Quick & easy Desserts

Summer is coming. You would think that longer days means more time to do the things you want or need to do. That never seems to be the case. In fact, I think I get in more of a rush when the weather gets warmer and the days get longer.

When you plan your backyard barbeques, brunches or dinner on the patio, don’t forget that you still need killer desserts. Killer desserts don’t have to take killer time to make. With a little creativity and planning desserts can be beautiful, easy, low-carb or a combination of all of those things.

The first recipe is a parfait. Parfaits are beautiful and easy desserts. Serve it in a clear glass or crystal flute and you have a wonderful addition to any meal. This dessert needs to be created just before serving. It won’t store well because the cream will fall over time. The recipe calls for berries but most other fruits can be substituted with the same results.

The second recipe is for those living a low-carb lifestyle, although even someone not on a low-carb diet can enjoy this easy and delicious cheesecake. If you aren’t doing low-carb, top it with a fruit sauce or add whipped cream when served. For a low-carb garnish use heavy cream with Splenda beaten to stiff peaks or the canned whipped topping (none of the tub whipped toppings are low carb).

The third is an old standard, but my friend and co-worker, Lori Edmondson, loves it. It’s Lemon Pound Cake. It is a great dessert by itself or topped with strawberries and whipped cream.

Enjoy quick and easy desserts as you prepare for the wonderful summer weather ahead.

Berry Parfaits with Gingered Whipped Cream

Ingredients
7-1/2 Cups Mixed Berries, such As blueberries, blackberries, & raspberries
2-1/2 Tbsp Granulated Sugar
2 Tbsp Fresh Lime Juice
1 Cup Chilled Heavy Cream
2-1/2 Tbsp Confectioners' Sugar
1 Tsp Fresh Gingerroot, finely grated & peeled 
Directions
Gently stir together berries with granulated sugar and lime juice in a large bowl. Transfer 1 cup of berry mixture to a small bowl and mash with a fork until coarsely crushed. Fold mashed berries into remaining berry mixture and let stand for at least 20 minutes. 
Beat cream in a large bowl with an electric mixer just until soft peaks form. Fold in confectioners' sugar and gingerroot until just combined. 
Alternate berry mixture with whipped cream in eight 1-cup parfait glasses. Serve immediately. Makes 8 servings. 

Easy-Bake Low Carb Cheesecake

Ingredients

2 Eggs

1 Pkg Cream Cheese

1/4 Cup Ricotta Cheese

1/4 Cup Half N Half (or heavy cream)

1 Tsp to 1 Tbsp Cocoa (to taste)

1 Tsp Vanilla Extract

1 Tbsp Low Carb Jelly, warmed in microwave until liquid consistency (optional)

Directions

Soften cream cheese in medium bowl. Add all other ingredients except jelly and whisk together until very smooth. Pour evenly into 4 small custard cups. Drizzle jelly over each and swirl with a toothpick then place into microwave for 3:30. Cover each cup with plastic and refrigerate until cold and set. Good warm too!

Makes 4 servings of approx. 1/2 cup each 5.5 grams carbs per serving with ingredients used above, including jam. If you leave the jam out it's only 
4.25 g!

Lemon Pound Cake


Ingredients
2-1/2 Cups All-Purpose Flour
1-3/4 Cups Granulated Sugar
2-1/2 Teaspoons Baking Powder
1/2-Teaspoon Salt
3/4-Cup Milk
3/4 Cup Unsalted Butter, Melted
2 Teaspoons Lemon Extract
4 Large Eggs
2-1/2 Cups Confectioners' Sugar
1/3-Cup Fresh Lemon Juice
Directions
 Make cake: Heat oven to 325-degrees F. Grease and lightly flour a 12-cup bundt pan. With an electric mixer at low speed, blend all cake ingredients in a large bowl until just combined, and then continue beating on medium speed 3 minutes more. Pour into prepared pan and bake until a toothpick inserted in center of cake comes out clean, 40 to 50 minutes. Transfer to a wire rack. 
Make glaze: Whisk 2 cups sugar with lemon juice until smooth. Set aside 1/4 cup of this glaze. With cake still in pan, poke holes in top with a skewer, about one every inch. Pour half of the glaze over hot cake. Let stand 15 minutes. Invert cake onto a serving plate and brush the top and sides with remaining glaze. Let cool. 
Blend remaining confectioners' sugar with the 1/4 cup reserved glaze until smooth and pourable (add a few drops of water if necessary). Drizzle over cake. Makes 12 servings. 

Did You Know??

Contributed by Karen Freeman

- Any time you have too much soft fruit (like strawberries) and don’t know what to do with them, liquefy them with a little sugar and freeze. Use as a sorbet or compote with desserts like chocolate cake.

- For an impressive dessert idea at a home dinner party, try slicing the top off an orange, hollowing it out then filling it with lemon or orange sorbet and then put the lid back on. Do one per person. It’s a clever little idea that will become a talking point. 

- For a different look to sweet breads like pumpkin bread and Banana bread, bake in 1 lb coffee cans. Grease and flour just like you would for bread pan.

- If you like to taste the banana in your banana bread, cut your bananas into small pieces rather than mashing them.

- Use a sandwich bag when buttering a dish or making rice crispy treats and the mess won't stick on your hands!

- When making piecrust or tart shells, freeze the pie dough before filling and it will be more tender.

- Reduce your sugar by 1/4. Turn your oven down by 1/4 also. Bake cookies for the amount of time on recipe, they are a bit soft but once cooled you have a wonderful chewy cookie.

- If you hate to throw out cookies just because they have gotten a little hard, place them in a Ziploc sandwich bag with a piece of bread overnight. The next day you'll have fresh, soft cookies again.
(http://fabulousfoods.com/school/cstips/Dessert_and_Baking_Tips/more2.html)

