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WEDDING SHOWER
CHOCOLATE COVERED STRAWBERRIES

Strawberries (about 20)

Chocolate Chips (1 cup)

Vegetable Oil (1 tablespoon)

Mix chocolate chips and oil in a microwaveable container.  Melt chocolate for 1 minute, stirring every 20 seconds.  Dip strawberries into melted chocolate.  Place on wax paper and cool in refrigerator for 30 minutes.

BERRIES ‘N CREAM CUPS

Pie Crusts (2)

Strawberry Yogurt (8 ounces)

Cool Whip (1 ½ cups)

Strawberries (4)

Preheat oven to 350(F.  Cut pie crust into 24 3-inch circles.  Press into mini-muffin pan.  Poke 3-4 holes in bottom of each cup.  Bake 10-12 minutes or until edges are light golden brown.  Let cool.  Mix yogurt and 1 cup of cool whip.  Scoop mixture into each cup and top with remaining cool whip.  Garnish with a slice of strawberry. 

ALMOND CREAM FILLED STRAWBERRIES

Strawberries (40)

Sliced Almonds (less than 2.25 ounces)

Sour Cream (8 ounces)

Cool Whip (8 ounces)

Almond Extract (½ teaspoon)

Cheesecake Instant Pudding and Pie Filling (1 package of regular or fat-free)

Cut top and bottom off the strawberries.  From the top, core the strawberries.  Combine sour cream, cool whip, almond extract, pudding, and 4-5 drops of red food coloring (if desired).  Over fill each strawberry and garnish with 2-3 slices of almonds.
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