
Fall Open House and Recipe Tasting 2009


Tortilla Hands

Preheat oven to 350.  Trace and cut out hand shape using Kitchen Shears.  Place on Large Bar Pan.  Bake for 5 minutes.



Witch’s Hats

Bag of Hershey’s kisses

Fudge Stripe cookies 

Tube of orange icing

Unwrap a kiss.  Turn over a cookie so that the plain chocolate side is face up.  Put a dab of icing on the center of the bottom of the kiss.  Place the kiss in the middle of the cookie.



Pumpkin Patch Cake

Devils Food Cake Mix (18.25 oz) and ingredients to make

Candy Melts

Preheat over to 350.  Prepare cake mix according to directions.  Spoon batter into lightly greased Stoneware Fluted Pan.  Bake 50-55 minutes or until Cake Tester inserted into center comes out clean.  Remove from oven to Stackable Cooling Rack; cool 10 minutes.  Carefully unmold cake onto serving plate; cool completely.  Drizzle cake with orange and then green decorator icing (see recipe below.)  Pipe a small amount of melted candy onto backs of pumpkin decorated cookies and press side by side against outside of cake.



Decorator Icing

3 cups powdered sugar

1 Tbsp meringue powder (makes icing smooth and hard when dry)

5 Tbsp warm water

Food coloring (optional)

Combine powdered sugar and meringue powder in Classic Batter Bowl.  Add 5 tablespoons warm water; mix well.  Add additional water 1 teaspoon at a time, mixing well after each addition until icing reaches desired consistency.  Add food coloring one drop at a time until desired color is reached.  Decorate.  Icing will dry in 1-2 hours.

Mom’s Apple Crisp

4-6 Granny Smith apples

8 graham crackers (2.5 x 5 in) finely chopped

¾ cup packed brown sugar

½ cup all-purpose flour

½ cup quick or old-fashioned oats

1 tsp ground cinnamon

½ tsp ground nutmeg

½ cup butter or margarine, melted

Whipped cream or ice cream (optional)

Peel, core and slice apples using Apple Peeler/Corer/Slicer.  Cut apples in half; place in Deep Dish Baker.  Finely chop graham crackers using Food Chopper; place in Classic Batter Bowl.  Add brown sugar, flour, oats, cinnamon and nutmeg; mix well.  Place butter in Small Micro-Cooker; microwave on HIGH 1 minute or until melted.  Add butter; mix well.  Sprinkle graham cracker mixture evenly over apples.  Microwave on HIGH 12-15 mintues or until apples are tender, rotating dish after 6 minutes.  Cool slightly; serve warm topped with whipped cream or ice cream, if desired.



Monkey Bread

2 large cans of refrigerated biscuits

2 tsp cinnamon (divided)

2/3  c sugar

1 stick margarine

1-cup brown sugar

½ c nuts of your choice

Powdered sugar (optional)

Put 1 stick of margarine in Small or Large Micro Cooker and microwave for 30 seconds, whisk out any lumps and set aside. Cut each biscuit in quarters using either Kitchen Shears or Santoku Knife.  Place in 6-quart Stainless Steel Bowl.  Chop nuts with Food Chopper.  Add 2/3 c sugar, nuts and 1 tsp cinnamon – mix with Mix ‘n Scraper. Put biscuit mixture in Stoneware Fluted Pan.  In Micro Cooker, add 1 c brown sugar and 1 tsp cinnamon to melted butter.  Whisk till blended and microwave for 1 min.  Pour mixture over biscuits.  Microwave fluted pan for 6 minutes.  Let set to cool for 5 minutes then turn out onto the Round Simple Addition Platter.  Shake Powdered Sugar on top with Flour/Sugar Shaker if desired.

Leftover Turkey Casserole

2 cups mashed potatoes (you can buy Country Crock)

12 oz turkey gravy  (canned is okay)

1 cup prepared turkey stuffing (Stovetop works)

2 cups shredded turkey (can use 1 lb. thick deli cut)

Preheat oven to 350.  In large skillet, combine turkey and gravy.   Heat and stir until warm.  Add stuffing and combine in pan.  Spread potatoes in bottom of Deep Covered Baker.  Spread turkey mixture on top.

Cover and bake for 30 minutes.



Breakfast Wreath

1 lb. Sausage, any flavor

9 eggs, divided

2 cups shredded cheddar cheese

1 medium onion

1 green pepper (optional)

salt 

pepper

2 cans refrigerated crescent rolls

Cook sausage in Large Micro-Cooker.  Drain and chop using Mix N Chop.  Add sausage to skillet.  In Stainless Steel Mixing Bowl, mix 8 eggs.  Add to skillet.  Peel onion, cut into wedges using 5” Utility Knife on Cutting Board.  Chop onion using Food Chopper (no tears!)   Add onion to skillet, season with salt and pepper to taste.  Cook over low heat until eggs are done.  Meanwhile, open and separate crescent rolls from each package.  Arrange on Large Round Stone with points outward, overlapping each to create a ring.  Add egg and sausage mixture to ring.  Pull points up and inward and tuck into center of ring.  In Prep Bowl, lightly beat egg.  Using Chef’s Silicone Basting Brush coat top of ring with egg.   Bake according to directions on crescent rolls package.



Sweet Sprinkles Dip

8 oz cream cheese

7 oz marshmallow crème

1 tbsp Sweet Mocha Hazelnut Sprinkle

Mix to combine.   Serve with pretzels and/or graham crackers.

Truffle Brownie Cups

1-2/3 cup chocolate chips

2 tbsp butter (not margarine)

½ cup sugar

1 egg

2/3 cup flour

¾ cup heavy whipping cream

Preheat oven to 325.  Spray Mini-Muffin Pan with non-stick spray that has flour added.  Place 2/3 cup chocolate chips in Small Micro-Cooker with the butter.  Microwave on HIGH 40-60 seconds or until smooth, stirring after each 20 second interval.  Add sugar and egg; stir until smooth.  Add flour and stir until just incorporated.  Using Small Scoop, divide batter evenly among wells.  Flatten the top to make a smooth surface.  Bake 10-12 minutes or until edges are set.  (DO NOT over bake.)

Meanwhile, pour cream into Prep Bowl.  Heat on HIGH for 1-2 minutes or until hot.  Add the rest of the chocolate chips and stir until smooth.  Place bowl into freezer for 10-12 minutes or until mixture is cool and starting to thicken.  Stir and place in Ziploc baggie. 

Remove brownies from oven; cool 2 minutes.  Press tops of brownies to make a well.  Cool in pan 3 minutes.  Trim Ziploc baggie and pipe ganache into each brownie well.  Garnish as desired.  (Whipped cream, cherries, strawberries, orange zest, nuts, etc…)



Beth Peterson’s Hot Chicken Dip

8 oz cream cheese

1 stick butter

1 packet ranch dressing/dip mix

1 large can of chicken

Garlic powder to taste

Put all ingredients in Large Micro Cooker or Classic Batter Bowl and microwave until soft.  Mix together and serve with chips or crackers (best with Ritz crackers.)

Mini Corn Dogs

Hot dogs 

Corn muffin mix, prepared

Slice hot dogs in ½’ slices and put one in each well of Mini Muffin Pan.  Cover each hot dog with corn muffin mix, filling well ¾ full.  Bake at 350 checking for doneness of muffin.



Slushy Punch

4 cups cold water

2 cups sugar

3 oz pkg Jell-o any flavor

12 oz frozen lemonade concentrate

46 oz can pineapple juice

2 liters ginger ale

In Quick-Stir Pitcher mix first three ingredients together until dissolved.  Remove lid and add frozen lemonade and pineapple juice.  Replace lid and mix.  Pour into two freezer bags and freeze over night.  Take out of the freezer two hours before serving time.  Place one bag in punch bowl and add half of ginger ale.  Break up big chunks of frozen mixture.  Punch will become slushy.  



Frozen Hand

Fill household rubber glove with water and a drop of food coloring.  Freeze over night.  When ready to use, cut glove away.
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