Winter Blahs

The middle of February is a time for the winter blahs.  It’s cold outside, often rainy and the days are short. Christmas and even Valentine’s Day are in the past. What is there to look forward to except more weeks of cold weather? 

This is a great time to pick up your spirits, put some color into your life and your food. Color is one of the quickest and easiest ways to lift spirits and moods. A bright, colorful fruit dessert is an easy way to do that.

Here are a few beautiful, colorful and easy desserts. 

Jazzed Up Strawberry Shortcake 

4-6 Frozen Pillsbury Biscuits, cooked by package directions

1-1/2 Pint Strawberries, hulled and quartered lengthwise

1/4 Cup Granulated Sugar

1/2 Cup Heavy Cream, well chilled

3 Tbsp Sour Cream

1 Tbsp Confectioner’s Sugar

1/2 Tsp Vanilla

Strawberry Syrup (For plating)

Extra Confectioner’s Sugar (for sprinkling)

In a large bowl combine 1 pint of the strawberries and the granulated sugar. Let the mixture stand at room temperature, stirring occasionally, for 1 hour or chill for several hours in the refrigerator, stir when removed. (The sugar will begin to macerate the fruit and release some of the juices.)

In a bowl beat the heavy cream with the sour cream and the confectioners' sugar until it holds a soft shape. Beat in the vanilla. 

Drizzle a small amount of the sauce onto each dessert plate. Then drizzle strawberry syrup onto the plate, on top of the sauce. Split the biscuits horizontally with a fork, arrange the bottom halves on 4-6 plates, and spoon the strawberry mixture over them. Top the strawberry mixture with some of the whipped cream and arrange the biscuit tops on the cream. Add more cream to the top of the biscuits and top with a slice of strawberry. Sprinkle with Confectioner’s Sugar.  
Double Orange Delight

1/2-Cup Plain Nonfat Yogurt

1 Tbsp Frozen (partially thawed) Orange Juice Concentrate

2 Large Oranges, peeled and sectioned

2 Tbsp Semisweet Chocolate Chips

1 Tsp Shortening

Arranging the fruit over the yogurt sauce gives this dessert a very elegant look. The oranges can be peeled easily by hand, while peeling with a knife gives a more finished look.

Mix yogurt and orange juice concentrate. Spoon 2 tablespoons yogurt mixture onto each of 4 dessert plates. Arrange orange sections on yogurt mixture. Heat chocolate chips and shortening over low heat, stirring constantly, until chocolate is melted. Carefully drizzle chocolate in thin lines over oranges.  4 servings

Berries With Warm Custard Sauce

1/2 Cup Sweetened Applesauce

2/3 Cup Cholesterol-Free Egg Product Or Egg Substitute

1-Tsp Vanilla

1/4 Tsp Almond Extract

1 Egg White

2 Pints Fresh Berries

Mix all ingredients except berries in heavy 2-quart saucepan. 

Heat over low heat, stirring constantly, just until mixture is warm. 

Beat on medium speed 10 minutes or until mixture is doubled in volume.

To Plate: Pour warm custard sauce onto dessert plate and arrange berries on top of custard. Sprinkle with confectioner’s sugar, if desired. Second option is to arrange berries on plate and pour warm custard on top of berries. Garnish plate with a sprig of mint or a slice of citrus fruit.

Serve immediately over berries.  8 servings

Caribbean Bananas

4 Medium Bananas

2 Tablespoons Margarine, Melted

1 Tablespoon Lemon Juice

1/2-Teaspoon Ground Allspice

1/3 Cup Packed Brown Sugar

Heat Oven To 350 degrees. 

Can use bananas whole or cut crosswise into halves; then cut each half lengthwise into halves. Place cut sides up in square baking dish, 9 X 9 X 2 inches. 

Mix margarine, lemon juice and allspice; brush over bananas. Sprinkle with brown sugar. 

Bake uncovered about 15 minutes or until bananas are hot.  

Did You Know??

Serving Angel Food Cake

Before you serve an angel food cake, place it in a tightly sealed container and freeze it for an hour or two. 

When you remove the cake from the freezer place it on a wire rack to defrost for a few minutes. 

Using a serrated knife, cut the cake in to 2” slices while it is partially frozen. 

Freezing the cake will keep the cake firm and minimize crumbling.

Easy Mocha Cake

If you want to jazz up a regular old chocolate cake, break out the coffee! 

Using a regular box of chocolate cake mix, make it up as per the instructions, except replace the water for cold coffee.

If you don’t have any coffee made up, just add a tablespoon of instant coffee to the water for making the cake and mix well.

Silly Sandwiches

Do you have some finicky eaters or want to jazz up a boring lunch? 

Break out the cookie cutters and let the kids cut out their favorite shapes from Lunch Meat and sliced cheeses. 

You can even make up the full sandwiches first then cut out silly shapes. 

Serve up with some Soup and Crackers and enjoy.

(http://www.kitchenhintsandtips.com/) 

