Enjoy the end of Summer

Summer is quickly coming to a close. Schools are back in session and the enjoyment of Friday night football is just around the corner.  However, I intend to enjoy the remaining weeks of warm (hot) weather before we have to start bundling up to go outside. I’m not a cold weather person. I don’t like to be cold and I don’t like to wear all of the layers that one must wear to stay warm.

So with fall and winter coming on, plan at least one or two more picnics or family gatherings while the weather is still warm.  And when you plan that picnic or gathering, don’t spend all of your time preparing and cooking. Take advantage of the things that are available when you don’t have time to while away. 

If you ever watch the Food Network, you may have seen a show called Semi Homemade. It’s a fun and interesting show. We learn how to make delicious food and cute decorations using some “out of the box” foodstuff and some that’s homemade. That’s what we are going to do this week: semi homemade desserts.

The first recipe is a cake that you only want to make if you are a position to really eat! It’s so delicious that it will be hard to walk away from it before you’ve over-eaten. It’s called “Honey Bun Cake”. It can be as simple as mixing it up and pouring it into a rectangular pan and then serving it from the pan. However, it can be made elegant by simply cooking it in a fancy bundt pan.

The second recipe is one that I make often.  My husband and kids love it. It’s quick and trouble-free peach (or apple) cobbler. Serve it up warm with some ice cream and they will never know how easy it was.

The third is a quick and effortless recipe that my Aunt Helen makes for me when I go home to visit. I am of the opinion that almost anything can taste good when you add pineapple and cool whip.

I hope you enjoy these semi-homemade desserts. Don’t forget to garnish and they will look beautiful and complicated.

Honey Bun Cake

1 Box Yellow Cake Mix, with pudding

1/2 Cup Sugar

1/2 Cup Oil (Canola is best)

4 Eggs

8 oz Carton Sour Cream

1/2 Cup Brown Sugar

2 Tsp Cinnamon

Glaze:

1 Cup Powdered Sugar

4 Tsp Milk

Mix sugar and milk and pour over hot cake.

Combine cake mix, sugar, oil, eggs and sour cream. Beat for 2 minutes.

In a separate bowl, mix brown sugar and cinnamon (you may add nuts if you like). 

Pour half of batter into a 9x13 greased and floured pan. Sprinkle with half of sugar mix. (I used the tines of a fork to sprinkle this easily onto the batter.) Cover with remaining batter and top with remaining sugar mix. Swirl with a knife. Bake at 350 degrees for 35-50 minutes. 

Top with glaze, cool and serve.

Peach Cobbler

1 Box of Jiffy Single Layer Yellow Cake Mix

1 Large Can Sliced Peaches, with the syrup

4 Tbsp Sugar

4-5 Pats of Butter or Margarine

Water, to thin mix, if necessary

Mix together cake mix, peaches with syrup, sugar and margarine. Add just enough water to get mix to the consistency of pancake mix.

Pour into 9x13 oven-safe casserole dish. Bake for approximately 30 minutes or until browned and bubbly.

Cool slightly and serve with ice cream.

Pineapple Fluff

1 15-oz Can Crushed Pineapple, drained

1 8-oz Container Cool Whip (may use non-fat)

1 Box Instant Vanilla Pudding (small box) (Use powder only, do NOT make pudding)

1 Small Container Vanilla Yogurt

1 Small Container Plan Yogurt

Mix all ingredients together. Refrigerate for 1-2 hours before serving. Serve in stemmed glasses, such as margarita glasses for an elegant dessert.

Did You Know?

Pots and pan work by conducting heat. They do this more efficiently if they are kept clean and free of baked on foods. 

The only things in the kitchen that may work as hard as you are the pots and pans. If you’ve invested a lot in your cookware, you need to take good care of it. 

Stainless Steel: Copper-bottomed pans Apply ketchup or Worcestershire sauce; then wipe, rub, rinse and buff. Or sprinkle salt on half a lemon, rub and rinse.

Nonstick cookware: Boil 2 tablespoons baking soda, 1/2 cup white vinegar and 1 cup water in the pan for 10 to 15 minutes. Re-season the pan with salad oil. 

Cast-iron skillet: Clean the outside with oven cleaner; clean the inside by boiling a solution of water and a couple of tablespoons of white vinegar in it. Re-season with cooking oil and store with a piece of waxed paper. Never wash the inside with soap. 

Cookie sheet or baking pan: To remove rust, rub with cleanser and a raw potato. For burned-on food, fill with warm water and add several tablespoons of baking soda. Boil until scorched parts loosen and float to surface.

It's especially important that a restaurant keep its pots and plans clean -- after all, they’re vital tools of the trade. Day in and day out these cooking utensils are subjected to all kinds of ingredients with a heavy helping of high heat added to the mix. Dirty caked- and baked-on grease and food can really take a toll on stainless-steel pots and pans. Unfortunately, the dishwasher is no match for the baked-on grease. 

Here's one restaurant kitchen's solution that you won’t find in any home: The dirty pots and pans are submerged in a large vat of potassium hydroxide overnight. As they sit, the caustic liquid dissolves the baked-on grease so that the pans come out looking like new. After a quick trip through the dishwasher, these pots and pans are ready to be put back into service. 

(http://www.diynet.com/diy/lv_household_tips/article/0,2041,DIY_14119_3384320,00.html). 

