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Orange Plunge-sicle


	


Ingredients:	





6 Cups Milk


2 (12 oz.) oz. Cans frozen orange juice concentrate, thawed


1 Pint softened vanilla ice cream                                                                                                                                                         


1 (15 oz.) Can mandarin orange segments in light syrup, undrained, mashed





Directions: 





1.	Place all ingredients except orange segments in Family-Size Quick-Stir Pitcher.





2.	In Classic Batter Bowl, mash orange segments with Nylon 


Masher; add to pitcher.





3.	Plunge until thick and frothy.  Serve immediately.




















Friendship Tea


	


Ingredients:	





2½ Cups cranberry juice drink		4 whole cloves


1½ Cups water				6 tea bags


1 Cup orange juice                                                                                                                                                                        


¼ Cup sugar or sugar substitute


1 cinnamon stick





Directions: 





1.	Combine cranberry juice, water, orange juice, sugar, cinnamon and cloves in Medium Covered Saucepan (3-qt.); bring to a boil.





2.	Remove from heat; add tea bags. Let steep 5 minutes. Remove tea bags and spices with Nylon Slotted Server.





3.	Carefully pour hot tea mixture into Carafe and seal.








Molten Chocolate Lava Cake�


Ingredients:





1 box of chocolate cake mix�Ingredients to make the chocolate cake (on back of the box) �1 can of chocolate frosting





Directions:��1.	Empty cake mix and cake mix ingredients in Rice Cooker Plus.  Stir thoroughly with Small Mix ’N Scraper.





2.	Add ½ can of frosting using Large Scoop.





3.	Put Rice Cooker in microwave.  Cook for approximately 9 minutes or until Cake Tester comes out clean.   Microwave time may vary.





4.	You may use any kind of cake mix and frosting.





5.	This recipe is for those who love chocolate.











Mini Ham Puffs





1 Package (2.5 ounces) processed ham 		1 egg


2 Tablespoons finely chopped onion		1½ Teaspoon Dijon mustard


½ Cup (2 ounces) shredded cheddar cheese	


1 Tablespoon snipped fresh parsley


⅛ Teaspoon ground black pepper


1 Package (8 ounces) refrigerated crescent rolls





1.	Preheat oven to 350°.  Lightly spray Deluxe Mini-Muffin Pan with vegetable oil using Kitchen Spritzer.  Finely chop ham and onion using Food Chopper; place in Small Batter Bowl.  Add cheese, egg, parsley, mustard and black pepper; Stir well with Mix ’N Scraper.





2.	Unroll crescent dough and press into a large rectangle.  Cut 


dough into 24 squares using the Mini-Tart Shaper.  Place in


Deluxe-Muffin Pan.





3.	Using the Small Scoop, fill each muffin cup with a scant scoop of


ham mixture.  Bake 12-14 minutes or until puffs are light golden


brown.





4.	Remove from pan using Bamboo Tongs; serve immediately.














