Eastertime Ideas for Cooking Shows
With Spring upon us, Easter is just around the corner.  Have some fun sharing our products with this fun holiday in mind!!
The egg separator works great for dipping and dying those Easter eggs.
Ham is extra delicious baked in the Rectangular Baker and Lid/Bowl combo! For extra punch, try a Crowning Glory Glaze: Combine 1 cup apricot preserves, 1/4 cup bottled chili sauce, 4 teaspoons each dry mustard and prepared horseradish. Brush 1/2 over ham during the last half hour of baking; heat remainder and serve on side.
Make large and/or small egg cakes by baking in the batter bowls (cut the cake down the middle -- top to bottom -- and butting wide ends up against one another and decorating). Then you can suggest that they use the batter bowl to color their coconut for the topping, the large spreader for frosting, decorator for decorating.
Use an Easter basket for your door prizes or spices or something (grass and all) ... you can really have fun with this one! 
Fill your whisk with jelly beans or those yummy malted milk robin eggs. 
Easter eggs are easily transformed into professional-looking deviled eggs with the Crinkle Cutter and Easy Accent Decorator.
Chop leftover hard-boiled eggs with the Chopper. Don’t have the Chopper yet? Use the Egg Slicer Plus – Lay egg in Slicer longways – slice. Turn egg over and slice again. Turn clockwise and slice once more.
Suggest ways for show guests to use up leftover ham – chop with the Food Chopper for Ham Salad. Suggest some stoneware recipes: Cheesy Ham & Broccoli Wedges, Ham & Broccoli Ring, Ham & Cheese Cut ‘N Seal Appetizer Tarts, Ham ‘N Cheese Oven Omelet Roll (bar pan).
Use the Fluted Pan to make an Easter bread, or the muffin pan to make Hot Cross Buns. The cross cut in the dough is symbolic of Easter. In 18th century England, Hot Cross Buns were the traditional bread for Good Friday, and were sold only on that day.
Tulip deviled eggs - Hard-boil the eggs as usual and then place peeled eggs into food coloring—different colors and intensities look great. After the eggs have taken on the desired shade, cut them open with the v-shaped cuter and scrape out the yolk. Mix the yolk with whatever ingredients you prefer for deviled eggs, I use miracle whip, seasoned salt scallions or chives and a little cayenne pepper. Then put this mixture into the EAD and pipe back into tulip shaped eggcups. These are really beautiful and impressive; not sure I would do these at a show but paint a nice word picture of these. 
I have a basket of plastic eggs with slips of paper inside with small PC items, a Twix-it Clip, Pan Scraper, Quikut paring knife, etc., listed on the papers. When someone's product order totals $40 or more, they get to choose an egg. One egg has a "double yolk" which allows them to pick two eggs for two gifts.  Display them in our new Deviled Egg container!!
Easter Egg Veggie Pizza
Make the Cool Veggie Pizza in an oval shape and decorate to look like an Easter egg. Use stripes of color made from chopped veggies like carrots; green, yellow or red bell peppers; slices of zucchini or squash; and carrot flowers.
Thanks Debbie Vanderbroek for sharing this article!
Fun Batter Bowl Cakes

Easter Egg Cake
1 cake mix made in 2-qt. batter bowl; cut down the middle; put wide ends together with frosting; decorate with easy accent decorator. You can use some coconut mixed with green food coloring for "grass" around the egg with colored jelly beans in the 'grass'.

Bunny Cake
Bake cake in 2-qt. batter bowl; frost with pastel frosting...cover with tinted coconut. Cardboard cutout ears covered in colored saran wrap...almond M&Ms for eyes...button nose and string licorice for whiskers.

For individual cakes
Fill the new Small Oval Baker about half full with your choice of cake batter (An 18.25 oz cake mix makes 4 cakes) and you can have all the kids decorate and frost the "egg cakes" like they would eggs.

To decorate
Use grated coconut dyed green, chopped nuts, different colored frostings, put different colored sugars in the Flour/Sugar Shaker, jelly beans and pastel colored M&M's, etc.

To color coconut
Dissolve a few drops of liquid or paste food coloring in 1 teaspoon water. Put coconut in a lock-top plastic bag and dribble dissolved food coloring over it. Seal bag and massage food coloring into the coconut until it is evenly distributed and no white streaks remain.
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