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Berries & Cream Cups





24 wonton wrappers			


1 tbsp. Butter, melted or spray- butter flavored Pam


Sugar		


8 oz low fat Strawberry yogurt


12 oz low fat whipped topping


Raspberries


Blueberries


Powdered sugar


     


Preheat oven to 350 degrees.  Brush one side of each wonton square with melted butter or spray with butter flavored Pam.  Press each wonton, buttered side up, into muffin cup.  Sprinkle with sugar with the flour sugar shaker.   Bake 6-8 minutes or until edges turn light golden brown.  Remove pan from oven to cooling rack.  Meanwhile, mix together 1 ½ cups whipped topping and yogurt.  Blend well.    Using small scoop, fill each wonton cup with rounded scoop of mixture; top with a dollop of whipped topping using Easy Accent decorator.  Top with 2 blueberries and 2 raspberries each.  Sprinkle with Powdered Sugar in the flour sugar shaker.

















Thank you again for your support!!














cake. 





Spread any remaining filling over outside of cake to create a smooth surface. Frost cake with remaining whipped topping. 





To form decorative peaks, press spreader into topping and pull away. Repeat over entire surface of cake. For easier slicing, refrigerate cake at least 30 minutes.  To easily cut cake into servings, cut cake into eight wedges from top to bottom using Utility Knife. Carefully insert Slice ’N Serve® horizontally into each wedge, dividing into two equal portions. 





Yield: 16 servings


Nutrients per serving: Calories 410, Total Fat 23 g, Saturated Fat 11 g, Cholesterol 55 mg, Carbohydrate 44 g, Protein 4 g, Sodium 310 mg, Fiber 1 g





Filling Variations: Strawberry Splash: Omit chocolate morsels. Add 1/2 teaspoon unsweetened strawberry drink mix powder (such as Kool-Aid®) to cream cheese mixture. Stir 1/4 cup chopped strawberries into cream cheese mixture. Proceed as recipe directs.








Fantastic Fast Fudge





1 bag (12 ounces) White chocolate chips


1 can strawberry frosting


Optional: nuts, sprinkles





Mix ingredients over low heat, in a piece of our cookware, until smooth.  Pour into Small Bar Pan.  You can chop nuts in the Food Chopper and sprinkle on top if you wish.  Cool in refrigerator for 30 minutes.  Cut and serve.














White Chocolate Dream Cake


Compliments of Lydia Martin





1 box of White Cake Mix


½ cup sugar


1 box (3.9 oz.) of white chocolate instant pudding


1 cup (8 oz.) sour cream


¾ cup water


¾ cup oil


4 eggs





Mix dry cake mix, sugar and instant pudding in a large mixing bowl.  Add sour cream, water and oil; mix well.  Add eggs, one at a time, until well blended.  Pour into a greased Fluted Pan and bake at 350 degrees for approx. 50-55 minutes.  Allow to cool for 10 minutes and invert onto serving plate.  Drizzle with melted white chocolate or decorate with frosting or cool whip.





Variation:  This cake can be made with other cake mix and pudding mix flavors.  They are all fantastic!





White Chocolate Dream Cake Variation


Add a few drops of red food coloring to make a pink cake!  





1 box of White Cake Mix


1 box (3.9 oz.) of white chocolate instant pudding


1 container (8 oz.) sour cream


¼ cup powdered sugar


1 container (8 oz.) cool whip


6 strawberries





I serve this on the Round Platter or a Simple Additions Medium Square.  Top with powdered sugar in the Flour/Sugar Shaker.  Pipe with cool whip with the decorator.  Slice 2 of the strawberries with the Egg Slicer and place strawberry slices in the cool whip dollops on top of the cake.  Make strawberry fans with the remaining strawberries and place around platter.  It’s gorgeous!!





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 Lemonade Quencher


10 cups cold water�1 can (10 oz) frozen non-alcoholic strawberry daiquiri mix, thawed�1 cup fresh squeezed lemon juice (4 to 5 large lemons)�3/4-cup sugar�Whole strawberries (optional)�Place all ingredients except strawberries in Family-Size Quick-Stir(R) Pitcher.  Plunge until contents are thoroughly mixed.  Garnish each glass with a strawberry, if desired. Serve chilled.





Apple Berry Spritzer


2 cans (11.5 oz ea) cranberry juice cocktail concentrate �1 liter (4 C.) chilled sparkling mineral water or club soda �1 bottle (25.4 ounces) chilled sparkling apple cider �1 orange �Pour juice concentrate, sparkling water and cider into Family-Size Quick-Stir Pitcher; plunge to mix.  Score orange using Lemon Zester/Scorer; cut into thin slices using Utility Knife.  Add orange slices to juice mixture.  To serve, pour over ice into tumblers.





Mock Berry Mojitos�3 cups cold water			1 ½ C Sugar�2 C fresh mint leaves (chopped)	2 C strawberry sherbet�1 cup fresh squeezed lime juice (7-8 Limes)�8 C club soda	  �Lime slices & mint sprigs for garnish (optional)�


Combine 2 cups (500 mL) of the water and sugar in Large Micro-Cooker®. Microwave, covered, on HIGH 4-6 minutes or until sugar is dissolved. Stir in mint leaves; let stand 5 minutes. 


Combine sherbet, remaining water and lime juice in Family-Size Quick-Stir® Pitcher. Carefully pour sugar mixture into pitcher, straining mixture through small holes of micro-cooker lid (discard mint leaves). Cover; plunge until well mixed. Add club soda to pitcher; stir gently with plunger.


Pour mojitos into ice-filled glasses. Garnish with lime slices and mint sprigs, if desired





Chocolate Strawberry Skillet Cake





1 package (18.25 ounces) devil's food cake mix (plus ingredients to make cake)�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





Directions:


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.





Yield: 12 servings or 24 sample servings 





Low-Fat Recipe: Instead of 2 eggs for cake mix, use 5 egg whites. Use margarine instead of butter. Use low-fat whipped topping.





Baked Alaska





1 package (18.25 ounces) strawberry cake mix (plus ingredients to make cake)


¾ cup semi-sweet White chocolate morsels, divided


1 package (8 ounces) cream cheese, softened


1 cup powdered sugar


1 container (16 ounces) Strawberry frozen whipped topping, thawed, divided





Preheat oven to 325(F. Grease and flour Classic Batter Bowl. Prepare cake mix according to package directions; pour into batter bowl. Bake 1 hour, 10 minutes-1 hour, 15 minutes or until Cake Tester inserted in center comes out clean. Remove from oven to Stackable Cooling Rack; cool 15 minutes. Run Large Spreader around outside of cake and gently turn out onto cooling rack, large end down. Cool 3 hours. 





Using Serrated Bread Knife, trim large end of cake to level. Place cake, large end down, onto Simple Additions® Medium Square. To slice cake into four equal layers, slice cake horizontally in half. Slice each half into two equal layers. 





Chop 1/4 cup of the chocolate morsels using Food Chopper; set aside. Place remaining chocolate morsels in Small Micro-Cooker®; microwave, uncovered, on HIGH 20-60 seconds or until melted and smooth, stirring after each 20-second interval. In clean Classic Batter Bowl, whisk cream cheese until smooth using Stainless Steel Whisk. Add powdered sugar; whisk until smooth. Stir in melted chocolate; mix well. Fold 2 cups of the whipped topping and chopped chocolate into cream 





cheese mixture using Classic Scraper. Using Small Spreader, spread bottom layer of cake with about half of the filling, forming a 3/4-inch layer. Repeat with remaining layers and filling, ending with the top layer of 








Fall   


  Party








*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








Join Us…Together We Can…





Your Pampered Chef Consultant:











Enjoy!!!
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