
, 

Please Let me know which 1 recipe you would like us 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 your one recipe.  (That’s  a bonus, if you request it!)

Iced Coffee Latte





1/3 cup instant coffee granules  (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

DOUBLE CHOCOLATE MOCHA TRIFLE

1 package (18.25oz) brownie mix (plus ingredients to make brownies)

1 ¾ cup cold milk

2 packages (3.4oz each) white chocolate instant pudding and pie filling

¼ cup warm water

4 teaspoons instant coffee granules

2 cups thawed frozen whipped topping

3 toffee bars (1.5 ounces each)

1. Lightly spray 9”x13” Baker with vegetable oil using Kitchen Spritzer.  Prepare and bake brownie mix according to the cake-like package directions.  Cool completely.

2. In Classic 2-Qt Batter Bowl, whisk pudding mix into milk using 10” Whisk until mixture begins to thicken.  Dissolve coffee granules in warm water; add to pudding mixture, mixing well.  Fold in whipped topping using Super Scraper. 

3. Cut brownies into 1-inch cubes.  

4. Chop toffee bars using Food Chopper. 

5. Layer 1/3 of brownie cubes onto bottom of Chillzanne® Bowl.  Top with 1/3 of pudding mixture, pressing lightly, and 1/3 of chopped toffee.  Repeat layers two more times.  

6. Chill 30 minutes before serving.

Yield 12 servings  

NOTE: Vanilla instant pudding and pie filling may be substituted for white chocolate pudding, if desired.

	Warm Chocolate Hazelnut Cake

	 1/2 cup whole hazelnuts, toasted, divided 

 1 container (13 ounces) chocolate hazelnut spread, divided 

 11/3 cups water 

 1/4 cup vegetable oil 

 3 eggs 

 1/4 teaspoon Double-Strength Vanilla  

 1 package (18.25 ounces) devil's food cake mix with pudding in the mix 

 1/3 cup semi-sweet chocolate morsels, grated 

Vanilla ice cream and fruit such as strawberries, blueberries, raspberries and red grapes (optional) 



	1. Place hazelnuts in Small Oval Baker; microwave on HIGH 3-4 minutes or until lightly toasted, stirring after each 30-second interval. Cool completely. Rub hazelnuts between damp paper towels to remove any loosened skins; discard skins. 

2. Lightly brush bottom and sides of Rice Cooker Plus with oil using Chef's Silicone Basting Brush. Coarsely grate 1/4 cup of the hazelnuts into rice cooker using Deluxe Cheese Grater, turning rice cooker to coat completely. Allow excess grated nuts to evenly coat bottom; set aside. 

3. Place 3/4 cup of the hazelnut spread in Classic Batter Bowl. Microwave on HIGH 30-40 seconds or until slightly melted. Gradually add water, whisking using Stainless Whisk. Add oil, eggs and vanilla; whisk until smooth. Add cake mix and coarsely grated chocolate morsels; whisk until smooth. 

4. Pour batter into prepared rice cooker. Do not cover with lid. Microwave on HIGH 9-11 minutes or until wooden pick inserted in center comes out clean (cake may appear slightly wet on top). Remove cake from microwave; let stand 5 minutes. Invert cake onto Simple Additions® Medium Square. Place remaining hazelnut spread in Prep Bowl and microwave on HIGH 10-15 seconds or until melted; drizzle over cake. Coarsely chop remaining hazelnuts using Food Chopper; sprinkle over cake. Serve immediately with ice cream and fruit, if desired. 

	Yield: 16 servings

	Nutrients per serving: Calories 350, Total Fat 18 g, Saturated Fat 3.5 g, Cholesterol 40 mg, Carbohydrate 42 g, Protein 4 g, Sodium 270 mg, Fiber 2 g

	Cook's Tip: This cake should only be baked in a microwave with a built-in turntable. 

For low wattage microwaves (less than 800 watts), do not check cake for doneness before 10 minutes. The wattage information should be printed on the inside of the microwave door. 

This cake can also be microwaved in the Stoneware Fluted Pan. Microwave on HIGH 10-13 minutes or until wooden pick inserted in center comes out clean. 


	
Tiramisu Brownie Trifle 

	 1 pkg (18-21 oz)  fudge brownie mix (plus ingredients to make brownies) 

 1 container (16 oz)  frozen whipped topping, thawed, divided 

 2 bars (1.45 oz each) dark chocolate candy, divided 

 1/2-1 cup coffee liqueur (see Cook's Tip), divided 

 1/2 cup water 

 3 tbsp instant coffee granules 

 2 pkg (8 oz each)  cream cheese, softened 

 1 pkg (3.3 oz) vanilla instant pudding and pie filling 



	1. Preheat oven to 375°F. Line Large Sheet Pan with a 20-in. piece of Parchment Paper; set aside. Prepare brownie mix according to package directions. Pour batter into pan; bake 20-22 minutes or until wooden pick inserted in center comes out clean. Remove brownie from pan to Stackable Cooling Rack. 

2. Meanwhile, attach open star tip to Easy Accent® Decorator. Fill with about 3/4 cup of the whipped topping; set aside. Chop 1 1/2 of the chocolate bars using Food Chopper; set aside. For filling, combine 1/2 cup coffee liqueur, water and instant coffee in Small Batter Bowl; stir until dissolved using Stainless Whisk. In Stainless (4-qt.) Mixing Bowl, whisk cream cheese until smooth. Gradually add coffee mixture to cream cheese; whisk until smooth. Add pudding mix to cream cheese mixture; whisk until mixture begins to thicken. Fold in remaining whipped topping and chopped chocolate using Master Scraper; set aside. 

3. Cut brownie into 1-in. cubes using Pizza Cutter. If desired, using Chef's Silicone Basting Brush, brush brownie cubes with additional 1/2 cup coffee liqueur. 

4. To assemble trifle, place one-third of the brownie cubes into Trifle Bowl. Layer one-third of the filling evenly over brownies. Repeat layers two more times. Pipe whipped topping in rows 1/2 in. apart over filling. Grate remaining chocolate bar over whipped topping using Rotary Grater. 

	Yield: 20 servings

	Nutrients per serving: (about 1/2 cup): Calories 390, Total Fat 25 g, Saturated Fat 11 g, Cholesterol 45 mg, Carbohydrate 36 g, Protein 4 g, Sodium 190 mg, Fiber 1 g

	Cook's Tip: To make a substitution for coffee liqueur, combine 3/4 cup water, 3/4 cup sugar, 2 tbsp instant coffee granules and 1 tsp rum extract in Large Micro-Cooker®. Microwave on HIGH 2-3 minutes or until sugar is dissolved. Chill before using. 
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Chocolate Velvet Cake with Strawberries

	
Cake
 1/4 cup plus 1 tbsp vegetable oil, divided 

 1/2 cup milk chocolate morsels 

 1 pkg (18.25 oz)  devil's food cake mix 

 3 eggs 

 3/4 cup water 

 1 jar (12 oz)  seedless strawberry jam, divided 


Glaze and Garnish
 1/3 cup melted vanilla ice cream 

 1 cup milk chocolate morsels 

 1 qt. fresh strawberries, divided 

Additional ice cream (optional) 



	1. Brush Stoneware Fluted Pan with 1 tbsp of the oil using Chef's Silicone Basting Brush. For cake, combine chocolate morsels and oil in Small Batter Bowl. Microwave on HIGH 30-60 seconds or until melted and smooth, whisking after 30 seconds. In Stainless (4-qt.) Mixing Bowl, combine cake mix, eggs, water, 1/2 cup of the jam and chocolate mixture; whisk until well blended. Pour batter into pan. 

2. Microwave cake on HIGH 9-12 minutes or until wooden pick inserted near center comes out clean. Remove cake from microwave. Wipe rim of pan clean using paper towel, if necessary. Center Simple Additions® Large Round Platter over pan and carefully invert. Without removing pan, let stand 10 minutes. Remove pan. 

3. For glaze, combine ice cream and chocolate morsels in Small Micro-Cooker®. Microwave on HIGH 20-60 seconds, stirring after each 20-second interval, until melted and smooth. 

4. To finish cake, place remaining jam into Prep Bowl and microwave on HIGH 30 seconds or until melted; brush evenly over cake. Holding by stems, dip 16 of the strawberries into glaze; arrange around bottom edge of cake. Drizzle top of cake with remaining glaze. Slice remaining strawberries using Egg Slicer Plus®; place into center well of cake. Serve with additional ice cream, if desired. 

	Yield: 16 servings

	Nutrients per serving: Calories 360, Total Fat 14 g, Saturated Fat 6 g, Cholesterol 45 mg, Carbohydrate 57 g, Protein 5 g, Sodium 290 mg, Fiber 1 g

	Cook's Tip: For best results, bake this cake in a 1000-watt microwave with a built-in turntable. 

This cake can be baked in a conventional oven, if desired. Bake at 350°F for 45-50 minutes. Proceed as recipe directs. 
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Peanut Butter Cup Trifle

Ingredients:

1 box brownie mix (plus ingredients to make brownies)

2 small boxes instant pudding mix (chocolate fudge or chocolate)

3 c. milk

1 cup peanut butter

16 oz. Cool Whip

8 peanut butter cups

During Show:

Move brownies from Cooling Rack to Large Grooved Cutting Board. Cut brownies into 1” squares with Pizza Cutter.

Melt peanut butter in Large Micro-Cooker, stir in pudding mix (open with Kitchen Shears) and milk with Master Scraper. Mixture will get chunky; it makes it like a peanut butter cup inside…

Fill Easy Accent Decorator with Cool Whip using Skinny Scraper, set aside.

Chop up peanut butter cups with Forged Cutlery Utility Knife on Cutting Board
In the Trifle Bowl, layer ½ brownies (using Handy Scraper), ½ of the pudding mixture and ½ of the Cool Whip. Repeat Layers

Sprinkle the top of Trifle with chopped up peanut butter cup. Then pipe Cool Whip with the Easy Accent Decorator around edges

Serve with Bamboo Spoon.
Blessings from my Kitchen to Yours!
Sandra Kearns, Director& Trainer

 w/ The Pampered Chef
Consultant #360959
www.pamperedchef.biz/sandrak
Momma_Kearns@yahoo.com
(210)437-1166
"Try our tools and change your kitchen...Try our business and change your life"!
