Tiramisu Brownie Squares

STEP #1

Admire the brownie baked in the Rectangular Baker!  Look at that French Vanilla glaze on the stone!  Notice how evenly baked it is with no over-cooked edges!  Discuss 5 other foods that would be great baked in this stone.

Share this fact about chocolate with the other team:  Chocolates contain antioxidants called Catechins and Phenols.  These reduce the presence of free radicals that damage cells and DNA.

STEP #2

DETOUR!!!  Find milk and measure 1 cup using Easy Adjustable Measuring Cup.  Discuss 5 other foods that would be easily measured in this handy tool.  
STEP #3
Pour the milk in the 4 qt Stainless Steel Mixing Bowl.  Admire all the features of this bowl.  Talk about three ways they are different from the stainless steel bowls you have at home.
STEP #4
Using the appropriate Easy-Read Measuring Cup, measure ¼ cup instant coffee granules and add to milk.  Stir until dissolved using the Stainless Steel Whisk.  Rinse the whisk when done.  Share this fact about coffee with the other team:  Coffee consumption rate of at least two-three cups a day can either reduce the total risk of developing breast cancer or delay the onset of cancer.  Various components of coffee can alter the metabolism so that a woman acquires a better configuration of various estrogens.
STEP #5
Add 2 boxes of cheesecake instant pudding mix and HALF of the container of whipped topping to the mixture in the Stainless Steel Mixing Bowl.

STEP #6
Whisk the mixture until smooth using the Stainless Steel Whisk.  The Stainless Steel Whisk is part of the New Consultant Kit.  Look at the back cover of the catalog and check out everything you can get when you start your Pampered Chef business.  It is $500 worth of products & supplies for just $155.  All we ask is that you give it a try and do 4 shows—catalog shows count too!

STEP #7
PIT STOP!!  Find out what the Guest Special is for this month.  Choose one of your team members to find that product, GET EVERYONE’S ATTENTION, hold it up and announce to everyone:

1. How they can get it. 

2. Why they would love to own this product!

STEP #8
Get out the Large Grooved Cutting Board.  Notice its generous size and well to hold juices.  Open the bag of cookies, count out 20 of them and spread them out on your cutting board.

STEP #9
DETOUR!!!!  You need a Food Chopper and don’t have one!  Go steal it from your competitor’s table!  (You might have to wash it)
STEP #10
Chop the cookies using the Food Chopper.  Use the Handy Scraper to push the cookies off the cutting board and into to the pudding mixture.  Fold into pudding mixture using the new Master Scraper.  
STEP #11
Spread the filling evenly over the brownie using the Classic Spreader.  Then, take the Color Coated Santoku Knife and cut the brownie evenly.  Find the other scrapers in the catalog.  To what temperature are they heat safe?  What else could you use them for?  Go tell the other team about it.

STEP #12
Take the Easy Accent Decorator and attach the open star tip.  With the Medium Scoop, fill the Easy accent decorator with the remaining whipped topping.  Discuss 5 other foods that you could enhance by using this decorator.

STEP #13
Pipe whipped topping in diagonal rows, ¼ inch apart, over entire surface of filling.  Let everyone on the team give it a try!
STEP #14
Grate chocolate morsels over whipped topping using the Microplane Adjustable Grater.
STEP #15
Lightly sprinkle Pantry Korintje Cinnamon over your delightful creation and place the Mini Serving Spatula under a square to serve!!  Go tell the other team this fact about cinnamon:  Cinnamon is aromatic and one of the best tasting spices. In recent years scientists have discovered that cinnamon extract has strong antioxidant activity.  
STEP #16
YOU ARE DONE!  Shout in unison, “We love Pampered Chef!”
