Chocolate-dipped Strawberries - serves about 1 pound 

1 pint fresh strawberries, washed and patted dry, stems intact, and thoroughly air-dried 
8 ounces good-quality bittersweet chocolate, broken into chunks 
1 tablespoon solid white vegetable shortening 
1 ounce Grand Marnier liquor or fruited brandy 

Instructions: 

Prepare ahead: Wrap pieces of styrofoam in plastic wrap for fruit to rest and drip on. You can also use any firm-fleshed fruit, such as cantelope or orange halves. 

Pour about 1 inch of water into bottom of a double-boiler and heat to hot but not simmering. Melt chocolate and shortening in top of double-boiler, stirring occasionally until completely melted and smooth. Remove top pot and place on a heat-safe tripod. Let cool for about 5 minutes. While chocolate cools a bit, carefully spear strawberries with toothpicks. Working quickly, swirl each strawberry gently in the chocolate about halfway up the fruit and place inverted on toothpicks into the styrofoam to cool and harden. When done, place in refrigerator to further set chocolate shell. When completely hardened, use a syringe to carefully inject a bit of the liquor into the center of each strawberry, being careful not to over-fill. Chocolate drippings can be stripped from plastic wrap and retained for other uses. 

Exotic Love Tea 

1 cups water 
1/4 cup honey 
1 cup apple juice 
1/4 teaspoon cinnamon 
6 Celestial Seasonings Cranberry Cove Tea Bags 

Bring water and juice to a boil. Stir in honey and cinnamon. Add the tea bags. Remove from heat. Let stand for one hour. Add 6 cups cold water Pour into glasses with ice. Sit back, sip and fall in love. 
Can be stored in the refrigerator for three days . 

Romantic Cheesecake 

24 oz. cream cheese 
4 eggs 
2 1/4 c. + 2/3 c. granulated sugar 
2 1/2 tsp vanilla extract 
5 tsp lemon juice 
1 tsp lemon peel, freshly grated 
16 graham cracker squares (8 full rectangles OR 1 c. crumbs) 
1/4 cup confectioners' sugar 
4 tbsp butter, melted 
8 oz sour cream 
6 drops green food coloring 
1 tbsp cornstarch 
10 oz strawberries, crushed 
6 drops red food coloring 
Red silk flowers 

Combine cream cheese, eggs, 1 3/4 cups granulated sugar, 1 1/2 tsp vanilla, lemon peel and 4 tsp lemon juice. Mix for 20 minutes at medium speed with electric mixer. Crush crackers and combine with confectioners' sugar and melted butter. Press into bottom of 2-piece removable-bottom angel food cake pan to form crust. (Do not line sides of pan with crust.) Pour cheese mixture into pan on top of crust and bake 35-40 minutes in 350 degree oven. Cool for 30 minutes. 
Frost with sour cream which has been mixed with 1/2 cup granulated sugar, 1 teaspoon of vanilla extract and green food coloring. Return to 425 degree oven for 7-10 minutes. Chill in refrigerator at least 6 hours. At least 8 hours before cake is to be served, remove from pan. Combine cornstarch, 2/3 cup granulated sugar, 1 teaspoon lemon juice, red food coloring and crushed strawberries in a saucepan. Cook until thick and glossy, stirring constantly. 
Cool, pour on cake and chill in refrigerator until cake is to be served. Garnish the hole in the center with silk flowers. 

Sweet Dreams Soup 

1 small potato, peeled and chopped 
2 tbsp butter 
1 to 1 1/2 cups leek, chopped 
2 large carrots, finely chopped 
1/2 tsp grated fresh ginger or 1/8 tsp powdered; or 1/2 tsp curry 
1/4 tsp thyme 
1/8 tsp nutmeg 
1/4 tsp salt 
1/2 tsp pepper 
1/2 stalk celery, chopped 
2 1/2 cups milk 
Garnish: carrot curls and croutons 

Boil the potato in 2 cups of water until tender, about 15 minutes. Drain, save the broth, and set the potato aside. 
Melt the butter in a soup pot on medium heat. Add the leek, half the carrots, the ginger, thyme, nutmeg, salt, and pepper. Sauté for 5 minutes, stirring with a wooden spoon. 
Add the celery, the remaining carrots, the cooked potato, and the potato broth. Add 1 cup water, and stir. 
Bring to a boil, then reduce heat and simmer, covered, until the carrots are tender, about 20 minutes. 
In a blender or a bowl, blend or mash 2 cups of the soup with the milk until thick and silky smooth. Return the blended soup to the soup pot, and stir. 
Ladle into bowls and garnish. 

Chocolate Surprise 

Blend together: 
1 1/2 cup plain flour 
1 1/2 stick margarine 
1 1/2 cup chopped nuts 

Press into 9" x 13" pan. Bake for 15 minutes at 350 degrees. Cool 

Cream together: 
1 cup powdered sugar 
8 oz package of cream cheese 

Fold in 9 oz. defrosted Cool Whip. Spread onto the cooled pastry layer. 

Mix well: 
1 large box of chocolate INSTANT pudding 
dd 3 1/2 cups milk 

Spread on top of the second layer. 

Spread a 9 oz. container of defrosted Cool Whip on top of the third layer and refrigerate. 

