
Pampered Chef Brie Baker Recipes 1

Pampered Chef Brie Baker Recipes

Pampered Chef Brie Baker Recipes
Downloaded from old.setefer.com by

Weston Shelton

THE ULTIMATE GUIDE TO PAMPERED CHEF BRIE
BAKER RECIPES

There is something undeniably irresistible about warm, melted
brie cheese. The moment you break through that soft, edible rind
and watch the creamy interior flow out, you know you are in for a
treat. For years, the Pampered Chef Brie Baker has been a
beloved kitchen tool for home cooks and entertainers alike. This
simple  yet  brilliant  stoneware  dish  is  designed  specifically  for
baking brie to perfection, creating a show-stopping appetizer that
looks gourmet but takes only minutes to prepare.
In  this  comprehensive  guide,  we  will  explore  a  variety  of
Pampered Chef  Brie  Baker  recipes  that  will  elevate  your
entertaining  game,  from  classic  combinations  to  sweet  and
savory twists. Whether you are hosting a holiday party, a casual
get-together,  or  simply  treating  yourself,  these  recipes  are
guaranteed to impress.

WHY THE PAMPERED CHEF BRIE BAKER IS A MUST-
HAVE

Before diving into the recipes, it  is worth understanding what
makes  the  Pampered  Chef  Brie  Baker  so  special.  This  small,
round stoneware dish is specifically designed to fit a standard 8-
ounce  wheel  of  brie  perfectly.  Its  porous  stoneware  surface
promotes  even heat  distribution  and browning,  ensuring  your
cheese bakes uniformly without burning. The slight lip of the dish
contains the melted cheese while still allowing the top to puff and
brown beautifully.
Moreover, the Brie Baker is microwave- and oven-safe, meaning
you can have warm, melted brie ready in under ten minutes. It
also makes for an attractive serving dish, so you can go straight
from the oven to the table with no extra cleanup. For anyone who
loves entertaining, this little dish is a game-changer.

CLASSIC PAMPERED CHEF BRIE BAKER RECIPE

Every journey into Pampered Chef Brie Baker recipes should
begin with the classic version. This recipe is simple, elegant, and
never fails to please a crowd.

Ingredients You Will Need
1 (8-ounce) wheel of brie cheese
2 tablespoons of honey or maple syrup
1/4 cup of chopped pecans or walnuts
Fresh rosemary or thyme for garnish (optional)
Crackers, sliced baguette, or apple slices for serving

Step-by-Step Instructions
Preheat your oven to 350°F (175°C) or, if you are short on1.
time, prepare your microwave.
Remove the brie from its packaging and place it directly2.
into the center of your Pampered Chef Brie Baker.
Using a sharp knife, score the top of the brie in a3.
crosshatch pattern. This allows the heat to penetrate and
helps the toppings soak into the cheese.

Drizzle the honey evenly over the top of the brie.4.
Sprinkle the chopped nuts over the honey.5.
Place the dish in the oven and bake for 12 to 15 minutes,6.
until the cheese is soft and puffed. If using a microwave,
heat on high for 60 to 90 seconds, checking at 30-second
intervals.
Remove carefully (the dish will be hot) and garnish with7.
fresh herbs if desired.
Serve immediately with crackers, bread, or fruit.8.

This classic recipe is the perfect starting point, allowing you to
appreciate the pure, creamy texture of baked brie enhanced by
sweet honey and crunchy nuts.

SAVORY PAMPERED CHEF BRIE BAKER RECIPES

While sweet brie is wonderful, savory versions can be even more
satisfying, especially when paired with wine or cocktails. Here are
two savory Pampered Chef Brie Baker recipes that will add
depth and complexity to your appetizer spread.

Garlic and Herb Baked Brie
Garlic  and  brie  are  a  match  made  in  heaven.  The  pungent,
aromatic flavor of roasted garlic cuts through the richness of the
cheese beautifully.
Ingredients:

1 (8-ounce) wheel of brie
2 cloves of garlic, thinly sliced
1 tablespoon of olive oil
1 teaspoon of dried rosemary or thyme
Flaky sea salt and black pepper
Baguette slices for serving

Instructions:

Preheat your oven to 350°F.1.
Place the brie in your Brie Baker. Using a knife, create small2.
slits across the top of the cheese.
Insert the garlic slices into the slits so that they are3.
partially embedded in the cheese.
Drizzle the olive oil over the top and sprinkle with4.
rosemary, salt, and pepper.
Bake for 12 to 15 minutes until the cheese is molten and5.
the garlic has softened.
Serve hot with crusty bread.6.

The  result  is  a  deeply  savory,  aromatic  brie  that  feels
sophisticated  yet  comforting.  This  version  is  particularly
popular during the fall and winter months.

Spicy Pepper Jam Baked
Brie
For  those  who  enjoy  a  little  heat,  this  recipe  balances
sweet, spicy, and creamy in every bite.
Ingredients:

1 (8-ounce) wheel of brie
3 tablespoons of pepper jelly or hot pepper jam
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1/4 cup of crumbled cooked bacon (optional)
Crackers or tortilla chips for serving

Instructions:
Place the brie in your Brie Baker.1.
Spoon the pepper jelly evenly over the top of the2.
cheese.
If using bacon, sprinkle it over the jelly.3.
Bake at 350°F for 12 to 15 minutes, or microwave for4.
60 to 90 seconds.
Serve immediately with sturdy crackers or chips that5.
can handle the bold flavors.

The  sweetness  of  the  jam mellows  the  heat,  while  the
bacon adds a smoky, salty crunch. This is one of those
Pampered  Chef  Brie  Baker  recipes  that  disappears
within minutes at any party.

SWEET DESSERT-STYLE BRIE RECIPES

Brie  is  not  just  for  appetizers.  When paired with  sweet
ingredients,  it  can  double  as  a  decadent  dessert  or  a
brunch centerpiece.  These sweet  Pampered Chef Brie
Baker recipes are perfect for those with a sweet tooth.

Maple Pecan and
Cranberry Baked Brie
This  recipe  is  a  festive  favorite,  especially  around  the
holidays. The tartness of cranberries balances the sweet
maple and buttery pecans beautifully.
Ingredients:

1 (8-ounce) wheel of brie
1/4 cup of pure maple syrup
1/4 cup of dried cranberries
1/4 cup of chopped pecans
A pinch of cinnamon

Instructions:
Place the brie in your Brie Baker. Score the top1.
lightly.
Drizzle the maple syrup over the cheese.2.
Sprinkle the cranberries, pecans, and cinnamon3.
evenly on top.
Bake at 350°F for 12 to 15 minutes until the brie is4.
soft and the toppings are warmed through.
Serve with ginger snaps, vanilla wafers, or sliced5.
pears.

The  combination  of  creamy  brie,  sweet  maple,  tart
cranberries,  and crunchy pecans creates a symphony of
textures  and  flavors  that  feels  both  indulgent  and
sophisticated.

Chocolate Hazelnut
Baked Brie
Yes,  you read that correctly.  Chocolate and brie are an
incredible  pairing.  The  saltiness  of  the  cheese  offsets  the
sweetness of the chocolate, creating a dessert that is rich
but not cloying.
Ingredients:

1 (8-ounce) wheel of brie
3 tablespoons of chocolate hazelnut spread
2 tablespoons of chopped hazelnuts

Strawberries or pretzels for dipping
Instructions:

Place the brie in your Brie Baker.1.
Spread the chocolate hazelnut spread over the top of2.
the cheese.
Sprinkle the chopped hazelnuts on top.3.
Bake at 350°F for 10 to 12 minutes, just until the4.
cheese is soft and the spread is melted.
Serve with fresh strawberries or salty pretzels for5.
dipping.

This recipe is dangerously good and is sure to become a
favorite  for  special  occasions  or  whenever  you  need  a
quick, impressive dessert.

TIPS FOR PERFECT BAKED BRIE EVERY TIME

Mastering Pampered Chef Brie Baker recipes is easy,
but  a  few pro  tips  can  make the  difference  between good
and spectacular.

Choose the Right Brie
Not all brie is created equal. For baking, choose a brie that
is ripe but not overly runny. A triple-cream brie will yield an
especially luscious texture, but a standard double-cream
works beautifully as well. Avoid brie that is too young and
firm, as it may not melt as smoothly.

Score the Top
Always score the top of the brie in a crosshatch pattern
before adding toppings.  This  simple step allows heat  to
penetrate  evenly  and  helps  the  flavors  of  your  toppings
soak  into  the  cheese.

Mind Your Bake Time
Brie is best when it is warm and molten but not overheated.
Overbaking can cause the cheese to separate and become
greasy. Aim for 12 to 15 minutes in a 350°F oven, or use
short intervals in the microwave to avoid overheating.

Let It Rest Briefly
Allow the baked brie to rest for about two minutes before
serving. This lets the cheese set slightly, making it easier to
dip without it running everywhere.

Pairings Matter
The  right  accompaniments  can  elevate  your  brie  from
simple  to  sublime.  Consider  offering  a  variety  of  dippers
such as sliced baguette, apple slices, pear slices, celery
sticks, crackers, pretzels, or even roasted vegetables. For
sweet versions, try ginger snaps, vanilla wafers, or fresh
berries.

FREQUENTLY ASKED QUESTIONS ABOUT
PAMPERED CHEF BRIE BAKER RECIPES

Can  I  use  a  different  type  of  cheese  in  the  Brie
Baker?
While the Brie Baker is designed for brie, you can also use
camembert or other soft-ripened cheeses of similar size.
The cooking time may vary slightly.
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Can I prepare these recipes ahead of time?
Yes, you can assemble the brie with all toppings in the Brie
Baker  up  to  a  few  hours  ahead  of  time.  Cover  and
refrigerate, then bake just before serving. You may need to
add a minute or two to the bake time to account for the
cold cheese.
How do I clean the Brie Baker?
Pampered Chef  stoneware  is  porous  and should  not  be
cleaned  with  soap,  as  it  can  absorb  flavors.  Instead,  rinse
with  hot  water  and  scrub  with  a  stiff  brush  to  remove
residue. If needed, use a small amount of baking soda as a

gentle abrasive.
Can I double the recipe?
If  you  are  serving  a  larger  crowd,  you  can  bake  two
separate Brie Bakers simultaneously. Alternatively, you can
use a larger Pampered Chef baking dish and adjust the
cooking time accordingly.

CREATIVE VARIATIONS TO TRY

Once you  are  comfortable  with  the  basics,  feel  free  to
experiment. Here are a few ideas to inspire your own Pam


