“Cold Stone” Cooking Shows with the Pampered Chef

 If your guests love the ice cream concoctions they get at Cold Stone Creamery they’ll love this!  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!  

[image: image1.wmf]Here we have two ideas, first a signature recipe Apple Pie a la Stone, and a second, broader option of an Ice Cream Social that can demonstrate several products as well as be personalized. Have fun!

Apple Pie a la Stone

1 can Apple Pie Filling

Korintje 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.  Cut apples   with Forge d Cutlery Utility Knife  into  small pieces  on the Cutting Board and place in Simple Additions Bowl
· Place Graham Cracker Pie crust into a large ziplock bag and gently break up the pieces

· Place all ingredients into Simple Additions Small Bowls  (x4).

· 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 Handy Scrapers or 2 Bamboo Spatulas.  

 

Ice Cream Social Option

(simple addition bowls)

· brownies  (premade by consultant or host) Stoneware Rectangular or Square Baker
· vanilla/chocolate ice cream  Ice Cream Dipper
· strawberries  Egg Slicer Plus  and  Core&More or Forged Cutlery Knife
· peanuts or walnuts Food Chopper
· cool whip  Easy Accent Decorator
· maraschino cherries  Jar Opener 
Thank you Julie Gizzi, Theresa Tumber, and Nancy Francis for the adaptation of these great recipes!

