Banana Cream Supreme

(All the Best; P.100)

This dreamy banana desserts sets up quickly so you can savor it shortly after preparation
16 2½-inch) graham cracker squares (Approx. 1 ¼ cups crushed)

¼ cup butter or margarine, melted

3 Tblsp. sugar

1 container (12 ounces) frozen whipped topping, thawed

1 package (3.4 ounces) instant vanilla pudding and pie filling

1 container (8oz.) sour cream

3 medium bananas, sliced

2 Tblsp. Pecan halves, grated

Strawberry fans (optional)

Finely crush graham crackers in lage resealable plastic food stoarage bag; In Small Batter Bowl, add butter and sugar; mix well.  Press crumb mixture onto bottom of Springform Pan.

In Classic Batter Bowl, whisk whipped topping and sour cream until blended.  Add Pudding Mix; whisk until mixture id well blended and smooth.  Spread half of filling over crust. Slice bananas using Egg Slicer Plus®; arrange over filling.  Spread remaining filling over bananas.  

Grate pecans over top using Deluxe Cheese Grater.  Refrigerate at least 30 minutes.

Run Quikut Paring Knife around sides of dessert; release collar from pan and carefully remove.  Cut into wedges.  Garnish each serving with a strawberry fan, if desired.
Yield:  12 servings


Variation:

Light Banana Cream Supreme:

Substitute fat-free frozen whipped topping and fat-free sour cream for the frozen whipped topping and sour cream.

Coconut Cake

(Delightful Desserts...pg 72)

Cake

1 (18.25 oz) pkg white cake mix (plus ingredients to make cake)

1 tsp almond extract

Frosting & Filling

3/4 cup cold milk

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

1/4 cup powdered sugar

1 (8 oz) container frozen whipped topping, thawed

1/3 cup cherry or peach jam

1 cup sweetened flaked coconut

1. Preheat oven to 325F. Cut a circle of Parchment Paper to fit flat bottom of Springform Pan. Spray pan with nonstick cooking spray; place parchment circle on bottom. 

2. For cake, in Classic Batter Bowl, prepare cake mix according to package directions adding almond extract with water; pour batter into pan. Bake 60-65 minutes or until Cake Tester inserted in center comes out clean. Cool on Nonstick Cooling Rack 10 minutes. Run knife around edge of cake and release collar of pan. Cool cake completely. 

3. Place cooling rack over top of cake; invert and remove bottom of pan and parchment. Invert cake to serving plate. Cut cake in half horizontally. Gently slide top half onto Cutting Board. 

4. For frosting, pour milk into clean Batter Bowl. Add pudding mix and powdered sugar. Whisk 1-2 minutes or until pudding begins to thicken. Fold in whipped topping. 

5. To assemble cake, spread jam over bottom half of cake using Large Spreader. Spread 1 cup of the frosting over jam. Top with remaining cake layer. Spread sides and top of cake with remaining frosting. Gently pat coconut over cake. Refrigerate 1 hour. Serve using Slice 'N Serve. 

Makes 16 servings. 

Decadent Chocolate Cake

(Delightful Desserts...pg 67)

Crust

20 chocolate wafers, finely crushed (about 1 cup)

3 Tbls butter, melted

Cake

12 squares (1 oz each) semi-sweet chocolate for baking

3/4 cup butter

6 eggs, separated

12 Tbls granulated sugar, divided

2 tsp vanilla

Glaze and Garnish (see below)

1. Preheat oven to 350F. Lightly spray Springform Pan with nonstick cooking spray. For crust, finely crush chocolate wafers in resealable plastic bag with Baker's Roller. Microwave butter in Small Micro-Cooker on HIGH 30 seconds or until melted. Stir in crumbs; mix well. Press crumb mixture onto bottom of pan. 

2. For cake, melt chocolate and butter in Small (2 qt) Saucepan over very low heat stirring occasionally with Nylon Spiral Whisk until smooth. Remove from heat. Cool slightly, stirring occasionally.

3. Using Egg Separator, separate egg whites into Small Batter Bowl; set aside. Place egg yolks in Classic Batter Bowl. On high speed of electric mixer, beat egg yolks and 6 tablespoons of the sugar until mixture is very thick and pale, about 3 minutes. Add cooled chocolate mixture; beat on low speed. Blend in vanilla. 

4. Using clean, dry beaters, beat egg whites until soft peaks form. Gradually add remaining 6 tablespoons sugar, 1 tablespoon at a time, beating until stiff peaks form. Using Mix 'N Scraper, fold egg whites into chocolate mixture until well blended. Pour batter into pan. 

5. Bake 45-50 minutes or until top is puffed and cracked. (Cake Tester inserted in center comes out with some moist crumbs attached). Cool completely on Nonstick Cooling Rack. Run knife around sides of pan to loosen cake. Release collar from pan. 

Glaze

6 squares (1 oz each) semi-sweet chocolate for baking

2 Tbls butter

3 Tbls milk

2 Tbls light corn syrup

Garnish (optional)

3 squares (1 oz each) semi-sweet chocolate for baking

Powdered sugar (optional)

6. Place sheet of Parchment Paper under cooling rack. For glaze, melt chocolate and butter in clean saucepan over very low heat, stirring occasionally until smooth. Remove pan from heat; stir in milk and corn syrup. Spread glaze smoothly over top and sides of cake using Skinny Scraper. Refrigerate until glaze is almost set, about 30 minutes, before garnishing. 

7. Meanwhile, for garnish, line Chillzanne Platter with parchment paper. Place chocolate in Small Micro-Cooker. Microwave on HIGH, uncovered, 1-1 1/2 minutes or until melted, stirring every 30 seconds. Pour onto parchment and spread to a 10-inch circle. Place in freezer 5 minutes to firm. Break chocolate into large pieces; sprinkle top of cake and chocolate pieces with powdered sugar, if desired. Arrange chocolate pieces randomly over top of cake, lightly pressing into glaze and cake. Refrigerate up to 1 hour before serving. Cut into slices.

Makes 18 servings. 

New York-Style Cheesecake

(Delightful Desserts...pg 92)

Crust

26 regular size butter cookies (about 1 1/4 cups crushed)

4 Tbls butter or margarine, divided

Filling

4 (8 oz) cream cheese, softened

1 cup sugar

3 Tbls flour

1 tsp lemon zest, finely chopped

1 Tbls lemon juice

4 eggs, room temperature

1/2 cup sour cream

1/2 tsp vanilla

1 (21 oz) can cherry or blueberry pie filling (optional)

1. Preheat oven to 325F. For crust, place cookies in resealable plastic bag; crush into fine crumbs using Baker's Roller. Melt 3 tablespoons of the butter in Small Micro-Cooker on HIGH 30 seconds or until melted; add cookie crumbs and mix well. 

2. Using Pastry Brush, brush sides of Springform Pan with remaining 1 tablespoon softened butter. Add crumb mixture. Tilt pan to lightly coat sides with crumb mixture. Press remaining loose crumb mixture into bottom of pan. Bake 8 minutes. 

3. For filling, place cream cheese in Classic Batter Bowl. Add sugar, flour, lemon zest and juice. Beat at medium speed of electric mixer 3 minutes until well blended. Add eggs; ix at low speed 2 minutes. Blend in sour cream and vanilla using Super Scraper.
4. Pour filling into crust. Bake 55-60 minutes or until center appears nearly set when gently shaken. Remove from oven to Nonstick Cooling Rack. Immediately run Quikcut Paring Knife around sides of cake to loosen from pan. Cool completely. 

5. Release collar from pan. Refrigerate at least 4 hours or overnight. To serve, top with pie filling, if desired. Cut into wedges. 

Makes 12 servings.
Orangesicle Fruit Ring

(Delightful Desserts...pg 15)

1 (1/2 gallon) container fat-free, no sugar added vanilla ice cream

1 (1 quart) container orange sherbet

3 cups honeydew melon balls

3 cups cantaloupe cubes

2 kiwi, peeled and sliced

1 cup blueberries

1/2 pint raspberries

1. Fit collar of Springform Pan around fluted ring base. Place pan in freezer and ice cream (but not sherbet) in refrigerator for 20 minutes. Meanwhile, cut two pieces of Parchment Paper, 30x2 1/2 inches and 13x2 1/2 inches. Brush pan with vegetable oil using Pastry Brush. Place paper around inside of collar and around ring in center, brushing ends with oil to seal. 

2. Remove sherbet from container and cut into 1 inch thick slices on Cutting Board. Arrange slices in bottom of pan, cutting pieces to make an even layer. Smooth surface with All-Purpose Spreader. Repeat with ice cream to fill pan. Smooth surface, cover and freeze until firm, at least 4 hours. 

3. When ready to serve, scoop honeydew melon into balls using Small Scoop. Cut peeled cantaloupe into cubes using Crinkle Cutter. Slice peeled kiwi using Egg Slicer Plus. 

4. Place Springform Pan in refrigerator for 10 minutes. Invert onto Chillzanne Platter. Release collar and remove paper around outside of ring. Dip clean kitchen towel in hot water, wring dry and place over base of pan for several minutes until loosened. (Rewarming towel may be necessary). Remove base and paper around inside of ring. Arrange fruit inside and around frozen ring. Using Nylon Knife dipped in hot water, slice ring and serve with fruit using Large Serving Tongs. 

Makes 24 servings. 

Pink Lemonade Ice Cream Cake

(Delightful Desserts...pg 83)

Crust

51 reduced-fat vanilla wafers, divided

3 Tbls stick vegetable oil spread (70% fat), melted

Filling

2 cups fat-free, no sugar added vanilla ice cream, softened

1 (6 oz) can frozen pink lemonade concentrate, thawed (3/4 cup)

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

Garnish (optional)

Lemon slices

Pink sugar crystals

Mint leaves

1. Lightly spray Springform Pan with nonstick cooking spray. For crust, place 32 of the wafers in resealable plastic bag; crush into fine crumbs using Baker's Roller. Place crumbs in Small Batter Bowl. Add melted vegetable oil spread; mix well. Press crumb mixture into bottom of pan. Line inside of pan with remaining wafers, slightly overlapping and with rounded side of wafers next to collar. 

2. For filling, combine ice cream and lemonade concentrate in Classic Batter Bowl. Beat until smooth with Stainless Steel Whisk. Fold in 3 cups of the whipped topping using Classic Scraper. Pour mixture into crust. Freeze until firm, at least 3 hours. 

3. When ready to serve, place dessert in refrigerator 15 minutes before slicing. 

4. Run Utility Knife around sides of dessert. Release collar from pan. Garnish top with remaining whipped topping using Easy Accent Decorator. Add sugared lemon twists and mint, if desired. 

Makes 16 servings.

Note: To make sugared lemon twists for garnishing, cut lemon into slices using Utility Knife. Make one cut to center of each lemon slice. Roll rind of lemon in sugar crystals. Gently twist cut ends in opposite directions. 

Creamy Lemon Supreme

(Celebrate! Cookbook, pg 109)
Light, lemony and luscious, this elegant dessert will look spectacular on your party table.

Prep time: 45 minutes

Cook time: 10-12 minutes
Chill time: 6 hours

Crust

12 lemon creme-filled sandwich cookies, finely chopped (1½ cups)

3 tablespoons butter or margarine, melted

1 lemon

Filling

2 lemons

1 package (2.9 ounces) lemon cook and serve pudding and pie filling (not instant)

½ cup sugar

2 cups water, divided

2 egg yolks

1 tablespoon butter or margarine

2 packages (8 ounces each) cream cheese, softened

½ cup powdered sugar

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

1. Lightly spray Sprinform Pan with nonstick cooking spray. For crust, finely chop cookies using Food Chopper. Combine cookie crumbs and melted butter in Small Batter Bowl. Press crumb mixture into bottom of pan. Cut 6 thin slices from lemon; cut each slice in half. Place lemon halves against inside collar of pan with cut side touching crust. Refrigerate while preparing filling.

2. For filling, zest lemons to measure 1½ teaspoons zest using Lemon Zester/Scorer. Using Juicer, juice lemons to measure ¼ cup juice. Combine pudding mix, sugar, ¼ cup of the water and egg yolks in Small (2-qt.) Saucepan; stir until blended. Stir in remaining 1¾ cups water. Cook over medium heat, stirring constantly until mixture comes to a full boil; remove from heat. Set aside ½ cup of the pudding; cool slightly. Whisk butter and lemon juice into remaining pudding in saucepan; cool 15 minutes, stirring twice.

3. In Classic Batter Bowl, combine cream cheese and powdered sugar; mix well. Whisk in reserved ½ cup lemon pudding and 1 teaspoon lemon zest. Fold in 2 cups whipped topping, spread over crust.

4. Stir remaining lemon pudding mixture and spoon evenly over cream cheese filling using Mix ‘N Scraper, spreading gently. Refrigerate at least 6 hours.

5. Run Quikut Paring Knife around sides of dessert; release collar from pan. Garnish with remaining whipped topping and lemon zest. Cut into wedges.

Yield: 12 servings

Nutrients per serving: Calories 390, Total Fat 24 g, Saturated Fat 15 g, Cholesterol 85 mg, Carbohydrate 36 g, Protein 4 g, Sodium 250 mg, Fiber 0 g

Diabetic exchanges per serving: 1 starch, 1½ fruit, 5 fat (2½ carb)
Frosty Pumpkin Dessert

(Celebrate! Cookbook, pg 94)
The flavors of this frozen dessert may remind you of autumn, but after one taste, you’ll want to serve it all year long.

Prep time: 30 minutes

Freeze time: 8 hours

32 gingersnap cookies, finely chopped (1⅓ cups crumbs)
¼ cup butter or margarine, melted

1 container (½ gallon) vanilla ice cream, divided

2½ cups thawed, frozen whipped topping, divided

⅔ cup toffee bits
1 cup solid pack pumpkin

⅓ cup packed brown sugar
1½ teaspoons Pantry Cinnamon Plus Spice Blend

1. Chop cookies with Food Chopper. Place butter in Small Micro-Cooker; microwave on HIGH 30-40 seconds or until melted. Stir in crumbs. Firmly press crumb mixture onto bottom of Springform Pan. Place in freezer.

2. Scoop half of the ice cream into Classic Batter Bowl using Ice Cream Dipper. Place in refrigerator 10 minutes to soften.

3. Fold 1 cup of the whipped topping and toffee bits into softened ice cream just until blended. Spread evenly over crust using All-Purpose Spreader. Freeze until firm, about 1 hour.

4. Place remaining ice cream in refrigerator 10 minutes to soften. Meanwhile, mix pumpkin, brown sugar and spice blend in batter bowl. Scoop softened ice cream into pumpkin mixture. Mix just until blended. Spread evenly over ice cream layer. Freeze until firm, about 8 hours or overnight.

5. When ready to serve, place dessert in refrigerator 20 minutes for easier slicing. Fill Easy Accent Decorator with remaining whipped topping. Run Utility Knife around outside of dessert; remove collar from springform pan. Smooth sides with spreader. Cut dessert into wedges. Garnish each serving with whipped topping and sprinkle with additional spice blend, if desired.

Yield: 16 servings

Nutrients per serving: Calories 320, Total Fat 17 g, Saturated Fat 10 g, Cholesterol 40 mg, Carbohydrate 49 g, Protein 4 g, Sodium 180 mg, Fiber less than 1 g

Diabetic exchanges per serving: 1 starch, 1½ fruit, 3 fat (2½ carb)

Hawaiian Dessert Cloud

(Casual Cooking...pg 109)

1 (8 oz) pkg reduced-fat cream cheese, softened

1/2 cup sugar

1 lime

1 (8 oz) container frozen light whipped tipping, thawed

1 cup strawberries, sliced

2 kiwis, peeled, sliced and cut in half

1 mango, cut into 1/2-inch cubes

1/4 cup sweetened flaked coconut, toasted

1. Place Springform Pan in freezer. In Classic Batter Bowl, mix cream cheese and sugar until well blended. 

2. Zest lime with Lemon Zester/Scorer to measure1 teaspoon zest; juice lime with Juicer to measure 2 tablespoons juice. Stir zest and juice into cream cheese mixture; mix well. Fold in whipped topping using Classic Scraper. 

3. Attach open star tip to Easy Accent Decorator and fill with cream cheese mixture. Spread remaining mixture evenly over bottom of chilled Springform pan. Pipe a decorative border around bottom, next to collar, to create sides. Cover with aluminum foil; freeze 6 hours or overnight.

4. When ready to serve, hull strawberries using Cook's Corer. Slice strawberries and kiwis with Egg Slicer Plus; place in Small Batter Bowl. Gently stir in mango. 

5. Place coconut on Small Bar Pan. Microwave on HIGH 2-3 minutes until coconut is toasted, stirring every 30 seconds. Run Quikut Paring Knife around sides of frozen dessert. Release collar from pan. Fill shell with fruit mixture. Sprinkle with coconut. Cut into wedges using Slice 'N Serve and serve immediately. 

Makes 8 servings. 

Mile-High Turtle Pie

(Casual Cooking...pg 107)

1 (12.25 oz) jar caramel ice cream topping

2 (1.55 oz) bars milk chocolate candy, broken into small pieces

12 pecan shortbread cookies, finely crushed (1 1/4 cups crumbs)

3 Tbls butter or margarine, melted

1 cup pecan halves, toasted, divided

1 (1/2 gal) container butter pecan ice cream, divided

1 (1/2 gal) container chocolate ice cream, divided

1. In Small Micro-Cooker, combine ice cream topping and chocolate pieces. Microwave on HIGH 1-1 1/2 minutes, stirring every 30 seconds until melted and smooth. Cool slightly.

2. Lightly spray inside of Springform Pan with vegetable oil using Kitchen Spritzer. Line sides of pan with 2-inch wide strips of Parchment Paper. Place cookies in resealable plastic food storage bag; crush into fine crumbs using Baker's Roller. Place butter in Small Batter Bowl; microwave on HIGH 30-45 seconds or until melted. Stir in crumbs. Firmly press crumb mixture onto bottom of pan. Place in freezer. 

3. Reserve 1/2 cup of the toasted pecan halves for top. Coarsely chop remaining pecans using Food Chopper. Set aside. 

4. Using Ice Cream Dipper, scoop half of the butter pecan ice cream over crust, pressing into an even layer. Drizzle with one third of the caramel-chocolate sauce and half of the chopped pecans. Scoop half of the chocolate ice cream over first layer. Drizzle with half of the remaining sauce an sprinkle with remaining chopped pecans. Scoop remaining butter pecan ice cream around edge of pie. Scoop remaining chocolate ice cream in center. Top with reserved pecan halves and drizzle with remaining sauce. Wrap loosely with aluminum foil; place in freezer. Freeze until firm, about 4 hours. 

5. Before serving, refrigerate dessert 30 minutes for easier slicing. Release collar from pan; carefully remove paper. Cut dessert into wedges using Chef's Knife. 

Makes 16 servings. 
Polenta

(Main Dishes...pg 99)

5 cups water

1 1/2 cups yellow cornmeal

1 1/2 tsp salt

1. In Generation II 2 Qt Saucepan, bring water to a boil over high heat. Slowly whisk in cornmeal and salt using Nylon Spiral Whisk. Return mixture to a boil. Reduce heat to low; partially cover with saucepan lid to reduce spattering. Simmer 8-10 minutes or until mixture is very thick, stirring occasionally. Remove saucepan from heat. 

2. Spray Springform Pan with vegetable oil using Kitchen Spritzer. Pour cornmeal mixture into pan, spreading evenly. Let cool at room temperature until firm (about 30 minutes). Let stand at room temperature until ready to serve. Cut into 8 wedges using Slice 'N Serve. 

Makes 8 servings.

Raspberry Dream Cheesecake
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15 creme-filled chocolate sandwich cookies, finely chopped (1 1/2 cups)  

3 tablespoons butter or margarine, melted  

2 packages (8 oz each) cream cheese, softened  

3/4 cup milk  

1 lemon  

1 package (3.4 oz) cheesecake instant pudding and pie filling  

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

1/3 cup seedless raspberry jam  

1.  Finely chop cookies using Food Chopper. Place butter in Small Micro-Cooker®; microwave on HIGH 30 seconds or until melted. Add cookie crumbs; mix well. Press crumb mixture onto bottom of Springform Pan. Refrigerate crust while preparing filling.

2.  Place cream cheese in Classic Batter Bowl; whisk until smooth using Stainless Whisk. Gradually whisk in milk; whisk until smooth. Finely zest lemon using Microplane® Adjustable Grater to measure 1/2 teaspoon zest. Using Juicer, juice lemon to measure 1 teaspoon juice. Add zest, juice and pudding mix to cream cheese mixture; whisk vigorously until mixture begins to thicken. Add 3 cups of the whipped topping to cream cheese mixture; mix until well blended using Small Mix 'N Scraper®. Spread filling evenly over crust using Large Spreader.

3.  Spread 1/2 cup of the remaining whipped topping evenly over filling using Small Spreader. Attach open star tip to Easy Accent® Decorator; fill with remaining whipped topping. Set aside for garnish. 

4.  Place jam in Small Batter Bowl; whisk until smooth using Stainless Mini Whisk. Pour jam evenly over surface of filling, carefully spreading to within 1/4 inch of edge using clean Small Spreader. Refrigerate 30 minutes. Run releasing tool around sides of dessert; release collar from pan and carefully remove. Pipe a whipped topping border around top edge of dessert. Cut into wedges using Slice 'N Serve®.
Yield: 12 servings or 16 sample servings

Nutrients per serving: Calories 360, Total Fat 24 g, Saturated Fat 15 g, Cholesterol 50 mg, Carbohydrate 31 g, Protein 4 g, Sodium 360 mg, Fiber 0 g

Cook's Tip: To soften both packages of cream cheese, microwave on HIGH 60 seconds or until softened.  Reduced-Fat (Neufchatel) cream cheese and light whipped topping can be substituted for the cream cheese and whipped topping, if desired. 

Pastel Fri de Queso y Guayaba
(Una Muestra F/W 2005)
Crust
14 Marias cookies
¼ cup butter or margarine, melted
3 Tbl sugar
Cheesecake
2 medium oranges

6 snack pieces guava paste, cut into pieces (36.q each)

2 packs (8 ounce) cream cheese, softened

1 envelope unflavored gelatin (7 g)

3 cups frozen whip cream, thawed and divided

1.  For the crust, place cookies in Stainless (6 quart) mixing bowl.  Finely crust cookies using flat surface of Meat Tenderizer.  Add melted butter and sugar; mix until well combined.  Spread and press crumb mixture into Springform Pan fitted with glass bottom; refrigerate pan until ready to fill.

2.  Using Adjustable Microplane, Zest orange to measure 1 teaspoon; set aside.  Juice oranges to measure ¾ cup.  Cut guava paste into small pieces.  Place orange juice and guava past in Small Batter Bowl.  Microwave on high 5-6 minutes or until smooth when whisked stirring every 60 seconds.  Sprinkle gelatin over top; whisk until combined and gelatin is dissolved.  Set gelatin mixture aside to cool slightly.
3.  Place softened cream cheese in Classic Batter Bowl; gradually add warm guava mixture.  Add reserved orange zest.  Whisk until smooth using Stainless Whisk; add 2 cups whipped cream.  Continue to whisk until well blended.  Pour cheesecake mixture into prepared crust.  Cover pan with plastic wrap.  Refrigerate a minimum of 4 hours.  Fill Easy Accent Decorator fitted with open star tip with remaining whipped cream.  Place cap over tip; refrigerate until ready to use.
4.  To serve, gently loosen edges of pan using releasing tool and carefully lift and remove collar.  Pipe rosettes around edge of cheesecake with reserved topping.  Serve using Slice ‘N Serve.
Yields 12 Servings

Cook’s Tip:  You may substitute ¾ cup canned guava paste for the 6 pieces of guava.  Use the smooth side of the Meat Tenderizer to gently press the cookie crust into our Springform pan.

Pasta Frio De Queso y Dulce de Leche

(Una Muestra S/S 2006)

Crust

14 Marias cookies, crushed

¼ cup (1/2 stick) butter or margarine, melted

2 Tbl sugar

Cheesecake

2 packs (8 ounce each) cream cheese, softened

1 can (380 g) dulce de leche, softened

1 pack (4 serving size) vanilla instant pudding and pie filling

1 cup milk

2 cups frozen whip cream, thawed

Toppings

¼ cup dulce de leche ice cream and dessert topping

¼ cup roasted peanuts chopped (optional)

1.  For the crust, place cookies in Stainless (4 quart) Mixing Bowl.  Finely crush cookies using the flat surface of the Meat Tenderizer.  Add melted butter and sugar; mix well until all are combined.  Spread and press crumb mixture into Springform Pan fitted with glass bottom; refrigerate pan until ready to use.
2.  Place cream cheese and dulce de leche in Classic Batter Bowl.  Microwave on high 1-1.5 minutes or until softened.  Place pudding mix and milk in Small Batter Bowl; whisk until well combined using Stainless Whisk.  Add pudding mixture to cream cheese mixture; whisk until smooth.  Gently fold in whipped topping.

3.  Spoon cheesecake mixture into pan.  Gently spread and smooth surface of filling using Small Spreader.  Cover pan with plastic wrap; refrigerate for 1 hour or until filling is set.

4.  When ready to serve, gently loosen edges of pan using releasing tool.  Carefully lift and remove collar.  Place dessert topping in Prep Bowl.  Microwave on high 10-15 seconds or until smooth and runny; drizzle over top of cake.  Chop peanuts using Food Chopper.  Sprinkle evenly over cake.  Fill Easy Accent Decorator fitted with open star tip with whipped cream.  Pipe rosettes around edge of cheesecake.  Serve using Slice ‘N Serve.

Yields 12 Servings
Berries and Cream Cake
1 angel food cake, cut in 1-inch cubes (approximately 8 cups) 
2 packages (0.3 ounce each) sugar-free strawberry gelatin 
2 cups boiling water 
1 package (10 ounces) frozen sliced strawberries in syrup 
1 package (8 ounces) light cream cheese 
2 tablespoons lemon juice 
1 teaspoon lemon zest, finely chopped 
1 cup powdered sugar 
2 cups light frozen whipped topping, thawed 

1.  Set heart insert of Springform Pan on a sheet of aluminum foil. Fold foil up around edges securely. Place heart insert in springform pan assembled with flat base. 

2.  Place cake cubes in Classic Batter Bowl. In a separate bowl, dissolve gelatin in boiling water. Add frozen strawberries; stir until fruit is thawed. Place in refrigerator and chill until slightly thickened. Pour gelatin mixture over cake cubes; stir gently until cubes are coated. Pour into foil-lined heart insert. Place in refrigerator until mixture is set. 

3.  While cake is chilling, beat cream cheese, lemon juice, lemon zest and powdered sugar. When cake has set, spread cream cheese mixture over strawberry base. Spread whipped topping over cream cheese mixture.
4.  To unmold, run a sharp knife around edges of heart insert. Release clamp on rim and lift off heart insert. Garnish with fresh strawberries.

Yield: 8-12 servings 

Nutrients per serving: Calories 316, Total Fat 7 g 

Variation: Substitute raspberry flavored gelatin and frozen raspberries for the strawberry flavored gelatin and frozen strawberries. 
Blueberry Cinnamon Nut Coffee Cake
Cake
1/2 cup (1 stick) butter or margarine, softened
1 cup firmly packed light brown sugar
2 eggs
1 container (8 ounces) sour cream
1 teaspoon vanilla extract
2 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
1 cup fresh blueberries

Filling
1/3 cup chopped nuts
1/3 cup firmly packed light brown sugar
3/4 teaspoon ground cinnamon

Glaze
3/4 cup powdered sugar
1 tablespoon butter, softened
1 tablespoon milk
1/2 teaspoon vanilla extract

1.  Preheat oven to 350°. Combine butter and brown sugar in Classic Batter Bowl. Whisk until light and fluffy. Add eggs, sour cream and vanilla; mix well.
2.  Combine flour, baking powder, soda and salt in Small Batter Bowl; gradually add to butter mixture. Fold in blueberries. Combine filling ingredients in Small Batter Bowl; mix well. 
3.  Spoon half of cake batter into lightly greased Springform Pan fitted with fluted base. Spread filling evenly over batter. Top with remaining cake batter. Bake 45-50 min. or until Cake Tester inserted in center of cake comes out clean. 
4.  Let cool in pan on cooling rack 10 minutes. Carefully run a metal spatula around outer edges of cake. Invert onto serving plate. Cool completely on rack. 
5.  For glaze, combine all ingredients in Small Batter Bowl; whisk till smooth. Drizzle over top of cake. Serve using Mini-Serving Spatula. Yield: 12 servings

Nutrients per serving: Calories 389, Total Fat 18 g
Chocolate Almond Cheesecake
Crust 
1/2 package (9 ounces) chocolate wafer cookies, approximately 1 cup crumbs 
1/4 cup butter 
1/4 cup finely chopped almonds 
3 tablespoons firmly packed brown sugar 

Cake 
1 1/2 cups semi-sweet chocolate morsels 
3 packages (8 ounces each) cream cheese, softened 
3/4 cup firmly packed light brown sugar 
3 eggs 
3 tablespoons milk 
3/4 teaspoon almond extract 
1 cup thawed, frozen whipped topping 

Directions: 
1. Preheat oven to 325°F. Place cookies in a large resealable plastic food storage bag. Crush into fine crumbs using Baker's Roller™. Place butter in Small Batter Bowl. Microwave on HIGH 45 seconds or until melted. Add nuts, sugar and cookie crumbs; mix well. Press crumb mixture onto bottom of Springform Pan fitted with flat base. Bake 10 minutes. Remove from oven and place on Stackable Cooling Rack. 

2. Place chocolate morsels in Small Micro-Cooker®. Microwave on HIGH 1 minute or until melted; stir until smooth and set aside. Mix cream cheese in Classic Batter Bowl with Stainless Steel Whisk until soft and creamy. Whisk in sugar until well combined. Whisk in eggs, milk and almond extract. Whisk in melted chocolate. Pour batter over slightly cooled crust. 

3. Bake at 325°F 35-40 minutes until center is just set. Remove from oven. Cool 20 minutes on Cooling Rack. Carefully run sharp knife around edges of cheesecake. Open pan and remove sides. Cool cake completely on Stackable Cooling Rack. Fill Easy Accent® Decorator with whipped topping and garnish cake as desired.

Yield: 10-12 servings 

Nutrients per serving: Calories 636, Total Fat 45 g 
Classic Cheesecake

Crust
8 graham crackers (4 1/2 X 2 1/2 inches each, about 1 cup crumbs) 
1/4 cup butter or margarine, melted 1 tablespoon sugar

Filling
2 packages (8 ounces each) cream cheese, softened
1/2 cup sugar
1/4 cup all-purpose flour
3 eggs
1 cup sour cream
1 teaspoon vanilla

1.  Preheat oven to 350°F. Place graham crackers in resealable plastic food storage bag. Crush into fine crumbs using Baker's Roller™. 
2. Combine graham cracker crumbs, butter and sugar; mix well. Press crumb mixture onto bottom of Springform Pan fitted with flat base. 
3.  Bake 10 minutes. Remove from oven to Stackable Cooling Rack. 
4.  Meanwhile, place cream cheese in Classic Batter Bowl. Whisk using Stainless Steel Whisk until soft and creamy. Whisk in sugar and flour until well combined. Add eggs, sour cream and vanilla; whisk until smooth. 
5.  Pour batter over slightly cooled crust. Return to oven. Bake 50-55 minutes until center is just set. Remove from oven. Cool 20 min. on cooling rack. 
6.  Carefully run sharp knife around edges of cheesecake. Allow to cool to room temperature; cover and refrigerate until thoroughly chilled. 
7.  Release side clamp and remove collar. Top with fresh sliced strawberries or cherry pie filling. Yield: 10-12 servings

Nutrients per serving: Calories 342, Total Fat 26 g
Banana Split Ice Cream Delight
1 container (1/2 gallon) strawberry ice cream
1 container (1/2 gallon) chocolate ice cream
1 container (8 ounces) frozen whipped topping, thawed
1 pound strawberries, hulled and sliced (about 3 cups)
4 bananas, sliced
1 cup chocolate-flavored syrup

1.  Place strawberry ice cream in refrigerator 20 minutes to soften. Place Star Form/Insert into Springform Pan Set fitted with flat base. Using Ice Cream Dipper, scoop strawberry ice cream into insert, firmly pressing with Small Spreader to fill star. 
2.  Freeze at least 1 hour or until firm. Place chocolate ice cream in refrigerator 20 minutes to soften. To remove insert from pan, run Utility Knife dipped in hot water along inside of insert to loosen from ice cream. (If star has softened, refreeze until firm.) Scoop chocolate ice cream into pan around outside of strawberry ice cream star, firmly pressing with spreader to fill pan. Freeze at least 1 hour or overnight. 
3.  When ready to serve, place dessert in refrigerator 15-20 minutes for easier slicing. Run utility knife around outside of dessert; remove collar from springform pan. Smooth sides with spreader. Attach closed star tip to Easy Accent ® Decorator; fill with whipped topping. 
4.  Pipe whipped topping around outline of star. Cut dessert into wedges. Garnish each serving with strawberry and banana slices, chocolate syrup and additional whipped topping. Yield: 16 servings

Nutrients per serving: Calories 420, Total Fat 17 g, Saturated Fat 11 g, Cholesterol 40 mg, Carbohydrate 59 g, Protein 6 g, Sodium 80 mg, Fiber 3 g
Grasshopper Torte

15 crème-filled chocolate sandwich cookies, finely chopped
3 tablespoons butter or margarine, melted
1 jar (7 ounces) marshmallow crème
1 tablespoon milk
3 cups softened frozen vanilla nonfat yogurt
1 container (8 ounces) frozen light whipped topping, thawed
1/2 teaspoon peppermint extract
8 drops green food coloring
Additional chopped crème-filled chocolate sandwich cookies (optional)

1.  Finely chop cookies using Food Chopper; place in Small Batter Bowl. Add butter & mix well. Press crumb mixture onto bottom of Springform Pan. 
2.  Refrigerate while preparing filling. Combine marshmallow crème & milk in Classic Batter Bowl; whisk using Stainless Steel Whisk. Add frozen yogurt; whisk until well blended. Fold in whipped topping, peppermint extract and food coloring using Mix 'N Scraper®. 
3.  Pour over prepared crust. Cover & freeze until firm; 8 hrs or overnight. Before serving, garnish with additional chop cookies, if desired. 
Yield: 12 servings

Nutrients per serving: Calories 240, Total Fat 8 g, Saturated Fat 5 g, Cholesterol 10 mg, Carbohydrate 37 g, Protein 3 g, Sodium 170 mg, Fiber 0 g
Pumpkin Chiffon Torte

Crust
20 ginger snap cookies, finely chopped
1 tablespoon fat-free margarine

Filling
1/2 cup skim milk
2 envelopes (approximately .25 ounce each) unflavored gelatin 
1/2 cup sugar 
1 can (16 ounces) solid pack pumpkin 
1 container (8 ounces) thawed, frozen light whipped topping 
1/2 teaspoon salt 
1/2 teaspoon ground cinnamon 
1/4 teaspoon ground ginger 
1/4 teaspoon ground cloves

1.  Lightly spray Springform Pan with vegetable cooking spray. Chop cookies into fine crumbs with Food Chopper. Combine cookie crumbs and margarine in Small Batter Bowl; mix well with Classic Scraper. 
2.  Press mixture onto bottom of prepared Springform Pan; set aside. Pour milk into Classic Batter Bowl. Microwave on HIGH 30-45 seconds or until very warm (120°F). 
3.  Sprinkle gelatin over warm milk; whisk until dissolved using Stainless Steel Whisk. Add sugar; mix well. Add remaining ingredients; whisk until smooth. Pour filling over bottom of cookie crust in Springform Pan. 
4.  Refrigerate 25-30 minutes or until set. Remove collar from pan. Serve using Slice 'N Serve®. 
Yield: 12 servings

Nutrients per serving: Calories 191, Total Fat 4 g
Torta Italiano

2 cups reduced-fat all-purpose baking mix
1/2 cup skim milk
1/2 cup onion, chopped
1 pound lean ground turkey
1 large garlic clove, pressed
1 teaspoon Italian seasoning
1/8 teaspoon salt
1/8 teaspoon ground black pepper
1 can (8 ounces) tomato sauce
1 package (10 ounces) frozen chopped spinach, thawed and drained 1 cup (4 ounces) shredded mozzarella cheese 1/2 ounce grated fresh Parmesan cheese

1.  Preheat oven to 350°F. Combine baking mix and milk in Classic Batter Bowl using Mix 'N Scraper®. 
2.  Lightly spray Springform Pan with vegetable cooking spray. Spread baking mix evenly over base. 
3.  Cook turkey in Family (12-in.) Skillet until no longer pink; drain. Chop onion with Food Chopper. Add onion, garlic, seasonings and tomato sauce to Skillet; cook 2-3 minutes. Spread meat mixture over batter. 
4.  Layer spinach over meat mixture; top with cheese. Bake 35 minutes. Remove from oven; cool 10 minutes. 
5.  Run a knife gently around collar before removing. Serve with garden fresh salad and toasted garlic bread.

Yield: 10 servings

 

 
