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Raisinets Trail Mix

Blended Hazelnut Frappe
Thiz iz a perfect slushy coffee drink to enjoy when the temperature
outside starts heating up.

Yield: 2

Ingredients:

3 cups ice cubes

1 cup brewed double-strength coffee, cooled to room temperature

1/2 to 34 cup Hazelnut Flaver MESTLE® COFFEE-MATE® Liquid Coffee Creamer

Instructions:
PLACE ice, coffee and COFFEE-MATE in blender; cover. Blend until smeooth.
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With its blend of kid favaorites, this recipe offers a deliciously nutritious option.

Estimated Times:

Prep Time: 10 minutes

Servings: 7 cups

Ingredients:

# 1 pkg. (11 oz.) NESTLE® RAISINETS®
Milk Chocolate-Covered Raisins

# 2 cups small pretzel twists

* 2 cups miniature marshmallows

* | cup raizing

* 1 cup coarsely chopped dried apricots
* 1 cup coarsely chopped dried apples
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Directions:
COMBIME RAISIMETS, pretzels, marshmallows,
raising, apricots and apples in large bowl.

MNOTE: Any variety of RAISINETS can be
substituted.

Grilled Fruit with Maple-Apple Syrup

Brushed with a warm blend of apple juice and maple syrup, this grilled fruit is ideal with a
scoop of vanilla ice cream.

Directions:
Prep Time: 10 minutes COMBIME JUICY JUICE and syrup in small sauce-
CD“!‘CI“Q Time: 10 minutes pan over medium heat. Bring to a boil; reduce heat
Servings: 4 to low and cook for 5 minutes or until slightly thick
; Rermove from heat and coaol slightly.
Ingredients:
* 1/2 cup Apple NESTLE® PREHEAT grill. Brush fruit lightly with a small
JUICY JUICE® 100% Fruit Juice amount of syrup. Grill fruit, brushing cccasionally
* 1/4 cup pure maple syrup with additional syrup, for about 2 to 3 minutes per

* 4 slices ripe pineapple, peeled side or until nicely browned.

5= ERREle C"ft el PitF remmreuf! REMONE fruit to individual dishes and top each with
* 4 scoops Vanilla DREYER'S or EDY'S® scoop of ice cream. Drizzle with remaining syrup.
SLOW CHURMED Light lce Cream

Find more delicious recipes for your family at Meals.com




