Easy Strawberry
Glazed Pie
Submitted By: Karin Christian
AllRecipes.com
Photo By: Blondeprincess
Servings: 8

Banana Split Cake
IV
Submitted By: Terry
AllRecipes.com
Photo By: Brandi
Prep Time: 30 Minutes
Ready In: 30 Minutes
Servings: 24

Favorite

Strawberry
Recipes XIIII

"A lighter version of the easy no-bake desert. This has
fresh strawberries and bananas as well as pineapple
and maraschino cherries."

INGREDIENTS:
6 cups sliced fresh Spooner strawberries
2/3 cup white sugar
1 cup water
4 tablespoons strawberry flavored
Jell-O
4 tablespoons cornstarch
1 (9 inch) prepared graham cracker
crust
DIRECTIONS:Mix together the sugar,
water, gelatin and cornstarch in a
medium large saucepan. Boil for one
minute. Remove from heat.
Fold in the sliced strawberries, toss
until well coated. Pour into the graham
cracker crust.
Chill until well set. Serve topped with
whipped cream.

INGREDIENTS:
2 cups graham cracker crumbs
1/2 cup butter, melted
1 (8 ounce) package cream cheese
1/4 cup butter, softened
3 cups confectioners' sugar
4 bananas
1 (20 ounce) can crushed pineapple,
drained
1 quart Spooner strawberries,
stemmed and quartered
1 1/2 cups sugar free strawberry glaze
1 (12 ounce) container lite frozen
whipped topping, thawed
1 (10 ounce) jar maraschino cherries,
drained and quartered
DIRECTIONS:
In a medium bowl, mix together the
graham cracker crumbs and melted butter.
Press into the bottom of a 9x13 inch
baking pan. Chill to set.
In a large bowl, mix together the cream
cheese, butter and confectioners' sugar
until smooth and creamy. Spread over
the chilled graham cracker crust. Arrange
the sliced bananas over the cream cheese
mixture. Then cover with the drained
crushed pineapple. Place Spooner
strawberries cut side down over the
pineapple layer, then coat with the
strawberry glaze. Spread the whipped
topping over the strawberry layer,
decorate with maraschino cherries and
sprinkle with chopped nuts.
Refrigerate at least 4 hours before serving.
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Chocolate
Covered
Strawberries
Submitted By: Kitten
AllRecipes.com
Photo By: Rachel Hundley
Prep Time: 15 Minutes
Ready In: 15 Minutes
Servings: 24

Strawberry
Spinach Salad I
Submitted By: TOZENUF
AllRecipes.com
Prep Time: 10 Minutes
Ready In: 1 Hr 10 Minutes
Servings: 4

Perfect
Strawberry
Milkshake
Submitted By: Froggy+Popovers
AllRecipes.com
Prep Time: 5 Minutes
Ready In: 5 Minutes
Servings: 1

INGREDIENTS:
INGREDIENTS:
16 ounces milk chocolate chips
2 tablespoons shortening
1 pound fresh Spooner
strawberries with leaves
DIRECTIONS:
In a double boiler, melt the
chocolate and shortening, stirring
occasionally until smooth.
Holding them by the toothpicks,
dip the strawberries into the
chocolate mixture.
Insert toothpicks into the tops of
the strawberries.
Turn the strawberries upside
down and insert the toothpick
into styrofoam for the chocolate
to cool.

2 tablespoons sesame seeds
1 tablespoon poppy seeds
1/2 cup white sugar
1/2 cup olive oil
1/4 cup distilled white vinegar
1/4 teaspoon paprika
1/4 teaspoon Worcestershire sauce
1 tablespoon minced onion
10 ounces fresh spinach - rinsed,
dried
and torn into bite-size pieces
1 quart Spooner strawberries cleaned, hulled and sliced
1/4 C Slivered Almonds
DIRECTIONS:
In a medium bowl, whisk together the
sesame seeds, poppy seeds, sugar,
olive oil, vinegar, paprika,
Worcestershire sauce and onion.
Cover, and chill for one hour.
In a large bowl, combine the spinach,
strawberries and almonds. Pour
dressing over salad, and toss.
www.northwindkennels.com
Refrigerate 10 to 15 minutes before
serving.

360-456-5631

INGREDIENTS:
1 cup vanilla frozen yogurt
1 cup 1% milk
6 large Spooner strawberries
DIRECTIONS:
Blend frozen yogurt, milk, and
strawberries in a blender until
creamy.

