CANDY SHOW ….try these great treats!!!
Peanut Butter Fudge

2 sticks butter

1 lb. box confectioners sugar

1 cup peanut butter

     1.  Melt butter in Classic Batter Bowl and add confectioners sugar 

           and peanut butter.  

2. Mix well using Stainless Steel Whisk.  

3. Pour into 9”X13” buttered Rectangular Baker.  

4. If desired melt large Hershey bar in Small Micro Cooker and pour on top.  Let cool.

Tempting Toffee Crisps

12 whole (5 x 2½-inch) graham crackers

¾ cup packed brown sugar

¾ cup butter (do not use margarine)

1 teaspoon vanilla

1 cup semi-sweet chocolate morsels

½ cup almonds, chopped

    1.  Preheat oven to 350ºF.  Arrange graham crackers side by side 

           in  a single layer in Stoneware Bar Pan.
2. In Small Saucepan, combine brown sugar, butter, and vanilla.  

     Cook over medium heat, stirring occasionally with Bamboo   

     Spoon, until mixture comes to a full boil across the surface.     

     Continue boiling 4 minutes, stirring constantly.  Remove   

      saucepan from heat and immediately pour mixture evenly over 

      crackers.

3. Bake 10 – 12 minutes or until bubbly and lightly browned.  

      Remove Bar Pan from oven to Stackable Cooling Rack.  

      Sprinkle with chocolate morsels; allow chocolate to soften, 

      then spread evenly over baked crackers using Large Spreader.

4. Chop almonds using Food Chopper; sprinkle over chocolate.  

      Cool completely.  Refrigerate until chocolate is firm.  Break or 

          cut into pieces.
Yield:  About 2 dozen pieces
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2 Step Fudge

1 bag chocolate chips (any kind, I like to use the ones that are half peanut butter and half chocolate, or the mint!)

1 can chocolate frosting (not the whipped kind!)

 

1. In Small Saucepan melt chips & frosting together over low heat.  
2. Spread hot fudge into Small Bar Pan and allow to cool.  
3. Cut into squares and serve.  

Or for a decorative touch, place slightly cooled fudge into Easy Accent Decorator, line Mini-Muffin Pan with paper cup liners and make fudge rosettes using star tip.

You can also use your Cookie Press, disk #8 works best.  
Allow fudge to set up before putting into Cookie Press!
Chocolate Dipped Spoons
(Stir a little chocolate sweetness into a mug of coffee, espresso or hot chocolate.)
Plastic spoons
6 ounces white dipping chocolate

6 ounces dark dipping chocolate

1. Line Stoneware Bar Pan with Parchment Paper.
2.  Melt white chocolate in Small Micro Cooker and melt dark 

      chocolate in another Small Micro Cooker.  Microwave at half power 

      for 1 minute.  Stir thoroughly.  Continue to microwave and stir at 15 

      second intervals until smooth and completely melted.
3.  Dip a spoon into the bowl, covering both sides completely.  Place 

      the spoon on the parchment paper and rest the spoon handle on 

      the edge of the pan.

4.  Make some spoons using white chocolate and others using dark 

      chocolate.

5.  Drizzle a contrasting chocolate color over each spoon.

6.  Regrigerate until chocolate is completely hardened.

7.  Wrap each spoon in cellophane and bind it with a piece of ribbon or 

      raffia.

Quick Tip:  Use Small Bamboo Spoon , dip in dark chocolate and allow to dry.  Dip tip in white chocolate for a second layer and immediately decorate with multicolored sprinkles or small candy decorations; let dry.  Display in Simple Additions Small Bowl.
 

 

 

 
 
