Orange Plunge-sicle

Ingredients:



6 Cups Milk


2 cans (12oz. Each) frozen orange juice concentrate, thawed


1 pint softened vanilla ice cream                                                                                                                                                         

          1 can (15 oz) mandarin orange segments in light syrup, undrained, mashed

Directions: 


1.Place all ingredients except orange segments in Family-Size Quick-Stir Pitcher.

2.In Classic Batter Bowl, mash orange segments with Nylon 


Masher; add to pitcher.


3.Plunge until thick and frothy.  Serve immediately

Fresh Strawberry Pie

½ package refrigerated piecrusts (1 crust)

2 containers (1 lb each) fresh strawberries

½ cup water

½ cup sugar

2 tablespoons cornstarch

1 lemon

4 drops red food coloring (optional)

1 cup thawed, frozen whipped topping
1. Preheat oven to 425 degrees.  Let piecrust stand at room temp. for 15 min.  Gently unfold onto lightly floured surface.  Roll to 11 ½ in circle using floured Bakers Roller.  Place crust in Deep Dish Pie Plate, pressing dough into bottom and up sides.  Prick bottom and sides using pastry tool.  Bake 10-12 min. or until golden.  Cool completely.

2. Rinse strawberries in large colander.  Remove stems using cooks corer.  Place 2 cups strawberries in small (2qt) saucepan; mash with Nylon Masher.  Add water and bring to boil over medium heat.  Simmer 2 Min; strain in small colander over Small Colander Bowl.
3. Combine sugar and cornstarch.  Zest lemon with Lemon Zester/Scorer to measure 1 teaspoon zest.  Using Juicer, juice lemon to measure 1 tsp. Juice.  Return strained berry juice to saucepan; discard mashed berries.  Using Nylon Spiral Whisk, stir sugar mixture, lemon zest, and lemon juice into berry juice; bring to a boil over med heat.  Cook 1 min, stirring constantly, until sauce is clear and thickened.  Stir in food coloring if desired.
4. Slice remaining strawberries with Egg Slicer Plus.  Layer half of the sliced berries over bottom of pie crust; spread evenly with half of the sauce.  Repeat with remaining berries and sauce.  Refrigerate 4 to 6 hours or until set.
5. To serve, garnish top with whipped topping using Easy Accent Decorator.  Cut into wedges using Slice-N-Serve.

