
• Before the �rst use, wash the pan in hot, soapy water and then towel it dry.  
• Never use abrasive cleansers, bleach, steel wool, scouring pads, or harsh chemical 
  �uids. For occasional dried-on food, simply soak the pan in hot water for 
  a few minutes and then scrub it with a damp sponge or cloth.
• The Edge Brownie Pan® is not dishwasher safe. Please handwash 
  the pan to avoid possible damage to the nonstick coating. 
  The pan is super nonstick, so we did half of the job already!

  

• Your Edge Brownie Pan® is oven-safe to 500 degrees Fahrenheit in a conventional 
  oven. The pan should not be used to cook food on a stovetop burner and 
  never use it in a microwave oven.
• The pan’s handles will be very hot when the pan is removed 
  from the oven, so always use oven mitts or a hot pad.

 

• Only nonstick-safe utensils should be used with your 
 Edge Brownie Pan.® Never use metal or other sharp utensils. 
• Scraping the pan or applying heavy pressure could 
  scu� or scratch the coating.

We’re always eager to hear from our customers and fans. 
If you’d like to send us comments or suggestions, please 
contact us via email at info@bakersedge.com or write to us 
at the postal address above.

Baker’s Edge® will promptly replace any Edge Brownie Pan® found to be defective in 
materials or workmanship under normal use (following the directions and instructions 
in this insert) for 90 days from the date of purchase. Minor imperfections or scratches, 
surface markings as a result of shipping, and slight color variations are normal and may 
also occur with wear. This warranty speci�cally excludes damage due to improper 
storage, exposure to extreme temperatures, prolonged exposure to moisture, using metal 
or other improper utensils, neglect, �re, accident, alteration, theft, or use in a commercial 
establishment.  
Because the pan is not dishwasher safe, this warranty excludes any damage resulting 
from cleaning the pan in a dishwasher. This warranty also excludes damage attributable 
to the improper use of utensils, including marks and scratches that may occur with use.  
Proof of purchase is required. Therefore, we strongly recommend that you keep your sales 
receipt, invoice, or credit card bill. If you believe your Baker’s Edge® product is defective, 
please send an email to info@bakersedge.com, or send a letter to us at:  

Baker's Edge | Sorfeo Inc
488 E Winchester ST
Suite 150

 Murray, UT 84107  
 

MATT: Baker’s Edge started out as dare 
mixed with a little bit of challenge, and then 
a whole lotta hard work. Just out of college 
(in 1998) - my friends and I were talking about 
simple inventions that seem so obvious, but 
took years before they were imagined. Shortly 
after this, while chomping on a warm brownie 
(a corner piece – my favorite), it suddenly 
struck me. A simple redesign of the typical 
square pan could give me a pan full of corners. 
It was an a-ha moment. I was convinced this 
was the “new way” to bake brownies – and 
despite the naysayers and hurdles – it �nally 
hit the store shelves in 2006. Would I do it 

again? YES!  Would I do things di�erently? YES! But somehow it all worked out anyway! We are so 
proud to be “Made in the USA.”  We never took a bail out, and would never ask – we just keep 
working hard and �guring things out.
   
EMILY: As a chef, you may think it was second nature for me to help launch a bakeware brand. 
Not at all! I know baking – but metal castings, coatings, packaging, logistics – that is not what chefs do!  
It has been a wild ride, with thankfully more ups than downs. I love that we have kept the company 
small, personal, and have never backed away from the best quality and service 
we can deliver. We love defying the odds by being successful, scrappy 
Midwestern entrepreneurs. We like to think we have some qualities 
that can never be copied or faked – personality, real people behind 
our business, and a good number of fresh ideas. We have so much 
cool stu� on the horizon – just wait!

Matt Griffin Emily Griffin

More�ecipes online at
BakersEdge.com

RECIPES

Raspberry Pecan BlondiesRaspberry Pecan Blondies

IngredientsIngredients
2 cups   All Purpose Flour
1 tsp      Baking Powder
¼ tsp     Baking Soda
½ tsp     Salt
¼ tsp     Nutmeg
12 Tbsp  Unsalted Butter, room temp

2 cups    Brown Sugar
2 ea        Eggs
1 ½ tsp   Vanilla Extract
1 Tbsp    Lemon Zest
1 cup      Pecans, coarsely chopped
1 cup      Raspberries

InstructionsInstructions
1   Preheat oven to 350ºF. Lightly spray the pan with non-stick cooking spray.
2   Combine the flour, baking powder, baking soda, salt & nutmeg in a small bowl.
3   In a large bowl, beat the butter and the brown sugar with an electric 
     mixer until light and fluffy. Add each of the eggs, one at a time, 
     mixing well after each addition. Then add the vanilla extract 
     and lemon zest. Add the dry ingredients and beat just until 
     combined. Stir in the pecans.
4   Spread the dough into the prepared pan. 
     Sprinkle the top of the dough with the raspberries.
5   Bake for 40-45 minutes or until the top is golden 
     and a toothpick inserted into it comes out clean. 
     Cool the blondies completely in the pan.

Marbled Cheesecake �owniesMarbled Cheesecake �ownies
Brownie Base IngredientsBrownie Base Ingredients Cheesecake Filling IngredientsCheesecake Filling Ingredients

InstructionsInstructions
1   Preheat oven to 350ºF. Lightly spray the pan with non-stick cooking spray.
2   First, make the brownie base. Combine the flour, baking soda and salt in a small bowl.
3   In a medium bowl, sitting over a simmering pot of water (make sure the bottom of the bowl 
     does not touch the water) melt the butter and chocolate, stirring occasionally until 
     melted and then remove from the heat. Stir in the sugar to the chocolate mixture.
     Stir in one egg at a time followed by the vanilla extract. Stir in the flour mixture.
4   To make the cheesecake filling, combine the cream cheese and butter in
     a small bowl until smooth and creamy. Stir in the sugar and vanilla extract.
     Stir in the egg yolks, one at a time. Add the flour and stir to combine.
5.  Pour the brownie base into the prepared pan. Pour the cheesecake 
     filling on top of the brownie base. Using a non-stick safe utensil, 
     swirl the cheesecake into the brownie base making sure not to mix 
     the two completely.
6   Bake for 45-50 minutes or until a toothpick inserted into it comes
     out with moist crumbs. Cool the brownies completely in the pan.

1 ¾ cup  All Purpose Flour
¾ tsp      Baking Soda
¾ tsp      Salt
12 Tbsp  Unsalted Butter, room temp

10 oz       Bittersweet Chocolate, chopped

1 ½ cup  Sugar
3 ea        Eggs
2 tsp       Vanilla Extract

6 oz       Cream Cheese, room temp

4 Tbsp  Unsalted Butter, room temp

½ cup   Sugar
1 tsp     Vanilla Extract
3 ea      Egg Yolks
¼ cup   All Purpose Flour

More�ecipes online at
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RECIPES

The Lid and Wedge are made of high quality bakeware silicone 
and while designed in the USA, they are manufactured in China. 
If you have a contact in the USA that can make these – drop us 
an email at info@bakersedge.com. The Edge Brownie Pan® is 
still 100% made in the USA.

It’s a lid, silly! 
Use it to keep your goodies 
fresher longer. It’s also high 
heat resistant – so use it as 
a cooling pad to protect 
your surfaces!

Wedge
You use this WHILE
baking. It stays in the pan! 
This bakeware silicone wedge is 
used to convert the Edge Brownie Pan® 
into an 8” x 8” volume baker (think one box 
mix of brownies or cornbread). This little guy
is like getting a free pan! 

Lid, Wedge and Spatula are Dishwasher safe, and high 
heat resistant. Always hand wash your Edge Brownie 
Pan® (non stick and dishwashers do not mix well!)

Nifty!




