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Due to the size of this section, it has been separated 
into three sections in order for it to be downloaded 
more quickly.  For instance, “Stressbuster-One Pan 
Easy Meals” is in Section I on page 3, whereas 
“Budget Friendly Turkey Meals” is in Section II on 
page 8 and “Treats from Wilton”is in Section III on 
page 11. 
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Brownies, Brownies, 
Brownies 

Brownie Pops 

Elegant Brownies 

Bake and cool brownies in oblong 
pan; remove from pan.  Ice smooth 
with Fudge Icing.  Score 3 inch 
squares using brownie cutter; cut 
with knife.  Using Drizzle Icing, pipe 
outlines on top.  Pull out points with 
toothpick. 

It’s not rainbow, but pearlized 
sprinkles for an elegant look. 

Bake and cool brownies in oblong 
pan; remove from pan. Score 2 1/2 
inch squares using brownie cutter; 
cut with knife.  Using Fudge Icing, pipe tip #16 zigzags 

over tops.  Sprinkle with 
Pearlized pearls. 

Bake and cool brownies in 
oblong pan; remove from 
pan. Ice smooth with Fudge 
Icing.  Score 3 inch squares 
using brownie cutter; cut with 
knife. Pipe tip #5 swirls. 

TTTTTrrrrreeeeeaaaaattttts s s s s      fffffrrrrrooooommmmm          WWWWWiiiiillllltttttooooonnnnn 
Bake brownies in 9" square 
pan.  Remove from pan.  Ice 
smooth with fudge icing and 
let crust.  Position stencils on 
brownie and sprinkle design 
areas with dusting sugar. 
Carefully remove stencil. 
Position on serving plate and 
add candy dots (use purchased 
candy.) 

Cute and Easy Brownie Rounds 

Bake and cool brownies in oblong pan.  Remove from 
pan.  Ice brownies smooth with Fudge Icing. Cut 
circles using round cutter. 

Position Confetti Sprinkles. 

Ice sides and edges smooth with 
Fudge Icing. Immediately roll in 
nonpareils.   In blue buttercream, 
print tip #3 name. 

Ice sides and edges smooth with 
Fudge Icing. Immediately dip in 
Turtle Crunch. With Fudge Icing, 
pipe a tip #21 rosette at center of 
brownies; insert a sliced almond. 

Using Fudge Icing, edge 
brownies with tip #5 outline. 
Immediately dip in Mint Crunch. 
Using Fudge Icing, pipe a tip #21 
rosette in center. Insert wafer 
candy. 
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Position butterfly stencil on 
brownie and fill in areas with 
Dusting Sugar. 

Cover top of brownies with tip #21 
swirl. Position fresh raspberry and 
mint. 

Using Drizzle Icing, pipe a swirl 
from edge to center of each 
brownie. 

Water Color Cake 

Fish are made 
from colored 
rice cereal. 
Bottom  side is 
flattened to 
make them 
more stable. 
Various candies 
are added  to 
make the fish 
features.  The 
coral is made  of candy melts and nonpareils.  The 
“water” is marble fondant, rolled out and used to cover 
a mini loaf pan cake. Complete the bottom border with 
tip #12 and add large nonpareils on strip using 
disposable decorating bag or parchment bag.  Place 
fish and candy coral on top. 

Using different colors of candy melts (from Wilton), 
melt them in the microwave oven.  Spread melted 
candy on parchment paper-covered 9” square cake 
board.  Sprinkle with pearlized gold sprinkles in one 
section and white peppermint pearls on the other side. 
After the candy has hardened, break it into pieces. 
You can add other embellishments, such as rainbow 
chips.  Serve in dessert dishes for an elegant 
presentation. 

Whimsical & Elegant Candy Bark 

COURTESY:  Nancy Siler 
Wilton Brands 

www.wilton.com 

Using the new Giant Cupcake Pan from Wilton, follow 
enclosed 
directions and 
bake at 325 
degrees F. for 
60+ minutes. 
Use your 
imagination 
when 
decorating. 

Giant Cupcakes Chocolate Fondant Gift Cake 

To make a fondant bow, roll out fondant to 1/8” thick. 
Cut one light rose bow strip approximately 6” x 1”; cut 
1 strip 2” x 1”.  Cut 2 dark rose strips about 1/4” wide 
and attach to light rose strips with damp brush. Shape 
center and loops, sealing ends with a little water, if 
necessary.  Allow loops to dry on cornstarch-dusted 
surface, supporting with crushed tissue inside, if 
necessary. 
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Delicious Decadent Desserts 

Lemon Curd 

In England they slather great spoonfuls of this yummy 
curd on scones and biscuits. It makes a wonderful 
sauce when drizzled over fresh berries, spread on a 
pastry crust under the fruit in a tart, or blended with 
whipped cream for a rich pudding. 

Juice and zest of 3 large lemons 
1 cup sugar 
3 large eggs 
8 tablespoons cold but±er 
1/4 teaspoon salt 

Combine lemon juice, zest, and sugar in a medium 
metal bowl.  Place bowl over simmering water in a 
saucepan on stove 
and stir until sugar 
dissolves. Beat 
the eggs in a small 
bowl and then, 
using a large 
balloon whisk, 
whisk into lemon 
mixture, making sure water is only simmering, not 
boiling.  Whisk constantly until the mixture thickens, 
remove from heat, and then whisk in butter, one 
tablespoon at a time.  Once butter is completely 
cooked into mixture, stir in salt. Serve in small pastry 
cups topped with a squirt of meringue, whipped cream, 
or a raspberry.  Curd may be stored in small jars in 
refrigerator for up to 2 weeks.  Makes about 2 cups. 

COURTESY:  John Vollertsen 
Chef & Author 

www.chefjohnnyvee.com 

Chef Chat - Even at cocktail parties a 
sweet finish is a subtle way of letting 
guests know that the party is coming 
to an end. A friend of mine who 
entertains frequently also suggests 
that appearing at the top of the stairs 
in your pajamas and flicking the 
lights works as well! 

Cheddar N Ham Muffins 

3/4 cup cheese, Cheddar lowfat sharp 
1/4 cup cheese, Parmesan, freshly grated 
1 3/4 cup baking mix, reduced-fat all purpose 
1 cup milk, 1% lowfat 
1/2 tsp. black pepper 
1/4 cup ham, lowfat, finely chopped 

Mix cheeses, milk and baking mix together; add 
pepper and ham. Mix well and spoon into lined 
muffin pans 1/2 full. Bake in preheated 400 degree 
oven 12-15 minutes or until golden brown.  Makes 9 
servings. 

All American Apple Pie a la Mode Smoothie 

1 large apple, granny smith, cored and diced 
1 cup yogurt, vanilla, low-fat 
1/2 cup milk, fat-free 
1/4 tsp. cinnamon 
2 Tbsp. graham cracker or vanilla wafer crumbs 

In a single layer on a microwave-safe plate, place 
diced apple. Microwave on high power for 1 minute, 
or until slightly softened. Chill in the refrigerator for 
at least 10 minutes. Add the chilled microwave- 
baked apple, frozen yogurt, milk and cinnamon to a 
blender container. Cover and puree until smooth. 
Pour into 2 chilled glasses. Sprinkle each smoothie 
with the graham cracker crumbs. Note: Freeze any 
leftover smoothie in popsicle molds for frozen treats 
anytime.  Makes 2 servings. 

COURTESY:  Teresa Wagner 
Dairy Max 

www.dairymax.org 

DairyMax Delights 
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Eleisha Ensign 
TexaSweet Citrus Marketing, Inc. 
901 Business Park Drive, Suite 100 
Mission, TX  78572 
956-580-8004 
kymberly@texasweet.com 
www.texasweet.com 

Carol Fenster 
Savory Palate, Inc. 
8174 S. Holly St., #404 
Centennial, CO  80122 
303-741-5408 
info@savorypalate.com 
www.savorypalate.com 

Sue Harrell 
Florida Strawberry Growers Assn. 
P O Drawer 2550 
Plant City, FL  33564 
813-752-6822 
sue@flastrawberry.com 
www.flastrawberry.com 

Patty Mastracco 
U. S. Potato Board 
c/o 300 Capitol Mall, Suite 1100 
Sacramento, CA  95814 
916-492-5337 
Brittany.mohr@fleishman.com 
www.potatogoodness.com 

Connie Moyers 
Roosevelt Co. Coop. Ext. Service 
P. O. Box 455 
Portales, NM 88130 
575-356-4417 
comoyers@nmsu.edu 

Kimberly Reddin 
National Onion Assn. 
822 7th St., Suite 510 
Greeley, CO  80631 
970-353-5895 
kreddin@onions-usa.org 
www.onions-usa.org 

Christine Palumbo 
Honeysuckle White & Shady Brook Farms 
416 Flock Ave. 
Naperville, IL  60565 
630-369-8495 
chris@christinepalumbo.com 
www.christinepalumbo.com 
www.honeysucklewhite.com 
www.shadybrookfarms.com 

John Sandbakken 
National Sunflower Assn. 
2401 46th Ave. SE, Suite 206 
Mandan, ND  58554-4829 
701-8328-5102 
johns@sunflowernsa.com 
www.sunflowernsa.com 

Nancy Siler 
Wilton Brands 
2240 West 75th St. 
Woodridge, IL  60517 
630-810-2208 
630-810-2710 
nsiler@wilton.com 
www.wilton.com 

John Vollertsen (Chef Johnny Vee) 
Las Cosas Cooking School 
231 E. Santa Fe Ave. 
Santa Fe, NM  87505 
505-988-3394 
chefjohnnyvee@aol.com 
www.chefjohnnyvee.com 

Teresa Wagner 

DairyMax 
8501 Terra Cotta Lane 
Fort Worth, TX  76123 
682-429-6338 
wagnert@dairymax.org 
www.dairymax.com or 
www.3aday.org 


