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Baking Stove-Top

By “Chef” Pete Updike, Authorized Saladmaster Dealer

Several years ago we were experimenting with the traditional
assumption that one can replace oil with apple sauce in a typical
recipe such as cake or cookies when you’re using Saladmaster
cookware with its unique and special design. With this being the
case, then we determined we could probably replace oil with many
other food substitutes. So we started experimenting with bananas
and many other types of fruits - and it worked! Plus, there is no
need to add sugar to many recipes because the Saladmaster
cooking method retains the taste of natural sugars found in various
food.

We then took it a step further and started to add a variety of
vegetables, shredding them using Cone #1 on our Saladmaster
Machine. And it worked too. The main thing we realized is that we
couldn't overpower our dessert recipes with just one vegetable - it
worked best when we used a small amount of a variety of
vegetables and fruits. For example, what didn't work is if we used
too much of a vegetable, like cabbage or turnips, because it
became an overpowering flavor.

In our Veggie Cake recipe (link below), there are several vegetable
and/ or fruit medleys that turn a variety of popular treats into
something healthy.

Related Recipes: 
The Famous Veggie Cake
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