




Crock Pot Chocolate Fudge Cake

2 c flour
1-1/2 c sugar
1 tsp baking soda
1/4 tsp salt
6 tbsp cocoa powder
1 egg
1 c mayonnaise
1 c hot water
1 tsp vanilla

Sift together: flour, baking soda, sugar, salt & cocoa. Add egg, mayo, water & vanilla & beat on 
medium with electric mixer until well blended. Spread evenly in a slow cooker insert  Bake in covered 
crock pot on high3 hours or until cake tests done. Serves 6.



--------------------------------------------------------------------------------

 Caramel Nut Rolls

Ingredients
2 -  8 oz. pkgs. refrigerator biscuits
1/4 c. melted butter or margarine
1/2 c. brown sugar
1/4 c. chopped nuts
Cinnamon

Mix brown sugar and nuts together. Dip each refrigerator biscuit in melted butter, then brown sugar and 
nuts. Place in Rival Bread and Cake pan or a 3 pound coffee can. Sprinkle each layer of biscuits with 
cinnamon. If using coffee can, cover with several layers of paper towels. Cook on high for 3-4 hours. 
No peeking! You can check bread after two hours. You can use yeast rolls--frozen, unbaked--which 
may be thawed and substituted for the refrigerator biscuits. Fill your can and pan with 16 oz. of dipped 
rolls and let rise for 30 minutes before baking. Bake as directed for 3-4 hours. 

--------------------------------------------------------------------------------

PUMPKIN BREAD  

1/2 c. oil
1/2 c. white sugar
1/2 c. brown sugar
2 beaten eggs
1 c. canned pumpkin
1 1/2 c. sifted flour
1/2 tsp. salt
1/2 tsp. cinnamon
1/2 tsp. nutmeg or 1 tsp. pumpkin pie spice
1 tsp. soda
1 c. chopped walnuts
1/2 c. dates, cut up

Blend oil and sugars, stir in eggs and pumpkin. Sift dry ingredients and add to above. Stir in nuts and 
dates. Pour butter into greased and floured 2 pound coffee can. Place can in crock pot (Rival or any tall 
crock pot). Cover top of can with 6-8 folded paper towels. Place lid on pot. Bake at high for 2 1/2 to 3 
1/2 hours. No peeking until last hour.



--------------------------------------------------------------------------------

  HONEY WHEAT BREAD (CROCKPOT)

   2       c            Dry Milk, warm/reconstituted
   2       TB           Vegetable Oil
     1/4   c            Honey
     3/4   ts           Salt
   1       pk           Active dry yeast
   3       c            Whole wheat flour
     3/4   c            All-purpose flour (to 1
                        Cup)

  Preheat Crockpot (3 1/2 or 5 quart) on high 30 minutes.
 
  Combine warm, not hot , milk, oil, honey, salt, yeast,
  and half the flour. With electric mixer, beat well for
  about 2 minutes.  Add remaining flour; mix well. Place
  dough in well greased Bread 'n Cake pan;cover. Let
  stand for 5 minutes. Place pan in crock pot. Cover and
  bake on high setting for 2 to 3 hours.
 
  Remove pan and uncover.  Let stand five minutes.
  UN-mold and serve warm.
 
  Note:  Fresh milk may be used if scalded.
 
  

--------------------------------------------------------------------------------

White Bread     (Rival crock pot)

   1      package       active dry yeast
   1      teaspoon      sugar
     1/4  cup           warm water
   1                    egg
     1/4  cup           vegetable oil
   1      cup           lukewarm water
   1      teaspoon      salt
     1/4  cup           sugar
   3 1/2  cups          flour -- (3 1/2 to 4)

 In large bowl, dissolve yeast and 1 teaspoon sugar in 1/4 cup warm water.
Allow to stand until it bubbles and foams. Add egg, oil, lukewarm water,
salt, 1/4 cup sugar, and 2 cups flour. Beat with electric mixer for 2 minutes.
With wooden spoon, stir in remaining 1-1/2 to 2 cups flour until dough leaves



sides bowl. Place dough in well greased Bread 'n Cake pan; cover.
and bake on HIGH for 2 to 3 hours or until edges are browned.
Remove pan and uncover. Let stand 5 minutes.
UN-mold on cake rack. 

--------------------------------------------------------------------------------

Streusel Pound Cake

Ingredients
1 pkg. pound cake mix (16 oz.) size
1/4 c. packed brown sugar
1 tbsp. flour
1/4 c. finely chopped nuts
1 tsp. cinnamon

Mix cake mix according to package directions. Pour batter into well greased and floured 2 pound 
coffee tin. Combine sugar, flour, nuts and cinnamon and sprinkle over cake batter. Place can in crock 
pot. Cover top of can with 8 layers of paper towels. Cover pot and bake on high 3 to 4 hours. 

--------------------------------------------------------------------------------

Pineapple Upside-Down Cake

1 (16 ounce) box pound cake mix
1/4 cup butter or margarine
1/2 cup brown sugar
1 (15 1/2 ounce) can pineapple chunks, juice reserved
6 to 8 maraschino cherries, halved

Mix cake mix according to package directions, using pineapple juice for part of the liquid. Melt butter 
in lightly greased bake pan. Stir in brown sugar and spread evenly over the bottom of the pan. Add 
pineapples and cherries. Pour in cake batter. Cover bake pan. Place into crock pot. Bake in covered 
crock pot on HIGH for 2 1/2 to 3 1/2 hours. Remove and invert immediately onto a large platter.


