
Layered Cinnamon Fruit Salad

With the Microplane Adjustable Grater, zest and add to Executive Covered Saucepan:


½

tsp

orange zest


½

tsp

lemon zest

With the Citrus Press, juice the orange and lemon (more if necessary) to measure as follows and add to saucepan:


½

cup

orange juice


¼

cup

lemon juice

Measure with the Easy Adjustable Measuring Cup and add to the saucepan:


¼

cup

packed brown sugar

Add, mix together and bring to a boil: 


1 



cinnamon stick 

Reduce heat; simmer, uncovered, for 5 minutes. Remove from the heat and cool completely. 

Meanwhile, layer into the Trifle Bowl:


2 

cups 

pineapple chunks 


1 

cup 

red seedless grapes 


2 

medium 
bananas, sliced 


2 

medium 
oranges, peeled and sectioned 


1 

medium 
grapefruit, peeled and sectioned 


1 

pint 

strawberries, sliced 


2 



kiwi fruits, peeled and sliced 

Remove cinnamon stick from the sauce and pour sauce over fruit. Cover and chill for several hours before serving (can even be made the night before).  Use orange and strawberry slices around the perimeter of the bowl as garnish.
Caramel Pecan Biscuits

Preheat oven to 350°F.  Melt in Small Sauté Pan over medium heat:


½

cup

butter

Add and sauté until softened, about 1 - 2 minutes:


1 

jar 

caramel ice cream topping


1 

cup 

pecans, chopped using Food Chopper
Using Utility Knife, cut into quarters and add to the pan, tossing to coat with the butter/caramel mixture:


1 

package 
Pillsbury Grands Biscuits (or Country Biscuits)

Immediately put in oven and bake 18-20 minutes.  Server warm, straight from the oven, in the sauté pan.
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