


Menu 1/Frosty Latte & Brownie Squares


	Frosty Latte


	 Ingredients:

	4  

cups (1 L) vanilla or coffee ice cream, slightly softened

2  

cups (500 mL) milk, well chilled

2  

cups (500 mL) brewed coffee, cooled to room temperature


	
	
	
	


	 Directions:

	1.
	Scoop ice cream into Quick-Stir® Pitcher. Add milk and coffee. Cover pitcher with lid; plunge to mix. Serve immediately.
	
	
	

	
	
	
	

	Berries & Cream Brownie Squares                      Yield: 20 servings
 1 package (19-21 ounces) brownie mix (plus ingredients to make cake-like brownies) 

 1/4 cup strawberry jam 

 1 package (6 ounces) white chocolate squares for baking 

 1 lemon 

 1 container (16 ounces) frozen whipped topping, thawed, divided  (Cool Whip…PLEASE)
 1 package (8 ounces) cream cheese, softened 

 1/4 cup powdered sugar 

 1/2 cup toasted sliced almonds, coarsely chopped 

 2 cups strawberries (about 12 whole strawberries) 

 1/2 cup blueberries 

Additional powdered sugar 

1. Preheat oven to 350°F. Lightly spray Rectangular Baker with oil using Kitchen Spritzer. Prepare brownie mix according to package directions for cake-like brownies; pour batter into baker, spreading evenly. Bake 25-30 minutes or until wooden pick inserted in center comes out almost clean. Remove from oven; cool completely. Place jam in Prep Bowl. Microwave on HIGH 15-20 seconds or until melted; brush over brownie using Pastry Brush.

2. Coarsely chop white chocolate using Crinkle Cutter; place in Small Micro-Cooker®. Microwave, uncovered, on HIGH 1-2 minutes or until melted and smooth, stirring after each 30-second interval; set aside to cool. Juice lemon using Juicer to measure 1 tablespoon juice. Attach open star tip to Easy Accent® Decorator; completely fill with whipped topping (1 1/3 cups). In Classic Batter Bowl, combine cream cheese and powdered sugar; whisk until smooth using Stainless Whisk. Add melted white chocolate; mix well. Fold in remaining whipped topping until well blended. Mix in lemon juice (mixture will thicken slightly). 

3. Spread filling mixture over brownie, forming a smooth surface. Coarsely chop almonds using Food Chopper; sprinkle over filling. Pipe 20 rosettes evenly over filling. Slice strawberries using Egg Slicer Plus®. Top each rosette with two strawberry slices and three blueberries. Refrigerate at least 30 minutes. Sprinkle with powdered sugar using Flour/Sugar Shaker. Slice into squares using Utility Knife that has been dipped in hot water.
	
	
	


