2021
4-H Foods

Extravaganza
Recipes

Saturday, June 12
Loyal City Hall
1:00 p.m.

Kathryn Roehl, Loyal Lads & Lassies
3rd grade

Patriotic Fruit Kabobs
Ingredients
1 pint fresh strawberries, halved or quartered
1 bunch of bananas, peeled and sliced
1 cup fresh blueberries
Wooden Skewers

Directions
1.

For the first few kabobs, add 6 blueberries to the top of the skewer to look like the blue part of our
American flag. Then alternate the white and red fruits to simulate the stripes on the flag.

2.

Once you get to the other side of the “flag”, you don’t need to add blueberries since you don’t need
stars on that side - just alternate strawberries and bananas on remaining skewers
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Kelcy Jakobi, Neillsville Lights
3rd grade

Caramel Party Mix
Ingredients
1 - 12 ounce box of Crispix cereal
8 cups Chex cereal
1 cup butter
2 cups brown sugar
1/2 cup white corn syrup

Directions
1.

Heat oven to 250 degrees.

2.

Mix together Crispix and Chex cereals in a large roasting pan.

3.

Combine butter, brown sugar, and corn syrup in a pan and bring to a boil - boil for 1 minute and 30
seconds.

4.

Pour over cereal mixture and stir until coated.

5.

Bake for 8 minutes.

6.

Stir and bake for another 8 minutes.

7.

Pour onto cookie sheets to cool.

8.

Break apart when cool.
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Braden Gerhardt, Neillsville Lights
5th grade

Summer Salad
Ingredients
7 ounce package of macaroni noodle rings
1/2 cup celery
1/2 cup onion
1 cup cucumber
1 cup carrots
1 cup Miracle Whip
1/4 cup sugar
1/4 cup vinegar
1/4 teaspoon pepper
1/4 teaspoon salt

Directions
1.

Boil noodles until done, drain and rinse. Allow to cool.

2.

Shred vegetable amounts into bowl.

3.

In a separate bowl combine Miracle whip, sugar, vinegar, salt and pepper.

4.

Pour dressing over vegetables, mix well and then stir in noodles.
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Jillian Rueth, Loyal Lads & Lassies
6th grade

Strawberry Fluff Salad
Ingredients
3 ounce box Strawberry Jell-O
1 cup boiling water
1 cup crushed ice
20 ounce can crushed pineapple
3 ounce box of instant vanilla pudding
16 ounces sliced fresh strawberries
8 ounces thawed Cool Whip
4 cups mini marshmallows

Directions
1.

Put the gelatin in a medium bowl and stir in boiling water until dissolved.

2.

Pour crushed ice into the bowl and stir until the ice has melted.

3.

Place into refrigerator for 10 minutes or until it begins to set.

4.

In another large bowl mix the crushed pineapple and vanilla pudding.

5.

Then add strawberries, cool whip, and mini marshmallows and mix well.

6.

Break up the Jell-O and stir it into the large bowl.

7.

Cover and refrigerate for at least an hour.

8.

Top with fresh strawberries before serving.
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Nicolas Stiemann, Lucky Clovers
11th grade

Lemon Eclairs
Ingredients
Éclairs
1/2 cup butter
1 cup boiling water
1cup flour
1/4 teaspoon salt
4 eggs

Lemon Filling
1 1/2 cups sugar
6 tablespoons cornstarch
1/2 teaspoon salt
1 1/3 cup water
2 tablespoons butter
2 teaspoons finely grated lemon peel
1/2 cup lemon juice
Yellow food coloring (optional)

Italian Meringue
4 egg whites
1/4 teaspoon cream of tarter
1 3/4 cups sugar
3/4 cup water
1/2 teaspoon vanilla (if desired)

Directions
Preparing Eclairs
1. Preheat oven to 425 degrees.
2. Melt butter with water over low heat in a saucepan.
3. Once melted, add flour and alt and stir vigorously until mixture forms a ball and pulls away from the side of the
pan. Remove from heat.
4. Add eggs, one at a time, beating thoroughly after each one.
5. Place parchment paper onto a cookie sheet. Place dough in a
piping bag and pipe 4 inch-long lines of dough onto the parchment paper, using a large piping tip.
6. Gently pat the ends of the lines so they are rounded.
7. Bake at 425 degrees for 15 minutes. Then reduce heat to 375 degrees and bake for about 25 more minutes.
8. Remove pan from oven and poke three 1/8 inch holes in the bottom of the eclairs to keep them dry inside as
they cool.

Preparing Lemon Filling
1. To prepare filling, mix sugar, cornstarch, and salt in a glass mixing bowl.
2. Gradually stir in water.
3. Heat in the microwave, stirring every few minutes until the mixture is thickened. Then let boil about
1 minute more.
4. Remove from microwave and stir in the butter, lemon juice, lemon peel, and food coloring.
5. Let cool for at least two hours.
Preparing Italian Meringue
1. In a small saucepan, combine sugar and water.
2. Cook until sugar syrup registers at 240 degrees on a candy thermometer, stirring occasionally.
3. Meanwhile, combine egg whites and cream of tarter in a bowl and beat with a hand mixer on medium speed
until soft peaks form.
4. While beating the egg mixture, carefully and slowly drizzle in the hot
sugar syrup.
5. Increase the speed to high and whip until desired stiffness is achieved.
Assembling the Eclairs
1. Put lemon filling in a piping bag and pipe the filling into the three holes
on the bottom of each éclair until you sense it is full.
2. Put meringue in a piping bag and using a star tip, pipe in a decorative
fashion on the top of each éclair.
3. Garnish top of meringue with a lemon slice.
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Willow Haase, Reseburg Ramblers
11th grade

Peanut Butter Cup Cheesecake
Ingredients
Crust
1 1/4 cups graham cracker crumbs
1/4 cup sugar
1/4 cup crushed cream-filled chocolate sandwich cookies
6 tablespoons butter, melted
3/4 cup creamy peanut butter

Filling
3 - 8 ounce packages cream cheese, softened
1 cup sugar
1 cup (8 ounces) sour cream
3 eggs, lightly beaten
1 1/2 teaspoons vanilla extract
1 cup hot fudge ice cream topping, divided
6 peanut butter cups, cut into small pieces

Directions
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.
16.
17.
18.
19.

In a bowl combine the crack crumbs, sugar, cookie crumbs and butter. Press onto the bottom and
1 inch up the sides of a greased 9 inch springform pan. Place on baking sheet.
Bake at 350 degrees for 7 - 9 minutes or until set. Cool on a wire rack.
In a microwave safe bowl heat peanut butter on high for 30 seconds or until softened.
Spread over crust to within 1 inch of edges.
In a large bowl beat the cream cheese, sugar, and sour cream until smooth.
Add eggs and beat on low speed just until combined.
Stir in vanilla.
Pour 1 cup into a bowl; set aside.
Pour remaining filling over peanut butter layer.
In a microwave safe bowl heat 1/4 cup fudge topping on high for 30 seconds or until thin.
Fold into reserved cream cheese mixture.
Carefully pour over filling and then cut through with knife to swirl.
Place pan on baking sheet and bake at 350 degrees for 55 - 60 minutes or until center is almost set.
Let cool on a wire rack for 10 minutes.
Carefully run a knife around edge of pan to loosen. Cool 1hour.
Microwave remaining fudge topping for 30 seconds or until warmed. Spread over cooled cheesecake.
Garnish with peanut butter cups.
Refrigerate overnight.
Remove sides of pan and serve.
Refrigerate any leftovers.

NOTE: reduced fat or generic brands of peanut butter are not recommended for this recipe

2021 Food and Cake Decorating Extravaganza

Page 6

Thank You . . .
Loyal City Hall
Host Facility
Kari Thorpe
Judge
4-H Members and Parents,
for helping to make this event a “tasteful” success!

An EEO/Affirmative Action employer, University of Wisconsin-Extension provides equal opportunities in employment and
programming, including Title IX and ADA requirements.
If you need an interpreter, materials in alternate formats or other
accommodations to access this program, activity, or service, please contact the program coordinator at 715-743-5121 as soon as
possible (10 days is reasonable) preceding the scheduled event so that proper arrangements can be made in a timely fashion.
4-H clover protected under 18 U.S.C. 707

