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Please make ONE selection, and I’ll do the rest!  If you want, I’ll save you a trip to the grocery store and pick up the ingredients for you.  You can then reimburse me for the ingredients up to $15 when we close out your show.  (The $15 is part of your HOST BONUS which you can take out in FREE PRODUCTS at your show!)  When 15 adult guests attend, the ingredients are my treat. I’ll also provide all of the paper products (plates, cups, napkins, forks) as MY treat!
Chocolate-Strawberry Skillet Cake

1 package (18.25 ounces) devil's food cake mix 

(plus ingredients to make cake) 
1 tablespoon butter or margarine
2 squares (1 oz. each) semi-sweet chocolate for baking
1 ½ cups thawed strawberry whipped topping
1 cup sliced strawberries

1.
Preheat oven to 350° F. Prepare cake mix according to package directions in a Classic Batter Bowl; beat until smooth. Melt butter in the Executive 12” Skillet over medium heat, tilting skillet to coat bottom. Gently pour batter over bottom of skillet, spreading evenly. 

2.
Bake, uncovered, 30-35 minutes or until cake tester inserted in center comes out clean. Carefully remove to Stackable Cooling rack. Loosen edges of cake, and then carefully invert cake onto heat-proof serving plate. Cool Completely.

3.
Chop chocolate using Food Chopper. Place chopped chocolate and butter in Small Micro-Cooker. Microwave on high for 2 min. or until butter is melted. Stir until chocolate is completely melted. 

4.
Top with the whipped topping using Large Spreader or Easy Accent Decorator, garnish with strawberries, drizzle chocolate over cake. Let stand until chocolate is set. Store leftover cake in refrigerator.

Yield: 12 servings or 24 sample servings 

Low-Fat Recipe: Instead of 2 eggs for cake mix, use 5 egg whites. Use margarine instead of butter. Use low-fat whipped topping.

Triple Berry Trifle
1 prepared angel food cake (13 ounces)
1 lemon
1 quart strawberries, (about 1 pound), hulled and chopped
1/2 cup powdered sugar
1 pint blueberries, divided
1 container (8 ounces) frozen light whipped topping, thawed, divided
2 containers (6 ounces each) blended fruit raspberry low-fat yogurt
Fresh raspberries for garnish (optional)



1.
Cut angel food cake into 1-inch cubes with Serrated Bread Knife; place in large Colander Bowl and set aside.

2.
Zest lemon using Lemon Zester/Scorer to measure 1 teaspoon zest.  Juice lemon using Juicer to measure 2 tablespoons juice. Reserve one strawberry for garnish. Hull remaining strawberries using Cook's Corer(R). Coarsely chop strawberries using Food Chopper. In Classic Batter Bowl, combine lemon zest, juice, strawberries and powdered sugar; mix well using Classic Scraper. Reserve 1/4 cup of the blueberries for garnish. Add remaining blueberries to strawberries; mix gently.

3.
In Small Batter Bowl, combine 2 cups of the whipped topping and yogurt using Small Mix 'N Scraper. Attach open star tip to Easy Accent Decorator; fill with remaining whipped topping.

4.
To assemble trifle, place one-third of the cake cubes into bottom of Trifle Bowl. Top with one-third of the berry mixture and one-third of the yogurt mixture, spreading evenly. Repeat layers two more times. Pipe rosettes of reserved whipped topping around edge of bowl. Create a strawberry fan with reserved strawberry. Garnish trifle with strawberry fan, remaining blueberries and raspberries, if desired.  Refrigerate 30 min or until ready to serve.  
Cook’s Tip:  To create a strawberry fan using the Egg Slicer Plus(R), open the slicer and place the strawberry stem end down; slice most of the way through strawberry with the wires. Remove the strawberry from the wires and gently fan out the slices.  Yield: 10 servings or 20 sample servings

Nutrients per serving: (Light) Nutrients per serving: Calories 240, Total Fat 3.5 g, Saturated Fat 3 g, Cholesterol 0 mg, Carbohydrate 47 g, Protein 4 g, Sodium 220 mg, Fiber 2 g


Strawberry Shortcake

1 Saralee Pound Cake, thawed 

2 cups fresh Strawberries 

3 Tbsp Sugar

Cool Whip, thawed

Vanilla ice cream

1.
Begin by placing the Stoneware Bar Pan in freezer for several hours.  Tip:  give your stone a head start in the freezer at home, so when you transport it to your host’s home it’s already fairly cold.

2.
Using Serrated Bread Knife or Utility Knife cut pound cake into 1-inch cubes.  Place in Simple Additions Medium Bowl.  

3.
Using Cook’s Corer, hull strawberries.  Slice with Egg Slicer Plus.  Place in 8-cup Stainless Mixing Bowl or Classic Batter Bowl.   Mix Strawberries with sugar using Small Mix & Scraper.

4.
Fill Easy Accent Decorator with Cool Whip. Or be ready to scoop Cool Whip with Medium Stainless Scoop.

5.
When ready to prepare the ice cream recipe have all ingredients ready, and then remove stone from freezer.  Place stone on top of 2 Hot pad/trivets to prevent sliding or use a Dots Kitchen Towel.

6.
Using Ice Cream Dipper place 2 scoops of ice cream on center of stone.  Form a well with the ice cream dipper.  Add 2 Tbsp. each of strawberries, cake and squirt of Cool Whip.  Mix it all together by folding over itself using either 2 Ice cream dippers or 2 Handy Scrapers.  Scrape into a bowl and garnish with an additional swirl of Cool Whip and a strawberry fan.

Strawberry Spinach Salad (Casual Cooking cookbook, pg 40)
Dressing

1 lemon

2 tablespoons white wine vinegar

⅓ Cup sugar

1 tablespoon vegetable oil

1 teaspoon poppy seeds

Salad

¼ cup sliced natural almonds, toasted

8 ounces (1½ cups) strawberries, hulled and quartered

½ medium cucumber, sliced and cut in half

¼ small red onion, sliced into thin wedges (¼ cup)

1 package (6 ounces) baby spinach

1.
For dressing, zest lemon using Lemon Zester/Scorer to measure ½ teaspoon zest. Juice lemon using Juicer to measure 2 tablespoons juice. Combine zest, juice, vinegar, sugar, oil and poppy seeds in Small Batter Bowl. Whisk until well blended using Mini-Whipper. Cover; refrigerate until ready to use.

2.
Preheat oven to 350°F. For salad, spread almonds in single layer over bottom of Small Bar Pan. Bake 10-12 minutes or until lightly toasted. Remove from oven; cool almonds in bar pan.  Meanwhile, hull strawberries using Cook’s Corer; cut strawberries into quarters.

3.
Score cucumber lengthwise using Lemon Zester/Scorer; remove seeds using The Corer. Using Ultimate Slice & Grate fitted with V-shaped blade, slice cucumber; cut slices in half. Slice onion into thin wedges.

4.
Place spinach in large serving bowl; add strawberries, cucumber and onion. Whisk dressing; pour over salad, gently tossing to coat using 3-Way Tongs. Sprinkle with almonds. Serve immediately.

Yield: 10 servings

Nutrients per serving (1 cup): Calories 70, Total Fat 3 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 10 g, Protein 1 g, Sodium 15 mg, Fiber 1 g       Diabetic exchanges per serving: ½ starch, ½ fat (½ carb) 
Raspberry Lemonade


2 Liter Ginger Ale
Frozen lemonade concentrate
Frozen or fresh raspberries
Thinly sliced lemon



Mix Ginger Ale and frozen lemonade in quick stir pitcher; add cup raspberries - mash up in quick stir pitcher; add thinly sliced lemon.  Add thinly sliced lemon to the top of drink as a garnish.

Strawberry Slush
1 package (16 ounces) frozen strawberries in sugar, thawed and mashed

1 can (12 ounces) frozen apple juice concentrate, thawed

1 teaspoon lime zest

2 tablespoons lime juice

1/2 cup water

1 quart (4 cups) lemon-lime flavored carbonated soda, chilled

Place thawed strawberries in Classic 2 -Qt. Batter Bowl; mash with Nylon Masher.  Add remaining ingredients; mix well.  Divide mixture evenly among three Ice Shaver tubs; freeze until firm.  Remove frozen mixture from one tub.  Shave ice mixture into Chillzanne Mini-Bowl using Ice Shaver.  Place shaved ice and about 1/3 of the soda into Quick-Stir Pitcher.  Plunge to mix ingredients.  Repeat with the remaining two tubs of ice mixture and soda.  Pour into glasses and serve immediately.

Yield:  9 servings or 14 sample servings

Fresh Lemonade
6 cups water
3/4  cup sugar
4  medium lemons
1.
Place water and sugar in Quick-Stir Pitcher.  Slice lemons with Ultimate Mandoline; add to Pitcher.  Mix well with plunger a couple of minutes. 


Optional:  Zest lemons to measure 1 tablespoon zest. Juice lemons using Juicer to measure 1/2 cup juice. Add zest, juice, and water to Pitcher. Mix well with plunger.  This version works better if you’re going to store the lemonade.  Storing lemon slices in the lemonade will make it bitter the next day.


2.
Refrigerate until ready to serve. Serve over ice and garnish with fresh mint and slice of lemon.



CHOOSE ONE “Food” RECIPE AND ONE “DRINK” RECIPE FOR YOUR MAY SHOW
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Your Independent Pampered Chef Consultant:


Trish Kidd
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