WHO KNEW YOU COULD DO SO MUCH WITH THE EASY ACCENT DECORATOR?  
 

Here are some "Quick Tips" for the EAD:
  * Fill deviled eggs, cherry tomatoes, zucchini or cucumber boats
  * Stuff manicotti, shells, and canolli for easier Italian dishes
  * Pipe mashed potatoes into twice baked potato shells, on top of casseroles, or mini meatloaves
  * Decorate tops of desserts, coffee, and frozen drinks with whipped cream
  * Frost cakes with stars, shells, beads and borders or use the writing tip to personalize your cake
  * Fill with sour cream for Mexican night instead of putting the carton on the table
  * Make homemade cream-filled donuts, éclairs, or cream puffs
  * Fill with any smooth & soft filling to pipe onto celery sticks, cucumber slices or crackers
  * Make "ants on a log" by piping peanut butter down celery sticks and topping with raisins
  * Dress up pre-made tart shells with your favorite pudding or pie filling
  * Fill with store bought frosting and place a star on top of Mini cup cakes for a quick dessert
  * make your favorite meringue recipe or fudge recipe and press them into perfect stars or flowers
  * Surprise your kids with whipped cream faces on top of their pancakes with maraschino cherry eyes
  
  *  Strawberry Flowers -- Use the following technique with any of the three filling ideas that follow:  Using Cook's Corer remove stems from strawberries.  With sharp knife, cut deep "X" in top of each fruit (not all the way through though).  With fingertips, gently spread strawberry apart to make "petals". Using your decorator fill the "flower" with your filling of choice.
   
  Cream Cheese Filling:
  1 8oz cream cheese
  1/2 cup powdered sugar
  2 tbls. light cream
  2 tbls. orange juice (or Cointreau)
  1 tsp. orange zest
  Cream all ingredients together.
   
  Peanut Butter Chocolate:
  1 cup creamy peanut butter
  5 tbls. milk chocolate chips, melted & cooled
  2 tbls. whipped topping
  Mix above 3 ingredients together.  Then melt 2-4 squares Baker's Chocolate, and dip strawberry tips in it.  Chill.
   
  Chocolate-Dipped Whipped Cream
  Fill with thawed Cool Whip.  Melt 2-4 squares Baker's Chocolate (German Chocolate or White) in small micro cooker and dip strawberry ends in it.  Place in fridge until serving time.
   
  Other Recipes:
   
  Savory Spread
  1 package (8 oz) cream cheese, softened
  1/2 cup mayo
  1 package (0.7 oz) dry Italian salad dressing mix
  serve on crackers or veggies
    
 Combine all ingredients in Small batter bowl.  Mix until smooth.  Place mixture inside barrel of EAD with desired tip.  Pipe onto crackers of veggies.  Serve immediately.

From Cricket...
I like to make fudge star kisses with mine. Every time I tell people about them at shows I sell at least one.  I do the quick fudge and let it cool a little bit so that it is still pliable but not melted...then I put it into the ead and pump out some where over 200 fudge star kisses (I use the star tip of course).

fudge star kisses
Here is the recipe that I use:
1 can of ready made frosting
1 bag of chocolate chips
melt together...and you have fudge!

Miss match the flavors:
Chocolate covered cherries...chocolate chips with cherry frosting

Peanut Butter...peanut butter chips with butter cream OR vanilla frosting

just to give you a few ideas.

My favorite combo is chocolate chips and Coconut Pecan Frosting - tastes like a
Mars Bar!  Just make sure to use the largest star

I have found that you need to have a full 12oz of chips - I always advise to
'top off' to 12oz if they are using PB or Mint as they tend to come in a 10oz
bag. 
