Weird, wacky Desserts

I love cookbooks. I’ve said that before. The past few days, I have been reading local cookbooks. I decided to try some of the wacky named desserts in the books. Won’t it be fun to serve a great tasting dessert to your family or friends and when they ask what it is, you say something like, “Oh, it’s Vinegar Pie!” I think that would be hilarious to watch. I plan to do that this week, in fact. We have four great recipes and a universal frosting this week.

The first recipe is for a cream cheese frosting. You can use it on almost any cake or cookie, so it’s a staple that you should keep filed away for emergencies. Cream cheese and powdered sugar are two things that you should never be without in your kitchen. Unopened, they both keep for a very long time and when you’re desperate for something sweet, they are the base for many snacks and desserts.

The second recipe is Hummingbird Cake. I have no idea why it’s called that. There is nothing about Hummingbirds in the recipe. However, it does have cinnamon (which reduces cholesterol), pineapple and nuts. That makes it a winner in my book.

The third recipe is a great no-bake dessert. When it’s still 95 degrees outside and you don’t want to heat up the kitchen, cook dinner on the grill and have the Banana Split Cake for dessert.

I love Mountain Dew. I drink them all day, even though I know that I shouldn’t. The fourth recipe uses Mountain Dew to make an interesting taste for a great cake.

The last dessert is the promised Vinegar Pie. Of course it only has 2 tablespoons of vinegar, so it doesn’t taste bitter or sour, but the name makes a great conversation started and the pie is delicious.

The recipes this week are courtesy of the Battleboro Community Volunteer Fire Department Ladies Auxiliary. If you want some great recipes and to help a great cause, give them a call and buy their cookbook.

Cream Cheese Frosting

1 (8-oz.) pkg. Cream Cheese, room temperature

1/2 Cup butter, room temperature

1 Box Powdered Sugar

1 Tsp Vanilla

1 Cup Chopped Nuts, (optional)

Beat all ingredients, except the nuts, well. Frost the cake or cookies. Sprinkle with the nuts or candy confections.

Hummingbird Cake

3 Cups All-Purpose Flour

2 Cups Sugar

1 Tsp Salt

1 Tsp Soda

1 Tsp Cinnamon

3 Eggs, beaten

1-1/2 Cups Vegetable Oil

1-1/2 Tsp Vanilla

2 Bananas, mashed

1 (8-oz.) Can Crushed Pineapple

1 Cup Chopped Nuts

Combine the flour, sugar, salt, soda and cinnamon. Add eggs and oil, stirring until moistened. Do not beat. Stir in vanilla, pineapple, nuts and bananas. Spoon batter into 3 well greased and floured 9-inch pans. Bake at 350 degrees for 25-30 minutes. Cool in pans for 10 minutes and then remove. When completely cool, frost with Cream Cheese Frosting. 

No Bake Banana Split Cake

2 Cups Graham Cracker Crumbs

1 Stick Margarine, melted

1 (8-oz.) Pkg Cream Cheese

1 Box Powdered Sugar

1 Egg (can use pasteurized eggs in pourable carton)

5 Medium Bananas

1 (20-oz.) Can Crushed Pineapple

1/2-Cup Pecans

8 oz. Cool Whip

Melt margarine. Mix with graham cracker crumbs. Press into a 9x13-inch pan. Mix cream cheese at room temperature with powered sugar; add egg and mix well. Pour over crust. Slice bananas and drop into mixture. Top with Cool Whip. Sprinkle with nuts on top. Refrigerate.

Mountain Dew Cake

1 Box Yellow or Lemon Cake Mix

4 Eggs

1 (10-oz.) Bottle Mountain Dew, hot

3/4-Cup Vegetable Oil

 ICING:

1 large container of Cool whip

1 Cup chopped Nuts

1 (8-oz.) Can Coconut

1-lb Can Crushed Pineapple

1 Cup Sugar

Mix cake mix, Mountain Dew, eggs and Vegetable oil until well blended. Pour into greased baking pan. Cook at 350 degrees for about 25 minuets. Allow to cool completely before icing. 

Mix icing ingredients well together. Spread over cooled cake. You can garnish with cherries and shaved chocolate, if desired. Slice and enjoy.

Vinegar Pie

3 Eggs, beaten

1-1/2 Cups Sugar

2 Tbsp Vinegar

1 Tbsp Vanilla

1/2 Cup Butter or Margarine, melted

1 Unbaked 9-inch Pie Crust

Mix all ingredients for filling well. Pour into piecrust. Place filled piecrust on a baking sheet to protect your oven from overspill. Bake at 350 degrees for about 1 hour or until center is set.

Did You Know?

Egg whites need to be at room temperature for greater volume when whipped. Remember this when making meringue.

Place your pie plate on a cake stand when placing the pie dough in it and fluting the edges. The cake stand will make it easier to turn the pie plate, and you have to stoop over.

Many kitchen utensils can be used to make decorative pie edges. For a scalloped edge, use a spoon. Crosshatched and herringbone patterns are achieved with a fork. 

Keep strawberries fresh for up to ten days by refrigerating them (unwashed) in a n airtight container between layers of paper towels.

To keep the cake plate clean while frosting, slide 6-inch strips of waxed paper under each side of the cake. Once the cake is frosted and the frosting is set, pull the strips away, leaving a clean plate.

Professionally decorated cakes have a silky, molten look. To get that appearance, frost your cake as usual, then use a hair dryer to blow-dry the surface until the frosting slightly melts.

To ensure that you have equal amounts of batter in each pan when making a layered cake, use a kitchen scale to measure the weight. 

Push shaped cookie cutters lightly into icing on cakes and cupcakes. Fill the depressed outlines with chocolate icing or decorating confections. You can also use the squeeze frosting from the supermarket to fill in the outline.

Fill flat-bottomed ice cream cones half full with cake batter and bake. Top with icing and decorating confections.

A gadget that works well for decorating sugar cookies is an empty plastic thread spool. Simply press the spool into the dough, imprinting a pretty flower design.

