Fancy Fruit Kabobs

Assorted fruits:  Strawberries


     Sliced Peaches

                 Apple/Orange Wedges           

Pineapple Chunks

Grapes 

Assorted Melon 

Optional: Cubed Poundcake

Slide assorted fruit pieces (and/or poundcake) onto BBQ Skewer Set.  Serve alone or with one of the Fun Dips Listed below!  Fruit is also great grilled!  Make a Brown Sugar Glaze (Brown Sugar & Apple Juice), & brush the fruit before placing on the grill!  Enjoy!

Fluffy Peanut Butter Dip: Place 1/3-cup creamy peanut butter and 1(6-8 oz) container of vanilla yogurt in the Small Batter Bowl. Mix until smooth. Add ½ cup thawed, frozen whipped topping to Peanut butter mixture. Mix well & serve!

Cool Calypso Dip:  In Small Batter Bowl, combine 1 (7 oz.) jar of Marshmallow crème, & ¾ cup sour cream. Using Microplane Grater, zest lime to get one tsp. zest.  Cut lime in ½ and juice ½ of lime with Citrus Press to yield 1 tbsp of juice.  Add zest & juice to mallow mixture.  Mix well.  Place in bowl & dust with ½ tsp ground cinnamon.  Chill until serving!

Hawaiian Fruit Dip:  Combine ½ cup sour cream, 1 c. milk, & 1 box (3.4 oz.) instant vanilla pudding in Small Batter Bowl.  Whisk until smooth.  Add one (8oz) can crushed pineapple, un-drained & 1/3 c. coconut to batter bowl mixture.  Mix to combine. Chill before serving!
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Sparkling Citrus Cooler

1 can (12 oz) frozen lemonade concentrate, thawed

1 lemon



1 can (6 oz) frozen orange juice concentrate, thawed

1 lime

2 liters (8 cups) chilled sparkling water


1 orange

Place lemonade and orange juice concentrate in Family-Size Quick-Stir Pitcher.  Slice each fruit into 8 wedges using Utility Knife.  Place for wedges of each fruit into Quick-Stir Pitcher.  Reserve remaining wedges for garnish.  Add sparkling water to pitcher.  Plunge until contents are mixed thoroughly. Garnish each glass with one fruit wedge.  Serve!


      
 

 

 

 


Deluxe Cheeseburger Salad

4 hamburger bun tops


¾ cup ketchup

1 small red onion, divided

1 tbsp yellow mustard

1 can diced tomatoes, drained

8 cups thinly sliced romaine lettuce

1 ¼ pounds ground beef

1 cup ( 4oz) shredded cheddar cheese

½ cup finely diced dill pickles

Preheat oven to 425*.  Slice bun tops in ¼’ thick strips.  Arrange in a single layer on Large Bar Pan.  Bake 8-10 minutes or until lightly toasted.  Remove to Stackable cooling rack.  Cool completely.  Slice half of the onion crosswise into thin rings using the Ultimate Mandoline.  Open can of tomatoes and drain using Can Strainer.  Set onion & tomatoes aside.  Cook ground beef on 12” Skillet over medium-high heat 5-7 minutes breaking into crumbles using the Mix N’ Chop.  Chop remaining onion half using Food Chopper.  Finely dice pickles using 3” Paring Knife.  Add pickles, onion, ketchup & mustard to ground beef.  Mix well using Classic Spatula.  To serve, arrange lettuce on plates & spoon beef mixture over lettuce.  Top with shredded cheese, tomatoes & sliced onions.  Arrange hamburger bun croutons at edge of plate.  Enjoy!
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Molten Lava Cakes/1 Minute & 15 Second Cake

Basic Cup Cake Mix:
1 box Cake Mix (any flavor)
1 small box of INSTANT JELL-O PUDDING (any flavor)
To make the cakes follow the directions below:
1/2 cup of Basic Mix   

1 egg
1 Tablespoon Oil
                   1 Tablespoon Water
1 Small Scoop prepared frosting (optional)

Mix together first 4 ingredients in Small Batter Bowl.  Transfer to Simple Additions Bowl of your choice.  Add 1 scoop (a HEAPING teaspoon) of your choice of prepared frosting (optional). DO NOT STIR!! Place in the microwave and cook 1 minute 10 seconds to 1 minute 30 seconds (all microwaves vary). Invert onto Simple Additions Appetizer Plates, Dots Plates, Celebrate Plate or Dessert Plate. If you added frosting, you will have a MOLTEN LAVA CAKE—YUM!!!

CAKE IDEAS: 
Strawberry cake mix, cheesecake pudding, and cream cheese frosting
Banana cake mix, vanilla pudding (or banana), cream cheese frosting
Chocolate cake mix, chocolate pudding, chocolate frosting
German chocolate cake mix, coconut pudding, coconut pecan frosting
Lemon cake mix, vanilla pudding, cream cheese frosting.
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JERK CHICKEN NACHOS

6 cups Torilla Chips



1 small red bell pepper

3 cups diced or shredded cooked chicken
1 lime

8 oz. shredded montery jack cheese

2 tbsp fresh snipped cilantro

2 tbsp Jamaican Jerk Rub


¼ cup sour cream

Preheat oven to 425*.  Arrange tortilla chips in a slightly overlapping on Large Round Stone with Handles.  In Classic Batter Bowl, combine chicken, cheese & 1 tbsp rub..  Mix gently using Small Mix N’ Scraper.  Sprinkle chicken mixture evenly over tortilla chips. Bake 5-7 minutes or until cheese is melted.  Remove from oven to Round Woven Tray.  Meanwhile, dice bell pepper with Santoku Knife.  Cut lime in half crosswise.  Juice half of lime using Citrus Press into Small Batter Bowl.  Add bell pepper & remaining rub, mix well.  Snip cilantro into Prep Bowl cup using Kitchen Shears.  Slice remaining lime half using Ultimate Mandoline fitted with the V-Shaped blade.  Cut those slices in half.  Spoon bell pepper mixture over nachos & sprinkle with cilantro.  Garnich with lime slice and serve with sour cream, if desired.  














CREAMY ONE POT PASTA

4 large garlic cloves, peeled



2 medium carrots, peeled

1 jar (7oz) sun-dried tomatoes in oil, undrained
4oz. reduced-fat cream cheese

3 cans (14.5 oz each) chicken broth


¼ tsp salt

1 lb. uncooked penne pasta



½ tsp coarsely ground black pepper

1 head broccoli (2 cups florets)


Grated fresh parmesan

Thinly slice garlic using Paring Knife.  Place garlic & 1 tbsp of oil from sun-dried tomatoes into 8 Qt.-Stockpot.  Cook garlic over medium heat 2-3 minutes or until garlic is golden brown.  Remove from heat; add broth.  Return to burner & increase heat to high.  Cover & bring to a boil.  Stir in pasta, cover & simmer 8-10 minutes or until pasta is almost cooked but still firm, strirring occasionally using Mega Scraper.  Meanwhile, cut broccoli into small florets; place into Classic Batter Bowl.  Cut carrots in half, lengthwise.  Thinly slice crosswise on a bias using Santoku Knife.  Drain sun-dried tomatoes; pat dry with a paper towel.  Slice tomatoes into thin strips.  Add carrots & tomatoes to batter bowl.  Cut cream cheese into cubes.  Add veggies, cream cheese, S & P to stockpot.  Strir until cream cheese is melted & fully incorporated.  Reduce heat to medium; cover and cook and additional 2-4 minutes or until veggies are tender.  Serve immeadiately. Grate fresh parmesean cheese with Microplane Grater to top pasta.  Enjoy!  
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Spinach Carbonara Pizza

1 pkg (13.8 oz) refrigerated pizza crust
¼ cup fresh grated Parmesan Cheese

6 slices bacon




1 cup jarred alfredo sauce

8 cups fresh baby spinach leaves

¼ tsp coarsely ground black pepper

2 garlic cloves, pressed


8 oz. shredded mozzarella cheese

Preheat oven to 450*.  Unroll dough over bottom of lightly greased Large Bar Pan.  Gently stretch & press dough to cover bottom of bar pan.  Bake 10-12 minutes or until crust begins to brown; remove pan from oven to Stackable Cooling Rack.  Meanwhile slice bacon into ¼ inch pieces.  Cook in 8” sauté Pan over medium heat 5-6 minutes or until crisp.  Remove bacon from pan; drain on paper towels.  Place spinach & garlic pressed with Garlic Press into Classic Batter Bowl.  Cover batter bowl & microwave on high 2-3 minutes or until spinach is wilted.  Carefully remove lid; Press spinach to side of batter bowl using Small Mix N’ Scraper.  Dab excess moisture with paper towels & set aside.  Grate Parmesan cheese using Microplane Grater; set aside.  Finely chop half of the bacon using Food Chopper.  Measure alfredo sauce in Easy Read Measuring Cup.  Add chopped bacon & black pepper to alfredo sauce and mix well.  To assemble pizza, spread sauce to edges of crust.  Top sauce completely with 1 cup of the mozzarella cheese, spinach mixture and remaining bacon.  Sprinkle with remaining mozzarella cheese & Parmesan cheese.  Bake 7-10 minutes or until cheese is melted and golden brown.  Remove from oven to cooling rack.  Cut pizza into squares using Pizza Cutter.  Serve using mini-serving Spatula.
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NOT A CREATURE WAS STIRRING CUPCAKES

1 package (9oz) devils’ food cake mix


24 vanilla wafer cookies

½ cup water





24 candy coated chocolate pieces

1 egg






12 chocolate kisses

¾ cup vanilla frosting




shoestring licorice

Preheat oven to 350*.  Put 1 paper liner in each cup of the 12-Cup Stoneware Muffin Pan.  Combine the cake mix, water and egg in Classic Batter Bowl.  Mix.  Using the Large Scoop put 1 heaping scoop of batter into each muffin cup.  Bake the cupcakes for 15-18 minutes or until cake tester inserted in the center of each cupcake comes out clean.  Carefully remove the pan from the oven using Oven Mitt and place on Stackable Cooling Rack.  Let cupcakes cool for 5 minutes, before removing from pan.  Wait till cupcakes are completely cool before decorating them.  Spread the tops of the cupcakes with frosting.  To make mouse, put 2 vanilla wafers for the “ears”, one chocolate kiss for a “nose, 2 candy coated chocolate pieces for “eyes”, and pieces of shoestring licorice for the “whiskers”!  Enjoy!
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MARSHMALLOW TREAT ORNAMENTS

6 Tbsp butter



16 pieces thin black or red licorice rope

2 ½ cups miniature marshmallows
16 gummy ring candies

2-3 tsp red or green food coloring
3 tbsp decorating non-pareils 

5 cups crisp rice cereal

Melt butter in Executive Casserole over low heat (do not use stainless cookware).  Add marshmallows and stir with Mix N’ Scraper until completely melted.  Remove from heat and add food coloring.  Stir until well blended.  Add cereal to marshmallow mixture and stir until well coated.  Using Large Scoop, scoop cereal mixture into 16 rounded portions onto Parchment Paper.  Fold one piece of licorice rope in half.  Wearing plastic gloves, form an indentation for licorice.  Insert licorice ends into indentation.  Lightly pack scoop into a ball around the licorice, leaving a 1-½ inch loop at the top.  Tread one gummy ring over licorice loop to fit on top of ball at base of loop.  Place non-pareils into coating tray.  Roll each ornament in non-pareils to form a narrow stripe around the middle.  Store in airtight container at room temperature or until ready to serve.  
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CANDY CANE BROWNIE LOLLIPOPS

1 package (18-21 oz) fudge brownie mix, plus ingredients to make brownies

24 candy canes

10 oz. chocolate flavored almond bark

Additional decorations, such as red jimmies

Line Medium Sheet Pan with a 13 in piece of Parchment paper; lightly spray with nonstick cooking spray and set aside.  Prepare brownie mix according to package directions; pour batter into pan.  Bake 30 minutes or until wooden pick inserted into center comes out with moist crumbs attached.  Remove from oven to stackable cooking rack; cool 20 minutes or until slightly warm.  Meanwhile, cut off straight end of candy canes to form 4 ½ inch sticks, using Utility Knife.  Place candy cane tops into resealable plastic bag and crush using flat side of Meat Tenderizer; set aside.  Using Medium Scoop, scoop brownies into 24 rounded scoops, packing brownie into scoop using hands.  Roll brownie scoops into smooth balls.  Insert candy cane sticks into centers of balls, mounding brownie around stick.  Place almond bark into Small Batter Bowl.  Microwave according to package directions until melted & smooth.  Spoon melted bark evenly over each brownie ball, turning to coat completely.  Allow excess bark to drip off.  Dip into reserved crushed candy canes or additional decorations and stand upright on a piece of Parchment Paper.  Repeat with remaining.  Let stand until set.  Place into miniature cupcake liners.  Enjoy!
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