	Ultimate Mandoline
	Large Grooved Cutting Board

	Microplane
	2 SA Small Square (Cranberry) for garnish & extra lime slices

	Appetizer Plates
	FS Quick Stir Pitcher

	Citrus Press
	Ice Cream Dipper

	EA Scoop
	ER Measuring Cup (4 cup)

	Large Round Stone
	Food Chopper

	Small Batter Bowl
	Utility knife

	Scrapers
	Small Spreader

	Serrated Bread Knife
	Kitchen Spritzer w/ Oil

	Small Serving Spreader
	Clock Timer

	Woven Selections Round Tray
	Door Prize

	Table
	Aprons

	Piece of Cookware
	Prep Bowls

	Easy Opener
	Suds Pump

	EA Spoon
	


Brown Sugar Dijon Brie

Sliced almonds (1/2 cup)

Dijon Mustard

Brown Sugar

4” round of Brie cheese with rind, room temperature (Camembert cheese can be substituted for Brie)

1 loaf French Baguette

Cran-Raspberry Fizz
4 limes

1 can (12 oz.) frozen cranberry juice concentrate

1 pint raspberry sorbet (we’ll put it in the fridge when I get there)

2 liters chilled ginger ale

Granulated sugar (for garnishing)

Flavored vodka (optional) such as raspberry, cranberry, currant, citrus or lime

Pre-show:
· ¼ cup almonds in prep bowl

· Wash limes

· ½ cup sugar in SA Small Square

· Sorbet in Fridge to soften

· Juice concentrate into Pitcher

Thank host and guests/Intro guests

Lap Boards
Preheat oven to 425°

Suds Pump

Chop ¼ cup almonds w/ Food Chopper/Cutting Board (put in Batter Bowl)

1T Dijon Mustard (EA Spoon) in Batter Bowl

½ Cup Brown Sugar (EA Cup) in Batter Bowl

Combine w/ Scraper

Cut brie in ½ horizontally w/ Utility Knife.  

Place ½ onto Large Round Stone, cut side up.  Spread ½ of filling w/ Small Spreader.  Top w/ ½ of almonds in Prep Bowl.  Repeat w/ remaining Brie half.

Slice bread on diagonal w/ Serrated Bread Knife.  Arrange around brie on stone.

Spray w/ Kitchen Spritzer.

Bake 8-10 minutes or until baguettes are golden and brie begins to soften.  

Remove to Woven Serving Tray and let stand 5 minutes.

While baking, make Fizz:

Zest 1 lime into sugar w/ Microplane

Slice 2 limes w/ Mandoline

Add 3 cups water w/ ER Measuring Cup to Pitcher

Juice 2 remaining limes w/ Citrus Press into pitcher. 

Scoop Sorbet w/ Ice Cream Dipper.  Plunge to combine.

Add ginger ale and lime slices (and 2 cups vodka if desired) and plunge.  Serve over ice in garnished glasses.

Tool Pass/Door Prize/Close.
