ICE CREAM SOCIAL DEMO

SET UP STATIONS:

1.  Ice Cream:
1175 Cooks Corer & 1182 Egg Slicer Plus (strawberries)

2585 Food Chopper (nuts, candy)
1778 Easy Accent Decorator (Cool Whip)

1275 Deluxe Cheese Grater (chocolate candy)

2776 Micro Cooker/1½ Qt. Saucepan (fudge topping)


2780 Chillzane Platter (put ice in, later put ice cream)
2730 Ice Cream Dipper

2020/2763 Stir Fry Skillet & Nylon Tool Spoon for apples

1695 Flour/Sugar Shaker

1310/1430 Rectangular Baker  w/brownie, 1044 Paring Knife, 2621 Mini Serving Spatula (for brownie)


2.  Ice Shaver or Quick-Stir Pitcher: (Optional) 

3.  Sandwiches Tarts (optional):  1195 Cut ‘N Seal

1485 Baker’s Roller
2530 Small SS Scoop

DO AHEAD:

1.  Set up Stations
2.   Put butter in Stir-Fry.  Mix brown sugar & cinnamon in 1 Qt. BB.  

 3-4   Granny Smith apples

¾  cup brown sugar

½  tsp. cinnamon

½ tsp. Vanilla extract

2   Tbs. butter

Apple Stir Fry DEMO

1. Peel core and slice apples 2430 AP/C/S - 2435 Stand - 2425 Wedger- 

2. Cut apples in ½- 1046 Utility Knife 

3. 2517 Suds Pump
4. Cook apples – 2020/2763 Stir-Fry Skillet  2365/2765 Glass Lid  2506 Kitchen Spritzer
“How would you like to get this cookware for ½ price?  Well you can, just by making the decision tonight to have a show of your own.  You will be so glad you did.  You will thank yourself every time you use it for making the best decision, because it will be the last cookware you’ll ever have to buy, since it has a life time warranty.”
5. 2 Tbs. Butter, melt, add apples  1657 Mix ‘N Scraper 2315 Nylon Tool Set - 

6. Add brown sugar, cinnamon - 2233 Small BB - 2185 Adj. Scoop 2215 Adj. Measuring Spoons 
7. Add vanilla extract, stir 
8. Vanilla ice cream - Serve - 2730 Ice Cream Dipper 

9. 1435/1310 Rectangular Baker - brownie 1900 Clock Timer “The hardest choice you will make tonight, is which stone you’ll own 1st, I’ll be glad to help you with that choice.  Thank about which metal/glass pan you use the most and consider replacing that one 1st.”
10. Show how to make sandwiches 1195 Cut ‘N Seal  2530 Sm S/S Scoop 1485 Baker’s Roller
11. 1022 - Large Cutting Bd - SS Knives 1044 - 1046 - 1047
12. 2945 - Ice Shaver   2270/2275 Quick Stir Pitchers
13. Show Tools for Sundaes - BREAK to make sundaes & come back to seats to eat and have Door Prize drawing, closing, etc.
ICE CREAM SOCIAL DEMO

SET UP STATIONS:

1.  Ice Cream:
1175 Cooks Corer & 1182 Egg Slicer Plus (strawberries)

2585 Food Chopper (nuts, candy)
1778 Easy Accent Decorator (Cool Whip)

1275 Deluxe Cheese Grater (chocolate candy)

2776 Micro Cooker/1½ Qt. Saucepan (fudge topping)


2780 Chillzane Platter (put ice in, later put ice cream)
2730 Ice Cream Dipper

2020/2763 Stir Fry Skillet & Nylon Tool Spoon for bananas

1695 Flour/Sugar Shaker

1310/1430 Rectangular Baker  w/brownie, 1044 Paring Knife, 2621 Mini Serving Spatula (for brownie)


2.  Ice Shaver or Quick-Stir Pitcher: (optional) 

3.  Sandwiches Tart (optional)s:  1195 Cut ‘N Seal
1485 Baker’s Roller
2530 Small SS Scoop

DO AHEAD:

1.  Set up Stations
2.   Slice 4 bananas and put in Small BB.  Zest half of lemon , set aside.  

5 small bananas

1 lemon

1 jar caramel ice cream, topping

½ tsp. Pantry Cinnamon

1  teaspoon Rum extract

Bananas Foster Stir Fry DEMO

1. Slice Banana  1182 -Egg Slicer Plus-.2233 Small BB 

2. Zest and juice ¼ C lemon , 1133–Lemon Zester/Scorer, 2305–Juicer

3. 2517 Suds Pump
4. 2020/2763 Stir-Fry Skillet  2365/2765 Glass Lid  2506 Kitchen Spritzer

“Imagine cleaning out your cabinets, taking out your old dented cookware and putting in your new cookware that you got ½ price from the show you booked today & you’ll never have to buy another set because it comes with a Lifetime Warranty!”
5. Combine caramel topping, lemon juice & cinnamon in skillet 1657 Mix ‘N Scraper 2315 Nylon Tool Set 2215 Adj. Measuring Spoons 
6. Bring to a boil over med-high heat, stirring occasionally, remove from heat.

7. Stir in bananas, and rum extract, toss gently 
8. Vanilla ice cream , garnish with lemon zest- Serve - 2730 Ice Cream Dipper 

9. 1440 Stoneware Fluted Pan/1435/1310 Rectangular Baker pound cake or brownie 1900 Clock Timer  “The hardest choice you will make tonight, is which stone you’ll own 1st, I’ll be glad to help you with that choice.  Thank about which metal/glass pan you use the most and consider replacing that one 1st.”
10. Sandwiches 1195 Cut ‘N Seal  2530 Sm S/S Scoop 1485 Baker’s Roller
11. 1022 - Large Cutting Bd - SS Knives 1044 - 1046 - 1047
12. 2945 - Ice Shaver   2270/2275 Quick Stir Pitchers
13. Show Tools for Sundaes - BREAK to make sundaes & come back to seats to eat and have Door Prize drawing, closing, etc.
Chocolate Praline Sauce

1 stick butter                dash of salt
1/2 cup chocolate chips        1 cup brown sugar
1/2 cup toasted pecans        3 Tbls. Karo syrup
1 cup evaporated milk            1 tsp. vanilla

Melt butter and chocolate chips in Stir-Fry Skillet. Once melted, add brown sugar, Karo and salt. Let sauce boil 5 minutes.  Chop toasted pecans. Add to skillet:  evaporated milk, pecans and vanilla, mixing well between each addition.  Let boil one minute.  Remove from heat and let cool slightly.  Serve warm with brownies and vanilla ice cream.

Coconut Pecan Sauce

1 (14 oz.) can Sweetened Condensed Milk
2 egg yolks, beaten
1/4 cup butter
1/2 cup coconut flakes
1/2 cup chopped pecans
1 teaspoon vanilla

Combine first 3 ingredients.  Microwave on 70% power (medium-high) for 3 minutes.  Stir.  Microwave an additional 1-2 minutes.  Stir in remaining ingredients.
