July 4 Recipe Book

(or any other Patriotic celebration – Flag Day, Memorial Day, etc!)

Desserts
All American Celebration Cake

 

Ingredients:

1 (16 oz) angel food cake mix

1 lemon

1/2 c. powdered sugar

3 c strawberries, sliced (12 oz)

1/2 pint fresh blueberries (1 cup)

1/2 pint fresh raspberries (1 cup)

1 (8 oz) whip cream, thawed

Fresh mint leaves (optional)

 

Preheat oven to 350.  Prepare cake mix according to box.  Pour batter into ungreased rectangular baker, spread evenly.  Bake on center rack for 35-40 minutes or until top is golden brown and the cracks are dry not sticky.  (cake should be firm to the touch; do not under bake). Carefully turn baker upside down onto cooling rack; cool completely.  Do not remove from baker. Zest whole lemon with zester.  Juice lemon to measure 2 tablespoons juice.  Whisk juice, zest and powdered sugar in classic batter bowl until smooth. Slice strawberries using egg slicer.  Add strawberries, blueberries and raspberries to sugar mix; mix gently with mix n scraper to coat all fruit. Using nylon fork or large fork, poke holes in cake about 1-1/2 inches deep and 1/2 inch apart.  Spoon fruit mix over cake to within 1/2 inch of the edge.  Refrigerate at least 2 hours to allow juices to soak into cake.Just before serving, attach closed star tip to easy accent tool; fill with whipped topping and pipe evenly around edge of cake.  To serve, cut into squares.  Garnish with fresh mint and whip cream.  Yields:  15 

Berries ‘N Stars
1 package (17.25 oz) frozen puff pastry sheets, thawed

1 teaspoon sugar

2 lemons

1 can (14 oz) sweetened condensed milk (NOT evaporated milk!)

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

2 pints strawberries, hulled and sliced

1 pint blueberries

Preheat oven to 400°F. Roll one sheet of puff pastry into 10 x 13-inch rectangle. Repeat with second sheet of pastry, rolling onto lightly floured surface. Using pizza cutter, cut four strips, 13 inches long and 1 inch wide, from second sheet of pastry. Reserve remaining dough for star decorations. Brush edges of pastry on baking stone with water. Lay strips of pastry over edges making an outer rim. Trim off any excess dough. Prick entire bottom of pastry with pastry tool. Bake 15 minutes or until golden brown. (Center may puff up slightly, but will flatten out as it cools.) Cool completely. Cut stars from remaining dough using a star cutter; sprinkle with sugar. Bake on baking stone 12 minutes or until golden brown. Meanwhile, zest lemons to measure 1 tablespoon zest. Juice lemons to measure 1/4 cup juice. In a bowl, whisk together condensed milk, lemon juice and lemon zest. Gently fold in 1 1/2 cups of the whipped topping. Fill cooled pastry shell with filling. Slice strawberries. Arrange strawberries, blueberries and pastry stars over filling. Garnish with remaining whipped topping. Cut into 16 squares and serve.

Easy Independence Day Cookie Pizza 

Ingredients: 

1 (18-oz.) pkg. Pillsbury® Refrigerated Sugar Cookies 

1 (8-oz.) pkg. cream cheese, softened 

1/4 cup powdered sugar 

2 teaspoons grated lemon peel 

2 cups fresh raspberries 

1 1/2 cups fresh blueberries 

1/4 cup apple jelly, melted 

Prep Time: 20 Minutes (Ready in 1 Hour 35 Minutes) 

Heat oven to 350°F. Spray 12-inch pizza pan with nonstick cooking spray. Cut cookie dough into 1/4-inch slices; place in sprayed pan. Press over bottom to form crust. Bake at 350°F. for 15 to 20 minutes or until deep golden brown. Cool 25 minutes or until completely cooled. 3. In medium bowl, combine cream cheese, powdered sugar and lemon peel; beat until fluffy. Spread over cooled crust. Arrange raspberries in large star shape in center. Arrange blueberries around raspberries. Drizzle or brush with melted jelly. Refrigerate 30 minutes or until set. Store in refrigerator. Yield: 24 servings

Red White & Blue Cookie Pizza
Make a chocolate chip cookie or even bar pan brownie and cover it with a layer of cool whip. If you use the bar pan it looks like a flag and you can line up strawberries in a flag shape with blue berries in the top left corner like stars. Use the accent decorator to pipe in the rest of the cool whip between rows of strawberries. If you make it round, Just decorate in a circular or some other pattern with blue berries all around. Pipe in cool whip here and there or under each strawberry blossom.



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. 

Prepare Pie Shell according to package directions and cool. 

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. 

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. 

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. 

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. 

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 Flag Cookies

Using the recipe for Classic Spritz Cookies and your Cookie Press fitted with the ribbon disk (#8), you can create beautiful, patriotic-themed American
flag cookies. Simply press cookies across the length of the Rectangle Stone making a row, then repeat. Cut dough into 3-inch lengths. Separate
cookies 1/2-inch apart. Bake at 375 degrees F. 10-12 minutes. Cool completely.


To decorate cookies, divide one 16-ounce can prepared vanilla frosting equally into 3 small bowls. Tint one bowl red, one blue and leave the third bowl white. Place frosting into one corner of 3 separate resealable plastic food storage bags. Twist top of each bag to seal; secure with Twixit! Clip. Cut a small piece off the corner of each bag to allow a thin stream of frosting to flow through. Pipe alternating red and white stripes horizontally across cookie, leaving a 1-inch square open in the top left corner. Pipe blue frosting into square. Pipe white stars on top of the blue square, or place store-bought candy star decorations into square, if desired. Repeat with remaining cookies. Makes approximately 2 dozen cookies.


Note: You can substitute royal icing or decorator's icing for the prepared frosting, if desired. These icings will harden when dry for long-lasting decorations.


American Dream Torte

1 pkg (16 oz) pound cake mix (plus ingredients to make cake)

½ cup water

1 pkg (3 oz) raspberry gelatin

¼ seedless raspberry jam

1 pkg (8 oz) cream cheese, softened

1/3 cup cold milk

1 container (12 oz) frozen whipped topping, thawed

1 pkg (3.3 oz) white chocolate instant pudding and pie filling

¼ blueberries

½ cup raspberries

Preheat oven to 400F.

Line Stoneware Bar Pan with 13-inch piece of Parchment Paper. Prepare cake mix according to package directions; pour into pan, spreading evenly. 

Bake 18 minutes or until Cake Tester inserted in center comes out clean; cool 10 minutes. Lift cake onto Stackable Cooling Rack and cool completely.

In Micro-Cooker, microwave water on HIGH 2 minutes until boiling. Add gelatin, stir until dissolved. Add jam, whisk until smooth using Stainless Steel Whisk.  Invert cake onto smooth side of Large Grooved Cutting Board, remove paper. Prick cake at ½ inch intervals using Hold N’ Slice. Using Pastry Brush, brush cake evenly with gelatin mixture. Trim ¼ inch around edge of cake, discard edges. Cut cake crosswise into 3 equal layers use Large Spatula to measure. In Classic Batter Bowl, whisk cream cheese and milk until smooth. Spoon in whipped topping. (Do not mix) Sprinkle with pudding mix, mix well.  (Mixture will be very thick) Place one cake layer on Oval Platter. Attach open star tip to Easy Accent 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 and repeat. For third layer, pipe decorative star border around the edge. Pipe two stripes down length of cake about 1 inch from each border. Arrange raspberries down center opening and blueberries down remaining openings. Slice using Serrated Bread Knife.

Stars and Stripes Dessert Pizza


2 Pkg (8 oz each) refrigerated crescent rolls  

1 pkg. cream cheese (8 oz., softened)
1 c. powdered sugar  

1 lemon
1 pound strawberries firm    

2 bananas 
36 blueberries (about 1/3 c.)  

1 container cool whip (8 oz.)


 Pre heat oven to 350 degrees. Unroll crescent rolls (do not separate) across the rectangle stone. Repeat with other package of rolls. Sprinkle with flour (flour sugar shaker). Using Baker’s Roller, seal seams. Trim edges of stone with pizza cutter. Bake 12-15 min. or until golden brown.  Remove to stackable cooling rack, cool completely.

In classic batter bowl, combine cream cheese, and powdered sugar, using classic scraper. Zest lemon using lemon zester/scorer to measure 1 teaspoon. Juice lemon using juicer, to measure 1 teaspoon. Add zest and juice to cream cheese mixture. Spread over crust using large spreader.
Hull strawberries using cooks corer. Slice strawberries and bananas with egg slicer. Using pastry brush, brush bananas slices with additional lemon juice.
To assemble pizza, attach closed star tip to Easy Accent Decorator, fill with cool whip using lg. scoop. Pipe stars to create a 5 inch square in upper left hand corner: place blueberries in even rows between stars. Attach the open star tip to decorator to make stripes.  Alternate 5 rows of strawberries slices with 4 rows of whip topping.  Arrange banana slices over whip topping. Refrigerate 30 minutes. Cut into rectangles using Pizza cutter; serve with mini serving spatula. Yield 16 servings

Short-Cut Shortcakes

6 prepared dessert shells OR shortcakes

1 can (12 oz) prepared cherry pie filling OR strawberry ice cream topping

3 cups vanilla ice cream

1 cup frozen whipped topping, thawed

Split dessert shells in half using Serrated Bread Knife; place top halves in dessert dishes. Cut bottom halves into star shapes using Star Bread Tube.

For each serving, scoop ice cream into top half in dish using Ice Cream Dipper. Top with pie filling and star cutout. Garnish with whipped topping using Easy Accent® Decorator. Cook’s Tip: Prepared dessert shells or shortcakes are pre-packaged sponge cake cups found in the produce or bakery section of most supermarkets.

Star-Spangled Banner Cake
1 package (18.25 ounces) devil's food cake mix (plus ingredients to make cake) 
2 cups prepared white frosting

1 can (21 ounces) cherry pie filling

Red, white and blue sprinkles, decors or nonpareils

Preheat oven to 350°F. Spray Stoneware Bar Pan with nonstick cooking spray. In Classic Batter Bowl, prepare cake mix according to package directions, using hand-mix method. Pour batter into pan, spreading evenly with Large Spreader. Bake 28-32 minutes or until Cake Tester inserted in center comes out clean. Remove to Stackable Cooling Rack; cool completely.

Place Star Form/Insert onto center of cake; press lightly to make indentation and remove. Attach closed star tip to Easy Accent® Decorator; fill with frosting. Pipe frosting around star outline. Using Bamboo Tongs, arrange cherries to fill inside of star; reserve remaining filling.

Attach half moon shell tip to decorator. Decorate cake with horizontal stripes of frosting to resemble a flag. Pipe border around edge of cake; sprinkle with decorations. Serve with remaining pie filling.

Patriotic Cookie Pops

2 ½ cups crispy rice cereal

24 vanilla wafers, coarsely chopped (1 cup)

3 tablespoons butter or margarine

2 tablespoons honey

3 ½ cups miniature marshmallows, divided

12 (6-inch) lollipop sticks (or flat wooden craft sticks)

1 cup prepared white frosting

Red, white and blue sprinkles (or decors, or nonpareils)

Place lid on bottom of Star Bread Tube; spray inside with nonstick cooking spray. Place cereal in Classic Batter Bowl. Coarsely chop vanilla wafers using Food Chopper; add to cereal and set aside. In Professional (4-qt.) Casserole, melt butter with honey over low heat, stirring occasionally using Mix ’N Scraper®. Add 21/2 cups of the marshmallows; stir until melted. Remove from heat. Add cereal mixture; stir until well coated. Stir in remaining marshmallows. Using Large Scoop sprayed with nonstick cooking spray, immediately place a few scoops of cereal mixture into bread tube; press mixture evenly with Mini-Tart Shaper. Repeat to fill bread tube. Cool completely. Remove lid from bread tube. Push mixture out onto Cutting Board; cut crosswise into ½-inch slices using Serrated Bread Knife. Insert sticks into cookie pops. Attach desired tip to Easy Accent® Decorator; fill with frosting. Decorate cookie pops as desired. Yield: 12 cookie pops

Cook's Tip: Once the frosting is firm, place cookie pops between layers of Parchment Paper in a tightly covered container Store at room temperature.

Beverages
Sparkling Lemonade

1 can (12 ounces) frozen lemonade concentrate

2 liters (8 cups) chilled ginger ale carbonated soda

1 lemon

1/3 cup raspberries

Place lemonade concentrate in Family-Size Quick-Stir® Pitcher. Add ginger ale; plunge until mixed. Score lemon using Lemon Zester/Scorer; cut into thin slices using Utility Knife. Add lemon slices and raspberries to lemonade mixture. To serve, place ice cubes made in Star Cube Trays into Tumblers; pour lemonade over ice. Yield: 8 servings

Apple Berry Spritzer

2 cans (11.5 ounces each) cranberry juice cocktail concentrate 

1 liter (4 cups) chilled sparkling mineral water or club soda

1 bottle (25.4 ounces) chilled sparkling apple cider

1 orange

Pour juice concentrate, sparkling water and cider into Family-Size Quick-Stir® Pitcher; plunge to mix. Score orange using Lemon Zester/Scorer; cut into thin slices using Utility Knife. Add orange slices to juice mixture. To serve, place ice cubes made in Star Cube Trays into Tumblers; pour spritzer over ice.

Yield: 8 servings

