TROPICAL TORTE WITH

FRESH PINEAPPLE

This elegant no-bake cake is enhanced with
a unigue mint-infused mango sauce.

1% cups melted mango | 1 For filling, combine : cup of the sorbet and pudding

b
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sorbet, divided

pkg (3.4 0z) vanilla
instant pudding and
pie filling

container (12 oz)
frozen whipped
topping, thawed,
divided

cup lightly packed
fresh mint leaves
medium pineapple
16-0z frozen pound
cake, thawed

Additional fresh fruit
such as blueberries
(optional)

Misacorts

mix in Stainless (4-qL.) Mixing Bowl; whisk 1 minute
or until thick. Fold in 2 cups of the whipped topping
using Master Scraper; set aside. For sauce, place |
remaining 1 cup sorbet in Small Batter Bowl. Thinly
slice mint using Chef's Knife; stir into batter bowl,
Microwave on HIGH 1%:-2 minutes or until sorbet
is hot. Place Strainer over Stainless (2-qt.) Mixing
Bowl. Pour sorbet through Strainer and press gently
using Classic Scraper; set aside. (Discard minL.}

Slice top and bottom off of pineapple using Santoku
Knife, creating a flat base. Stand pineapple upright;
use Pineapple Wedger to core and peel. Set aside
half of the pineapple for another use. Slice remaining
pineapple flesh lengthwise into four strips, then
crosswise into i-in. pieces. Place into Classic Batter
Bowl and toss with 2 thsp of the mango sauce.

[

Lay pound cake on its side on Large Grooved
Cutting Board. Using Bread Knife, cut straight down
into pound cake to slice lengthwise into three equal
layers. Place bottom layer onto Simple Additions®
Rectangle Platter. Spread half of the filling evenly to
edges using Small Spreader. Place middle layer over
filling; spread with remaining filling. Place remaining
cake layer on top. Using clean Small Spreader, frost
outside of torte with remaining whipped topping.

To serve, slice torte using Utility Knife and place
onto serving plates. Top each serving with pineapple,
additional fruit, if desired, and about 1 thsp sauce.

Yield: 10 servings

Mutrients per serving: Calories 370, Total Fat 15 g,
Saturated Fat 11 g, Cholesteral 70 myg, Carbohydrate 56 g,
Pregein 3 g, Sodivm 230 ma, Fiber 1 g 1

For an interesting flavor variation, substitute 1 cup
lightly packed fresh basil leaves for the mint.




Place Strainer over Stainless (2-gL) Mixing Bowl, Lay pound cake on its side on Large Grooved
Pour sorbet through Strainer and press gently Cutting Board,
using Classic Scraper. (Discard mint,)

Using Bread Knife, cul straighl down into pound Llsing Small Spreacler, frost outsicde of torte
cake o slioe lengthwise into three equal layers, with remaining whipped topping.

Place bottom layer anto platter, Layer with filling

and remaining cake layers,
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18 whole graham crackers
(5 x 2 in.), divided

% cup semi-sweet
chocolate morsels

1 container (12 oz)
frozen whipped
topping, thawed,
divided

1 pkg (3.4 oz) banana
cream instant pudding
and pie filling

1 cup milk
1 lemon
4 large bananas

24 Desserts

1 Finely chop half of a graham cracker using Food

Chopper; set aside. Coarsely crumble remaining
crackers into Stainless (2-gt.) Mixing Bowl.

For ganache, place chocolate morsels and

1% cups of the whipped topping into Small Batter
Bowl. Microwave on HIGH 45-60 seconds or until
melted and smoath, stirring every 15 seconds.
Combine pudding mix and milk in Stainless
(4-gt.) Mixing Bowl; whisk until mixture begins
to thicken. Fold in remaining whipped topping
using Small Mix ‘N Scraper”; set aside.

Juice lemon using Juicer to measure 2 thsp juice.
Peel bananas and cut into 1%4-in. pieces using
Paring Knife. Slice pieces into Classic Batter Bowl
using Egg Slicer Plus®. Add lemon juice and toss
gently, Set aside 12 slices for garnish.

To assemble trifle, place hall of the crumbled
graham crackers over bottom of Trifle Bowl. Place
half of the bananas over the crackers, arranging
some of the bananas against sides of bowl, and top
with one-third of the ganache (see Cook's Tip),
Spread half of the banana filling over ganache,
spreading to edges. Repeat layers one time,
Decorate with remaining ganache. Sprinkle top

of trifle with chopped graham cracker. Arrange
reserved banana slices around edges of trifle.
Yield: 16 servings

Mutrients per serding labout Vs cupl: Calories 230, Total Fag 9 g,

Saturated Fal & g, Cholestersd O mg, Carbohydrate 37 g, Protein 3 g,
Sodium 190 mg, Fiber 2 g

To get a good visual of the ganache layers, spoon
ganache into resealable plastic food storage bag; secure
with Twixit! Clip, Trim comer of bag to allow ganache to
flow through, Pipe around the inside edges of the bowd,
then drizzle remaining ganache over the bananas.
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thsp sugar

cup pecan halves,
divided

cup semi-sweet
chocolate morsels

cup vegetable oil
Cup sour cream

eEa

pkg (9 oz) devil's
food cake mix

cup caramel ice
cream topping

cup semi-sweet
chocolate morsels

Desserts

For cakes, spray six Prep Bowls with vegetable oil
using Kitchen Spritzer; blot out excess using paper
towel. Coat evenly with sugar; set aside. Place pecarn
in Small Micro-Cooker®, Microwave, uncovered, on
HIGH 1-2 minutes or until fragrant, stirring every

30 seconds. Using Sauté Tongs, set aside six pecan
halves for garnish,

Combine chocolate morsels and oil in Classic Batter
Bowl, Microwave 30-60 seconds or until smoaoth,
stirring every 30 seconds. Add sour cream and egg;
whisk until smooth. Grate remaining pecans into
batter bowl using Rotary Grater. Add cake mix and
mix until combined using Small Mix ‘N Scraper®.

Divide balter evenly among prepared bowls using
Medium Scoop. Place bowls in a circle on microwave
turntable. Microwave on HIGH 4-5 minutes or until
wooden pick inserted in centers comes out clean.
{Tops of cakes will appear wet, but edges will appear
cooked and dry.) Carefully remove bowls from
microwave using Chef's Tongs. Invert bowls onto
Cutting Board using tongs; leave bowls over cakes
and cool 5 minutes.

Meanwhile, for sauce, combine ice cream topping
and chocolate morsels in Small Batter Bowl.
Microwave on HICH 30-45 seconds or until melted
and smooth, stirring once. Place cakes onto serving
plates. Top each cake with about 2 thsp sauce and
one reserved pecan half.

Yield: 6 cakes

Mutrients per serving (1 cake): Calories 620, Total Fat 338 g,
Saturated Fat 12 g, Cholesterol 55 mg, Carbohydrate 71 g,
Protein 8 g, Sodum 460 myg, Fiber 5 ¢

These cakes can be baked in a conventional oven,

if desired. Place Prep Bowls onto Medium Sheet Pan
and bake at 350°F for 30-34 minutes, Proceed as
recipe direcs.



Spray Prep Bowls with oil and coat evenly Crate toasted pecans over chocolate mixture
with sugar. in batter bowl wsing Rotary Grater. Add cake
mix and mix until combined.

Divide batter evenly among prepared bowls Invert bowls onto Cutting Board using Chef's
using Medium Scoop. Tongs; leave bowls over cakes 5 minutes,
As cakes cool, prepare sasce,
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1‘ : *’ﬂ 1 Preheat oven to 350°F Spray Torte Pans with

% : nonstick cooking spray with flour. Place 8-in. circles
of Parchment Paper over centers of pans; set aside.
Substituting s cup of the rum for ¥ cup of the wate
prepare cake mix according to package directions in
Stainless (4-qt.) Mixing Bowl. Whisk batter T minut
Divide hatter between pans, spreading evenly to
edges. Bake 14-16 minutes or until wooden pick
inserted into centers comes out clean.

2 For glaze, combine V4 cup of the sugar and
remaining 2 thsp rum in Prep Bowl. Remove pans
from oven to Stackable Cooling Rack; let stand
5 minutes. Inverl one cake onto Simple Additions
Large Round Platter. Invert second cake onto
cooling rack. Brush wells of both cakes with glaze,

Monstick cooking spray
with flour

2 cup plus 2 thsp dark ;
rum, divided 3 For filling, zest two of the limes using Microplane’
i I [ asure 2 tsp zest. Juice zest
TIRAS 0 Wilter #:]u#lahr?eg?rt:g (:I:E 'Etijcr: In Et;inlelsl: (b-qgt.)
recipe yellow cake mix e b ol ol oty i
(plus ingredients to Mixing Bowl, com ine juice, zest, cream c 1EE-.=.:I:“.
make cake) mint extract and remaining 1 cup sugar, Whisk brish
until smooth. Fold in whipped topping and mix

1% cups powdered sugar, until very thick. Attach open star tip to Easy Accent

dlvided Decorator; fill with ¥ cup of the filling and set asid:
% Bmes civides Slice remaining lime. Cut slices into quarters. Spreat
1 E:Eé:::lﬁ; ﬂ 4 half of the remaining filling into well of cake on

3 platter. Slide Large Spreader between second cak

Y2 1sp mint extract and cooling rack. Carefully place cake well-side up
1 container (12 oz) over filling. Spread remaining filling into well. Pipe

frozen whipped rosettes around cake; garnish with lime slices.

topping, thawed

Yield: 16 servings

Mutrients per serving: Cabories 350, Total Fat 16 g,
Saturatend Fat 7 g, Cholesterol 55 mg, Carbohydrate 42 g,
Prestein 3 g, Sodium 290 mg, Fiber 0g

To substitute rum extract for the rum, prepare cake

mix according to package directions, adding 1 tsp rum

extract. For glaze, use ¥ 1sp rum extract with 2 thsp
28 Dessers water; combine with powdered sugar as directed.
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All-purpose flour
for dusting

pkg (15 oz) refrigerated
pie crusts (2 crusts),
softened according to
package directions

cups semi-sweet
chocolate morsels,
divided

phkg (8 oz) cream
cheese, cubed

can (13.4 oz) dulce
de leche

cup hazelnuts

1 Freheat oven to 450°F Lightly sprinkle Large

Round Stone with Handles with flour using
Flour/Sugar Shaker. Place one crust in center of
baking stone. Lightly spray crust with water using
Kitchen Spritzer. Place second crust over first
crust, matching edges and pressing down to seal.
Using Baker's Roller®, roll out crust to edge of
baking stone, Fold ¥z in. of crust edge in toward
center, forming an even border; pinch to form a
fluted edge. Prick entire bottom surface of crust
with pastry tool. Bake 17-19 minutes or until

crust is golden brown. Remove baking stone to
Stackable Cooling Rack. Immediately sprinkle 1 cup
of the chocolate maorsels evenly over crust; set aside,

For filling, combine cream cheese and dulce

de leche in Classic Batter Bowl. Microwave on
HIGH 1-2 minutes or until cream cheese begins to
soften, stirring every 60 seconds. Whisk filling with
Stainless Whisk until thoroughly combined and
smooth. Place hazelnuls in Small Micro-Cooker®;
microwave, uncovered, on HIGH 1-2 minutes or
until lightly browned and fragrant, stirring every

30 seconds, Coarsely chop nuts using Food
Chopper; set aside.

To assemble tart, spread melted morsels over crust
using Small Spreader; sprinkle with half of the
nuts. Spread filling over crust; top with remaining
nuts. Place remaining % cup chocolate morsels

in Prep Bowl. Microwave on HIGH 1 minute or
until chocolate is melted, stirring every 15 seconds.
Place chocolate into resealable plastic bag and trim
cormer using Kitchen Shears. Drizzle chocolate
over tart. Serve warm.

Yield: 16 servings

Mutrients per serving: Calores 330, Toal Fat 19 g,

Saturated Fat 9 g, Cholesterol 20 mg, Carbolvwadrate 39 g,

Protein 5 g, Sodium 180 mg, Fiber 2 g
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cup semi-sweet
chocolate morsels

pkg (4 oz) prepared
waffle bowls
{10 bowls)

cup white chocolate
morsels

cup cold milk

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

container (8 oz)
frozen whipped
topping, thawed

thsp sliced almonds,
toasted

conlainer (6 oz) fresh
raspherries

Desserts

7] For waffle cups, place semi-sweet morsels in

Prep Bowl. Microwave on HIGH 60-90 seconds
or until melted and smooth, stirring every

15 seconds. Dip Chef’s Silicone Basting Brush
into chocolate. Swirl basting brush around inside
walls of waffle bowls, replenishing brush with
chocolate as necessary.

For mousse, place white chocolate morsels

intor another Prep Bowl. Microwave on HIGH
60-90 seconds or until melted and smoath, stirring
every 15 seconds. Combine milk and pudding
mix in Classic Batter Bowl; whisk using Stainless
Whisk until thickened. Add melted white
chocolate; whisk until smooth. Fold in whipped
topping using Small Mix ‘N Scraper®.

Coarsely chop almonds using Food Chopper.

To assemble cups, spoon mousse into gallon-size
resealable plastic bag. Trim corner of bag with
Utility Knife; using circular motion, pipe mousse
evenly into cups. Sprinkle mousse with almonds
and top with raspherries,

Yield: 10 servings

Murients per serving: Calories 260, Total Fat 12 g,
Saturated Fat 8 g, Cholestorol 5 mg, Carbobwyebrate 39 g,
Prostein 4 g, Soclisem 170 ryg, Fiber 2 g

[0 toast almonds, place into (8-in.) Sauté Pan,
Cook 710 minutes over medium heat, stirfing
frequently with Slotted Turner until toasted.
Remove from pan o cool,

Plain ice cream cones can be substituted for the
walfle bowls, il desinad,

If chesired, 1 pkg (3.4 oz) vanilla instant pudding
and pie filling mix can be substituted for the
white chocolate pudding



Swirl melted chocolate around

inside walls of walfle bowls,

replenishing brush with
chocolate as necessary,

Whisk melted white chocolate
into thickened pudding
mixture until smoath, Fold in

whipped topping.

Lising a circular motion, pipe
marusse decoratively inlo cups.
Carmish with almornds and
raspherries.
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