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Bread 'n Cake Bake Pan

RIVAL MANUFACTURING CO., Kansas City, Mo. 64129

Directions For Using
Bread 'n Cake Bake™

1. Fill greased pan with ingredients or batter 1o ba cookad, It
shopld not by more than %4 full of cake or bresed batter

Put on vented Hd. Twist to kock in position.
Place covered pan in CROCK-APOT. [Cautbon: I stonewarne
i bpava bowl in place. Do not place pan in metal
.

4. Always keep CROCK-POT covered when using pan,

Cio0k on High tor recommended timeas.

N

& To check cooking progress, leasve pan ingide CROCK-POT.
Twist covar to_uninck and remove. Recover promgtly amd
kach lid. Cover CROCK-POT.

Cleaning

Wash in warm, sudsy water. Rinze and wipe dry. Becausc
datergants may dull the ancdized Tinish, we do nol recommand
washing in a dishwasher. Do not use abrasive cleansrs or

scouring pads.,

Hints

= Be sure clamas hold cover 50 pan may be litted by knob,

= Dﬁ nof over-beal breads and cakes—lollow recommended
mixing times, usually about 2 minutes,

= Warying house voltages will affect baking times. Lss the
cutlel on your electric range it available, After first use, you
can determing whethor you should use shorler or longer
baking ftimes, DO NOT CHECK COOKING PROGRESS
DURING FIRST HOUR,

= After baking breads or cakes, allow to cool § minuies, then
inwert pan aon cooling rack or plate.

* Mewer place baking pan on meat rack.

- = 0o pot add watar 1ot RO R PO gl Bt ety

regpuesled in e recipe,
= T adapt your own racipes, solect one of simillar quantitias

and type in the Tfollowing recipes, and use that recom-
mended baking time.

THE BETTER WAY
TO BAKE

GRAMDMA'S DARK BREAD

t+package scthve dry yoast— 2 tablespoons sugar

e IBASPOOR SUQAT 2 teblespoons brown sugar
1 Cup Wary Warm waber 2 tablespoons molsssss

e cup milk e cup waker

1 iablespoon shorening ¥ cup whols wheat flour

1% leaspoons salf 2% to 3 cups allparpose flour

Im 1-Cup Measuns, M 10 dissolve yeast and Y Measpaon sugar
in % cup warm water, Allow o stand. (Mixture should bubble
up and foam.)

Combine in a amall saucepan: milk, shortening, sall ang 2
tablespoons sugar, Heat, stiring, until shorening is melted,
Pour into mixing bowl and add brown sugar, molasses, ¥ cup
waler and whole wheat flour. Stir in dissohed yeast micture.
With abectric mizer, gradually beal in 1% Gups fbour. Beal 2
minulas al high speed, SHrin remaining 1 1o 1% cups Hour or
untll a soff dough is formed. Pour into well greased Braad n
Cake Bake. Place in GROGK-POT, cover and bake on High 2 1o

3 hours.

RICH WHITE BATTER BREAD ,r;}
1 package active dry yeast 1 agg b =
1 teNEponn while Sugar
1 cup very warm water
2 tsaspoons salt
1 teblespoon sugar

Mix yeast, 1 teaspoon sugar and water, Allow to stand until
mixiure bubbles (about 10 minutes). Add =all, 1 lablespoon
sugar, agg, butter and 1% cugs llour. Beal for 2 minuies with
alectric mixer, SHrin remaining 110 1% cups Howr to lorm stiff
dough, (Dough comas away from sides of bowl but ks sticky 1o
kmead). Pour batter info well-greased Broad 'n Cake Bake and
cover. Allow 1o rest 15 minutes. Piace in GROCH-POT, cover
and bake an High 2% to 3% hours,

RAISIN BREAD: Substitute 4 cup brown sugar for 1 teaspoon
white sugar. Add 1 cup raising and 1 leazpoon cinnamon with
flaur.

2% 1o 3 cups foor



{5

NEW ENGLAND BANANA BREAD
1 CUp sogar ¥ teaspoon maple Havoring
% cup buller or margarine 1% cups Tlour
1 cup all bran 2 twaspoons baking powder
1 mgyg % teaspoon baking soda
2 fablespoons wales ¥ tmaspoon anll
1% cups mashed wery ripe 1 cup chopped nuols

bananas (aboul 4 bananas) (optional)

Crsam segar and hutter until fludly, Add el bran and egg, beal
will, Add waler, bananas and maple flavoring. Thorooghly mix @
tipar, baking powder, baking soda and Sall. S i nots. Proyusr
Batier inin greased and fowred Bread ‘n Cake Bake pan and
cover. Bake in covered CROGHE-POT on High lor 2% o 3%

howes, or until dona,

PUMPKIN TEA BREAD
v cup oil Ve tEaupoon cinRamon
¥ tepspoon nuimeq or

¥ cup SUgAr
Ve cup brown sugar 1 taaspoon pumpkin pie
2 banten =spice mix

s
1 gup solkd-pack pumpkin 1 teaspoon soda
1% cups sifted flour 1 cup wabhuls, chopped
¥y tanspoon sali e cup choppad dates
Blend oil and two sugars, Stirin beaten eggs and purnpkin. Sif
togethar dry ingredients. Add dry ingredienis and mix wall, Ser
in nuts and dates, Pour batter into greased and floured Bread
n Cake Bake and cover. Bake in covered CROCGK-POT on High

3 to 4 hours or unill done,

APRICOT-BERAN BEREAD

1 cup bodling water 1 teaspoon SAlt

1 cup dried apricots, 2 mggs, beaten

fimely chopped 1% cups 100% whole
1% cups all-purpose fhour bran ceraal
Ve Cup SUgaT 1 cup milk
3% teaspoons baking powder ¥ cup conking ofl
Pour efgugh Bboaling water over apricots bo cover; kel stand 10
minuies. Drain well and sel aside, Stie 1ogether the tlour,
sugar, haking powder and sall. Beal eqgs in separale bowl.
Add milk, oil and bran cereal. Stir dry ingredients into the
liqued ingresdipnls, sticing wntil moistened. Fold in apricols.
Pour info greased and floured Bread *n Cake Bake pan and
covar. Bake In sovared CROCE.POT on High for 1o 4 Roara, o
wnthil done

SHERRY-PECAN POUND CAKE

Ve packape yellow cake mix U cup waler
without piedding (2-layery  cup shorry or water

¥ 3-ounce package vanilla 1% toaspoons nulmeg
oF fnstant Clnnamon-nut mixiere:
pl.lﬂﬂh‘llﬂ mix 14 cup sugar

2 Ve lBASROON CRNAAMON

eqgs

% cup salad oll ' cup choppad muts

Beal cake mix, pudding mix, eggs, of, waler, shesry and mulimeg
2 rrinubes. Pour about 245 of batter mto greased and flowed Bread 'n
Casor: Bake, Stir 1ogether cinnamon-nut mixture; sprinkie bather
with Ve of the cimnamon-nui mixture. Add remaining batter and
sprinklp with renaining cinnamon-nut mixture. Cover Bread 'n
Cabor Bake. Bake in covered CROCK-POT on High 2 50 3 hours oF
until dane. Deuble recipe lor 5§ quart model.

APPLESAUCE CAKE

1cu r ¥ toaspoon cinmramon

%% cup shortaning Y easpoon ground cloves
2 apgs % teaspoon allspice

Y4 cup applesmuse Y teaspoon nulmeg

1% cups fiour Y cup waler

1, toas baking soda %% cup nuts, chopped

%, toaspoon salt ¥ cup raksins

Graam sugar and shortening entil fludly. Add eggs and apple-
sasee ard beat well. St topether bous, soda, salt and spices. Add
dry ingredienis alternataly with water and mix thoroughly. Stir in
nts and raisins. Pour batber into greased snd flouresd Bread n
Cabke Bake pan and cower, Bake in cowared CROCK-POT on High
for 2 to 3 hours. Doubde recipe for 5 quart model,

CHOCOLATE FUDGE CAKE

Z cups flour 1 mgg

1 teaspoon soda 1 cup “real” mayonnaiss

1% CUPS SIMAr 1 cup ot water

Ve toAZpoon Salt 1 toaspoon vanilia

& talblaspoons cocoa -
Sitir bogether dry ingredients in laage mixing bowl. Add remaining
mgredients and beat 2 minuies with an alectec mizar. Pour e
greaged and floursd Bread 'n Cake Bake and cower. Bake
cowarnd CROCK POT an High{2':)to 3% hours or unlid done,
Doy dedicious senaed with _'.Ah" anilla mse anegm!

PINEAPPLE UPSIDE-DOWN CAKE

1 1-ounce packags 1 15%-ounce can pineappls
prouamed cakon mix tidbits, dralned (resares julce
s Sup butter or murgarine o wse N cake mix

v cup brown Sugar G o B maraschineg chermes,

halved

Mix cake mix acconding 10 package direclions, using pine-
apple jukca for part of the figeid. Mell buller in lightly groased
Bread 'n Gake Bake. 5S4 n brown sugar and spromd svendy oves
pottom of pan Add pineapple and chemies. Pour in cake
patter. Cower Bread n Cake Bake, Place in CROCE-POT. Bake
in covered CROCK-POT on High 2% fo 3% hours. Remove and
invert immedataly on a Lrge plather.

SELF-FROSTING FUDGE CAKE

2% cups of 18%: -cunce T wgre

chocolate fudge pudding s cup pecan halves

cake mix % cup chocolate syrup

I cup water Y cup warm wnier
3 tnblospoons ol 3 tablespoons SUQar
Combping cake mix, % cup water, oil and eggs. Baat 2 minubes.
Pour info greased and loured Bread 'n Cake Bake pan
Sprinkle pecan halwes oved Datter, Bhend fogather chocoldate
Syrup, s cup water and Sugar. Spoon Syrup miziure evenly
cwisr Batter, Cover. Bake in covered CROCK-POT on High 2103
hors,

HARVEY WALLBANGER CAKE

1 16-ounco package Ya cup salad ol

pound cake mix 1 ogg=

v cup vanilla instamt 2 tablespoons Galllano
pudding mix {irom & 3%- Tgpueaanr

ounce package; Soe L4 cup orangs julce

Glaze balow)
Mix all ingredients in mixing bowl and beat 1or 3 minuies. Pour
batter into greased and floured Bread 'n Cake Bake pan and
cover. Bake in covered CROCK-POT on High 2% to 3% hours,
Inwarl cake onto serving platier and glaze:

GLAZE; Combine remaining pudding mix, 34 cup orange juice
and 1 tablespoon Galliang liguewr in small bowl, Deal well
Spoon over cako, F

BOSTON BEROWN EREAD

¥e CiEp whode wheat Flour

1 cup dark molasses

1% cups bottermilk

¥ leaspoon sall 1 cup chopped msts

% cup yollow commeal 1 cup raisins

Combing fkour, baking powder, soda and sall. St in cormmeal
and whole wheoat flour. Add molasses and bultermilk, beat
well. Stir in nuts and raizins, Pour batter into a greased and
floured Bread "n Cake Bake pan. Powr 1 cup of waler inld
GROGCK-POT, 5ot pan inside. Cover and bake on High 3 to 4%
naurs oF untid pick inserted in center comes ot claan,

CARROT CAKE

1 cup flower
¥ teaspoon baking powder
1 1eaRpon S0

1 cup llour 1 cup supaT

11 B akirg powd ¥: cup vagetable ofl
¥: leaspoon baking soda 2 »ggs

v: tepapoon salt 2 cups grated camols

¥ cup coarsely chopped
PRCRRS

4% teaspoon cinmamon

Y leaspoon nubmeg

% tmaspoon groand cloves
SUEr togethes Nigur, Daking powder, soda, 0alt and apicas, 5ol
askge. In mixing bowl, beat sugar, odl and eggs tor 1 minuie on
high speed with electric mixear. St in [bowr minlone, Stic in
camots and pecans, Pour into greased and floured Bread 'n
Cake Bake pan and cover. Bake in covered CROCK-POT on
High 2% to 3% howrs, Double recipe for 5 guart model.

STREUSEL PI:IUH& CAKE:

1 16-ounce packnge pound cake mik
Strouse mixtum:

Y Cup DIOWN Sugar % cup finaly choppad nuts

1 tablespomn Thouar 1 tenspoon clnnsmon
Mix pound cake aseording to package directions. Pour bather
into wall-greased and flowred Bread n Cake Bake pan. Com-
biry Strgwsc! ingredients and sprinkle over cake baller, Place
coverad pan in CROCH-POT, Cower and bake on High 3 1o 4
Ficrues,
Prninden (15 A& [10-55 426201



	Page 1
	Page 2

