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Get a grip
Two handles and a broad 
rim help you transport 
the form with ease.

All about flexibility
Unmolding couldn’t be 
easier. You literally peel 
off the form.

You’re hot and you’re cold!
This silicone baking form 
withstands temperatures from 
-25°C / 13°F to +220°C / +428°F.

Dimensions
Height:   
2.4cm / 1”
Inside diameter: 
16.2cm / 6.4”

• Keep the baking form nice and clean! It‘s a go for dishwashing.
•  To preserve your SBF Princess Small, wash inside and outside with soapy water  

and dry carefully before each use to remove any possible greasy/white residue.
•  Greasing or baking sprays are not needed when baking with Silicone Forms.  

They could even damage the material. Only when molding in the fridge or freezer  
(e.g. recipes with gelatin), some oil can be used to help with unmolding.

•  Silicone Baking Form Princess Small can handle heat, however it cannot be used on the 
stove top or with the grill function of your oven or microwave or broiler.

•  Be gentle! Cut your preparation on a serving tray, cutting board, plate… but never in the 
baking form. Really… never!

LONG LIVE THE SILICONE BAKING FORM

•  Use a cold and clean oven rack or metal baking sheet to place the baking form on before 
you fill it.

•  You can fit up to 3 baking forms on an oven rack or 2 baking forms on a metal baking 
sheet. While your baking form likes it cozy, leave some place between them to allow air 
circulation. Baking results will be better!

• Always preheat the oven before baking (remove oven rack before preheating). 
•  Microwave cooking works great with SBF Princess Small. Want to try something on your 

own? Give it a go at 600W.
•  To bake in the microwave, place the form on the turning table of the microwave before 

filling the form. Most turntables can be removed from the microwave for easier filling of 
the form.

•  The Freezer Mates Large Low 2.25L can hold the form while your creation is setting in the 
fridge or freezer.

•  This baking form worked hard. Give it a moment to relax! A standing time of at least 5 
minutes after baking, with most recipes will do the magic for easy unmolding.

GET READY TO SUCCEED

Where there is a cake, chocolate is usually not far either. Knowing how to melt chocolate 
the best way, will keep your chocolate shiny, smooth and strong! The trick is not to overheat 
the chocolate. So melt chocolate in the MicroCook Pitcher 1L at a low wattage (360 watts). 
Let the chocolate stand after microwaving. The carryover heating will gently melt all the 
chocolate.

#CHOCOLATEHACK

SILICONE BAKING FORM 
PRINCESS SMALL
Don’t underestimate its size, the Silicone Baking Form Princess Small 
is perfect for sweet or savory treats for 2 to 6 people depending on the 
recipe. Frittatas, savory pies, sushi cakes, delightful fruit or chocolate 
cakes, panna cottas, giant cookie sandwiches and many more 
mouthwatering options are now part of your repertoire. This cookbook will 
guide you through 14 recipes (20 if we count the variants) to indulge and 
amaze your family and friends.

Storing Star
Push one SBF into 
another for compact 
storing.

Thank you silicone…
…for versatility; usable 
in the fridge, freezer, 
oven, and microwave.
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INGREDIENTS FOR 2-4 PEOPLE
• 4 eggs
• 45 ml / ±3 tbsp whole milk
• Salt and pepper to taste

CHOOSE ONE OF THE OPTIONS:
Broccoli cheddar
•  90 g / ±1 cup small broccoli florets, 

steamed and sautéed
• 1 garlic clove, minced and sautéed
• 25 g / ±¼ cup cheddar cheese, grated
• 1 pinch of red pepper flakes 
Italian sausage, peppers and onion
•  1 link of hot Italian sausage, chicken  

or turkey, casing removed, minced  
and sautéed (70 g / ± 2½ oz)

•  ¼ red bell pepper, thinly sliced  
and sautéed 

•  ¼ orange bell pepper, thinly sliced  
and sautéed 

•  ¼ small sweet onion, finely  
chopped and sautéed

Mediterranean
• 45 g / ±¼ cup zucchini, diced and sautéed
• 40 g / ±¼ cup feta cheese, finely crumbled
•  30 ml / ±2 tbsp sun-dried tomatoes,  

finely chopped
• 30 ml / ±2 tbsp red onion, finely chopped
• 4 basil leaves, finely chopped

PREPARATION
1. Remove the rack from the oven and 
preheat to Th 6-7 / 190°C / 375°F without 
convection. 

2. In the EZ Mix N Store 1.25L , whisk 
together eggs, milk, salt and pepper using 
the KPT Whisk.

3. Add all flavoring ingredients of your 
choice to the EZ Mix N Store and whisk until 
combined. 

4. Place the SBF Princess Small on the 
cold oven rack.

5. Pour egg mixture into  
the SBF Princess Small, place rack in  
the middle level in the oven then bake  
for approx. 25 min.

6. Allow to stand for 10 min. then gently 
unmold. Serve warm.

FRITTATA WITH VARIANTS

Standing time
10’

Preparation time
10’

Th 6-7 / 190°C / 375°F
25’
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INGREDIENTS FOR 2-4 PEOPLE
• 1 onion, chopped (100 g / ±3½ oz)
• 10 g / ±¼ cup scallions, chopped
• 2 garlic cloves, minced
• 30 ml / ±2 tbsp parsley, chopped
• 75 g / ±3 cups spinach leaves (fresh)
• 1 egg, beaten
• 130 g / ±½ cup ricotta cheese
• 200 g / ±1 cup feta cheese
• 10 filo sheets
• 60 ml / ±¼ cup olive oil

PREPARATION
1. Remove the rack from the oven and 
preheat to Th 6 / 180°C / 350°F without 
convection.

2. Heat the Chef Series II 28 cm / 11 in. Fry 
Pan on medium heat. Add onion, scallions, 
garlic, parsley and spinach. Cook until 
spinach is wilted, approx. 5 min. Set aside 
and allow to cool. 

3. In the That’s A Bowl 2.75L , mix together 
egg, ricotta and feta using the Silicone 
Spatula. Add cooled spinach mixture and 
mix until combined. 

4. Place SBF Princess Small on the cold 
oven rack. 

5. In the SBF Princess Small add 1 filo sheet 
and brush with olive oil using the Basting 
Brush. Repeat until half of the sheets are 
used. 

6. Add spinach and cheese mixture on 
top of the filo layers then cover with the 
remaining 5 sheets of filo. Brush the top 
with oil.

7. Place the rack in the middle level in the 
oven then bake for 20 min. 

8. Allow to stand for 10 min. then gently 
unmold.

SPANAKOPITA

On the stove top
5’

Th 6 / 180°C / 350°F
20’

Preparation time
10’

Standing time
10’
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INGREDIENTS FOR 2-4 PEOPLE
Pie Dough
• 200 g / ±1¼ cup all-purpose flour
• 2 ml / ±½ tsp salt
•  113 g / ±½ cup unsalted butter, cold and 

cut into cubes
• 15 ml / ±1 tbsp apple cider vinegar
• 60 ml / ±¼ cup water, ice cold
Lamb Filling
• 5 g / ±1 tsp garlic, minced
• 2 shallots, minced
• 150 g / ±⅔ cup ground lamb
• 15 ml / ±1 tbsp white wine vinegar
• 25 g / ±3 tbsp golden raisins
• 7 ml / ±½ tbsp tomato paste 
• 15 ml / ±1 tbsp garam masala
• 2 ml / ±½ tsp salt
• 25 g / ±⅓ cup frozen peas
• 30 ml / ±2 tbsp chopped parsley
• 1 egg, beaten 

PREPARATION
1. Remove the rack from the oven and 
preheat to Th 6 / 180°C / 350°F without 
convection.

2. To prepare the dough, combine flour 
and salt in the That’s A Bowl 2.75L. Knead 
the butter cubes into the flour using your 
fingers, until fully combined and crumbly.

3. Add the apple cider vinegar and water 
and mix until dough has formed. Divide the 
dough into 2 portions and roll out into discs 
slightly larger than the SBF Princess Small. 

4. Dock one of the discs with a fork, then 
place in the SBF Princess Small, forming 
the dough along the bottom and sides. 
Place remaining disc in the fridge until later 
use.

5. Place SBF Princess Small on the cold 
oven rack then place rack in the middle 
level in the oven. Bake for approx. 10 min.

6. Meanwhile, heat the Chef Series II 28 cm 
/ 11 in. Fry Pan on medium heat and add 
garlic, shallot and lamb. Sauté for 5 min. 
then add remaining ingredients, except for 
the egg. Cook for an additional 1-2 min.

7. Using Oven Gloves, remove the rack with 
the SBF Princess Small from the oven. Add 
lamb filling on top of the crust and cover 
with remaining pie dough, connecting the 
two crusts on the sides. 

8. Cut small vent holes on the top crust, 
brush with beaten egg using the Basting 
Brush and bake for 15-20 min.

9. Allow to stand for 10 min. then gently 
unmold. 

TIP: The pie dough can be cut into fourths for 
thinner crust if desired. 

SPICED LAMB HAND PIE

Preparation time
15’

Standing time
10’

Th 6 / 180°C / 350°F
25’-30’

On the stove top
6’-7’



1110

INGREDIENTS FOR 2-4 PEOPLE
Pie Dough
• 200 g / ±1¼ cup all-purpose flour
• 2 ml / ±½ tsp salt
•  113 g / ±½ cup unsalted butter,  

cold and cut into cubes
• 15 ml / ±1 tbsp apple cider vinegar
• 60 ml / ±¼ cup water, ice cold
Mushroom Filling
• 1 garlic clove, peeled
• 1 shallot, peeled
•  150 g / ±5 oz button and portabella  

mushrooms, combined
• 30 g / ±2 tbsp unsalted butter
• 5 ml / ±1 tsp thyme
• 7 ml / ±½ tbsp tomato paste 
• 1 ml / ±¼ tsp salt
• 1 ml / ±¼ tsp pepper
• 30 ml / ±2 tbsp all-purpose flour
• 100 ml / ±⅓ cup heavy cream

PREPARATION
1. Remove the rack from the oven and 
preheat to Th 6 / 180°C / 350°F without 
convection.

2. To prepare the dough, combine flour 
and salt in the That’s A Bowl 2.75L. Knead 
the butter cubes into the flour using your 
fingers, until fully combined and crumbly.

3. Add the apple cider vinegar and water 
and mix until dough has formed. Divide the 
dough into 2 portions and roll out into discs 
slightly larger than the SBF Princess Small. 

4. Dock one of the discs with a fork, then 
place in the SBF Princess Small, forming 
the dough along the bottom and sides. 
Place remaining disc in the fridge until later 
use.

5. Place SBF Princess Small on the cold 
oven rack then place rack in the middle 
level in the oven. Bake for approx. 10 min.

6. Meanwhile, add garlic, shallot and 
mushrooms into the base of the Extra Chef, 
cover and finely chop.

7. Place the mushroom mixture and butter 
into the MicroCook Pitcher 1L , cover and 
microwave for 2 min. at 800 watts. 

8. Using the Silicone Spatula, add all 
remaining ingredients to the MicroCook 
Pitcher, cover and microwave for 1 min. 20 
sec. at 800 watts. 

9. Using the Oven Gloves, remove the rack 
with SBF Princess Small from the oven. 
Evenly spread mushroom mixture on top 
of the crust and cover with remaining pie 
dough, connecting the two crusts on the 
sides. 

10. Cut small vent holes on the top crust 
and bake for 20 min.

11. Allow to stand for 10 min. then gently 
unmold. 

MUSHROOM POT PIE

Preparation time
15’

Standing time
10’

Th 6 / 180°C / 350°F
30’

800 watts
3’20’’
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INGREDIENTS FOR 6-8 PEOPLE
Base
• 225 g / ±8 oz cream cheese, softened
• Salt and pepper to taste

CHOOSE ONE OF THE OPTIONS:
Bacon Jalapeno
• 25 g / ±¼ cup cheddar cheese, grated
•  25 g / ±¼ cup pepper jack cheese, grated
• 4 strips of cooked bacon, crumbled
• 1 jalapeno, deseeded and finely diced*
• 3 scallions, thinly sliced
Cranberry Scallion
•  60 g / ±⅓ cup dried cranberries,  

roughly chopped
•  50 g / ±½ cup white cheddar cheese, 

grated
•  3 scallions, thinly sliced
Garlic Herb
• 2-3 garlic cloves, pressed or minced
• 50 g / ±½ cup Parmesan cheese, grated 
• 5 g / ±¼ cup parsley, finely chopped
• 30 ml / ±2 tbsp chives, thinly sliced
•  15 ml / ±1 tbsp fresh herb of your choice, 

finely chopped
Choose one of the following toppings:
• 120 g / ±3/4 cup pecans, finely chopped
• 30 g / ±¼ cup breadcrumbs

PREPARATION
1. In the That’s A Bowl 2.75L , add softened 
cream cheese and all flavoring ingredients 
of your choice.  
Using the Silicone Spatula, mix until  
all ingredients are fully incorporated.

2. Evenly spread cream cheese mixture 
into the SBF Princess Small. Firmly press 
chosen topping on top of the cream cheese 
mixture. 

3. Place the SBF Princess Small in the 
Freezer Mates Large Low 2.25L and freeze 
for 20-25 min.

4. Gently unmold cream cheese spread 
onto a serving plate or cutting board by 
flipping the SBF Princess Small inside out. 
Firmly press chosen topping on the top and 
sides of cream cheese spread. 

5. Serve cold with chips, crackers or 
pretzels.

* Tip: To make it extra spicy, add some 
jalapeno seeds to the mix!

CHEESE SPREAD WITH VARIANTS

Preparation time
10’

Freezing time
20’-25’
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INGREDIENTS FOR 4-6 PEOPLE
•  400 g / ±2 cups sushi rice or short grain rice
• 750 ml / ±3 cups water
• 30 ml / ±2 tbsp rice vinegar
• 15 ml / ±1 tbsp sugar
• 5 ml / ±1 tsp salt
•  5 ml / ±1 tsp red wine vinegar  

or plum wine vinegar
• 10 ml / ±2 tsp sweet bean paste
•  45 ml / ±3 tbsp sesame seed and  

Nori mixture
•  60 g / ±2 oz cream cheese,  

room temperature
•  1 slice of seaweed paper,  

cut into small pieces 
• 40 g / ±1½ oz seedless cucumber,  
 thinly sliced
Topping (any or all of the following)
•  80 g / ±3 oz fresh sushi grade fish,  

thinly sliced
• 30 g / ±1 oz imitation crab meat
• ½ avocado, sliced
• 15 ml / ±1 tbsp bonito flakes
• 15 ml / ±1 tbsp toasted sesame seeds
FOR SERVING
• Soy Sauce and Wasabi

PREPARATION
1. Rinse rice using the Multifunctional 
Colander until water runs clear and drain 
well.

2. Add rice and water into the base of the 
Microwave Rice Maker Large, cover and 
microwave for 5 min. at 900 watts then 
cook for an additional 15 min. at 500 watts. 
Allow to stand for 5 min.

3. While the rice is cooking, prepare all the 
topping ingredients and set aside. 

4. In a small mixing bowl, combine rice 
vinegar, sugar and salt. Mix until sugar fully 
dissolves then pour rice vinegar mixture 
into the rice. Stir using the Silicone Spatula 
until fully combined. Then, divide the rice 
evenly into two separate mixing bowls. 

5. In the first bowl, add red wine vinegar 
and sweet bean paste and mix until fully 
combined. 

6. Place SBF Princess Small into the 
Freezer Mates Large Low 2.25L. Mold 
flavored rice into the SBF Princess Small 
then place in freezer. 

7. In the other bowl of rice, add sesame seed 
mixture and stir using the Silicone Spatula 
until fully combined, set aside.

8. Remove the SBF Princess Small from the 
freezer, place a cutting board on top and flip 
to gently unmold.  
Place the SBF Princess Small back into 
the Freezer Mate Large and repeat with 
remaining rice.

9. Using the KPT Narrow Spatula, spread 
cream cheese evenly on the rice cake, 
followed by seaweed paper and finish with 
sliced cucumbers on top.

10. Remove the SBF Princess Small from 
the freezer, flip the form upside down on top 
of the other rice cake and gently unmold. 

11. Decorate the top of the cake with desired 
toppings, making combinations or different 
sections for your guests to choose!

12. Cut using a sharp knife and serve with 
soy sauce and wasabi. 

SUSHI CAKE

Preparation time
15’

900 watts
5’

500 watts
15’

Freezer time
5’
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INGREDIENTS FOR 4-6 PEOPLE
• 45 g / ±⅓ cup all-purpose flour
• 2 ml / ±½ tsp baking powder
• 1 pinch of salt
• 1 egg, separated
• 60 g / ±¼ cup sugar
• 30 ml / ±2 tbsp whole milk
• 1 ml / ±¼ tsp vanilla extract
• Cinnamon powder for serving
Sauce
•  120 ml / ±½ cup sweetened  

condensed milk
• 60 ml / ±¼ cup evaporated milk
• 60 ml / ±¼ cup whole milk
Whipped cream
• 120 ml / ±½ cup heavy cream, very cold
• 30 ml / ±2 tbsp powdered sugar
• 2 ml / ±½ tsp vanilla extract 

PREPARATION
1. In a small bowl, whisk together flour, 
baking powder and salt using the KPT 
Whisk. 

2. In the That’s A Bowl 2.75L , whisk 
together egg yolk, 45 ml / ±3 tbsp sugar, 
milk and vanilla extract.

3. Add flour mixture to the That’s A Bowl 
and mix together just until combined.

4. In the Speedy Chef or EZ Speedy, beat 
egg white and 15 ml / ±1 tbsp sugar until 
stiff peaks. Then gently fold whipped egg 
white into the batter using the Silicone 
Spatula in two stages just until combined.

5. Place the SBF Princess Small on the 
turning plate of the microwave, pour batter 
into the form and place the turning plate 
back into the microwave. Microwave for  
3 min. 30 sec. at 600 watts.

6. Allow to stand for 15 min. then gently 
unmold onto a cutting board. Let cake cool 
completely then generously pierce the top 
and bottom of the cake with a fork.

7. To make the sauce: combine all 
ingredients in a small bowl. 

8. Place the SBF Princess Small in the 
Freezer Mates Large Low 2.25L. Pour half 
of the sauce in the SBF Princess Small, 
place cake on top then carefully pour 
remaining sauce on top of the cake, making 
sure it is well coated. Place in fridge for 1-2h 
or until cake has completely soaked up the 
sauce.

9. To make the whipped cream: place 
all ingredients in the Speedy Chef or EZ 
Speedy and whip until stiff peaks. 

10. Remove the cake from the form, top 
with the whipped cream and sprinkle with 
cinnamon powder.

TRES LECHES CAKE

600 watts
3’30’’

Fridge standing time
1-2h

Standing time
15’

Preparation time
10’
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INGREDIENTS FOR 4-6 PEOPLE
• 100 g / ±1 cup blanched almond powder
• 2 ml / ±½ tsp baking powder
• ½ ml / ±⅛ tsp salt
• 2 eggs
• 60 g / ±¼ cup sugar
• 1 orange, zested
• 45 ml / ±3 tbsp vegetable oil
• 5 ml / ±1 tsp vanilla extract
• 45 ml / ±3 tbsp sliced almonds
• Powdered sugar for serving

PREPARATION
1. In a small bowl, whisk together almond 
powder, baking powder and salt using the 
KPT Whisk. 

2. In the EZ Speedy, add eggs and sugar, 
cover and beat on gear I until eggs are pale 
yellow.

3. Add orange zest, vegetable oil and vanilla 
extract and mix until combined.

4. Add half of the almond powder mixture, 
switch to gear II and mix until mostly 
combined then repeat with remaining 
powder. Mix until fully combined.

5. Place the SBF Princess Small on the 
turning plate of the microwave, scatter 
sliced almonds on the bottom of the form, 
pour batter on top and place the turning 
plate back into the microwave. Microwave 
for 4 min. 30 sec. to 5 min. at 600 watts. 

6. Allow to stand for 15 min. then gently 
unmold. Sift powdered sugar on top before 
serving.

ALMOND CAKE

Preparation time
10’

Standing time
15’

600 watts
4’30’’-5’
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INGREDIENTS FOR 4-6 PEOPLE
•  80 g / ±3 oz dark chocolate 

(approx. 55% cacao)
• 80 g / ±⅓ cup butter
• 70 g / ±5 tbsp sugar
• 2 eggs
• 12 g / ±1 tbsp all-purpose flour
•  25 g / ±1 oz dark chocolate  

(optional for topping)

PREPARATION
1. Break the chocolate into pieces and place 
it into the MicroCook Pitcher 1L. Add butter, 
cover and microwave for 3 min. at 360 
watts. Allow to stand for 1 min. then mix 
using the KPT Beater. 

2. Add sugar and eggs one at a time, stirring 
until smooth. Add flour and continue mixing 
until you have a consistent mixture.

3. Place the SBF Princess Small on the 
turning plate of the microwave, pour in the 
mixture and place the turning plate back 
into the microwave. Microwave for 3 min. to 
3 min. 30 sec. at 600 watts.

4. Allow to stand for 5 min. then gently 
unmold. Top with dark chocolate shavings 
made using the Click Series Peeler.

MICROWAVE CHOCOLATE 
FONDANT

Preparation time
5’

Standing time
6’

360 watts
3’

600 watts
3’-3’30’’
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INGREDIENTS FOR 4-6 PEOPLE
• 100 g / ±⅔ cup all-purpose flour
• 60 g / ±4 tbsp sugar
• 1 ml / ±¼ tsp baking powder
• 1 pinch of salt
•  80 g / ±⅓ cup butter, cut into  

small pieces
• 2 egg yolks

CHOOSE ONE OF THE TOPPINGS:
Orange Pie
• 50 g / ±¼ cup orange jam
• 2-4 oranges, thinly slices (peel removed)
Raspberry Cream Pie
• 175 ml / ±3/4 cup whipped cream
• 200 g / ±7 oz raspberry or strawberry
• 7 ml / ±½ tbsp icing sugar (to coat fruit)
Hazelnut Choco Pear Pie
• 50g / ±¼ cup chocolate and hazelnut 
spread
• 4 pear halves, canned (dried and thinly 
sliced)

PREPARATION
1. Remove the rack from the oven and 
preheat to Th 6 / 180°C / 350°F without 
convection.

2. In the Mixing Bowl 3L , combine all 
ingredients and knead with your fingers 
until you have a consistent dough that 
sticks together with no visible pieces of 
butter. Avoid over kneading the dough. 

3. Press the dough evenly into  
the SBF Princess Small and flatten  
using the Silicone Spatula. 

4. Place the SBF Princess Small on the cold 
oven rack, place rack at the second lowest 
level in the oven and bake for 27-29 min. 

5. Allow to cool completely, approx. 30 
min., before gently unmolding and topping 
with the ingredients of your choice. Spread 
the jam, whipped cream or chocolate hazel 
nut spread first using the Silicone Spatula 
Thin. Then, arrange fruit on top. Serve with 
additional whipped cream if desired.

SHORTBREAD FRUIT PIE

Preparation time
10’

Standing time
30’

Th 6 / 180°C / 350°F
27’-29’
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INGREDIENTS FOR 4-6 PEOPLE
• 1 small carrot, peeled (100 g / ±3½ oz)
• 60 g / ±⅓ cup all-purpose flour
• 75 g / ±⅓ cup sugar
• 2 ml / ±½ tsp cinnamon powder
• 2 ml / ±½ tsp baking powder
• 50 g / ±3 tbsp butter, melted
• 1 egg
Topping
• 75 g / ±⅓ cup cream cheese, softened
• 25 g / ±¼ cup powdered sugar
• 1 ml / ±¼ tsp lemon juice
•  10 g / ±1 tbsp walnuts, pecans or 

hazelnuts

PREPARATION
1. Cut the peeled carrot into small pieces 
then add to the base of the Extra Chef, 
cover and pull cord until finely chopped.

2. In the That’s A Bowl 2.75L , combine dry 
ingredients, melted butter, egg and carrot 
using the Silicone Spatula until you have a 
consistent mixture.

3. Place the SBF Princess Small on the 
turning plate of the microwave, pour in the 
mixture and place the turning plate back 
into the microwave. Microwave for   
3 min. to 3 min. 30 sec. at 600 watts. 

4. Allow to stand for 5 min. before gently 
unmolding the cake.

5. To prepare the topping: In a small mixing 
bowl mix cream cheese, powdered sugar and 
lemon juice together using the KPT Beater.

6. Spread the cream cheese frosting over 
the cooled cake using the Silicone Spatula 
Thin. Chop nuts using the Herb Chopper 
and sprinkle on top of the frosting and serve. 

EXPRESS CARROT CAKE

Preparation time
5’

Standing time
5’

600 watts
3’30’’
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INGREDIENTS FOR 4-6 PEOPLE
• 3 gelatin sheets (6 g / ±¼ oz)
• 250 ml / ±1 cup heavy cream (30% fat)
• 100 ml / ±⅓ cup milk 
• 50 g / ±3 tbsp sugar
• 1 avocado
• 5 ml / ±1 tsp neutral oil
• 30 g / ±1 oz white chocolate* (for topping) 

PREPARATION
1. Fill the Space Saver Bowl 600 ml with 
ice cold water and submerge the gelatin 
sheets until soft, approx. 5 min.

2. Pour the heavy cream and milk into 
the MicroCook Pitcher 1L , place the cover 
on in the open position and microwave for 
approx. 3 min. at 600 watts. 

3. Drain the gelatin sheets and dissolve 
them in the hot cream using the KPT Beater. 
Add the sugar and stir until completely 
melted. Allow to cool for approx. 5 min. 

4. Remove the core of the avocado**  
and scoop out the flesh directly into  
the Extra Chef. Blend, add the cream  
and blend again until smooth. 

5. Place the SBF Princess Small into 
the Freezer Mates Large Low 2.25L , then 
using the Basting Brush, grease the inside 
of the SBF Princess Small with oil. 

6. Pour the cream mixture into  
the SBF Princess Small and refrigerate  
for at least 8h or until stiff. 

7. Gently unmold and top with white 
chocolate flakes, made using the  
Click Series Peeler. 

*Tip: If you don’t have white chocolate, dark 
chocolate flakes also taste great with the 
Avocado Panna Cotta. 

**Tip: To cut the avocado safely, cut it into 
quarters. To do this, place the avocado flat 
against your cutting board. Hold your knife 
inserted horizontally against the middle of 
the avocado and carefully spin the fruit until 
you cut all the way around. Turn on its side 
and make the same cut as before, carefully 
cutting all the way around. Separate the 
quarters and remove the pit with your fingers!

AVOCADO PANNA COTTA

Preparation time
5’

Standing time
5’

600 watts
3’

Standing time
8h
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INGREDIENTS FOR 8 PEOPLE
Chocolate cookie
• 160 g / ±1 cup all-purpose flour
• 120 g / ±½ cup brown sugar
• 60 g / ±½ cup unsweetened cocoa powder
• 2 ml / ±½ tsp baking powder
• 1 pinch of salt
• 140 g / ±5 oz butter, melted
• 15 ml / ±1 tbsp water
Vanilla filling
• 40 g / ±1½ oz butter, softened
• 80 g / ±⅔ cup powdered sugar
• 2 ml / ±½ tsp vanilla extract

PREPARATION
1. Remove the rack from the oven and 
preheat the oven to Th 6-7 / 190°C / 375°F 
without convection. 

2. In the Mixing Bowl 3L , mix all ingredients 
for the chocolate cookie using the Silicone 
Spatula until you have a consistent dough. 

3. Evenly spread the cookie dough into the 
SBF Mini Princess. Flatten the dough using 
the Silicone Spatula. 

4. Set the SBF Princess Small on the cold 
oven rack and place the rack at the lowest 
level of the oven. Bake for approx. 25 min. 

5. Allow to stand for 10 min. before gently 
unmolding then allow to cool completely. 

6. After cake has completely cooled, 
approx. 30 min., slice horizontally using 
the U-Series Bread Knife. 

7. Using the KPT Whisk, mix all ingredients 
for the vanilla filling then evenly spread the 
filling on one half of the cookie using the 
KPT Narrow Spatula. Place other cookie 
half on top. Allow to stand for 1h. 

8. Serve with a glass of milk.

Tip: Having a good serrated knife like the 
U-Series Bread Knife is really essential to 
be able to slice the cake horizontally in two 
without damaging it

GIANT CHOCOLATE AND VANILLA 
SANDWICH COOKIE

Preparation time
10’

Standing time
1h40

Th 6-7 / 190°C / 375°F
25’
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INGREDIENTS FOR 4-6 PEOPLE
• 50 g / ±3 tbsp butter
• 75 g / ±⅓ cup sugar
• 50 ml / ±3 tbsp milk
• 75 g / ±½ cup all-purpose flour
• 2 ml / ±½ tsp baking powder
• 1 egg
• 1 small apple (150 g / ±5 oz)

PREPARATION
1. Remove the rack from the oven and 
preheat the oven to Th 6-7 / 190°C / 375°F 
without convection. 

2. Place butter in the MicroCook Pitcher 1L , 
cover and microwave for 1 min. at 360 watts. 
Allow to stand for 1 min. 

3. Add the sugar, milk, flour, baking powder 
and egg to the MicroCook Pitcher and 
mix using the KPT Beater until you have a 
consistent mixture. 

4. Peel, core and dice the apple, then fold 
into the batter using the Silicone Spatula. 

5. Place the SBF Princess Small on the 
cold oven rack, pour in the mixture, then 
place the rack at the lowest level in the 
oven. Bake for 30 min. 

6. Allow to stand for 15 min. before gently 
unmolding.

EASY APPLE CAKE

Preparation time
10’

Standing time
16’

360 watts
1’

Th 6-7 / 190°C / 375°F
30’
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