
Want a FUN time out with friends??

Want to learn amazing GARNISHING techniques??

Want to MAKE and EAT a 

Gorgeous Garden Cake??
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Want to Teach your friends FUN Savory snacks?
Schedule a Garnishing Class with me today!

Brenda Kempton, Independent Advanced Director/ National Consultant Trainer for the Pampered Chef; (913) 248-7700   shadowchef@juno.com

Gorgeous Garden Cake Workshop

Planned and prepared by Sherri Carr, Independent Senior Exec Director, The Pampered Chef

We will transform bread, cream cheese, seasonings and vegetables into a dazzling edible delight.  Pleasing to the eye and pleasant to the palate.  You’ll think you’re on a cruise ship.  GARNISHING IS EASY AND FUN!!!  The tools needed are inexpensive – yet impressive to everyone!  Celebrations at the table help to make special occasions memorable.  The cake we will make tonight would cost you $50.00 or more if bought from a bakery.

Cake Recipe:



Ingredients to Purchase:

~ GORGEOUS GARDEN CAKE ~
Garden Cake Garnishes

Tomato Rose





Celery Fan (Whisk)

Cherry Tomato Rose




Cut Out Peppers

Carrumber Flowers (Carrots in Cucumbers)

Carrot Flowers

Scallion Pompom w/ Black Olive Base (Candles)
Radish Rose 

Garnishing Tips:

When selecting fruits and vegetables:

1. Ripe

2. Bright Colored

3. Uniformly Shaped

4. Unblemished

5. Fresh

Wash and dry before using – Never Freeze

Use fruits and vegetables at room temperature (cold makes them brittle).

To rid onion odor – make cuts – soak in hot water for 5 minutes

To color an onion – drop dye in water in glass bowl and dip

Radishes – use Medium size with leaves attached

Carrots – thicker ones are easier to work with

Make Garnishes ahead and store as follows:

In Ice Water



Cover with plastic wrap and place in fridge (no water)
Beet




Cucumber*

Carrot*




Tomatoes*

Turnip




Citrus

Radish*




Melons

Green Onion/Scallion*


Mushrooms

Bell Pepper*



Apples

Celery*




Avocados

* used in making Garden Cake

Ice water stiffens – so sets shape of garnish.  Also separates parts and curls edges.

If you need flexibility – soften vegetables by soaking in salt water (2 TBSP to 2 C water).

Lemon juice – prevents darkening. Also preservative when you coat your fruit and vegetables.  If you do not have lemon juice, take 2 vitamin C tablets and crush them in water.

Freeze Garnish??? YES – Submerge in water and freeze.  Will keep for 8 – 10 months.

HAPPY GARNISHING!

HOW to Make Glorious Garnishes!

Celery Whisk:

Ingredients:  celery and bowl of ice water; Tools & Supplies:  3-inch Self Sharpening Paring Knife, Egg Slicer Plus

Whisks are a pretty addition to dip and relish trays.  Mix these with carrot curls, pickle fans, radish roses and carrot tulips.

1. Wash celery ribs and dry.  Using the 3-inch Self Sharpening Paring Knife, cut the celery into 4-inch lengths.

2. Open the Egg Slicer Plus and press the end of the celery stalk onto the wires and push until you are ½ inch of the end.  Remove and give celery a quarter turn.  Push end of celery halfway through wires.  Place in ice water and refrigerate until the strips fan out.

Tomato Rose

Ingredients:  A firm roma tomato; Tools & Supplies:  A 3-inch Shelf Sharpening Paring Knife

Tips & Timing:  Use a gentle sawing motion.  Peeling a tomato can be quite messy if you push too hard with your knife.  Roses can be made with cherry tomatoes and citrus fruits, but start with roma tomatoes first.  Citrus peel roses must be cut paper thin.  

The roses can be made up to a day in advance.  It’s convenient to lay them on cucumber slices and then handle them by lifting slices rather than roses.

USES:  Place a single rose, or a bouquet of 3 or more, on any flat serving dish, tray or board as a centerpiece or corner accent.  Surround roses with fresh green herbs.  Place 1 in center of a cucumber spiral for a double design – very striking!  Cherry tomato roses are lovely garnishes for individual plates.  Do not place tomato roses on top of bowls of salad or they will unravel as salad is being served for they will unravel as your salad is being served and they will become a tomato snake.

1. Begin by cutting a ½ inch wide strip of skin from around stem depression, using a gentle sawing motion.  Leave a little flesh attached to skin but stay well out of seed area.  The knife doesn’t advance very much.  Rather, tomato should be rotated into sawing blade.  Don’t rush, but do keep a light and steady pressure behind your sawing motion.

2. Just as you are about to complete cutting this strip form around stem depression, dip angle of knife so second turn around tomato will be just under the first.  The rest of the process is to peel a continuous strip of skin form entire tomato.  Generally, 3 to 4 full revolutions can be made before finishing.  As ribbon of skin lengthens, work so it can rest on your cutting board.  If ribbon breaks somewhere near its middle, don’t fret.  Overlapping pieces during final roll-up will correct that problem.

3. As you near very end of cutting, finish by slicing a slightly wider swatch of skin through the last inch or so.

4. Lay ribbon our flat, skin side down.  It will form an elongated “S”.  Begin rolling it up in reverse; that is, begin at flower end.  It’s easiest to leave it on cutting board rather than holding it up in your hands.  Pretend you’re rolling up some leftover ribbon.  As you near stem end, follow curving peel all the way around.  No special twisting should occur.  You are now finished.  If your rose looks odd, you have probably done what at least half of all cooks do – you’ve managed to turn it upside sown while rolling peel onto stem end.  Just turn it over.
5. If you’d like a rose that looks more line a rosebud, lay peel skin side up before rolling it.
Radish Roses:

Ingredients:  radishes; Tools & Supplies:  3-inch Self Sharpening Paring Knife

1. Remove leaves and stems.  Wash and dry radishes.  Cut off both top and bottom of radish so you have flat surfaces on both ends.

2. Make 3 equal cuts from the top of radish going about 1/2 way down, rotating 1/3 with each turn.
Carrot Florettes

Ingredients:  carrots; Tools & Supplies:  Crinkle Cutter, Vegetable Peeler

1. Wash and dry carrots.  Peel if you wish using the Vegetable Peeler.

2. Using the Crinkle Cutter, cut into disks/florettes

Carrot Tulips:

Ingredients:  carrots; Tools & Supplies:  3-inch Self Sharpening Paring Knife

1. Wash and dry carrots.  Use skinny end of carrot.  Cut about 1 inch pieces.

2. About ½ inch from bottom of carrot, make 3 angled cuts into carrot, rotating carrot 1/3 with each cut.  Make sure your cuts overlap a little on the sides.

3. After making the cuts, take carrot and twist so carrot breaks at cuts.  You should now have 2 pieces.  Use the piece that resembles a tulip and eat the other piece or save for use later.

Olive Scallion Pompom Flower/Candle

Ingredients:  green onions/scallions, large black pitted olives; Tools & Supplies:  3-inch Self Sharpening Paring Knife, Smooth Edge Can Opener

As a decorative border, circle your platters of cold cuts with these easy to make pompom flowers or use as candles on cake.

1. Wash and dry green onions.  Slice off a 3 inch section form the stem of a small scallion.  Remove the root end.

2. The petals are made by slicing the scallion bulb into many thin slivers.  Spin the scallion to separate the petals.  Soak the scallion in ice water for 5- 10 minutes to allow the ends to curl.

3. You can color the scallion by placing the ends in food coloring.

4. Cut the ends off of large pitted olives.  Push the scallion flower/candle into the olive.

Carrumbers

Ingredients:  cucumbers, carrots; Tools & Supplies:  3-inch Self Sharpening Paring Knife, V-Shaped Cutter, Crinkle Cutter, Cooks Corer, Lemon Zester/Scorer, Vegetable Peeler

1. Wash and dry cucumbers and carrots.  

2. Cut ends off of cucumbers.

3. Using the Lemon Zester/Scorer, score the cucumbers from end to end evenly spaced apart.

4. Using Cooks Corer, push through the center of cucumber to remove the seeds.

5. You can remove the skin of the carrots by using the Vegetable Peeler, if you choose.

6. Once the seeds are removed, push carrot into the center opening of cucumber until snug.

7. Using the crinkle cutter, cut cucumber into disks.  Voila!  You now have carrumbers!

Pepper Cut-Outs

Ingredients:  bell peppers; Tools & Supplies:  3-inch Self Sharpening Paring Knife, Creative Cutters

1. Wash and dry bell peppers.  Cut bell peppers into strips about 1 inch wide.

2. Remove seeds and stem section of peppers.

3. Lay strips of peppers meaty side down.  Cut out shapes using various shaped cutters.

4. Decorate cake with pepper cut-outs.

Enjoy these great garnishes – and add others of your choosing!  

Sincerely, Brenda Kempton 
�








Pre-bake round bread-loaves in Deep Dish Baker.  Slice each in half with Serrated Bread Knife to make 2 layers each (for a layer-cake effect).





Create Garnishes for decorations (see instructions below).





Mix softened cream cheese with mayonnaise.





Take approx. ½ cup of cream cheese mixture and stir in 3-4 drops red food coloring to create pink ‘frosting’.  Fill Easy Accent Decorator.





Mix remaining cream cheese with Dill and pressed Garlic.  





Assemble cake as follows:


	Lay 1 bread layer on cutting board – spread with cream cheese mixture.  Top with chopped carrots (remaining from garnishes).


	Top with next bread layer, and spread with cream cheese.  Top with chopped peppers (remaining from garnishes).


	Top with next bread layer, and spread with cream cheese.  Top with seedless cucumber slices sliced with the Ultimate Slice n Grate.


	Add last bread layer, and ‘frost’ entire cake with remaining cream cheese.


	Use Lift n Serve to remove cake to SA Large Platter.


Use Easy Accent Decorator and pink cream cheese for decorative accents around the base.


Decorate cake with garnishes.  





Slice and serve – Enjoy!














2 Rounds of Focaccia Bread – or Bake your own bread in Deep Dish Baker**


¼ cup Mayonnaise 


3 – 8 oz. Cream Cheese


3-4 drops Red Food Coloring


1.5 tsp. Pantry Dill Seasoning


1-2 cloves Garlic


1 Seedless Cucumber


1 Cucumber – straight, not curved


1 Bunch Radishes w/ Stems


Small pkg. Slivered Almonds


Roma Tomatoes


Cherry Tomatoes


1 Red Pepper


1 Yellow Pepper


1 bunch Green Onions


10 black Olives


3 big Carrots – uniform width


3 Stalks Celery





Paper Plates


Forks


Beverage


Toothpicks





** Our Pantry Pizza Crust and Roll Mix works great – follow the instructions for Pizza Crust, and bake in the Deep Dish Baker.








