
 
Pistachio Cake 

 

 
1 box yellow cake mix 
Ingredients needed for cake 
mix 
1 (3.4 oz) box Instant pistachio 
pudding 

 

 
 

Corned Beef & Cabbage 

4 slices of bacon 
2 tbsp butter or plant butter substitute 
1 head green cabbage coarsely chopped  
½ -1 lb deli sliced thin corned beef 
1/3 cup water 
Salt & Pepper 

1.  In a Thatsa Jr Bowl whisk all the dry ingredients together 
first, then add liquid of egg, oil and water to package directions 
2.  Place the Cone in the Stack Cooker 3 qt Casserole and 
pour the batter around it. 
3.  Place the Stack Cooker into the Microwave on High Power 
for 9 minutes.  Allow to cool for 10-15 minutes then invert it onto 
the Round Cake Taker Base 
4. When cooled frost with the below Whipped topping frosting. 

1.  Cook bacon in the Chef Series II 5 qt Sautuse until almost crisp.  Remove it 
and set aside. 
2. Melt butter into pot with the bacon grease 
3.  Add the cabbage and stir it well with the Tongs.  
4.  Add about 1/3 cup water, salt and pepper to taste 
5. Cover pot and cook over medium heat for 10-15 minutes 
6.  Meanwhile, chop up the bacon in the Chop n Prep 
7. Remove the lid and add the corned beef that has been torn apart and chopped 
bacon 
8.  Cook until desired doneness 
Tip: Cabbage naturally has water.  To not make it soggy only add a little water at a 
time as needed. 
 

 

 
Whipping Cream 

1 cup cold heavy whipping cream 
1 tbsp Powdered Sugar – if you want it 
sweetened whipping cream 
 
½ cup Andee’s style mints 

 
Studio: 7130 University 
Ave Fridley MN  

Set up your own time to cook with friends or 
attend one of our upcoming events!  RSVP 48 
hours before please!  All events at the Studio if not 
said otherwise. 
 
Thursday March 12 @ 7 pm:  Bingo at the Studio 
Three Rounds: Free, $10 with guaranteed gift and BIG 
bingo for those with qaulifing orders! 
 
Sunday March 15 @ 2 pm : Bingo at the 1st 
Congressional Church in Glencoe.  Three Rounds: 
Free, $10 with guaranteed gift and BIG bingo for those 
with qaulifing orders! 
 
Monday March 16 @ 6:30 pm : Bingo at the N5192 
635th St Ellsworth, WI.  Three Rounds: Free, $10 with 
guaranteed gift and BIG bingo for those with qaulifing 
orders! 
 
Monday March 30 @ 7pm: Celebrate all we do in 
March, see demos, recogntion, Raffle & $2 Hollar! 
 

1. In base of Power Chef, with whipping attachment, place the 
cream whip until peaks form.  Add Powdered sugar after 
whipped cream is at peak stage 
2.  Frost the cake after it is fully cooled 
3. Take the mints and put them in the Chop n Prep.  Pull a few 
times to break them up and then sprinkle it over the frosted cake 

 


