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Tips & Tricks 
Did your cake or cupcakes stick to the pan and come out in pieces? All is not lost, as you can still use them to make a scrumptious    
dessert by layering the crumbs in parfait glasses with whipped cream, fruit, or pudding to make individual trifle desserts. 
If your onion is too strong, soak the slices in water to mellow the flavour. This trick is particularly useful if you wish to prevent an   
onion from overpowering the other flavours of your salad. 
‘Low and slow’ is the phrase to remember for clear broth when making soup stock. Although a hard boil will finish the stock faster, it    
emulsifies the fat and proteins giving you a cloudy broth. 
Unless you plan on using them right away, store your nuts in the freezer as the high fat content can cause them to go rancid quickly.  
Juicing lemons is easier and more effective if you roll the whole lemon on a hard surface before cutting and juicing.  
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RECIPES 

Chocolate Ice Cream Pie 
 

In a microwave safe bowl, melt: 
5 tablespoons margarine 

Stir in: 
1 ½ cups Oreo crumbs 
1/3 cup icing sugar 

Return bowl to microwave and cook on medium-high heat  
for 2 minutes, stirring twice.  
Press hot crumbs into a greased 9” x 13” cake pan or a 
9” springform pan.  
Set aside and allow to cool. 
In another bowl, whip together until stiff: 

1  4oz. box instant chocolate pudding powder 
2 oz. (half a box) instant vanilla pudding powder 
1 ½ cups heavy whipping cream (can substitute 1 cup Nutriwhip) 
¼ cup strong coffee, cooled (or 1 teaspoon instant coffee in ¼ cup water) 
⅛ cup rum 

Stir in: 
1 quart vanilla ice cream, melted (but cold) 
¼ cup plain yogurt (optional) 
¼ cup grated or shaved chocolate 

Pour onto crumb base and freeze for at least 24 hours. 
Bring out of the freezer about 20 minutes before serving. 
Garnish with chocolate shavings, whipped cream, etc. as desired. 

DID YOU KNOW?                   Ice Cream - Gelato - Sorbet 
With summer upon us there is one treat that everyone can agree on...Ice Cream! It wasn’t until the early part of the last     
century with the invention of modern refrigeration that frozen treats became such a common sight on hot days. Previously, 
icy summer treats were a status symbol, as only the wealthy could afford to maintain the supply of ice either by storing ice 
blocks from the previous winter or having ice brought down from mountains. There is no specific ‘inventor’ of ice cream but 
there are records of iced treats being enjoyed 2 - 3 thousand years ago. These first iced treats were simple with concentrated 
grape juice poured over snow. Soon honey, saffron, rose water, fruit, and other flavours were being added. As the centuries 
passed, iced treats spread throughout Europe, China, and the Arabian Peninsula, with each culture changing recipes and    
adding local ingredients. 
There are 3 basic families of frozen treats. From these 3, an endless number of frozen concoctions are now available. 

Ice Cream - Although ‘Ice Cream’ is a broad term that we call most frozen desserts, true Ice Cream consists of milk, 
cream, and sugar. These ingredients are rapidly churned together to whip air into the mix as it is freezing.                          
To make Soft Serve, the cream mixture is whipped even more until it can consist of up to 50% air; this makes it easier to dispense. By adding egg yolks 
to your ice cream mix, you get a much denser substance referred to as Frozen Custard. 
Gelato - Also consisting of milk, cream, and sugar, what sets gelato apart from ice cream is a slower, stirring method of churning. Considered the   
Italian style of ice cream, this method does not whip air into the mixture, thus giving Gelato a richer and creamier texture. 
Sorbet - Sorbets are always dairy free and consisting of frozen fruit juices and puree’s that are churned the same way as ice cream.  

Some Fun Facts: 
Norway scooped the tallest ice cream cone in 2015. It was over 10 feet tall and contained over 1,080 litres of ice cream. 
Each New Zealander eats over 7.5 gallons of ice cream per year. This is the highest per capita consumption in the world. 

Lickety-Split Chocolate Syrup 
 

One of the many fun recipes found in 
Pennies & Minutes Cookbook 

purchase your copy in store for only $5.99 
 

In a microwave safe bowl, combine: 
¾ cup dark cocoa 
1 cup white sugar 
½ cup corn syrup 
dash of salt 

In a measuring cup, add: 
¾ cup water, divided 

Add half amount of water to cocoa 
mixure and stir well.  
Add the remaining water and stir  
until smooth.  
Microwave on high until it comes to a 
rolling boil and let it continue to boil 
for 1 ½ minutes, stirring once.  
Allow syrup to sit for a few minutes.  
Remove from the microwave and 
add: 

1¼ teaspoon vanilla 
Store leftovers in the refrigerator. 
 

NOTE: To make this on the stovetop, 
follow same recipe but allow sauce to 
boil for 2 minutes, stirring constantly.  
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Rada Ice Cream Scoop 
The heavy duty construction 
and stub nose edge of this 

scoop cuts through the hard-
est ice cream without bending. 

#WR37 or #R137   $26.99 



Electronic Milk Frother 
Creamy, frothy milk at the touch of a  

button for specialty drinks and coffees.  
Thoroughly mixes protein & powdered drink mixes. 

#4244754SS-D   $15.49 

Shop online 24/7                        www.CountryLaneKitchens.net 
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Ham Dogger 
 

Are you tired of buying buns for both burgers AND 
hotdogs, then throwing out half the unused bag?  
Do you have picky eaters that only like ‘hot dogs’?   

The Ham Dogger is a creative way to mould your own 
sausage shaped, quarter pound hamburger ‘patty’, 
using any ground meat or vegetarian alternative. 

There is a even a stuffing feature so you can  
fill them with cheese, bacon, avocado, or  

whatever your imagination and taste buds desire. 
#18550-F   $12.99 

Non-Stick Kabob Baskets 
Secures food in place without skewers!  

Grilled food stays in one piece and cooks evenly. 
#1501220BA-D   $15.49/set of 2 

‘Vienna’ Mugs 
10oz mugs with a beautiful floral pattern of blues, 

pinks & lavender are sure to brighten your day. 
#99211AS-D   $19.99/set of 2 

Cast Iron Panini Grill Press 
Enjoy paninis, faster cooked burgers, flat bacon, and 

evenly cooked chops when you use a Grill Press.  
#76609-F   $41.99 

Straw Washing Brush by Brushtech 
 With an extra long stem and stiff yet pliable  
bristles, this brush will reach deep into sports  

bottles & straws to scrub away bacteria & residue. 
#BT23C-NA   $9.49 

Hamburger Press by Westmark 
One of our favourite burger presses. A little pressure 
turns a ball of ground meat into a flat patty. Lift the 

tray to easily remove the patty from the press. 
#WM62336-PO   $26.99 

Accordion Skewers 
From tiny tomatoes to stuffed peppers, this is  

always the right fit. Holds food upright & secure. 
#76353-F   $35.49 

Circular Kabob Skewers 
Fits neatly on a dinner plate leaving room 

in the center for the rest of your meal.  
#76175-F   $17.49/set of 4 

Rada Quick Edge Knife Sharpener 
A few pulls between the wheels will put a razor 
sharp edge on your straight edge kitchen knives. 
Keep one in your kitchen, garage, cabin, and RV. 

#R119   $13.99 

Cut Resistant Glove 
Slim fitting design ensures comfort and control. 

Help protect against cuts & nicks when  
using knives, mandolines, and graters.  

#11210400G-D   $16.99 each (size Medium) 

Customer  
Favourite 

Hot Dog Roller 
 

Hot dogs are just more fun when cooked on the  
Hot Dog Roller. Your hot dogs, sausages, & smokies 
are elevated up off the grill allowing them to more 
slowly and evenly cook without becoming charred. 
The handle hooks on to the rollers when it’s time to 

roll the hot dogs over and then removes easily so 
you can lower the barbeque lid. Purchase a Hot Dog 

Roller today and never have another hot dog lost 
between the grates or off the back of your grill. 

#76909-F   $18.99 

NEW! 

Cocktail Muddler Straws 
Muddle, mix and sip! These are perfect for  

cocktail hour and with 6 different colours, your 
guests can keep track of their drinks. 

#A01156-SW   $16.99/box of 6 

Combined Pepper Mill & Salt Shaker 
Enjoy fresh ground pepper and the convenience of 
a salt shaker. A stylish pepper mill and salt shaker 
combined in one. Adjustable to 5 grind settings. 

#11187100G-D   $44.99 

PopMeasure XL 2-in-1 Collapsible Measure 
Pop it up to use and collapse to store. Now you  
can maximize space without sacrificing function.  

Dishwasher & microwave safe. 
#FB8109CL-D   $23.99 

 

Cracker & Pick Set 
This tough set not only  

reaches deep to get every last  
morsel of seafood, but can 
also crack the hardest nuts.  
Includes 1 cracker & 5 picks. 

#5740-F   $8.29/set 

Buy a set 
today for 

your summer 
entertaining. 

NEW! 

Cut & Carve Chopping Board 
No more drippy meat juice or messy  

countertop with this double sided, sloped board.  
#7060001-D   $41.99 

Buy now 
and  

enjoy sharp 
knives all  
summer. 


