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, 

Please Let me know which 2 recipes you would like me to make at your show!! 

 I am so excited to do this fun theme show for your friends and family!!   (If you want the Iced Coffee Latte that doesn’t count for one of your 2 recipes.  (That’s  a bonus, if you request it!)

Cool & Creamy Chocolate Fondue 
(I make ahead)        

All the Best Cookbook

3/4 cup semi-sweet chocolate morsels

1 container (8 ounces) frozen whipped topping, thawed

1/2 teaspoon Pantry Korintje Cinnamon

1/2 teaspoon rum or vanilla extract (optional)

Assorted fresh fruit dippers such as whole strawberries, apple,

peach or pear wedges (optional)

1.  Place chocolate morsels and half of the whipped topping in Small Batter Bowl. Microwave, uncovered, on HIGH 1 minute or until chocolate is melted and smooth, stirring after each 20-second interval. Fold in remaining whipped topping, cinnamon and rum extract, if desired; mix until smooth. Cover; refrigerate at least 30 minutes.

2.  To serve, spoon fondue into small bowl. Serve with fruit dippers, if desired. **

Yield:  2 cups (16 servings)  Nutrients per serving:  (2 tablespoons fondue): Calories 80, Total Fat 5 g, Saturated Fat 3 g, Cholesterol 0 mg, Carbohydrate 7 g, Protein 0 g, Sodium  0 mg, Fiber 0 g

Baked  Cinnamon Chips


(I make ahead)
8 - 7" Flour Tortillas

1. Preheat Oven to 400°F.  Lightly spray tortillas with water.  Combine 1 Tbls. sugar and ¼ tsp. ground cinnamon in Flour/Sugar Shaker.  Sprinkle Cinnamon  sugar evenly over tortillas. Cut each tortilla into 8 wedges; arrange half of the tortilla wedges to a single layer on Large Round Stone.  Bake 8-10 minutes or until edges lightly browned and crisp.

Remove from baking stone; cook completely. Repeat with remaining tortilla wedges. Cool Completely.

Variation: Chocolate Drizzled Cinnamon Chips Prepare as directed above.  Place ½ cup semi -sweet chocolate morsels in Small Micro Cooker; microwave, uncovered, on HIGH 1-1 ½ minutes, stirring after each  20-second interval or until chocolate is melted and smooth.  Drizzle chocolate evenly over cinnamon chips; let stand until set.


Chocolate Chunk Skillet Cookie


2003 Spring/Summer Season’s Best 

1 package (18 oz.) refrigerated chocolate chip cookie dough

1/3 cup semi-sweet chocolate chunks or Chocolate Chips

½ cup walnut halves, coarsely chopped

2 bars (1.5 - 2 oz) favorite chocolate candy (Or 1 of each of your top 2 favorites)

Hot Fudge Or Chocolate Sauce

Vanilla ice cream or Cool Whip (optional)

1)  Preheat oven to 350°F.  Press cookie dough into bottom of Large (10 in) Skillet or 12” Family Skillet.  Top with chocolate chunks/chips.  Coarsely chop walnut using Food Chopper; sprinkle over dough.  Using Crinkle Cutter, cut candy bars into ¼" think slices; arranges over dough.

2)  Bake are 25-30 minutes until edges of cookie are deep golden brown (center will be soft).  Using Oven Mitts, carefully remove skillet from oven to Stackable Cooking Rack; cool for 10 minutes.

3)  Cut cookie into wedges using Nylon Slice 'n' Serve.  Serve warm with scoops of ice cream using Ice Cream Dipper, if desired.  Or you can serve with Cool Whip using Easy Accent Decorator or Medium Scoop.

Yield: 16 servings (Can be divided into ¼'s for the Small Sauté Pan to split between people)

Nutrients per serving (Varies depending on candies added):  Calories 230, Total Fat 12 g, Saturated Fat 3.5g, Cholesterol less than 5 mg, Carbohydrate 29 g, Protein 2 g, Sodium 115mg, Fiber 1 g

Cook Tips:  Chocolate candy bars with nougat and caramel or nuts are favorite choices.  Other delicious options are chocolate-covered caramels and chocolate peanut butter cups. The Stir-Fry Skillet can be used in place of the Large (10 in.) Skillet, if desired, might require adjustment in baking time.

Molten Chocolate Skillet Brownie


   2005 Fall/Winter Season's Best

1  package (19-21 ounces) fudge brownie mix (plus ingredients to make cake-like brownies)

1  bar (4 ounces) fine-quality (Ghirardelli) bittersweet chocolate

2  cups water

1  jar (12 ounces) chocolate fudge ice cream topping

1/2  teaspoon Pantry Double Strength Vanilla

1/2  cup sliced almonds, toasted and coarsely chopped

Powdered sugar

Vanilla ice cream or thawed, frozen whipped topping (optional)

Directions:

1.  Preheat oven to 350°F. Lightly spray bottom of Family (12-in.) Skillet with nonstick cooking spray. In Classic Batter Bowl, prepare brownie mix according to package directions for cake-like brownies. Spread batter over bottom of skillet. Cut chocolate into small pieces using Crinkle Cutter. Sprinkle chocolate evenly over batter.

2.  Combine water and ice cream topping in Large Micro-Cooker(R); whisk until well blended using Stainless Whisk. Microwave, covered, on HIGH 5-6 minutes or until mixture comes to a full boil. Whisk until blended; stir in vanilla. (Mixture will be thin.) Carefully pour ice cream topping mixture over brownie batter in a circular pattern.

3.  Bake, uncovered, 35-40 minutes or until sauce is bubbling around edges. (Top of brownie will appear very saucy, but will thicken as it cools.) Using Silicone Oven Mitt, carefully remove skillet from oven to Stackable Cooling Rack.

4.  Coarsely chop almonds using Food Chopper; sprinkle evenly over brownie. Lightly sprinkle with powdered sugar using Flour/Sugar Shaker. Spoon brownie into Simple Additions(R) Small Bowls using Nylon Spoon and serve warm with ice cream or whipped topping, if desired.  Use Easy Accent Decorator using Large Star tip to put Whipped Topping on each piece as you serve it.  Can also serve with Ice Cream.

Yield: 16 servings or 20 sample servings

Nutrients per serving: Calories 350, Total Fat 18 g, Saturated Fat 3.5 g, Cholesterol 40 mg, Carbohydrate 46 g, Protein 4 g, Sodium 140 mg, Fiber 1 g

Cook's Tip: To toast almonds in the microwave oven, place  almonds in Small Oval Baker; microwave on HIGH 5-7 minutes or until golden brown, stirring after each 

30-second interval. Cool completely. 

If desired, 1 teaspoon vanilla can be substituted for the Double Strength Vanilla. 

Chocolate Chip Cheeseball  
             (I make ahead)
1 8 oz. pkg. of cream cheese

1/2 cup butter

1/4 tsp vanilla

3/4 cup confectioners sugar

2 tbs. brown sugar

3/4 Mini chocolate chips (semi sweet)

3/4 cup chopped pecans

graham crackers

Beat cream cheese, butter and vanilla until fluffy in the large batter bowl.  Add confectioners and brown sugar, beat just until combined. Stir in chocolate chips. 

REFIGERATE 2 hours. Shape into ball. CHILL for another hour. Roll in pecans. Serve with graham crackers (and for all of you who need more chocolate, make them chocolate graham crackers!!

Chocolate Chip Sensation

1 package (16oz.) refrigerated chocolate chip cookie dough

1 package (8oz.) cream cheese, softened

1/3 cup sugar

1 pint half and half creamer

1 pkg. (3.9 oz.) instant chocolate pudding

¼ cup nuts

Preheat oven to 375 degrees.  Roll cookie dough into a ball and flatten.  Dip Dough and Pizza Roller in flour and roll cookie out into a 13” circle on the Large Round Stone.  Bake cookie for 12-15 minutes or until browned.  Let cool 10 minutes.  Run Serrated Bread Knife or spatula under crust to loosen from stone.  Cool completely.  Combine cream cheese and sugar; set aside.

In Batter Bowl combine half and half and instant pudding with the Stainless Steel Whisk.  Let set until firm, about 5 minutes.  Spread cream cheese mixture on thoroughly cooled cookie base.  Layer pudding mixture over cream cheese layer.  Chop nuts with the Food Chopper and sprinkle over cookie.  Chill until served.  Cut with Pizza Cutter.

Turtle Fudge Skillet Cake 

The Pampered Chef® 
All the Best Cookbook 

1 pkg. (18.25 ozs.) devil’s food cake mix (Plus ingredients to make cake)

1 TBLS. Butter or margarine (Butter works better)

4 squares (1 oz. Each) semi sweet Chocolate for Baking, coarsely Chopped

1 jar (12 ozs.) caramel Ice Cream Topping, divided

½ Cup Pecan Halves, coarsely Chopped

Optional:

1 container (8 ounces) frozen whipped topping, thawed,  OR  Vanilla Ice Cream

1. Preheat oven to 350°F.  Prepare Cake Mix according to package directions in Classic Batter Bowl or Stainless Steel Bowl, mixing batter by hand until smooth.  Melt butter in Family 12” Skillet  over medium heat, tilting skillet to coat bottom.  Gently pour batter over bottom of skillet, spreading evenly.

2. Bake uncovered 30-35 minutes or until Cake Tester inserted in center comes out clean.  Using Oven Mitts, Hot Pad/Trivet or Silicone Glove, carefully remove skillet to Stackable Cooing Rack.  Loosen edges of cake; carefully invert  cake onto large, heat-safe serving plate. The works great on the Large Simple Additions platter.
3. Coarsely Chop Chocolate Squares into small pieces.  Place Chocolate and half of Ice Cream Topping in Small Micro-cooker.  Microwave, uncovered on HIGH 30-60 seconds or until chocolate is melted and mixture is smooth.  Carefully spread caramel and chocolate mixture over cake using Large Spreader.

4. Coarsely Chop Pecans using Food Chopper; sprinkle evenly over cake.  Drizzle remaining ice cream topping over cake, using V-shaped Cutter, if desired.  Let stand until topping is set.  Cut into wedges.  

5. OPTIONAL:  You can also take a container of Cool Whip, that is thawed and put it in the Easy Accent Decorator and pipe some large stars around edge of cake. 

6. OPTIONAL:  Use the Ice Cream Dipper to Serve with Vanilla Ice Cream if desired

Yield:  12 servings  Nutrients per serving: Calories 440, Total Fat 24 g, Saturated Fat

6 g, Cholesterol  85 mg, Carbohydrate 54 g, Protein 6 g, Sodium  490 mg, Fiber 2 g (Diabetic Exchanges per Serving: 2 starch, 1½ Fruit, 4 fat [3½ Carb])

Cook’s Tip:  Chocolate will melt more quickly and evenly when chopped into smaller pieces.

Chocolate Silk Mousse in Crispy Shells 
(I can make ahead)   2005 F/W Season's Best

1  package (5 ounces) 9-inch crepes (10 crepes)

4  ounces cream cheese, softened

2  tablespoons powdered sugar

1/4  teaspoon Pantry Double Strength Vanilla

1/2  cup semi-sweet chocolate morsels, melted

1  container (8 ounces) frozen whipped topping, thawed, divided

Toppings such as strawberry ice cream topping, sliced strawberries and finely grated chocolate (optional)

Directions:

1.  Preheat oven to 325°F.* Arrange five 4-inch balls of aluminum foil on Large Round Stone. Fold each crepe into eighths and cut outside edge using Kitchen Shears to form a heart shape. Unfold crepes and drape over balls of foil. Bake 4-5 minutes or until crepes are golden brown. Remove from oven. Repeat with remaining crepes; cool completely on Stackable Cooling Rack.

2.  In Classic Batter Bowl, combine cream cheese, powdered sugar and vanilla; whisk until smooth using Stainless Whisk. Place chocolate in Small Micro-Cooker(R); microwave, uncovered, on HIGH 40-60 seconds or until chocolate is melted and smooth, stirring after each 20-second interval. Cool chocolate slightly; stir into cream cheese mixture using Classic Scraper. Mix until smooth. Immediately fold in half of the whipped topping until smooth. Fold in remaining whipped topping.

3.  Attach open star tip to Easy Accent(R) Decorator; fill with mousse. To assemble desserts, pipe a dime-size amount of the mousse onto plate to hold shell in place (or spoon about 2 tablespoons ice cream topping onto plate, if desired). Place one shell onto each plate. Pipe a 2-inch rosette of mousse into each shell. Finely grate chocolate over dessert using Microplane(R) Adjustable Grater. If desired, remove stems from strawberries using Cook's Corer(R). Slice using Egg Slicer Plus(R). Fan out strawberry slices and place into top of mousse.

Yield: 10 servings

Nutrients per serving: Calories 190, Total Fat 11 g, Saturated Fat 8 g, Cholesterol 15 mg, 

Carbohydrate 18 g, Protein 2 g, Sodium 95 mg, Fiber 0 g

Cook's Tip: Pre-made crepes can be found in the  produce section of the grocery store, usually near the berries.   To soften cream cheese, microwave on HIGH  15-20 seconds or until softened. Whisk until smooth.

If desired, the Medium Scoop or Large Scoop can be used to fill shells with mousse.  For a dramatic garnish, drizzle insides of shells with additional melted chocolate.

Mousse Variation: White Chocolate Silk Mousse: Substitute white chocolate morsels for the semi-sweet chocolate morsels. Garnish with chocolate ice cream topping, toasted almonds, fresh raspberries& powdered sugar, if desired.

*Shell Variation: Phyllo Nests: Omit crepes. Preheat oven to 375°F. Unroll eight sheets (9 x 14 inches) of thawed, frozen phyllo dough. Place 2 tablespoons sugar in Flour/Sugar Shaker. 

Lay one sheet of phyllo on flat work surface & spray with nonstick cooking spray. Sprinkle lightly with some of the sugar. Repeat with three more sheets of phyllo. Using Pizza Cutter, cut phyllo stack lengthwise into two equal strips & then crosswise into three strips, creating six squares of layered phyllo dough. Place one square in each cup of Stoneware Muffin Pan, arranging slightly to fit cup. Repeat with remaining four sheets of phyllo. Bake 12-14 minutes or until lightly browned. Remove pan from oven & let cool 2 minutes on Stackable Cooling Rack. With tip of Utility Knife, carefully remove each phyllo nest; cool completely. Proceed as recipe directs in Steps 2 and 3.

Killer Kahlua Cake



(For this recipe you need a bigger Microwave)
1 box chocolate cake mix
4 eggs
3/4 cup oil
1 cup milk chocolate chips
1 3.9 oz instant chocolate pudding
1/3 cup Kahlua
1 pint sour cream

1 Tub of Chocolate Frosting 

Mix all, pour in well-greased Fluted Pan. Microwave 14-18 minutes. (The time depends allot on the microwave...have someone keep an eye on it.  Also, if the microwave doesn't have a turntable, someone should give it a 1/4 turn every 3 minutes) Invert on serving platter, remove pan after 10 minutes. Cool completely. Sprinkle with powdered sugar or serve with warmed chocolate icing on the side.

Iced Coffee Latte




(I make ahead)
1/3 cup instant coffee granules (I use Folgers Decaf) 

 (doesn't matter what brand because most of the flavor is covered up anyway)

1/2 cup boiling water

1 can (14 ounces) sweetened condensed milk (not evaporated milk)

2 cups cold water

1 quart cold low-fat chocolate milk

ice cubes

Place coffee granules in Small Batter Bowl.  

Add boiling water; whisk using Stainless Steel Whisk.  Whisk in sweetened condensed milk and cold water until completely blended.

Pour coffee mixture into Quick-Stir Pitcher.  Add chocolate milk; plunge to mix.  

Chill at least 1 hour.  Serve over ice.

*At Shows I generally DOUBLE this recipe and make in Family Quick Stir Pitcher

Easy 2 Step Fudge





1 bag  (12 oz.) milk chocolate chips

1 container (16 oz) dark chocolate frosting

Optional:


Chopped nuts

1 tsp. Vanilla

Empty frosting container into Stir Fry Skillet or 10” Skillet. Heat over low heat 

one-half minute or until melted, remove from heat and stir in chips until melted. Mix until smooth; add vanilla and nuts. Pour into 9" Square baker  or Small Bar Pan, or pipe into candy cups with Easy Accent Decorator* and star tip.  Cool and serve.   

*Must allow to cool somewhat before putting into Easy Accent Decorator

Variations:   (Encourage creativity and decision-making!)

· Peanut butter chips or Butterscotch Chips and vanilla frosting (or chocolate) 

· Raspberry chips or Cherry chips or Cinnamon Chips and chocolate frosting (or vanilla)

· White Chocolate chips and Cherry or Strawberry frosting

White Chocolate chips and white frosting; add in dried cranberries and broken pretzel sticks.  Drop on waxed paper or paper candy cups
Peanutty Brownie Pizza



24

1  (19-21 oz) pkg. fudge brownie mix (plus ingredients to make brownies)

1  (8 oz) pkg. cream cheese, softened*

½ cup packed brown sugar

¼ cup creamy peanut butter

2  (1.6 oz) pkgs. peanut butter cup candy, chopped

¼ cup peanuts, chopped

2 bananas, sliced

2 Tbls. semi-sweet chocolate morsels  (Or Hot Fudge/Ice Cream Topping)

1 tsp. vegetable oil

 1. Preheat oven to 375F. Cut a circle of Parchment Paper to fit Large Round Stone; place on Baking Stone which is in Large Rack. Prepare brownie mix according to package directions in Classic Batter Bowl. Pour brownie batter onto parchment.  Using Large Spreader, spread evenly into a 13-inch circle. Place into oven.  Bake 15-18 minutes or until brownie is set. (Do not overbake). Cool completely.

2. Mix cream cheese*, brown sugar, and peanut butter until smooth. Using Large Spreader, spread cream cheese mixture over brownie to within ½  inch of edge.

3. Chop candy and peanuts using Food Chopper, or for candy bars you can use crinkle cutter; sprinkle over cream cheese mixture. Slice Bananas using Egg Slicer Plus.  Arrange bananas over brownie.

4. In small Micro-Cooker, microwave chocolate with oil, uncovered, on HIGH 1½ minutes or until 

chocolate is melted, stirring after 1 minute.  Drizzle over pizza, by either pouring from Small Micro-Cooker or using the V-Shaped Cutter. Cut into squares with Pizza Cutter. Serve using Mini-Serving Spatula.Makes 16 servings.

*To soften Cream Cheese, place in microwave for approx. 30 seconds and use Stainless Steel whisk to make creamy and smooth.
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Compliments of your Independent Pampered Chef Consultant,


Alison Clampet


� HYPERLINK "http://www.pamperedchef.biz/cookingabcs" ��http://www.pamperedchef.biz/cookingabcs�


abclamept@cheerful.com


443-603-1618
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