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Cool Creamy Summer Desserts
NASHVILLE, Tenn. (Summer 2009)—Summertime evokes charming images of long, peaceful days relaxing in sun-dappled shade, but the reality is that summer usually has more crazy days than lazy ones.  All we can hope to do is carve out a few periods of calm and tranquility to enjoy with family and friends.  A casual dinner party with a few close friends or a special family supper can be a brief summer retreat. 
 “To make a meal stress free, think cool during the summer.  The refrigerator and freezer can be your best friend for summer entertaining,” advises Martha White® baking expert Linda Carman. “Start collecting recipes that can be made in advance, refrigerated and served cold, as well as recipes that can be prepared and frozen for later use.  Cooking early in the day before it gets too hot and cooking dishes for freezing not only makes entertaining easier, but can also save energy.”
Cool Cooking
Hot summer days are the perfect time to serve chilled dishes and it also keeps the host calm, cool and collected.  By serving cool food, you can prepare dishes in advance so that you don’t have to heat up the kitchen at the last minute.  
· Build your meal around a hearty main dish salad.  Cornbread and pasta salads make ideal summer dishes when they contain meat, cheese and/or beans, along with vegetables.  Chicken, tuna and pimento cheese salads are classic summer fare that are always in style.
· Cook meat outside on the grill so you don’t heat up the kitchen and serve refrigerated side dishes prepared earlier in the day. Potato, bean and fruit salads or crisp green salads are always welcome, but don’t forget that roasted vegetables are delicious served cold or at room temperature.  And hardly any summer meal is complete without a plate of sliced home-grown tomatoes.
· When you do have to use the oven, plan ahead and bake extra muffins, cakes, cookies or other baked products to freeze for later use.
Cool Desserts

The grand finale to any summer get-together is a cool, creamy dessert that you can pull right out of the refrigerator and serve.  Refrigerated desserts often need several hours to chill, so they are perfect to make in advance with no worries about last minute preparation. 

The classic pairing of peanut butter and chocolate – combined in a cool creamy pie – will get rave reviews from kids and adults alike.  Chocolate Chip Peanut Butter Pie has a press-in crust with only three ingredients – chocolate chip muffin mix, butter and chopped peanuts.  Equally easy to make, the filling is delightfully light and fluffy.  Simply beat cream cheese, peanut butter, sugar and milk together and fold in whipped topping.  Pile into the cooled pie shell, drizzle with chocolate sauce and chill.  
If you love strawberries dipped in chocolate, the White Chocolate Ganache Brownies with Fresh Strawberries recipe is for you.  It’s a simple combination of fudgy brownies made from a mix topped with creamy white chocolate ganache and fresh strawberries.  Ganache sounds impressive, but all you do is melt white chocolate chips in hot cream. 

 Or dazzle your guests with this Fresh Fruit Tart with Shortbread Crust.  The easy-to-make crust is filled with a sweetened cream cheese mixture.  And the crowning touch is a variety of colorful seasonal fruits arranged over the top.  Brush with a little apple jelly glaze, and you have a sparkling dessert that is beautiful and delicious.
Remember to think cool while planning meals and get-togethers and you will enjoy entertaining as much as being entertained.  For more delectable summer desserts, go to www.marthawhite.com and click on the Recipes link.

Chocolate Chip Peanut Butter Pie

Crisco® Original No-Stick Cooking Spray

Crust

1 (7.4 oz.) pkg. Martha White Chocolate Chip Muffin Mix

4 tablespoons butter, softened

1/3 cup salted peanuts, chopped

Filling

1/2 cup Jif® Creamy Peanut Butter

3 oz. cream cheese

1/3 cup sugar

3 tablespoons milk

2 cups frozen whipped topping, thawed

Topping

2 tablespoons Smucker’s® Hot Fudge Topping, warmed
1. Heat oven to 350° F.  Spray 9-inch pie plate with no-stick cooking spray.  Combine muffin mix, butter and peanuts in large bowl.  Blend with fork just until crumbly.  Press evenly into bottom and up sides of prepared pie plate.  Bake 12 to 15 minutes or until light golden brown.  If crust is slightly puffy, press down gently with back of a wooden spoon.  Cool.  
2. Beat peanut butter, cream cheese, and sugar in large bowl with electric mixer at medium high speed until smooth.  Beat in milk.  Gently fold in whipped topping.  Spoon into cooled crust.  Drizzle warm fudge topping over pie.  Chill 3 to 4 hours or until serving time.  Store covered in refrigerator.
8 servings
Tip:  Pie may be served frozen, if preferred.  
White Chocolate Ganache Brownies with Fresh Strawberries
Crisco Original No-Stick Cooking Spray
Brownies

1 (22.5 oz.) pkg. Martha White Chewy Fudge Brownie Mix

1/2 cup Crisco Pure Vegetable Oil

1/2 cup water

1 egg
Ganache
1/2 cup heavy cream

2 cups white chocolate chips

Topping

6 cups sliced fresh strawberries, sweetened to taste
1. Heat oven to 350° F.  (325° for glass pan.  Dark coated pans are not recommended.)  Line 13x9x2-inch pan with foil, making sure to leave the ends long enough to lift brownies from pan.  Spray with no-stick cooking spray.  Prepare brownies according to package directions using oil, water and egg.  Bake and cool completely.
2. Place cream in medium microwave safe bowl.  Microwave on high until cream comes to a boil.  Add white chocolate chips.  Stir until melted and smooth.  Spread over cooled brownies.  Refrigerate 1 hour or until serving time. 
3. For easy cutting, place brownies in freezer for about 1 hour.  Remove brownies from pan and remove foil.  Place on cutting board.  Cut into 24 squares.  Place brownie on serving plate.  Top with fresh strawberries.  Store in refrigerator.
24 servings

Fresh Fruit Tart with Shortbread Crust
Crisco Original No-Stick Cooking Spray
Crust

1 1/4 cups Martha White All-Purpose Flour

3 tablespoons powdered sugar

1/4 teaspoon salt

1/2 cup butter, room temperature

1 egg yolk, beaten
Filling

8 oz. cream cheese, softened

1/4 cup granulated sugar

2 teaspoons lemon juice

1/2 cup heavy cream

Topping 

Assorted fruit such as sliced strawberries, peaches, nectarines, kiwi, seedless grapes, blueberries and/or raspberries
2 tablespoons Smucker’s Apple Jelly
1 teaspoon water

1. Heat oven to 350° F.  Spray 9-inch pie plate with no-stick cooking spray.  Combine flour, powdered sugar, salt, butter and egg yolk in large bowl.  Blend with fork.  Form dough into ball.  Dust fingertips with flour.  Press evenly into bottom and up sides of pie plate.  Cover and chill 30 minutes.  Prick crust with fork.  Bake 12 to 15 minutes or until light golden brown.  Cool.
2. Beat cream cheese, granulated sugar, lemon juice and cream in large bowl, with electric mixer at medium high speed until smooth.  Spread into cool pie shell.
3. Arrange fruit on top of filling in a decorative pattern up to 12 hours before serving.  Stir together jelly and water.  Brush over fruit.  Cover and refrigerate until serving time.
8 servings

Crisco, Smucker’s and Jif are registered trademarks of The J.M. Smucker Company.

Cheesy Chile Corn Muffins Spice Up Summer Cookout
NASHVILLE, Tenn. (Summer 2009)—Does your summer cookout menu need a flavor boost?  Cheesy Chile Corn Muffins may be just the touch you need.  With two kinds of cheese, corn, jalapeno and green chiles, these muffins will add a spicy punch to your summer get-together.


“You might even want to bake some of the batter in miniature muffin cups to pass around as an appetizer while the steaks are cooking,” advises Martha White® baking expert Linda Carman.  “But, be sure to bake plenty because you’ll want to keep them coming to serve with dinner, too.” 


Cheesy Chile Corn Muffins are made with a sweet yellow cornbread mix and have a nice sweet and spicy flavor.  Sure to become a year-round favorite to serve with soups and stews, these muffins offer a nice change when served with ribs, chicken, brisket and even steak right off the grill at your summer cookouts.

For more cornbread recipes to serve with fresh summer vegetables, go to www.marthawhite.com and click on the Recipes link.

Cheesy Chile Corn Muffins
Crisco® Original No-Stick Cooking Spray
2 large eggs

1 cup milk

1/4 cup butter, melted

2 (7 oz.) pkgs.  Martha White Sweet Yellow Cornbread and Muffin Mix

1 cup fresh or frozen corn kernels (if frozen, thawed)

1/4 cup sliced green onion

1 (4 oz.) can chopped green chiles

2 to 4 tablespoons chopped pickled jalapeno chiles
1 cup (4 oz.) coarsely shredded Cheddar cheese 

1/2 cup grated Parmesan cheese + 2 tablespoons for topping
1. Heat oven to 400° F.  Spray 18 standard (3-inch) muffin cups or 48 miniature (2-inch) muffin cups with no-stick cooking spray.  Beat eggs in large bowl.  Stir in milk, butter and cornbread mix until smooth.  Add corn, onion, green chiles, jalapenos, Cheddar cheese and 1/2 cup Parmesan cheese.  Stir until blended.
2. Fill muffin cups 3/4 full.  Sprinkle batter with remaining Parmesan cheese.  Bake 17 to 20 minutes for standard muffins or 10 to 12 minutes for miniature muffins, or until golden brown.  Cool in pan 5 minutes.  Serve warm or at room temperature. 

Makes 18 standard or 48 miniature muffins

Crisco is a registered trademark of The J.M. Smucker Company.

Blackberry Cobbler – A Southern Summer Classic
NASHVILLE, Tenn. (Summer 2009)—In the rural South, picking wild blackberries is a rite of summer but it isn’t always easy.  Getting to the thorny blackberry bushes often involves making your way through briars, brambles and a hoard of chiggers.  Sometimes it hardly seems worth the trouble until you see the delectable blackberry cobbler coming out of the oven or a row of jars filled with blackberry preserves cooling on the counter.  Thankfully, cultivated varieties now make blackberries easily available in the summer and frozen ones are available year round.

A traditional dessert, like blackberry cobbler, is the perfect thing to take to a family reunion or summer gathering because it is not only delicious, but will also generate lots of memories and conversation about good family cooks and favorite recipes.  “There are almost as many ways to make blackberry cobbler as there are cooks who add their personal touches to them,” says Martha White® baking expert Linda Carman.  “The most traditional versions of this iconic dessert are made with a sweet biscuit topping or with pie crust.  But there are many delicious quick and easy versions, too,” she added.
Lazy Days Blackberry Cobbler is made with a self-rising flour batter poured over melted butter and layered with berries and sugar.  The batter rises to the top and bakes up crisp and golden brown.  All you need is a scoop of ice cream, whipped cream or a splash of heavy cream to complete the revered summer blackberry cobbler experience.
For more summer cobbler recipes, go to www.marthawhite.com and click on the Recipes link.

Lazy Days Blackberry Cobbler

1/2 cup butter
1 cup Martha White Self-Rising Flour

1 1/3 cup sugar, divided

3/4 cup milk

3 cups fresh blackberries

1/2 cup water

Ice cream, whipped cream or heavy cream

1. Heat oven to 350° F.  Melt butter in oven in a 2 ½ to 3-quart baking dish.
2. Stir together flour, 1 cup sugar and milk in medium bowl.  Pour over butter in baking dish.  Sprinkle berries over batter.  Sprinkle 1/3 cup sugar over berries.  Pour water over sugar.  Do not stir.
3. Bake for 40 to 45 minutes or until golden brown and crisp.  Serve warm or cool with ice cream, whipped cream or heavy cream, if desired.

Makes 8 servings
