Ice Cream Social Ideas

· Apple Bundles w/Ice Cream

· Bake Brownies  for Sundae’s

· Use Ice Shaver to do “Icee’s” (can freeze yogurt in tubs)

· Use Chillzanne Platter to place toppings

· Put Coolwhip in EAD and/or smooth peanut butter in EAD

· Use ESP (egg slicer plus) to slice fruit

· Food Chopper for peanuts and candies

· Heat up syrup (choc/caramel) in micro cooker and serve w/V-shape cutter

· VP(veg peeler)-to make chocolate curls

· Make a Giant cookie or Easy Dessert Pizza 

Thanks to Susan Hait for sharing the following: 
Marilyn 

Marilyn,  a fellow consultant, Regina, had this on one of the loops and 
sounded great.  Goes well with your meeting from last week.  

Sue 

<< I just finished my Ice Cream Social/Breast Cancer Fundraiser!  Here’s the outline.  Hope you all find this helpful!  :) 

Ice Cream Social Outline—Shows $592.50 in Products!!! 

Begin with apron for you  & if a Kids show, the children’s apron. Both wash hands using Suds pump. 

In Stoneware Bar Pan covered with parchment paper, prepare one box of  Angel Food Cake Mix (as you would for making a roll).  Set Clock Timer.  I did this about 10 minutes before guests arrived, so that the timer actually went off after I had begun. 

For drinks, Strawberry Kool-Aid in the Quik-Stir Pitcher with one sliced lemon (slice using a Utility Knife), and Pampered Chef Coffee in Carafe. 

Have fresh fruit in your 2-Qt. Batter Bowl.  It’s very pretty and you’ll at least be displaying one of our most popular tools.  (I also had my Small Batter Bowl out on the table with all of the spoons.) 

In Chillzanne Platter with Divider, sort toppings.  Use Small Colander & Bowl to drain a jar of Maraschino Cherries with stems.  Use Food Chopper to chop nuts on Cutting Board and scoop into their Chillzanne compartment with the Handy-Scraper.  Use Deluxe Cheese Grater to grate white chocolate chips.  Use V-Shaped cutter to remove hull from Strawberries.  Slice strawberries using the Egg-Slicer Plus.  Use Hold ‘N’ Slice and Quickut Paring knife to slice bananas.  
In the center compartment of the Chillzanne platter, pour a jar of caramel ice cream topping.  In the final compartment of the platter, zest one lemon using the Lemon Zester/Scorer.  Then, take a Kitchen Spritzer filled almost to the line with cold water.  Add some juice from the lemon using the Lemon Aid.  Mix well.  Spritz fresh fruit to keep it from browning.  

Open a can of Hershey’s chocolate syrup with the Smooth-Edge Can Opener.  Pour chocolate into a piece of cookware for heating.  Using the Apple Peeler/Corer/Slicer (on stand with Thick Slice Rod), peel, core and slice one Granny Smith Apple.  Put apple through The Wedger.  Peel one (soft) pear with the Vegetable Peeler.  Core pear with The Corer.  Using V-Shaped Blade, slice the pear.  Cut slices using  Paring Knife.  Put apple and pear slices into the Small Micro- 
Cooker.  In Flour/Sugar Shaker, measure ¼ cup sugar using the Adjustable Scoop.  Add 1 tablespoon Korintje Cinnamon using the Adjustable Measuring Spoon.  Mix cinnamon and sugar well using the mini-whipper.  Shake mixture over apples and pears, mix using Skinny  Scraper, cover and microwave for 3 ½ minutes. 

Using Small scoop fill Easy Accent Decorator with frozen whipped topping, thawed. 

Use Ice Cream Dipper to serve Ice Cream (I used a 2.5 gallon bucket of Ice Cream that had chocolate on one side and vanilla on the other.)  Use Bread knife and Mini-Serving Spatula to serve cake.  Use Baster to drizzle heated chocolate.  Use Large Serving Tongs for the 
apple/pear mixture.  For Chillzanne Platter, use serving accessories such as Bamboo Tongs, Bamboo Spooners and the Small Serving Tongs. 

Patsy McGovern
Here is a great outline for Ice Cream Social parties by Director, Emily 
Smith.  I especially like the flyer she sends out! "Sundaes are Better on 
Tuesdays!" 

I read a few days ago about someone doing one of these shows and wanted to 
comment.  

I did one a few weeks ago and it was a hit!  
The first thing I did was prepare cookies in the bar pan as a demo.  We 
used the Betty Crocker bag mix.  The Bar pan is big enough to hold two bags 
of mix.  So the Host chose 2 different flavors and we mixed one bag and 
bumped in half of the bar pan and then added the other dough to the other 
side.  Covered it with parchment paper and used the Bakers Roller to evenly 
spread the dough to cover the pan.  They baked 20 min and came out great! 
Half of the cookie was chocolate chip and the other half was chocolate with 
peanut butter chips.  Showing the cookie demo added a few other products 
that the ice cream doesn't. 

Stoneware 
BB 
Baker's Roller 
Measure-all 
Parchment Paper 
Bamboo Spoons 
Oven-Mitt 
Cooking Rack 
Timer 
Mini-Serving Spat 
SS knives 

Then as the cookies were baking I explained how to each of the products we 
would be using to make the sundaes.  We set up stations across the front of 
the demo table.  I used the last 5 minutes to talk about bookings and 
Recruiting, passed out PDS and answered questions.  It timed great.  When 
the cookies were coming out of the oven, they began making their sundaes 
and had a warm cookie on the side. 

Food Chopper for chopping nuts 
Colander and Bowl Set to strain crushed pine-apple 
Bamboo Tongs for picking up cherry for the top 
EAD for Cool Whip 
Micro Cooker for hot fudge sauce 
Egg Slicer for banana slices 

Ice Cream Dipper 
Cheese Grater for grated chocolate on top 

This show was a group of people who could have done my demo on their own. 
They knew it all and have been to probably 10+ shows this year!  
18 attendance 
sold 5 EAD's (they sell like crazy if you can get them to use it themselves) 
8 Bar Pans 

The show is closing at $702 commissionable sales.  I think it works and can 
show  TONS of products.  Great theme show for the summer months!  We called 
it  "Sundaes are better on Tuesdays!"  and I made flyer invitations for the 
host to mail instead of the postcards. 

Emily Smith
