Easy Summer Treats

It’s too hot to spend a lot of time in the kitchen. However, we still want desserts and goodies; we just don’t want to heat up the house while we are preparing them.  That’s when we need handy recipes that are fun, delicious, quick and do not cause a lot of kitchen heat. This week’s recipes meet these requirements. They are easy, take little or no cooking and are still so good that you’ll use them over and over.

The first recipe is Pineapple Pie. I love anything with pineapple in it. This one is so easy that you’ll want to keep it handy.  Pineapple Pie is always a great dessert to take to a sick friend or a church dinner. In addition, your whole house will smell wonderful while it’s baking! 

The second recipe is an old fashioned grandma’s coconut crème pie. My grandmother didn’t make coconut crème pies, but my friend’s grandmother did and they were great. You bring this to a boil and then pour it up and chill it. Toast the coconut while it’s coming to a boil and you’re almost finished. Use your toaster oven instead of your regular oven and you won’t heat the kitchen up enough to even notice. You can use un-toasted coconut, but take a couple of extra moments to toast it, the crunch is worth it and it’s beautiful with the browned coconut on top.

The third recipe is a no bake recipe. It uses Oreo cookies but you could substitute any type of cookie that you like. I make it with Nutter Butter’s; but any cookie that you like will work. This is a great recipe to make with the kids because there is no cooking involved other than melting some butter in the microwave.

The fourth recipe is another no bake recipe but you do have to do a little cooking with this one. It’s a fudge cookie and all you do it bring it to a boil, add the other ingredients and drop them onto a cookie sheet and chill. The raisins can be left out and you can also add nuts, if you like.

The last recipe is one of my all-time favorite. It’s peanut butter cup bars. The only cooking involved is melting the chocolate. You get the taste of a Reece’s Cup in a bar. The kids will love this one.

Pineapple Pie

1 (9 Inch) Deep Dish Pie Crust 

1 Cup White Sugar 

1 Tablespoon All-Purpose Flour 

3/4 Cup Flaked Coconut 

2 Eggs 

3/4 Cup Crushed Pineapple, drained 

1/4 Cup Butter, melted 

In a small bowl, mix sugar and flour. Stir in coconut.

In a larger bowl, beat eggs lightly. Mix in pineapple, and then coconut mixture. Add melted butter, and mix well. Pour filling into deep dish pie crust.

Bake at 350 degrees F for 45-60 minutes.

Grandma’s Coconut Crème Pie

3 Cups Half-And-Half 

2 Eggs 

3/4 Cup White Sugar 

1/2 Cup All-Purpose Flour 

1/4 Teaspoon Salt 

1 Cup Flaked Coconut, toasted 

1 Teaspoon Vanilla Extract 

1 (9 Inch) Pie Shell, baked 

1 Cup Frozen Whipped Topping, thawed 

In a medium saucepan, combine half-and-half, eggs, sugar, flour and salt. Bring to a boil over low heat, stirring constantly. Remove from heat, and stir in 3/4 cup of the coconut and the vanilla extract. Pour into pie shell and chill 2-4 hours, or until firm.

Top with whipped topping, and with remaining 1/4 cup of coconut. 

Note: To toast coconut, spread it in an ungreased pan and bake in a 350 degree F oven for 5-7 minutes, or until golden brown, stirring occasionally.

Oreo Cookie Cake

1 (20 Ounce) Package Chocolate Sandwich Cookies 

1/2 Cup Butter 

1 (16 Ounce) Container Frozen Whipped Topping, thawed 

2 (8 Ounce) Packages Cream Cheese 

1 Cup Confectioners' Sugar 

2 Cups Milk 

1 (3.5 Ounce) Package Instant Vanilla Pudding Mix 

Crush cookies into bite size pieces. Reserve 1 cup for top. Melt butter and mix with rest of cookies. Press into 9x13 pan. Put in freezer for 5 minutes.

Blend 1/2 of the whipped topping, all of the cream cheese and confectioners' sugar. Spread over crust and place cake back in freezer.

Prepare instant pudding with the milk according to package directions then spread over top of cake. Spread the remaining whipped topping on top of the pudding then sprinkle with the remaining cookies. Keep cake refrigerated.

No Bake Fudge Cookies

2 Cups Sugar 

1/2 Cup Milk 

1/2 Cup Butter 

3/4 Cup Peanut Butter 

3 Cups Quick Cooking Oats 

6 Tablespoons Unsweetened Cocoa Powder 

1 Teaspoon Vanilla Extract 

1/2 Cup Raisins 

In a large saucepan combine, 2 cups sugar, 1/2 cup milk, 1/2 cup butter, and boil for 1 minute.

Take off heat and add peanut butter, quick cooking oats, cocoa, vanilla and raisins.

Stir well. Drop by teaspoon on wax paper Let sit one hour.

Peanut Butter Cup Bars
10 Graham Crackers 

2/3 Cup Butter, Melted 

2 Cups Confectioners' Sugar 

1 Cup Crunchy Peanut Butter 

2 Cups Semisweet Chocolate Chips 

Line the bottom of a 10x15 inch jellyroll pan with graham crackers. In a medium bowl, cream together the butter, confectioners' sugar and peanut butter until smooth. Spread over the graham crackers, and chill until firm, about 15 minutes.

Melt chocolate chips in a bowl over simmering water or in the microwave oven, stirring frequently. Spread over the layer of chilled peanut butter mixture. Refrigerate until firm, then cut into squares. These keep well placed between sheets of waxed paper in an air-tight container in the fridge.

Did You Know?

"Perfect" Dessert Tips

Instead of flour, use fine bread crumbs on greased cake pans; the cake will release more easily. 

Cool tube pan cakes upside down on an empty wine bottle so that the cake doesn't fall back in on itself after baking. 

For a perfect souffle, grease the mold well, especially the top rim. If the souffle sticks to the top, it will develop a rounded top rather than rising out of the mold. 

When melting chocolate, whether on the stovetop, in the oven, or in the microwave, make sure everything is dry- even a small drop of water can make chocolate "seize." 

To lower the carbs in any recipe, reduce sugar and pump up the flavor with other spices such as cinnamon and nutmeg; sweeten the recipe with spreadable fruit; or use brown sugar instead of white—it adds moisture and tenderness, and enhances the flavor of chocolate. 

When baking more than one pan of cookies, double the pans on the bottom rack, where heat is stronger. 

To hasten the ripening of fruit, put it in a paper bag with an apple or banana, each of which emits natural ethylene gas; fold the top down on the bag and leave it overnight or until fruit is firm but tender when touched and fragrant when sniffed. 

Butter is perfectly softened when it dents with a finger, it should never lose its shape. 

Have a couple sets of measuring spoons handy, in case one gets wet while in use. 

Store nuts in a plastic bag in the freezer. 

(http://globalgourmet.com/food/ild/2007/0407/dessert-tips.html) 

