
 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 116 recipes! 31 Chocolate based recipes, 54 Non-Chocolate based 
recipes and 31 salad recipes.  Your imagination is all it takes for you to 
add even more! 
For great recipes, you need great tools. We have a multitude of 
products that will help you out with any of these wonderful trifle 
recipes.  One in particular comes to mind, our fantastic, three piece, 
Trifle Bowl.  The stand is separate from the bowl which makes storing 
and transporting your trifle desserts or salads so much easier than any 
other trifle bowl. To store, simply place a paper towel in the bowl, then 
lay the stand inside the paper towel. When transporting, just remove 
the base so the bowl will sit flat. This ensures that your trifle recipe 
stays in place without having to hold the bowl in your lap for the entire 
trip. The third piece is a cover that fits snuggly on the bowl. This is also 
great for storing it as the bowl will not get dusty inside. It also makes it 
possible to put the prepared recipe in the refrigerator without the 
possibility of food odors getting into your recipe or having it dry out.  
We also have an array of tools for chopping and dicing. Our Food 
Chopper and Salad Chopper make it an easy job to prep veggies, nuts, 
and fruit for your recipes.   
 
Our Adjustable Measuring Devices make it a simple to get the entire 
ingredient you need in your recipe without messing around in the 
corners of those other measuring devices.   
 
Our Ultimate Mandolin,  Adjustable Microplane and our new Forged 
Cutlery make easy work of slicing, cutting and zesting foods to even, 
attractive sizes perfect for your recipes.   
 
We have a spin on Salad Spinners that makes all the others obsolete.  
Our Salad and Berry Spinner can make quick work of washing and 
drying lettuce and other greens for all your salads but also makes it 
easy to use fresh fruit in all your recipes. The smaller inner basket is 
perfect for delicate raspberries, blue berries or even strawberries. 
Rinse your berries in cool water then place them in the small inner 
basket. Spin them dry without turning them into jelly or jam. After all, 
no one likes a water soaked trifle! 
 
Our Easy Accent Decorate and Decorating Bottles Set will help with the 
finishing touches to your desserts. Pipe trims, leaves, stems or letters 
onto your desserts for that personal touch. 
 
One more thing about our Trifle Bowl. Look at the size of this bowl. It 
is large enough to also use for your favorite beverages! Can you 
imagine wonderful cool lemonade with sliced lemons, or fresh 
raspberries; maybe even a Mimosa garnished with fresh, sliced 
oranges. What a colorful presentation that would make.   
 
I hope you can “discover the chef in you!”   
 
 


