Berries 'N Stars
1 pkg (17.25 oz) frozen puff pastry sheets, thawed

1 tsp sugar

1 tbsp lemon zest

1 can (14 oz) sweetened condensed milk (not evaporated milk)

1/4 cup lemon juice

1 container (8 oz) frozen whipped topping, thawed, divided

2 pints strawberries, hulled and sliced

1 pint blueberries

 

Preheat oven to 400F.  Roll one sheet of puff pastry into 13"x10" rectangle on Rectangle Stone.  Repeat with second sheet of pastry rolling onto floured surface.  Cut four 1-inch thick strips lengthwise from second sheet using Pizza Cutter;  reserve remaining dough for decoration.  Brush edges of pastry on Stone with water.  Lay strips of pastry over edges  making outer rim.  Trim off any excess dough.  Prick entire bottom of pastry.  Bake 15 mins or until golden brown.  (Center may puff up slightly, but will flatten out as it cools.)  Cut stars from remaining dough with star-shaped Bread Tube (we don't carry this anymore - a cookie cutter would work or free-hand); sprinkle with sugar.  Bake on Baking stone 12 minutes until golden brown.

 

Meanwhile, zest lemons with Lemon Zester/Scorer.  In Classic Batter Bowl, whick together condensed milk, lemon juice, and lemon zest.  Gently fold in 1 1/2 cups whipped topping using Kitchen Scraper.  Fill cooled pastry shell with filling; top with sliced strawberries, blueberries, and pastry stars.  Garnish with remaining whipped topping using Easy Accent Decorator.

 

Stars and Stripes Dessert Pizza
    

2 pkgs (8 oz each) refrigerated crescent rolls

1 pkg cream cheese, softened

1 cup powdered sugar

1 lemon

1 lb strawberries, hulled and sliced (about 3 cups)

2 bananas, sliced

36 blueberries (about 1/3 cup)

1 container (8oz) frozen whipped topping, thawed

 

1.  Preheat oven to 350F.  Unroll 1 pkg of crescent roll dough; do not separate.  Arrange longest sides of dough across width of Rectangle Stone.  Repeat with remaining pkg of dough.  sprinkle with flour using Flour/Sugar Shaker.  Using Baker's Roller, roll dough to seal seams.  Trim edges 1/2 inch from edge of stone with Pizza Cutter.  Bake 12-15 minutes or until light golden brown.  Remove to Stackable Cooling Rack, cool completely.

2.  In Classic Batter Bowl, combine cream cheese and powdered sugar using Classic Scraper.  Zest lemon using Lemon Zester/Scorer to measure 1 teaspoon of zest.  Juice lemon using Juicer to measure 1 tsp juice.  Add zest and juice to cream cheese mixture; mix until smooth.  Spread cream cheese mixture evenly over crust using Large Scraper. 

3.  Hull strawberries using Cook's Corer.  slice strawberries and bananas with Egg Slicer Plus.  Using Pastry Brush, brush banana slices lightly with additional lemon juice.

4.  To assemble pizza, attach closed star tip to Easy Accent Decorator; fill with whipped topping.  Pipe starts to create a 5-inch square in upper left corner; place blueberries in even rows between stars.  Attach open star tip to decorator.  To make stripes, alternate 5 rows of strawberry slices with 4 rows of whipped topping.  arrange banana slices over whipped topping.  refrigerate 30 minutes.  Cut into rectangles using Pizza Cutter; serve using Mini Serving Spatula. 

 

Red, White & Blueberry Pie 
 

1 Pie Shell baked according to package directions or homemade
1 quart fresh strawberries, divided
4 squares (1 oz. each) white chocolate for baking
1 package (8oz.) light cream cheese, softened
3/4 cup cold milk
1 package (3.3oz) white chocolate instant pudding
1 1/2 cups fresh blueberries, rinsed and drained
1 cup thawed frozen light whipped topping 

Variations - Use Blueberry Pie Filling for the blueberries, add 1 cup Whipped Topping to the pudding mixture and decorate with 1 cup whipped topping and use vanilla or lemon pudding. 

1. Prepare Pie Shell according to package directions and cool. 

2. Rinse Strawberries and carefully pat dry on paper towels. Select 8 uniformly sized strawberries for garnish. Slice each strawberry in half using 3" paring Knife, leaving stems on each half. Set aside. Hull remaining strawberries and slice using Egg Slicer Plus. 

3. Melt white chocolate in covered micro-cooker, uncovered on High 1 minute, stirring after each 10 sec. interval until chocolate is melted and smooth. Dip strawberry halves in melted chocolate; place in refrigerate until set. 

4. Scrape remaining melted chocolate over bottom of prepared pie crust, spreading evenly to coat entire bottom and sides of crust. Layer sliced strawberries over bottom of crust. 

5. Beat cream cheese in 2-QT. bowl with 10" whisk until smooth. Gradually beat in milk until well blended. Add pudding mix; beat until mixture begins to thicken. Spread mixture evenly over strawberries. 

6. Arrange blueberries evenly over top of pie filling. Fill a decorator with whipped topping . Pipe rosettes evenly around edge of pie. Place dipped strawberry halves on whipped topping border. Refrigerate until ready to serve. Cut into slices.

 

American Dream Torte 
1 package (16 ounces) pound cake mix (plus ingredients to make cake) 

1/2 cup water 

1 package (3 ounces) raspberry gelatin 

1/4 cup seedless raspberry jam 

1 package (8 ounces) cream cheese, softened 

1/3 cup cold milk 

1 container (12 ounces) frozen whipped topping, thawed 

1 package (3.3 ounces) white chocolate instant pudding and pie filling 

3/4 cup blueberries 

1/2 cup raspberries 

1. Preheat oven to 400ºF. Line stoneware bar pan with 13-inch piece of parchment paper. Prepare cake mix according to package directions; pour into pan, spreading evenly. Bake 15-18 minutes or until cake tester inserted in center comes out clean; cool 10 minutes. Lift cake onto cooling rack; cool completely. 

2. Microwave water on HIGH 1-2 minutes or until boiling. Add gelatin; stir until dissolved. Add jam; whisk until smooth. Invert cake onto smooth side of cutting board; remove paper. Prick cake at ½-inch intervals using fork. Using a pastry brush, brush cake evenly with gelatin mixture. Trim ¼ inch around edge of cake; discard edges. Cut cake crosswise into 3 equal layers. 

3. In a bowl, whisk cream cheese and milk until smooth. Spoon whipped topping over cream cheese mixture. (Do not mix.) Sprinkle with pudding mix; mix well. (Mixture will be very thick.) 

4. Place one cake layer on oval platter. Attach open star tip to a decorator; fill with filling mixture. Pipe a straight border around edge of cake layer. Using large scoop, place 4 scoops of filling down center; spread evenly to border using small spreader. Top with second cake layer. Repeat filling as above. For third layer, pipe a decorative star border around edge. Pipe two stripes down length of cake about 1 inch from each border, leaving center open. Arrange raspberries down center opening and blueberries down remaining openings. Slice.

All-American Celebration Cake 
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	package (16 ounces) angel food cake mix
lemon
cup powdered sugar
cups strawberries, sliced (12 ounces)
pint fresh blueberries (about 1 cup)
pint fresh raspberries (about 1 cup)
container (8 ounces) frozen whipped topping, thawed
Fresh mint leaves (optional)


Preheat oven to 350°F. Prepare cake mix according to package directions. Pour batter into un-greased rectangular dish, spreading evenly. Bake on center rack in oven 35-40 minutes or until top is golden brown and the cracks feel dry and not sticky. (Cake should be firm to the touch; do not underbake.) Carefully turn dish upside down onto  cooling rack; cool completely. (Do not remove cake from baker.)

Zest whole lemon.  Juice lemon  to measure 2 tablespoons juice. Whisk lemon juice, zest and powdered sugar in bowl until smooth.

Slice strawberries. Add strawberries, blueberries and raspberries to sugar mixture; mix gently  to coat fruit.

Using a large fork, poke holes in cake about 1 1/2 inches deep and 1/2 inch apart. Spoon fruit mixture over cake to within 1/2 inch of edges. Refrigerate at least 2 hours to allow juices to soak into cake.

Just before serving, use a decorator; fill with whipped topping and pipe stars evenly around edge of cake. To serve, cut into squares. Garnish each serving with additional whipped topping and mint leaves, if desired.

 

