Here’s the menu I’m using for my DH show:
Killer Kahlua Cake
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

Mix all, pour in well-greased Fluted Pan. Microwave 14-18 minutes. (The time depends alot 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..
 

Apricot-Almond Baked Brie
1/4 c. diced apricots
1/4 chopped almonds
1 T fresh parsley
2 T apricot preserves
1 tsp Dijon mustard
1 pkg refrig. crescent rolls
1  4 in. round Brie (or 8 oz. cream cheese)
1 egg, beaten
1.  Preheat oven to 350.  Mix 1st five ingredients together in SS Mixing Bowl.
2.  Unroll crescent dough onto lightly floured cutting board.  Separate into 2 squares, pressing seams to seal.  Place Brie on one square of dough; set aside remaining square of dough.  Trim corners from first dough square, leaving about a 1 inch border around cheese.  Scoop apricot mixture evenly on top of cheese.
2.  Using Creative Cutters, cut one shape from each corner and middle of remaining square of dough; set shapes aside.  Trim corners of dough.  Place dough over cheese, pinching seams, if necessary.  Fold and crimp edges of dough to seal.  Transfer Cheese to Mini-Baker.  Brush egg over entire surface of dough.  Place cut-out shapes over dough; brush with egg.  Bake 30-35 minutes or until crust is deep golden brown. Remove from oven; let stand 15 minutes.  Serve with apple or pear wedges, if desired.
(Variation:  For Jalapeno Baked Brie, omit mustard.  Substitute diced bell pepper for apricots, chopped pecans for almonds, jalapeno jelly for apricot preserves.  Proceed as recipe directs.)
Basic Show Outline

I’ll prepare the Brie ahead of time at home, and then bake it as soon as I arrive at the host’s home.  As the guests get settled, I’ll give them each the DH quiz to take…the one with the most correct will get a prize from my (NEW Medium Bowl Woven Selections) prize basket. 

 I have printed out some of the trivia tidbits on notecards…everyone will get one with their catalog.  Whenever I have a moment throughout the show, I’ll call on someone to read from her card.  I’ll toss a candy to people once they’ve read.

I’ll serve the Brie right away with crackers on the SA Rect Platter with matching WS Basket. As they are sampling, I’ll walk them through the products I used to make it.

Then I’ll mix up the cake in my SS Mixing Bowl, with ingredients all ready to go in my Prep Bowls, and put it in to bake.  During this time I can talk up the new products and upcoming specials.  I’ll serve the cake on a SA Medium Square and I’ll warm a jar of chocolate topping to serve on the side in one of the new striped SA Small Bowls.

(I’m working on a personality quiz with a few questions so that quests can see which character from the show they are most like.  If I can get it together, I’ll do this aloud toward the beginning of the show and pass out little labels for everyone to wear that say “who” they are:  “I’m a Bree”, “I’m a Susan”, etc…  I thought that might be a fun way to call on people throughout the show!)

