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Dear Friends,
 
This new collection of colorful mini ebooks has been put together with you in mind because 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 cookies, cupcakes and birthday cakes to party ideas for a variety of occasions. There’s grilled foods, potluck favorites and even gluten-free recipes too.

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

Enjoy and happy cooking!

Sincerely,
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Cooking gluten free? Always read labels to make sure each recipe ingredient is gluten free. Products and ingredient sources can change.
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  Chocolate-Orange Cake with Ganache Glaze
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Prep Time: 40 Minutes • Start to Finish: 2 Hours 30 Minutes • Makes 10 servings

  
	Cake

	1 box Betty Crocker® Gluten Free devil’s food cake mix

	1 cup water

	½ cup butter, softened

	3 whole eggs

	Filling

	½ cup sugar

	2 tablespoons cornstarch

	½ cup orange juice

	¼ cup water

	2 egg yolks, lightly beaten

	2 tablespoons butter

	1½ teaspoons grated orange peel

	Glaze

	6 oz semisweet baking chocolate, finely chopped

	½ cup whipping cream

	4 teaspoons butter

		

		
      1 Heat oven to 350°F (325°F for dark or nonstick pan). Generously spray bottom only of 8- or 9-inch round cake pan with cooking spray (without flour).

2 In large bowl, beat all cake ingredients with electric mixer on low speed 30 seconds, then on medium speed 2 minutes, scraping bowl occasionally. Pour into pan.

3 Bake 43 to 48 minutes or until toothpick inserted in center comes out clean. Cool 10 minutes. Run knife around edge of pan to loosen cake; remove from pan to cooling rack. Cool completely, about 1 hour.

4 Meanwhile, in 1-quart saucepan, mix sugar and cornstarch. Gradually stir in orange juice, ¼ cup water and the egg yolks. Cook over medium heat, stirring constantly, until thickened. Cook and stir 1 minute longer. Remove from heat; stir in 2 tablespoons butter and the orange peel. Transfer filling to small bowl. Cover; refrigerate 30 minutes.

5 In medium bowl, place chocolate. In 1-quart saucepan, heat whipping cream and 4 teaspoons butter over medium heat until butter melts and mixture boils. Pour cream mixture over chocolate; stir until smooth. Cool 10 minutes or until room temperature.

6 Cut cake horizontally to make 2 layers. On cut side of bottom layer, spread filling; cover with top layer. Pour glaze over top of cake; spread glaze to edge of cake and allow to drizzle down side of cake. Store in refrigerator.

		

		
      1 Serving: Calories 490; Total Fat 25g (Saturated Fat 15g, Trans Fat 0.5g); Cholesterol 150mg; Sodium 360mg; Total Carbohydrate 60g (Dietary Fiber 2g); Protein 4g Exchanges: 1 Starch, 3 Other Carbohydrate, 5 Fat Carbohydrate Choices: 4

      


Tip For a smooth filling, mix the sugar and cornstarch thoroughly before adding liquid. This keeps the cornstarch from developing lumps during cooking.

      



Chocolate Cake with Praline Topping
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Prep Time: 20 Minutes • Start to Finish: 2 Hours • Makes 12 servings

  
	Cake

	1 box Betty Crocker Gluten Free devil’s food cake mix

	1 cup water

	½ cup butter, softened

	3 eggs

	Topping

	¼ cup butter or margarine

	1 cup packed brown sugar

	⅓ cup whipping cream

	1 cup powdered sugar

	1 teaspoon gluten-free vanilla

	1 cup chopped pecans, toasted*

		

		
      1 Heat oven to 350°F (325°F for dark or nonstick pan). Spray bottom only of 8- or 9-inch square pan with cooking spray (without flour).

2 In large bowl, beat all cake ingredients with electric mixer on low speed 30 seconds, then on medium speed 2 minutes, scraping bowl occasionally. Pour into pan.

3 Bake 8-inch pan 44 to 49 minutes, 9-inch pan 38 to 43 minutes, or until toothpick inserted in center comes out clean. Cool 10 minutes. Run knife around edge of pan to loosen cake; remove from pan to cooling rack. Cool completely, about 1 hour.

4 Meanwhile, in 2-quart saucepan, heat ¼ cup butter, the brown sugar and whipping cream to boiling, stirring frequently. Boil and stir 1 minute; remove from heat. Stir in powdered sugar and vanilla until smooth. Stir in pecans. Cool 10 to 15 minutes, stirring occasionally, until topping begins to thicken.

5 Spread warm topping over cake. Cool before serving. Cut into 4 rows by 3 rows.

*To toast pecans, spread in ungreased shallow pan. Bake uncovered at 350°F 6 to 10 minutes, stirring occasionally, until light brown.

		

		
1 Serving: Calories 450; Total Fat 22g (Saturated Fat 10g, Trans Fat 0.5g); Cholesterol 90mg; Sodium 310mg; Total Carbohydrate 60g (Dietary Fiber 1g); Protein 3g Exchanges: 1 Starch, 3 Other Carbohydrate, 4 Fat Carbohydrate Choices: 4

      


Tip Use dark brown sugar for a robust praline flavor. Pralines are a patty-shaped Louisiana confection made from pecans, sugar and cream.

      
 
    Pumpkin-Almond-Chocolate Torte
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Prep Time: 25 Minutes • Start to Finish: 4 Hours 10 Minutes • Makes 20 servings


	2 boxes Betty Crocker Gluten Free devil’s food cake mix

	Water, butter and eggs called for on cake mix box

	1½ teaspoons gluten-free almond extract

	2 cups whipping cream

	½ cup powdered sugar

	1 teaspoon pumpkin pie spice

	2 teaspoons gluten-free vanilla

	1 cup canned pumpkin (not pumpkin pie mix)

	⅓ cup coarsely chopped gluten-free candied almonds

		

		
      1 Heat oven to 350°F (325°F for dark or nonstick pans). Generously grease bottoms only of 2 (9-inch) round cake pans with shortening.

2 Make cake mix as directed on box, using water, butter and eggs and stirring in almond extract. Bake as directed. Cool 10 minutes; run knife around edge of pans to loosen cake. Remove cakes from pans to cooling racks. Cool completely, about 1 hour.

3 In chilled large bowl, beat whipping cream, powdered sugar, pumpkin pie spice and vanilla with electric mixer on high speed until stiff peaks form. Fold in pumpkin.

4 Cut each cake horizontally to make 2 layers. Place 1 bottom layer, cut side up, on serving plate; top with one-fourth of the whipped cream mixture. Top with another cake layer, cut side down. Top with one-fourth of whipped cream mixture. Repeat with remaining 2 layers and whipped cream mixture. Sprinkle with almonds. Refrigerate 2 hours. Cover and refrigerate any remaining torte.

		

		
        1 Serving: Calories 310; Total Fat 15g (Saturated Fat 9g, Trans Fat 0g); Cholesterol 0mg; Sodium 300mg; Total Carbohydrate 43g (Dietary Fiber 1g); Protein 3g Exchanges: 1 Starch, 2 Other Carbohydrate, 3 Fat Carbohydrate Choices: 3

		


Marble Cake
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Prep Time: 20 Minutes • Start to Finish: 2 Hours 20 Minutes • Makes 12 servings

  
	Yellow Cake

	1 box Betty Crocker Gluten Free yellow cake mix

	½ cup butter, softened

	⅔ cup water

	2 teaspoons gluten-free vanilla

	3 eggs

	Devil’s Food Cake

	1 box Betty Crocker Gluten Free devil’s food cake mix

	½ cup butter, softened

	1 cup water

	3 eggs

	Frosting

	3 cups powdered sugar

	⅓ cup butter, softened

	2 teaspoons gluten-free vanilla

	3 oz unsweetened baking chocolate, melted, cooled

	3 to 4 tablespoons milk

		

		
      1 Heat oven to 350°F. Grease bottoms only of 2 (8- or 9-inch) round cake pans with shortening or cooking spray.

2 In large bowl, beat all yellow cake ingredients with electric mixer on low speed 30 seconds, then on medium speed 2 minutes, scraping bowl occasionally. Set aside.

3 In another large bowl, beat all devil’s food cake ingredients on low speed 30 seconds, then on medium speed 2 minutes, scraping bowl occasionally.

4 Spoon yellow and devil’s food batters alternately into pans, dividing evenly. Cut through batters with table knife in zigzag pattern for marbled design.

5 Bake 40 to 45 minutes or until toothpick inserted in center comes out clean. Cool on cooling racks 15 minutes. Remove from pans. Cool completely, top side up, about 1 hour.

6 In medium bowl, beat powdered sugar and ⅓ cup butter with spoon or electric mixer on low speed until blended. Stir in 2 teaspoons vanilla and the chocolate. Gradually beat in just enough milk, 1 tablespoon at a time, to make frosting smooth and spreadable.

7 On serving plate, place 1 cake, rounded side down (trim rounded side if necessary so cake rests flat). Spread with ¼ cup frosting. Top with second cake, rounded side up. Frost side and top of cake with remaining frosting.

		

		
1 Serving: Calories 490; Total Fat 21g (Saturated Fat 12g, Trans Fat 0.5g); Cholesterol 120mg; Sodium 430mg; Total Carbohydrate 70g (Dietary Fiber 1g); Protein 4g Exchanges: 1½ Starch, 3 Other Carbohydrate, 4 Fat Carbohydrate Choices: 4½

      


Tip Butter is recommended for the success of this recipe.

		

		 
Lemon-Filled Coconut Cake
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Prep Time: 25 Minutes • Start to Finish: 2 Hours 25 Minutes • Makes 10 servings

  
	Cake

	1 box Betty Crocker Gluten Free yellow cake mix

	½ cup butter, softened

	⅔ cup water

	2 teaspoons gluten-free vanilla

	3 eggs

	Frosting

	2 cups powdered sugar

	¼ cup butter, softened

	1 teaspoon gluten-free coconut extract, if desired

	1 to 2 tablespoons milk

	Filling

	½ cup lemon curd

	1 cup flaked coconut, toasted*

		

		
      1 Heat oven to 350°F (325°F for dark or nonstick pan). Spray bottom only of 8- or 9-inch round pan with cooking spray (without flour).

2 In large bowl, beat all cake ingredients with electric mixer on low speed 30 seconds, then on medium speed 2 minutes, scraping bowl occasionally. Pour batter into pan.

3 Bake 41 to 46 minutes or until toothpick inserted in center comes out clean. Cool 10 minutes. Run knife around side of pan to loosen cake; remove from pan to cooling rack. Cool completely, about 1 hour.

4 In medium bowl, beat powdered sugar and ¼ cup butter with electric mixer on low speed. Stir in coconut extract and 1 tablespoon milk. Gradually beat in just enough remaining milk, 1 teaspoon at a time, until frosting is smooth and spreadable.

5 Split cake horizontally to make 2 layers. On cut side of bottom layer, spread lemon curd; top with ½ cup of the coconut. Cover with top layer. Frost top and side of cake with frosting. Sprinkle coconut over top of cake. Refrigerate loosely covered.

*To toast coconut, spread in ungreased shallow pan. Bake uncovered at 350°F 5 to 7 minutes, stirring occasionally, until golden brown.

		

		
1 Serving: Calories 500; Total Fat 21g (Saturated Fat 14g, Trans Fat 0.5g); Cholesterol 110mg; Sodium 360mg; Total Carbohydrate 72g (Dietary Fiber 1g); Protein 3g Exchanges: 1½ Starch, 3½ Other Carbohydrate, 4 Fat Carbohydrate Choices: 5

      


Tip Look for lemon curd in the jams and preserves aisle of the grocery store. Most stores stock lemon-flavored curd, but try orange or raspberry curd if it’s available.

      
	
Berries ’n Cream Cake
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Prep Time: 20 Minutes • Start to Finish: 1 Hour 15 Minutes • Makes 9 servings

  
	Cake

	1 box Betty Crocker Gluten Free yellow cake mix

	⅛ teaspoon ground nutmeg

	½ cup cold butter or margarine

	⅔ cup milk

	2 teaspoons gluten-free vanilla

	2 eggs

	Berries

	6 cups mixed fresh berries (blueberries, raspberries, sliced strawberries)

	½ cup granulated sugar

	Sweetened Whipped Cream

	1½ cups whipping cream

	3 tablespoons powdered sugar

		

		
      1 Heat oven to 375°F (350°F for dark or nonstick pan). Spray bottom only of 8- or 9-inch square pan with cooking spray (without flour).

2 In large bowl, stir cake mix and nutmeg. Cut in butter, using pastry blender or fork, until crumbly. In small bowl, with whisk, beat milk, vanilla and eggs; stir into cake mix mixture until moistened. Spread in pan.

3 Bake 30 to 35 minutes or until toothpick inserted in center comes out clean.

4 Meanwhile, in another large bowl, stir berries and granulated sugar until mixed; set aside to allow juice to form.

5 Cool cake 10 minutes. Run knife around edge of pan to loosen cake. Cool at least 10 minutes longer. In chilled large bowl, beat whipping cream and powdered sugar with electric mixer on low speed until mixture begins to thicken. Gradually increase speed to high, beating just until soft peaks form.

6 Cut into 3 rows by 3 rows. Cut each piece horizontally in half. Spoon half of the berries and sweetened whipped cream over bottom cake pieces; cover with top cake pieces. Spoon remaining berries and whipped cream over cake.

		

		
1 Serving: Calories 510; Total Fat 24g (Saturated Fat 15g, Trans Fat 1g); Cholesterol 120mg; Sodium 360mg; Total Carbohydrate 68g (Dietary Fiber 3g); Protein 5g Exchanges: 2 Starch, ½ Fruit, 2 Other Carbohydrate, 4½ Fat Carbohydrate Choices: 4½

      


Tip Substitute sliced fresh peaches for the berries. First, squeeze a bit of lemon juice over the peaches to keep them from browning.
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