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		Dear Friends,
 
		This fresh collection of colorful mini ebooks has been put together with you in mind! We know that you love great recipes and enjoy cooking and baking but have a busy lifestyle, so every little book in the series contains just 20 recipes for you to treasure and enjoy. Plus, each ebook is a single subject designed in a bite-size format just for you—it’s easy to use and is filled with favorite recipes from the Betty Crocker Kitchens!

		All of the ebooks are conveniently divided into short chapters so you can quickly find what you’re looking for, and the beautiful photos throughout are sure to entice you into making the delicious recipes. In the series, you’ll discover a fabulous array of recipes to spark your interest—from cozy baked desserts and tempting muffins to super-easy Bisquick breakfasts and inspiring 300-calorie dinners. You’ll also enjoy grilled foods, potluck favorites, cupcakes, cookies— even gluten-free recipes in this collection of mini ebooks. 

		You’ll love the variety in these mini ebooks—so pick one or choose them all for your cooking pleasure. You’ll be glad you did.

		Enjoy and happy cooking!

		Sincerely,

		[image: Betty Crocker]
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			Apple Pudding Cake with Cinnamon-Butter Sauce

			Prep Time: 15 Minutes • Start to Finish: 50 Minutes • Makes 9 servings

			
					Cake

					1 cup packed brown sugar

					¼ cup butter, softened

					1 egg

					1 cup all-purpose flour

					1 teaspoon baking soda

					1 teaspoon ground cinnamon

					½ teaspoon ground nutmeg

					¼ teaspoon salt

					2 cups chopped peeled or unpeeled cooking apples (2 medium)

					Sauce

					⅓ cup butter

					⅔ cup granulated sugar

					⅓ cup half-and-half

					½ teaspoon ground cinnamon

			

			
			1 Heat oven to 350°F. Grease bottom and sides of 8-inch square pan with shortening.

			2 In large bowl, mix brown sugar and softened butter with spoon until light and fluffy. Beat in egg. Stir in flour, baking soda, 1 teaspoon cinnamon, the nutmeg and salt. Stir in apples. Spread batter in pan.

			3 Bake 25 to 35 minutes or until toothpick inserted in center comes out clean.

			4 Meanwhile, in 1-quart saucepan, heat sauce ingredients over medium heat, stirring frequently, until butter is melted and sauce is hot. Serve warm sauce over warm cake.

			

			
				1 Serving: Calories 350; Total Fat 14g (Saturated Fat 8g, Trans Fat 0.5g); Cholesterol 60mg; Sodium 310mg; Total Carbohydrate 54g (Dietary Fiber 1g); Protein 3g     Exchanges: 1 Starch, 2½ Other Carbohydrate, 2½ Fat    Carbohydrate Choices: 3½

			

			
			Tip You can bake the cake and make the sauce a day ahead and store them separately (refrigerate the sauce). Warm the sauce in a saucepan over low heat. Heat individual pieces of cake uncovered in the microwave on High for 25 to 35 seconds or until warm.
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			Rhubarb Oven Pudding

			Prep Time: 15 Minutes • Start to Finish: 45 Minutes • Makes 4 servings

			
					4 teaspoons butter (do not use margarine)

					⅓ cup all-purpose flour

					½ cup fat-free (skim) milk

					2 egg whites or ¼ cup fat-free, cholesterol-free egg product

					⅛ teaspoon salt

					¾ cup frozen cut rhubarb (from 16-oz bag), thawed, drained and finely chopped

					⅓ cup packed brown sugar

					¼ teaspoon ground nutmeg

			

			
				1 Heat oven to 425°F. In each of 4 (6-oz) ovenproof custard cups or ramekins, place 1 teaspoon butter. Heat in oven until bubbling.

				2 Meanwhile, in small bowl, beat flour, milk, egg whites and salt with whisk just until smooth. Pour mixture into bubbling butter. Sprinkle rhubarb over batter. In small bowl, mix brown sugar and nutmeg; sprinkle over batter and rhubarb. Place cups in 11×7-inch (2-quart) glass baking dish.

				3 Bake 18 to 20 minutes or until puffed and golden brown. Serve warm.

			

			
				1 Serving:  Calories 170 (Calories from Fat 35); Total Fat 4g (Saturated Fat 2.5g, Trans Fat 0g); Cholesterol 10mg; Sodium 150mg; Potassium 190mg; Total Carbohydrate 29g (Dietary Fiber 0g); Protein 4g     Exchanges: 1½ Starch, ½ Other Carbohydrate, ½ Fat    Carbohydrate Choices: 2

			
	
			
				Tip You’ll agree that this rhubarb pudding is scrumptious! Serve with frozen fat-free whipped topping, thawed, or reduced-fat frozen yogurt.
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			Bread Pudding with Bourbon Sauce

			Prep Time: 15 Minutes • Start to Finish: 1 Hour • Makes 8 servings

			
					Pudding

					2 cups milk

					¼ cup butter

					½ cup granulated sugar

					1 teaspoon ground cinnamon or nutmeg

					¼ teaspoon salt

					2 eggs, slightly beaten

					6 cups dry bread cubes (8 slices)

					½ cup raisins, if desired

					Sauce

					1 cup packed brown sugar

					½ cup butter

					2 tablespoons whipping cream

					3 to 4 tablespoons bourbon or 2 teaspoons brandy extract

			

			
				1 Heat oven to 350°F. In 2-quart saucepan, heat milk and ¼ cup butter over medium heat until butter is melted and milk is hot.

				2 In large bowl, mix granulated sugar, cinnamon, salt and eggs with whisk until well blended. Stir in bread cubes and raisins. Stir in milk mixture. Pour into ungreased 8-inch square (2-quart) glass baking dish or 1½-quart casserole. Place baking dish in 13×9-inch pan; pour boiling water into pan until 1 inch deep.

				3 Bake uncovered 40 to 45 minutes or until knife inserted 1 inch from edge of baking dish comes out clean.

				4 In 1-quart saucepan, heat all sauce ingredients to boiling over medium heat, stirring constantly, until sugar is dissolved. Serve sauce over warm bread pudding. Store in refrigerator.

			

			
				1 Serving: Calories 450; Total Fat 22g (Saturated Fat 13g, Trans Fat 1g); Cholesterol 110mg; Sodium 430mg; Total Carbohydrate 56g (Dietary Fiber 0g); Protein 6g    Exchanges: 1½ Starch, 2 Other Carbohydrate, 4½ Fat    Carbohydrate Choices: 4

			

			
				Tip  For a quick morning idea, be sure to set aside a serving (or two) of this mouthwatering bread pudding so you can enjoy it for tomorrow’s breakfast!
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			White Chocolate–Berry Bread Pudding

			Prep Time: 30 Minutes • Start to Finish: 10 Hours 10 Minutes • Makes 12 servings

			
					Pudding

					4½ cups Original Bisquick™ mix

					1⅓ cups milk

					¾ cup grated white chocolate baking bars

					⅔ cup sugar

					3½ cups milk

					1½ cups whipping cream

					2 tablespoons butter, melted

					1 tablespoon vanilla

					4 eggs

					1 cup frozen unsweetened raspberries (do not thaw)

					1 cup frozen unsweetened blueberries (do not thaw)

					Berry Sauce and Garnish

					⅓ cup sugar

					2 tablespoons Original Bisquick mix

					1 cup frozen unsweetened raspberries (do not thaw)

					1 cup frozen unsweetened blueberries (do not thaw)

					½ cup water

					 Fresh berries, if desired

			

			
				1 Heat oven to 450°F. Butter bottom and sides of 13×9-inch (3-quart) glass baking dish. In large bowl, stir 4½ cups Bisquick mix and 1⅓ cups milk until soft dough forms. Onto ungreased large cookie sheet, drop dough by heaping tablespoonfuls about 2 inches apart.

				2 Bake 8 to 10 minutes or until golden. Cool on cooling rack, about 30 minutes.

				3 Break up biscuits into random-sized pieces; spread in baking dish. Sprinkle with grated baking bars. In large bowl, beat ⅔ cup sugar, the milk, whipping cream, butter, vanilla and eggs with electric mixer on low speed until blended. Pour over biscuits in baking dish. Cover; refrigerate at least 8 hours but no longer than 24 hours.

				4 Heat oven to 350°F. Stir 1 cup frozen raspberries and 1 cup frozen blueberries into biscuit mixture. Bake uncovered 55 to 60 minutes or until top is golden brown and toothpick inserted in center comes out clean.

				5 In 1-quart saucepan, place ⅓ cup sugar and 2 tablespoons Bisquick mix. Stir in 1 cup frozen raspberries, 1 cup frozen blueberries and the water. Cook over medium heat, stirring constantly, until mixture thickens and boils. Boil and stir 1 minute; remove from heat. Serve pudding warm topped with sauce. Garnish with fresh berries. Store in refrigerator.

			

			
				1 Serving:  Calories 530; Total Fat 24g (Saturated Fat 12g, Trans Fat 2g); Cholesterol 120mg; Sodium 660mg; Total Carbohydrate 67g (Dietary Fiber 5g); Protein 11g    Exchanges: 3 Starch, 1½ Other Carbohydrate, 4½ Fat    Carbohydrate Choices: 4

			

			
				Tips  If you favor one type of berry over another, use 2 cups of the one you prefer.

				Drop biscuits rather than rolled biscuits are made for this recipe to give more of a crusty brown surface to the pudding.

			

		

		
			
				[image: Sweet Potato Pudding Cups]
			

			Sweet Potato Pudding Cups

			Prep Time: 15 Minutes • Start to Finish: 1 Hour 40 Minutes • Makes 6 servings

			
					1 can (23 oz) sweet potatoes in syrup, drained

					1 can (14 oz) sweetened condensed milk (not evaporated)

					¼ cup packed brown sugar

					1 teaspoon ground cinnamon

					1 teaspoon ground nutmeg

					¼ teaspoon salt

					¼ teaspoon ground cloves

					2 eggs

					3 tablespoons chopped pecans

					 Sweetened whipped cream, if desired

			

			
				1 Heat oven to 325°F. Grease 6 (6-oz) ovenproof custard cups or ramekins with butter or cooking spray.

				2 In blender or food processor, place all ingredients except pecans and whipped cream. Cover; blend on high speed until smooth. Pour evenly into custard cups.

				3 Place cups in 13×9-inch pan; carefully place pan in oven. Pour enough very hot water into pan, being careful not to splash water into cups, until water is within ½ inch of tops of cups.

				4 Bake uncovered 30 minutes. Evenly sprinkle pecans over each pudding cup. Bake 20 to 25 minutes longer or until tops are set. Using tongs or grasping tops of custard cups with pot holder, carefully transfer cups to cooling rack. Cool 30 minutes. Just before serving, top with whipped cream.

			

			
				1 Serving:  Calories 370; Total Fat 10g (Saturated Fat 4.5g); Sodium 420mg; Total Carbohydrate 60g (Dietary Fiber 3g); Protein 9g    Exchanges: 2 Starch, 2 Other Carbohydrate, 2 Fat    Carbohydrate Choices: 4

			

			
				Tip Mashed cooked pumpkin may be used instead of the sweet potatoes, if you like.
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			Orange Marmalade Crème Brûlée

			Prep Time: 20 Minutes • Start to Finish: 7 Hours • Makes 4 servings

			
					¼ cup orange marmalade

					6 egg yolks

					2 cups whipping cream

					⅓ cup sugar

					1 teaspoon vanilla

					 Boiling water

					8 teaspoons sugar

			

			
				1 Heat oven to 350°F. Spoon 1 tablespoon marmalade into bottom of each of 4 (6-oz) ceramic ramekins. Do not use glass custard cups or glass pie plates; they cannot withstand the heat from the kitchen torch and may break.

				2 In small bowl, slightly beat egg yolks with whisk. In large bowl, stir whipping cream, ⅓ cup sugar and the vanilla until well mixed. Add egg yolks to cream mixture; beat with whisk until evenly colored and well blended.

				3 Place ramekins in 13×9-inch pan. Pour cream mixture evenly into ramekins. Carefully place pan in oven. Pour enough boiling water into pan, being careful not to splash water into ramekins, until water covers ⅔ of the height of the ramekins.

				4 Bake 30 to 40 minutes or until tops are light golden brown and sides are set (centers will be jiggly).

				5 Using tongs or grasping tops of ramekins with pot holder, carefully transfer ramekins to cooling rack. Cool 2 hours or until room temperature. Cover tightly with plastic wrap. Refrigerate until chilled, at least 4 hours but no longer than 2 days.

				6 Uncover ramekins; gently blot any condensation on custards with paper towel. Sprinkle 2 teaspoons sugar over each custard. Holding kitchen torch 3 to 4 inches from custard, caramelize sugar on each custard by heating with torch about 2 minutes, moving flame continuously over sugar in circular motion, until sugar is melted and light golden brown. Serve immediately, or refrigerate up to 8 hours before serving.

			

			
				1 Serving: Calories 590; Total Fat 44g (Saturated Fat 25g, Trans Fat 1.5g); Cholesterol 440mg; Sodium 60mg; Total Carbohydrate 43g (Dietary Fiber 0g); Protein 7g    Exchanges: 3 Other Carbohydrate, 1 High-Fat Meat, 7 Fat    Carbohydrate Choices: 3

			

			
				Tips Make this spectacular dessert a day ahead. Prepare through step 5, and refrigerate up to 24 hours. All you’ll need to do at the last minute is caramelize the sugar.

				Pair this mouthwatering dessert with purchased pirouette cookies.
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			Mexican Chocolate Flans

			Prep Time: 35 Minutes • Start to Finish: 2 Hours 20 Minutes • Makes 6 servings

			
					Topping

					¾ cup sugar

					½ cup water

					Flans

					½ cup milk

					½ cup sugar

					¼ cup unsweetened baking cocoa

					½ teaspoon ground cinnamon

					1 can (12 oz) evaporated milk

					½ teaspoon vanilla

					3 eggs, beaten

					 Chocolate shavings, if desired

			

			
				1 Heat oven to 325°F. In 1-quart saucepan, mix topping ingredients. Heat to boiling over medium heat. Cover; boil 1 minute. Uncover; cook until sugar becomes golden brown. DO NOT STIR. Very carefully pour and swirl sugar into 6 (6-oz) custard cups.

				2 In 2-quart saucepan, mix ½ cup milk, the sugar, cocoa and cinnamon. Heat to boiling over medium-high heat, stirring constantly with wire whisk. Continue to boil 1 minute, stirring constantly. Remove from heat. Using wire whisk, beat in evaporated milk, vanilla and eggs. Pour mixture evenly over sugar in custard cups.

				3 Place custard cups in 13×9-inch (3-quart) glass baking dish. Place baking dish on center oven rack. Pour enough hot water into baking dish, being careful not to splash water into cups, until water is halfway up sides of custard cups. Bake 50 to 55 minutes or until knife inserted near edge of custard mixture comes out clean. Using tongs or grasping tops of custard cups with pot holder, carefully transfer cups to cooling rack. Cool slightly, about 5 minutes. Refrigerate until well chilled, about 50 minutes.

				4 To unmold flans, pour hot water into 13×9-inch pan. Place flans in water 1 to 2 minutes. Loosen edges with a spatula; turn upside down onto individual dessert plates. If desired, top each with chocolate shavings. Cover and refrigerate any remaining flans.

			

			
				1 Serving: Calories 280 (Calories from Fat 70); Total Fat 8g (Saturated Fat 4g, Trans Fat 0g); Cholesterol 115mg; Sodium 65mg; Total Carbohydrate 47g (Dietary Fiber 1g); Protein 6g    Exchanges: 2 Starch, 1 Other Carbohydrate, 1½ Fat    Carbohydrate Choices: 3

			

			
				Tip Custard mixtures like this one are always cooked with water surrounding them because they need gentle heat to keep from curdling.

			

		


		
			Homey Slow-Cooker Desserts

			
					Pineapple Upside Down Cake

					Apple-Gingerbread Pudding Cake

					Hot Fudge Sundae Cake

					White Chocolate Bread Pudding

					Caramel Rice Pudding

					Caramel-Maple Pears
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			Pineapple Upside Down Cake

			Prep Time: 15 Minutes • Start to Finish: 3 Hours • Makes 12 servings

			
					1 cup packed brown sugar

					¼ cup butter, melted

					1 can (20 oz) pineapple slices in juice, drained, juice reserved

					10 maraschino cherries without stems, drained

					1 box Betty Crocker® SuperMoist® yellow cake mix

					 Vegetable oil and eggs called for on cake mix box

			

			
				1 Spray 6-quart slow cooker with cooking spray. In small bowl, mix brown sugar and melted butter; spread evenly in bottom of slow cooker. Arrange pineapple slices on brown sugar mixture, cutting as needed to fit in one layer. Place cherry in center of each slice and around slices, as needed.

				2 Add enough water to reserved pineapple juice to measure 1 cup. Make cake batter as directed on box, substituting pineapple juice mixture for the water. Pour batter over pineapple and cherries.

				3 Cover; cook on High heat setting 2 hours 30 minutes to 3 hours or until toothpick inserted in center comes out clean. Turn off slow cooker; uncover. Remove ceramic base from cooker to cooling rack. Cool 15 minutes.

				4 Place heatproof serving plate upside down onto ceramic base; carefully turn plate and ceramic base over. Remove ceramic base.

			

			
				1 Serving: Calories 380 (Calories from Fat 140); Total Fat 16g (Saturated Fat 5g, Trans Fat 0g); Cholesterol 55mg; Sodium 310mg; Potassium 115mg; Total Carbohydrate 57g (Dietary Fiber 1g); Protein 2g    Exchanges:: ½ Starch, 3 ½ Other Carbohydrate, 3 Fat    Carbohydrate Choices: 4

			

			
				Tip Slow cookers vary. Keep an eye on your cake while it’s baking so it does not get overdone. Use a slow cooker with a white ceramic base for best results.
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			Apple-Gingerbread Pudding Cake

			Prep Time: 20 Minutes • Start to Finish: 2 Hours 50 Minutes • Makes 6 servings

			
					3 medium apples, peeled, cut into ½-inch cubes

					1¼ cups all-purpose flour

					¼ cup granulated sugar

					1 teaspoon baking soda

					¼ teaspoon salt

					¾ teaspoon ground ginger

					½ teaspoon ground cinnamon

					¼ teaspoon ground nutmeg

					½ cup water

					⅓ cup molasses

					2 tablespoons vegetable oil

					½ cup packed brown sugar

					1¼ cups apple cider

					2 tablespoons butter

			

			
				1 Spray 3½- to 4-quart slow cooker with cooking spray. Place apples evenly in bottom.

				2 In medium bowl, stir flour, granulated sugar, baking soda, salt, ginger, cinnamon and nutmeg until well mixed. In small bowl, mix water, molasses and oil until well mixed. Stir into flour mixture just until moistened. Spread over apples in slow cooker. Sprinkle with brown sugar.

				3 In 2-cup microwavable measuring

				
			

			
				
			

			
				Tip Braeburn, Fuji, Granny Smith or Rome apples are all good choices for this pudding cake. Top each serving with a scoop of ice cream or a dollop of whipped cream.
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			Hot Fudge Sundae Cake

			
			
					1 cup all-purpose flour

					½ cup granulated sugar

					2 tablespoons unsweetened baking cocoa

					2 teaspoons baking powder

					½ teaspoon salt

					½ cup milk

					2 tablespoons vegetable oil

					1 teaspoon vanilla

					½ cup chopped nuts

					¾ cup packed brown sugar

					¼ cup unsweetened baking cocoa

					1½ cups hot water

			

			
				
				
				
				
			

			
				
			

			
			
				Tip Cooling the dessert in the slow cooker gives the sauce time to thicken so it’s rich and fudgy. Go ahead and top off this chocolate lover’s treat with what else but a scoop of ice cream and a long-stemmed cherry!
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			White Chocolate Bread Pudding

			
			
					6 cups French bread cubes

					1 package (6 oz) white chocolate baking bar, coarsely chopped

					1 cup fat-free egg product

					¾ cup warm water

					1 teaspoon vanilla

					1 can (14 oz) sweetened condensed milk (not evaporated)

			

			
				
				
				
			

			
				
			

			
			
				Tip One cup of white vanilla chips can be used instead of the white chocolate baking bar.
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			Caramel Rice Pudding

			
			
					3 cups cooked white rice

					½ cup raisins

					1 teaspoon vanilla

					1 can (14 oz) sweetened condensed milk (not evaporated)

					1 can (12 oz) evaporated milk

					1 tablespoon sugar

					1 teaspoon ground cinnamon

			

			
				
				
				
			

			
			
				
			

			
				Tips The sweetened condensed milk caramelizes during the long, slow cooking to give this rice pudding a pleasant caramel flavor and rich beige color.
 
				Save your fresh milk for cereal. Evaporated milk and condensed milk make this a smooth, creamy pudding because they don’t break down and separate like fresh milk would during the long cooking time.
 
				This all-time favorite comfort food lends itself to a little flavor variety. Try adding chopped dried apricots, sweetened dried cherries or dried cranberries in place of the raisins.
 
			

		

		
			
				[image: Caramel-Maple Pears]
			

			Caramel-Maple Pears

			
			
					6 yellow- or red-skinned pears, cored from bottom leaving stems attached

					1 cup caramel ice cream topping

					⅓ cup real maple syrup

					 Grated lemon peel

			

			
				
				
				
				
			

			
				
			

			
				Tip Add another layer of flavor by stirring in ½ cup of raisins or orange-flavored dried cranberries with the ice cream topping. Drizzle a little cream over the sauce that falls onto the plate.
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