“Cold Stone” Cooking Shows with The Pampered Chef

Talk about yummy!!  Oh wow!  If your guests love the ice cream concoctions they get at Coldstone Creamery they’ll love this!  Here are 2 variations, be creative and come up with your own!  This is a perfect show  to do for an ice cream party with kids and their parents,  Just start telling people you’re going to teach them how to make “Cold Stone” treats at home and they’ll beg you to do a show for them!  Have fun!

Strawberry Shortcake

1 Saralee Pound Cake, thawed 

2 cups fresh Strawberries 

3 Tbsp Sugar

Cool Whip, thawed

Vanilla ice cream

Begin by place either Rectangle Stone or Stoneware Bar Pan in freezer for several hours.  Tip:  give your stone a head start in the freezer at home, so when you transport it to your host’s home it’s already fairly cold.

Using Serrated Bread Knife or Utility Knife cut pound cake into 1-inch cubes.  Place in Simple Additions Medium Bowl.  

Using Cook’s Corer, hull strawberries.  Slice with Egg Slicer Plus.  Place in 8-cup Stainless Mixing Bowl or Classic Batter Bowl.   Mix Strawberries with sugar using Small Mix & Scraper.

Fill Easy Accent Decorator with Cool Whip. Or be ready to scoop Cool Whip with Medium Stainless Scoop.

When ready to prepare the ice cream recipe have all ingredients ready, then remove stone from freezer.  Place stone on top of 2 Hot pad/trivets to prevent sliding or use a Kitchen Towel.

Using ice cream dipper place 2 scoops of ice cream on center of stone.  Form a well with the ice cream dipper.  Add 2 Tbsp. each of strawberries, cake and squirt of Cool Whip.  Mix it all together by folding over itself using either 2 ice cream dippers or 2 Handy Scrapers.  Scrape into a bowl and garnish with an additional swirl of Cool Whip and a strawberry fan.

Apple Pie a la Stone

1 can Apple Pie Filling

Korinjte Cinnamon

Graham Cracker Pie crust, broken up

Caramel Ice Cream Topping

Vanilla Ice Cream

Begin by place either Rectangle Stone or Stoneware Bar Pan in freezer for several hours.  Tip:  give your stone a head start in the freezer at home, so when you transport it to your host’s home it’s already fairly cold.

Open Apple Pie Filling using Smooth Edged Can Opener.  Place Graham Cracker Pie crust into a large ziplock bag and gently break up the pieces, place in a Simple Additions Small Bowl.

Place caramel topping in a prep bowl (DO NOT warm!)

When ready to prepare the ice cream recipe have all ingredients ready, then remove stone from freezer.  Place stone on top of 2 Hot pad/trivets to prevent sliding or use a Kitchen Towel.
Using ice cream dipper place 2 scoops of ice cream on center of stone.  Form a well with the ice cream dipper.  Add 1 Tbsp. each of apple pie filling, graham cracker pie crust and caramel topping.  Add a dash of cinnamon.  Mix it all together by folding over itself using either 2 ice cream dippers or 2 Handy Scrapers.  

