ICE CREAM IN A JAR
Ingredients
1 cup heavy cream
1 ½ tbps granulated sugar
1 ½ tsp vanilla extract
A pinch of salt
Yield: About three servings.
Steps
1. Pour the cream, sugar, vanilla and salt into
the jar, and screw on the lid tightly.
2. Shake vigorously, until the cream thickens
and almost doubles in size, which should
take about five minutes. You’ll know you’re
done when the mixture doubles in volume
and is about the consistency of brownie
batter.
3. Freeze for at least 3 hours. Scoop and
enjoy! :)
Visit Champlain Trail Musuem on Facebook for a video guide on mason jar
ice cream!
https://www.facebook.com/41475666500/videos/2741828386139988/

Homemade
Butter
Ingredients
Heavy Cream
Mason Jar
Marbles
Salt to taste

Directions
Pour cold heavy whipping cream into the mason jar. Make sure you
only fill it half way so that there’s plenty of room to shake the liquid
around.
Drop a few clean marbles inside the jar to make the whole process
move more quickly.
Shake the jar. It can take up to 8-15min of constant shaking for the
butter to form. This is where it can be helpful to have multiple
participants.
Strain the butter from the buttermilk once there is a significant solid
mass formed.
Add salt to taste when used.
Check out our Youtube video on butter making! Visit:
https://youtu.be/9kD3pmF2sUg

Strawberry
Shortcake
Ingredients
For the strawberries:
4 cups (1L) diced strawberries
2 tbsp (30 ml) granulated sugar
For the biscuits:
2 1⁄2 cups (625 ml) all-purpose four
2 tbsp (30 ml) baking powder
2 tsp (10 ml) granulated sugar
1 tsp (5 ml) salt
1⁄2 cup (125 ml) cold butter, diced in cubes
1 cup (250 ml) buttermilk
For the Whipped Cream:
1 cup (250 ml) 35% whipping cream

Preparation
In a large bowl, stir the strawberries and the sugar together.
Cover and set in the refrigerator until ready to use. This will allow the strawberries to
release their juices.
For the biscuits: Preheat the oven to 425°F (220°C). Line a cookie sheet with parchment
paper.
In a large bowl, combine the flour, baking powder, granulated sugar, and salt. Add the
butter to the dry ingredients.
Using a pastry blender, cut in the butter until it resembles breadcrumbs.
Add the buttermilk and mix just until combined.
Turn the dough out onto a floured surface and knead 2 or 3 times until well blended.
Gently pat the dough out until it’s about 1⁄2 - 1 inch thick.
Use the rim of a glass to cut out biscuit shapes. Place the biscuits on the lined baking sheet.
Bake until slightly golden, about 10 to 15 minutes.
Make the whipped cream using a hand mixer or a stand mixer fitted with a whisk
attachment.
Beat on medium high speed until soft-medium peaks form, about 3 minutes.
Slice the biscuits in half and layer with strawberries and whipped cream.
Serve and enjoy!

Ingredients

Tomato Soup
Spice Cake

Cake:
2 cups all-purpose flour
1 1/3 cups sugar
4 teaspoons baking powder
1 teaspoon baking soda
1 1/2 teaspoons ground allspice
1 teaspoon ground cinnamon
1/2 teaspoon ground cloves
1 (10 3/4 oz) can condensed tomato soup
1/2 cup unsalted butter, melted
2 eggs
1/4 cup water
1 cup raisins
Cream Cheese Frosting:
8 oz cream cheese, at room temperature
1/2 cup unsalted butter, at room temperature
2 to 3 cups sifted confectioners’ sugar
1/4 teaspoon ground cinnamon

You would never guess that a
can of tomato soup is the secret
ingredient in this retro cake! A
recipe that has been around for
decades, this Tomato Soup
Spice Cake Recipe with Cream
Cheese Frosting is so simple yet
a total crowd favorite.

Instructions
1. Preheat the oven to 350ºF. Grease a 9×13-inch baking dish.
2. In a large bowl, whisk together the flour, sugar, baking powder, baking soda, allspice,
cinnamon and cloves. Add the soup, butter, eggs, and water and, using an electric
mixer, beat until smooth. Fold in the raisins. Pour the batter into the prepared pan.
3. Bake the cake until a tester inserted in the center comes out clean, 30-35 minutes. Let
the cake cool completely.
4. To make the frosting, beat the cream cheese until smooth and light. Add the butter and
beat into the cream cheese. Add 2 cups of the confectioners’ sugar and beat until
combined. Continue to add confectioners’ sugar until you have your desired
consistency. Beat in the cinnamon.
5. Spread the frosting on top of the cooled cake. Cut into slices to serve.

