate Caramel-Coffee Cups

Lemon Dream Cups

Mini Candy Bar Cupcakes

Chocolate Truffle Brownie Cups

Apricot Petits Fours

Chocolate Ganache Mini Cakes

Cherry Mini Cakes

Citrus Mini Cheesecakes

Chapter 2: Cakes

Fruit-Topped Almond Cake

Ooey-Gooey Caramel Cake

Premium Tres Leches Cake

Raspberry Crumb Cake

Caramel Latte Cake

Chocolate-Caramel-Nut Cake

Chocolate Mousse—Raspberry Cake

Chocolate Chai Latte Cake

Deep Dark Mocha Torte

Fudge Lover's Strawberry Truffle Cake

Chocolate-Orange Truffle Cake

Mud Slide Ice Cream Cake

Berry Cream Torte

Banana Turtle Torte

Strawberries 'N Cream Cake

Coconut Cake With White Chocolate Frosting

Key Lime Pie Poke Cake

Mango-Strawberry Sorbet Torte

Lemon-Ginger Bundt Cake

Cookies 'N Cream Angel Cake

Orange Cream Angel Food Cake

Strawberry-Rhubarb Angel Cake

Chapter 3: Cupcakes

Chai Latte Cupcakes

Pb & J Cupcakes

Strawberry—Cream Cheese Cupcakes

Spiced Pumpkin Cupcakes

Mr. Sun Cupcakes

Hot Chocolate Cupcakes

Red Velvet Cupcakes With Cream Cheese Frosting

Teddy-At-The-Beach Cupcakes

Happy Birthday Marshmallow Cupcakes

Toasted Almond Cupcakes With Caramel Frosting

Lemon Cupcakes With Strawberry Frosting

Chocolate Cupcakes With Penuche Filling

Wedding Cupcakes

Key Lime Cupcakes

Lemon-Blueberry Cupcakes

Chapter 4: Cookies and Bars

Crisp Chocolate-Espresso Ribbon Cookies

Aloha Paradise Bars

Cran-Orange 'N Date-Nut Cookies

Lemon Linzer Bars

Cinna-Spin Cookies

Chocolate-Marshmallow Pillows

Almond, Apricot And White Chocolate Decadence Bars

Almond Streusel—Cherry Cheesecake Bars

Chocolate Chip Truffle Bars

Fiesta Fudge Cookies

Easy Monster Cookies

Nanaimo Cookie Bars

Candy-Topped Blossom Cookies

Ultimate Turtle Brownies

Peanut Butter Truffle Brownies

Mexican Brownies

Brownie Goody Bars

Peanutty Granola Cookies

Fudge Crinkles

Carrot-Spice Cookies

Glazed Lemon Wedges

Chunky Chocolate And Almond Bars

Chapter 5: Fruit Desserts

Brownie 'N Berries Dessert Pizza

White Chocolate—Berry Bread Pudding

Southern Apple Crumble

Strawberries And Cream Dessert Squares

Peach Crisp

Cinnamon-Peach Cobbler

Impossibly Easy French Apple Dessert Squares

Blueberry-Peach Cobbler With Walnut Biscuits

Creamy Fruit Tarts

Chocolate Chip—Cherry Cobbler

Chocolate-Strawberry Shortcakes

Fresh Fruit Tart

Chapter 6: Other Desserts

Midnight Molten Brownie Cupcakes

Brownie Ice Cream Cake

Brownie Pops

Black Forest Brownie Dessert

Fudgy Brownie Trifle

Brownies And Chocolate-Raspberry Fondue

Turtle Tart

Almond Cheesecake

Impossibly Easy Toffee Bar Cheesecake

Rainbow Sherbet Roll

Pumpkin Dessert Squares

Impossibly Easy Banana Custard Pie

Chapter 7: Gluten-Free Desserts

Brownie Ganache Torte With Raspberries

Pumpkin—Chocolate Chip Cookies

Cookie-Brownie Bars

Lemon Lover's Cupcakes With Lemon Buttercream Frosting

Banana Cupcakes With Browned Butter Frosting

Carrot Cake

Marble Cake

Appendix: Metric Conversion Guide





		
				
				Betty Crocker Fix With A Mix Desserts

				100 Sensational Sweets Made Easy With A Mix

				[image: colophon_wiley_black.eps]

				This book is printed on acid-free paper. [image: InfinityInCircle_black.eps] 

				Copyright © 2010 by General Mills, Minneapolis, Minnesota. All rights reserved.

				Published by Wiley Publishing, Inc., Hoboken, New Jersey

				Published simultaneously in Canada

				No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, scanning, or otherwise, except as permitted under Section 107 or 108 of the 1976 United States Copyright Act, without either the prior written permission of the Publisher, or authorization through payment of the appropriate per-copy fee to the Copyright Clearance Center, Inc., 222 Rosewood Drive, Danvers, MA 01923, (978) 750-8400, fax (978) 750-4470, or on the web at www.copyright.com. Requests to the Publisher for permission should be addressed to the Permissions Department, John Wiley & Sons, Inc., 111 River Street, Hoboken, NJ 07030, (201) 748-6011, fax (201) 748-6008, or online at http://www.wiley.com/go/permissions.

				Trademarks: Wiley and the Wiley Publishing logo are trademarks or registered trademarks of John Wiley & Sons and/or its affiliates. All other trademarks referred to herein are trademarks of General Mills. Wiley Publishing, Inc., is not associated with any product 
or vendor mentioned in this book.

				Limit of Liability/Disclaimer of Warranty: While the publisher and author have used their best efforts in preparing this book, they make no representations or warranties with respect to the accuracy or completeness of the contents of this book and specifically disclaim any implied warranties of merchantability or fitness for a particular purpose. No warranty may be created or extended by sales representatives or written sales materials. The advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. Neither the publisher nor author shall be liable for any loss of profit or any other commercial damages, including but not limited to special, incidental, consequential, 
or other damages.

				For general information on our other products and services or for technical support, please contact our Customer Care Department within the United States at (800) 762-2974, outside the United States at (317) 572-3993 or fax (317) 572-4002.

				Wiley also publishes its books in a variety of electronic formats. Some content that appears in print may not be available in electronic books. For more information about Wiley products, visit our web site at www.wiley.com.

				Library of Congress Cataloging-in-Publication Data

				Betty Crocker fix with a mix desserts.

				 p. cm.

				 Includes index.

				 ISBN 978-0-470-61799-1 (cloth/spiral-bound)

				 1. Desserts. 2. Brand name products. I. Title: Fix with a mix desserts. 

				 TX773.B49287 2010

				 641.8'6—dc22

				 2009049269

				Manufactured in China

				10 9 8 7 6 5 4 3 2 1

				Cover photo (clockwise from top): Chocolate Mousse–Raspberry Cake (page 42), 
Chai Latte Cupcakes (page 76), Chocolate Ganache Mini Cakes (page 22), 
Turtle Tassies (page 8), Apricot Petits Fours (page 20)

				General Mills

				Editorial Director: Jeff Nowak

				Publishing Manager: Christine Gray

				Editor: Grace Wells

				Recipe Development and Testing: Betty Crocker Kitchens 

				Photography: General Mills Photography Studios and Image Library 

				Photographer: Chuck Nields 

				Food Stylists: Amy Peterson and Suzanne Finley

				Prop Stylist: Michele Joy

				Wiley Publishing, Inc.

				Publisher: Natalie Chapman

				Associate Publisher: Jessica Goodman

				Executive Editor: Anne Ficklen

				Editor: Adam Kowit

				Production Editor: Abby Saul

				Cover Design: Suzanne Sunwoo

				Art Director: Tai Blanche 

				Interior Design and Layout: Holly Wittenberg

				Manufacturing Manager: Kevin Watt

				
				[image: seal_4c.eps]

				The Betty Crocker Kitchens seal guarantees success in your kitchen. Every recipe has been tested in America’s Most Trusted Kitchens™ to meet our high standards of reliability, easy preparation and great taste.

				Find more great ideas at:

				[image: address-signature_4c.eps]

				Dear friends,

				There’s nothing like a home-baked dessert to make any occasion special. And with Betty Crocker Fix-with-a-Mix Desserts, it’s never been easier. Simply start out with your favorite Betty Crocker mix, add one or two simple ingredients, and—voila!—you have a fabulous dessert that tastes terrific and looks sensational. 
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				What can you make with a mix? A lot more than you may have guessed! Start with cookie mix to whip up fabulously flavored cookies and bars like Chocolate-Marshmallow Pillows and Almond Streusel–Cherry Cheesecake Bars, or use it to create luscious fruit desserts like Southern Apple Crumble. Turn cake mix into decadent layer cakes like Chocolate Mousse–Raspberry Cake, adorable cupcakes, and even cheesecake! Bite-size desserts are more popular than ever, so don’t miss the chapter of marvelous mini sweets to add a fun touch to any occasion. There’s even a chapter of gluten-free sweets to sample. 

				So get ready for foolproof dessert recipes to be proud of. Whip up a delicious dessert today with an easy mix at your fingertips. No one will guess your secret ingredient!

				happy baking!
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Chapter 1: Tiny Desserts






Turtle Tassies


prep time: 1 hour

start to finish: 1 hour

48 tassies
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1 pouch (1 lb 1.5 oz) Betty Crocker sugar cookie mix

Butter and egg called for on cookie mix pouch

2 bags (14 oz each) caramels, unwrapped

1/3 cup whipping cream

¾ cup dark chocolate chips

½ cup chopped pecans





1. Heat oven to 375°F. Lightly spray 48 mini muffin cups with cooking spray.

2. Make cookie dough as directed on pouch, using butter and egg. Shape dough into 48 (1-inch) balls. Press 1 ball into bottom of each muffin cup, pressing up sides to fill cups.

3. Bake 8 to 9 minutes or until edges begin to brown. Meanwhile, in 3-quart saucepan, heat caramels and whipping cream over medium heat, stirring frequently, until melted. Reduce heat to low.

4. Remove pans from oven; gently press end of wooden spoon handle into bottoms and against sides of cookie cups to flatten, being careful not to make holes in dough.

5. Bake 2 to 3 minutes longer or until edges are light golden brown. Immediately spoon ½ teaspoon (about 4) chocolate chips into each cookie cup.

6. Spoon about 1 tablespoon caramel mixture into each cookie cup. Immediately top with pecans. Cool 5 minutes; remove from pans with narrow spatula.





1 tassie: Calories 150; Total Fat 6g (Saturated Fat 2.5g; Trans Fat 0g); Cholesterol 15mg; Sodium 85mg; Total Carbohydrate 22g (Dietary Fiber 0g); Protein 1g Exchanges: ½ Starch, 1 Other Carbohydrate, 1 Fat Carbohydrate Choices: 1½



 
Sweet Note

These tiny tassies can be made ahead. Store them in an airtight container in the freezer for up to 1 month.








Strawberry Cheesecake Bites


prep time: 15 minutes

start to finish: 3 hours

32 cheesecake bites
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1 pouch (1 lb 1.5 oz) Betty Crocker sugar cookie mix

1/3 cup butter or margarine, melted

2 tablespoons all-purpose flour

3 eggs

2 packages (8 oz each) cream cheese, softened

¾ cup sugar

1 teaspoon vanilla

¾ cup strawberry spreadable fruit


1. Heat oven to 350°F. Spray bottom only of 13 x 9-inch pan with cooking spray.

2. In medium bowl, stir cookie mix, butter, flour and 1 of the eggs until soft dough forms. Press evenly in pan.

3. Bake 15 to 18 minutes or until light golden brown. Cool 15 minutes. Meanwhile, in large bowl, beat cream cheese, sugar, vanilla and remaining 2 eggs with electric mixer on medium speed until smooth. Spread evenly over crust in pan.

4. Place spreadable fruit in small resealable food-storage plastic bag; seal bag. Cut off tiny corner of bag. Squeeze spreadable fruit in 3 lines the length of the pan. Use knife to pull spread from side to side through cream cheese mixture at 1-inch intervals.

5. Bake 25 to 30 minutes longer or until filling is set. Refrigerate until chilled, about 2 hours.

6. For bars, cut into 8 rows by 4 rows. Store covered in refrigerator.




1 Cheesecake Bite: Calories 180; Total Fat 9g (Saturated Fat 5g; Trans Fat 1g); Cholesterol 40mg; Sodium 100mg; Total Carbohydrate 22g (Dietary Fiber 0g); Protein 2g Exchanges: ½ Starch, 1 Other Carbohydrate, 2 Fat Carbohydrate Choices: 1½



 
Sweet Note

To make extra tiny treats and add a new shape to your cookie tray, cut bars diagonally in half to make triangles.








Double-Chocolate Caramel-Coffee Cups


prep time: 30 minutes

start to finish: 1 hour 10 minutes


36 cookie cups
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Cookie Cups


1 teaspoon instant espresso coffee granules

1 tablespoon water

1 pouch (1 lb 1.5 oz) Betty Crocker double chocolate chunk cookie mix

3 tablespoons vegetable oil

1 egg


Topping


1 container (1 lb) vanilla creamy ready-to-spread frosting

2 tablespoons caramel-flavored liqueur or cold coffee

½ cup marshmallow creme

2 tablespoons caramel topping



1. Heat oven to 375°F. Spray 36 mini muffin cups with cooking spray or line with mini paper baking cups.

2. In large bowl, dissolve espresso granules in water. Add cookie mix, oil and egg; stir until soft dough forms. Shape dough into 36 (1-inch) balls; place in muffin cups.

3. Bake 8 to 9 minutes or until set. With end of wooden spoon handle, immediately make indentation in center of each cookie to form a cup. Cool 30 minutes. Remove from pan.

4. In small bowl, stir frosting and liqueur until well blended. Gently stir in marshmallow creme. Spoon frosting mixture evenly into each cookie cup. Store covered in refrigerator. Before serving, use fork to drizzle each cookie cup with caramel topping.



1 Cookie Cup: Calories 130; Total Fat 5g (Saturated Fat 1.5g; Trans Fat 1g); Cholesterol 5mg; Sodium 85mg; Total Carbohydrate 20g (Dietary Fiber 0g); Protein 0g Exchanges: 1½ Other Carbohydrate, 1 Fat Carbohydrate Choices: 1



 
Sweet Note

If you have only one 12-cup mini muffin pan, cover the extra dough to keep it from drying out. Bake one pan at a time, cooling the pan completely before refilling with dough.








Lemon Dream Cups


prep time: 40 minutes

start to finish: 2 hours 10 minutes


36 cookie cups
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1 pouch (1 lb 1.5 oz) Betty Crocker sugar cookie mix

½ cup whole almonds, ground

6 tablespoons butter or margarine, melted

1 package (3 oz) cream cheese, softened

1 jar (12 oz) lemon curd

2/3 cup fluffy white whipped ready-to-spread frosting (from 12-oz container)

½ cup frozen (thawed) whipped topping

1 teaspoon grated lemon peel

2 tablespoons sliced almonds



1. Heat oven to 375°F. Spray 36 mini muffin cups with cooking spray.

2. In large bowl, stir cookie mix, ground almonds, butter and cream cheese until soft dough forms. Shape dough into 36 (1¼-inch) balls. Press 1 ball in bottom and up side of each muffin cup.

3. Bake 12 to 15 minutes or until golden brown. Cool completely in pan, about 30 minutes.

4. Remove cookie cups from pan. Fill each with about 1½ teaspoons lemon curd.

5. In small bowl, mix frosting and whipped topping until well blended. Pipe or spoon 1 rounded teaspoon frosting mixture on top of each filled cookie cup. Garnish with lemon peel and sliced almonds. Store covered in refrigerator.



1 Cookie Cup: Calories 140; Total Fat 6g (Saturated Fat 2.5g; Trans Fat 1g); Cholesterol 15mg; Sodium 65mg; Total Carbohydrate 21g (Dietary Fiber 0g); Protein 1g Exchanges: 1½ Other Carbohydrate, 1 Fat Carbohydrate Choices: 1½



 
Sweet Note

Look for jars of lemon curd near the jams and jellies at the grocery store. For a fun flavor switch, make a few cupcakes with lime curd and top with grated lime peel.







Mini Candy Bar Cupcakes


prep time: 20 minutes

start to finish: 1 hour 10 minutes

72 mini cupcakes
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5 bars (2.1 oz each) chocolate-covered crispy peanut-buttery candy

1 box Betty Crocker SuperMoist® white cake mix

1¼ cups water

1/3 cup vegetable oil

3 egg whites

1 container (12 oz) milk chocolate whipped ready-to-spread frosting



1. Heat oven to 350°F (325°F for dark or nonstick pans). Place mini paper baking cup in each of 72 mini muffin cups. Finely chop enough candy to equal ¾ cup (about 2 bars).

2. In large bowl, beat cake mix, water, oil and egg whites with electric mixer on low speed 30 seconds. Beat on medium speed 2 minutes, scraping bowl occasionally. Beat in chopped candy on low speed just until blended. Divide batter evenly among muffin cups (about 2/3 full). Refrigerate any remaining cake batter until ready to






 





 








Chocolate Truffle Brownie Cups


prep time: 15 minutes

start to finish: 1 hour 35 minutes


42 brownie cups



















 








Apricot Petits Fours


prep time: 1 hour 20 minutes

start to finish: 4 hours 20 minutes

54 petits fours







































 








Chocolate Ganache Mini Cakes


prep time: 45 minutes

start to finish: 1 hour 55 minutes

60 mini cakes





























 








Cherry Mini Cakes


prep time: 1 hour 50 minutes

start to finish: 1 hour 50 minutes

60 mini cakes


































 






Citrus Mini Cheesecakes


prep time: 15 minutes

start to finish: 1 hour 55 minutes

60 mini cheesecakes
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