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Chocolate-Strawberry Skillet Cake 





1 pkg (18.25 oz) devil's food cake mix (plus ingredients)�1 tablespoon butter or margarine�2 squares (1 ounce each) semi-sweet chocolate for baking�1 ½ cups thawed strawberry whipped topping


1 cup sliced strawberries


     


Preheat oven to 350° F. Prepare cake mix according to package directions in a bowl; beat until smooth. Melt butter in a skillet over medium heat, tilting skillet to coat bottom. Gently pour batter over bottom of skillet, spreading evenly. 





Bake, uncovered, 30-35 minutes or until cake tester inserted in center comes out clean. Carefully remove to cooling rack. Loosen edges of cake and carefully invert cake onto heat-proof serving plate. Cool Completely.





Chop chocolate using Food Chopper. Place chopped chocolate and butter in Small Micro Cooker. Microwave on high for 2 min. or until butter is melted. Stir until chocolate is completely melted. 





Top with the whipped topping using Large Spreader or Easy Accent Decorator, garnish with strawberries, drizzle chocolate over cake. Let stand until chocolate is set. Store leftover cake in refrigerator.





Strawberry Lemonade Quencher


10 cups cold water 		3/4 cup sugar


1 can (10 oz) frozen strawberry daiquiri mix, thawed


Whole strawberries (optional)


1 cup fresh squeezed lemon juice (4 to 5 large lemons)





Place all ingredients except strawberries in Family-Size Quick-Stir Pitcher. Plunge until contents are thoroughly mixed. Garnish each glass with a strawberry, if desired. Serve chilled.








*Low-Fat Dip 


*Pepperoni Pizza Twist


*Easy Peanut Butter 


     Presses


*Pico De Gallo 


*Decadent Chocolate 


     Raspberry Torte


*Olive Bruschetta


*Tomato Herb��� Mini Loaves


*Chicken Enchilada Ring
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Confetti Pasta Salad





1 cup coarsely chopped broccoli 


1 cup coarsely chopped cauliflower 


1 pkg (9 oz) refrigerated cheese-filled tortellini, cooked & drained 


1 medium carrot, thinly sliced 


2 tablespoons thinly sliced green onions


1 garlic clove, pressed 


1 cup sliced mushrooms


1/2 cup fat-free Italian salad dressing 


1 teaspoon hot pepper sauce (optional) 


1/2 cup (2 ounces) grated fresh Parmesan cheese


     


Combine all ingredients except Parmesan cheese in Classic Batter Bowl; toss gently. Transfer to Large Simple Additions Bowl. Sprinkle with Parmesan cheese. Serve








Wild Raspberry Summer Sipper


3 cups chilled raspberry-cranberry juice drink


1 quart raspberry sherbet, divided


1 liter (4 cups) chilled lemon-lime flavored carbonated soda





Pour juice drink into Quick-Stir Pitcher. Using Ice Cream Dipper, pack 2 cups of the sherbet into Measure-All Cup. Add sherbet to pitcher; plunge until well mixed.





For each drink, place 1 scoop of the remaining sherbet in 10-ounce drinking glass. Fill glass half full with juice drink mixture (½ cup); add carbonated soda (½ cup) until foam reaches top of glass. Serve immediately.








Strawberry Margarita Squares


Crust


2 cups (66) fat-free mini-twist pretzels (1 cup crushed)


½ cup butter or margarine, melted


¼ cup sugar





Filling


2 packages (8 oz. each) cream cheese


½ cup thawed, frozen margarita mix concentrate


2 containers (8 oz. each) frozen whipped topping, thawed, divided


1 package (3 oz.) strawberry gelatin


½ cup boiling water


1 package (10 oz.) frozen sliced strawberries in syrup


Fresh strawberry slices (optional)


Lime slices (optional)





Preheat oven to 350°F. For crust, finely crush pretzels in resealable plastic bag with Baker’s Roller. Melt butter in Small Micro-Cooker on HIGH 30 seconds or until melted. Add crushed pretzels and sugar; mix well. Press mixture onto bottom of Rectangular Baker. Bake 10 minutes. Cool completely.





For filling, beat cream cheese and margarita mix in Classic Batter Bowl until well blended. Fold in 2 cups of the whipped topping. Using Large Spreader, carefully spread cream cheese mixture evenly over crust. Refrigerate while preparing strawberry layer.





Place gelatin in Small Batter Bowl. Stir in boiling water; stir until completely dissolved. Add frozen strawberries and stir until strawberries separate and gelatin is thickened (a spoon drawn through mixture will leave an impression). Whisk in 3 cups of the whipped topping using Stainless Steel Whisk. Pour over cream cheese layer, spreading to edges. Refrigerate 3 hours to set.





Cut dessert into 15 squares. Garnish each serving with remaining whipped topping using Easy Accent Decorator. Top with fresh strawberry and lime slices, if desired.





Strawberry Cheesecake Torte


1 pkg (16 oz) pound cake mix (plus ingredients to make cake)


½ cup water


1 pkg (3 oz) strawberry gelatin


¼ cup seedless strawberry jam


1 lemon


1 package (8 oz) cream cheese, softened


1/3-cup cold milk


1 container (12 oz) frozen whipped topping, thawed


1 package (3.4 oz) cheesecake instant pudding and pie filling


1 kiwi, peeled, sliced and halved


1 cup hulled and sliced strawberries





Preheat oven to 400 degrees. Line Stoneware Bar Pan with 13-inch piece of Parchment Paper. Prepare cake mix according to package directions; pour into pan, spreading evenly using Large Spreader. Bake 15-18 minutes or until Cake Tester inserted in center comes out clean; cool 10 minutes. Carefully lift cake onto Stackable Cooling Rack; cool completely. 





In Small Micro-Cooker, microwave water on HIGH 1-2 minutes or until boiling. Add gelatin; stir until dissolved. Add jam; whisk until smooth. Invert cake onto smooth side of large Grooved Cutting Board; remove paper. Prick cake at 1/2 –inch intervals using Hold’N Slice. Using Pastry Brush, brush cake evenly with all but 2 tablespoons of the gelatin mixture. Trim ¼ inch around edge of cake; discard edges. Cut cake crosswise into 3 equal layers.





Zest lemon using Lemon Zester / Scorer; set aside. Juice lemon using Juicer to measure 2 tablespoons juice. In Classic Batter Bowl, combine cream cheese and lemon juice; whisk until smooth. Add milk; whisk until smooth. Spoon whipped topping over cream cheese mixture. (Do not mix.) Sprinkle with pudding mix; mix well. (Mixture will be very thick.)





Place one cake layer on Oval Platter. Attach open start tip to Easy Accent Decorator; fill with filling mixture. Pipe a straight border around edge of cake layer. Using Large Scoop, place 4 scoops of filling down center; spread evenly to border using Small Spreader. Top with second cake layer. Repeat filling as above. For third layer, pipe a decorative border around edge. Spread any remaining filling down center.





Slice kiwi; cut slices in half and arrange on top of cake. Hull strawberries using Core & More; slice using Egg Slicer Plus. Place strawberries and reserved gelatin mixture in Small Batter Bowl; mix gently using Small Mix ‘N Scraper. (If gelatin mixture has set, microwave on HIGH 5-10 seconds or until softened.) Spoon strawberries over top of cake; sprinkle with reserved lemon zest. Slice using Serrated Bread Knife.





Strawberry Bruschetta


 20 slices French bread, cut 1/4 inch thick  


 ¼ cup butter or margarine, melted  


 3 tablespoons granulated sugar  


 ½ teaspoon Pantry Korintje Cinnamon  


 1 lemon  


 1 container (8 ounces) cream cheese spread  


 ¼ cup powdered sugar  


 2½ cups strawberries, hulled and coarsely chopped  


 ⅓ Cup toasted sliced almonds  


Additional powdered sugar (optional)


     


Preheat oven to 375°F. Slice bread using Serrated Bread Knife; place bread slices on Rectangle Stone. Place butter in Small Micro-Cooker®; microwave on HIGH 30-45 seconds or until melted. Brush butter over bread slices using Pastry Brush. Combine granulated sugar and cinnamon in Flour Sugar/Shaker; sprinkle evenly over bread slices. Bake 12-14 minutes or until golden brown; remove baking stone from oven to Stackable Cooling Rack.





Meanwhile, zest lemon using Microplane Grater to measure 1 teaspoon zest. Juice lemon using Citrus Press to measure 2 teaspoons juice. In Small Batter Bowl, whisk cream cheese, powdered sugar, lemon zest and juice until smooth using Stainless Steel Whisk. Hull strawberries using Core & More; coarsely chop using Food Chopper.





Using Small Scoop, scoop cream cheese mixture over bread slices; spread evenly using Small Spreader. Place bread slices on Simple Additions® Round Platter; top with strawberries using Medium Scoop. Sprinkle almonds and powdered sugar over berries, if desired. Serve immediately.





Strawberry Spinach Salad





Dressing


1 lemon


2 tablespoons white wine vinegar


⅓ Cup sugar


1 tablespoon vegetable oil


1 teaspoon poppy seeds





Salad


¼ cup sliced natural almonds, toasted


8 ounces (1½ cups) strawberries, hulled and quartered


½ medium cucumber, sliced and cut in half


¼ small red onion, sliced into thin wedges (¼ cup)


1 package (6 ounces) baby spinach





For dressing, zest lemon using Microplane Grater to measure ½ teaspoon zest. Juice lemon using Citrus Press to measure 2 tablespoons juice. Combine zest, juice, vinegar, sugar, oil and poppy seeds in Small Batter Bowl. Whisk until well blended using Mini-Whipper. Cover; refrigerate until ready to use.





Preheat oven to 350°F. Spread almonds in single layer over bottom of Small Bar Pan. Bake 10-12 minutes or until lightly toasted. Remove from oven; cool almonds in bar pan.


Meanwhile, hull strawberries using Cook’s Corer; cut strawberries into quarters.





Score cucumber lengthwise using Lemon Zester/Scorer; remove seeds using The Corer. Cut into 2” pieces.  Use Ultimate Slice & Grate fitted with v-shaped blade to slice cucumber; cut slices in half. Slice onion into thin wedges.





Place spinach in large serving bowl; add strawberries, cucumber and onion. Whisk dressing; pour over salad, gently tossing to coat using 3-Way Tongs. Sprinkle with almonds. Serve immediately.





Roasted Garlic & Red Pepper Dip with Pita Chips





2 whole heads garlic, unpeeled


1 large red bell pepper, cut into 1 inch wedges


1 teaspoon olive oil


1 package (8 ounce) fat-free cream cheese softened


1/2 cup fat-free sour cream


2 teaspoons lemon juice


1/2 teaspoon Pantry Rosemary Herb Seasoning Mix


Rosemary Pita Chips (optional)





Preheat oven to 425°F.  Slice about 1/4 inch from top of each garlic head to expose garlic cloves.  Place in center of Deep Dish Baker; surround with bell pepper wedges.  Spray garlic and bell pepper with olive oil using Kitchen Spritzer; cover with aluminum foil.  Bake 40-45 minutes or until garlic is soft; cool completely.


 


Place cream cheese in Small Batter Bowl; microwave on HIGH 30 seconds until softened.  Whisk vigorously until smooth using Stainless Steel Whisk.


 


Remove skin from bell pepper; finely chop using Food Chopper.  Squeeze garlic cloves from papery skin into batter bowl.  Add bell pepper, sour cream, lemon juice and seasoning mix; mix well.  Cover; refrigerate at least 1 hour to allow flavors to blend.  Serve with Rosemary Pita Chips, if desired.





Rosemary Pita Chips





6 whole wheat pita pocket bread rounds


6 garlic cloves, pressed


1 tablespoon olive oil


4 teaspoons Pantry Rosemary Herb Seasonings Mix





Preheat oven to 400° F.  Split each pita pocket in half horizontally.  Using Garlic Press, press garlic over rounds; spread evenly.  Lightly spray rounds with olive oil using Kitchen Spritzer; sprinkle evenly with seasoning mix.


 


Cut each round into eight wedges.  Arrange half of the pita wedges in a single layer on Large Round Stone.  Bake 8-10 minutes or until chips are lightly browned and crisp.  Remove from baking stone; cool completely.  Repeat with remaining pita wedges.











