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As the cool months are now behind us, we’re on the brink on summer’s heat. This is the time
when I look forward to savor the delights of the season, a time when sweet strawberries are piled
high on shortcakes with whipped cream and plump blueberries are at their prime. Nothing
compares to the seasonal sweetness of great summer desserts. In this book, you will discover
irresistible desserts from short cakes and fresh fruit pies to homemade ice-cream.Whatever your
idea is of the ultimate dessert you may find a recipe in this book,Have along and sweet summer.
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author.Printed in the United States of America IntroductionAs the cool months are now behind
us, we’re on the brink on summer’s heat. This is the time when I look forward to savor the
delights of the season, a time when sweet strawberries are piled high on shortcakes with
whipped cream and plump blueberries are at their prime. Nothing compares to the seasonal
sweetness of great summer desserts. In this book, you will discover irresistible desserts from
short cakes and fresh fruit pies to homemade ice-cream.Whatever your idea is of the ultimate
dessert you may find a recipe in this book,Have along and sweet summer. Table of
ContentsBanana Split ShortcakePeach-Toffee ShortcakeCitrus-Peach ShortcakeOutrageously
Orange ShortcakeLemon-Blueberry ShortcakesPeaches and Cream ShortcakePeach
ShortcakeStrawberry ShortcakesChocolate Shortcake with NectarinesRaspberry Shortcakes
with 2 saucesStrawberry-Kiwifruit ShortcakesStrawberry-Rhubarb ShortcakesTriple Berry
ShortcakesClassic Strawberry ShortcakeFresh Fruit Pies and TartsPastry for Pies and
TartsStrawberry PieCherry Pecan PieApricot almond pieBlueberry Cream TartChocolate Fruit
TartBanana Cream TartCoconut Fruit TartLime Fruit TartFruit Medley TartSummer CakesCreamy
Raspberry Angel CakeAngel Food Cake DeluxeStrawberry Angel DessertPeaches and Cream
CakeChocolate Frosted Angel Food CakeCherries SupremeLemon CrunchStrawberry
DelightPraline Ice-Cream PuffsMixed fruit surpriseButterscotch Sundae ParfaitsPeanut Butter
Ice-Cream SandwichesRaspberry Frozen Yogurt DessertFrosted pineapple cookiesLemon
BarsPeach CobblerBerry ParfaitsDark cherry ParfaitsPeanut Buster ParfaitFrozen Citrus PieIce
Cream PieCool and Tangy Lime Cream SherbetGinger-Peachy Ice CreamPraline Ice Cream
Sauce Shortcakes Banana Split Shortcake3 cups sliced strawberries¼ cup sugar1/3 cup
shortening2 cups all-purpose flour3 teaspoons baking powder2 tablespoons sugar1 teaspoon
salt¾ cup milk1 pint vanilla or chocolate ice cream2 medium bananas (sliced)1 cup frozen
(thawed) whipped topping1/3 cup chocolate fudge sauce DirectionsMix strawberries and ¼
cup sugar; let stand at room temperature 1 for hour.Pre-heat oven to 450 F.; Cut shortening in to
flour. 2 tablespoons sugar, baking powder and salt with blend with a pastry blender until mixture
resembles fine crumbs. Stir in milk, mix until just blended. Turn dough onto lightly floured
surface. Gently smooth into a ball. Kneed; 20-25 times. Roll ½ inch thick. Cut in to 6 rounds with
a floured 3inch cutter. Place rounds 1 inch apart on ungreased cookie sheet. Bake 10-12
minutes or until golden brown. Split warm shortcakes. Place bottom halves on dessert plates; top
with ice cream. Fill and top with shortcake half and top with strawberries and bananas. Top with
shortcake half and with whipped topping. Heat fudge sauce until warm: drizzle over shortcakes.
Makes 6 ServingsPeach-Toffee Shortcake1/3 cup shortening2 cups all-purpose flour2



tablespoons sugar3 teaspoons baking powder½ teaspoon salt¾ cup milk Peach-toffee
Topping1 ½ cups heavy whipping cream¼ cup caramel ice-cream topping, (room temperature)2
tablespoons powdered sugar2 bars (1.4 ounces each) chocolate-covered toffee candy
(crushed)2-3 peaches cut into ½ inch pieces (about 2 cups) Beat whipping cream, ice-cream
topping and powered sugar in a large chilled bowl until stuff. Stir in candy and peaches.Tip:
Place candy bars in the freezer for a couple of hours to make them easier to crush.Note: 1
package (16 ounce) frozen sliced peaches, thawed, drained and cut into pieces, can be
substituted for fresh peaches. ShortcakePrepare peach topping: Pre-heat oven to 450 F.: Mix
flour, sugar, baking powder, and salt. Cut shortening into the flour mixture. Blend with a pastry
blender until mixture resembles fine crumbs. Stir in milk just until blended. Turn dough into a
lightly floured surface. Gently smooth into a ball. Kneed; 22-25 times. Roll ½ inch thick. Cut into 6
rounds with a floured 3 inch cutter. Place about 1 inch apart on ungreased cookie sheet.Bake
10-12 minutes or until golden brown. Split warm shortcakes in half; fill with peach toffee filling
place the top shortcake on top; and top with peach toffee filling.Makes 6 Servings Citrus-Peach
Shortcake4 cups sliced, peeled peaches (about 2 pounds)1 cup citrus glaze (recipe below)1/3
cup shortening2 cups all purpose flour2 tablespoons sugar3 teaspoons baking powder1/2
teaspoons salt1 tablespoon grated orange peel¾ cup milkMargarine or butterSweetened
whipped cream 

Butterscotch Sundae ParfaitsPeanut Butter Ice-Cream SandwichesRaspberry Frozen Yogurt
DessertFrosted pineapple cookiesLemon BarsPeach CobblerBerry ParfaitsDark cherry
ParfaitsPeanut Buster ParfaitFrozen Citrus PieIce Cream PieCool and Tangy Lime Cream
SherbetGinger-Peachy Ice CreamPraline Ice Cream Sauce Shortcakes Banana Split
Shortcake3 cups sliced strawberries¼ cup sugar1/3 cup shortening2 cups all-purpose flour3
teaspoons baking powder2 tablespoons sugar1 teaspoon salt¾ cup milk1 pint vanilla or
chocolate ice cream2 medium bananas (sliced)1 cup frozen (thawed) whipped topping1/3 cup
chocolate fudge sauce DirectionsMix strawberries and ¼ cup sugar; let stand at room
temperature 1 for hour.Pre-heat oven to 450 F.; Cut shortening in to flour. 2 tablespoons sugar,
baking powder and salt with blend with a pastry blender until mixture resembles fine crumbs. Stir
in milk, mix until just blended. Turn dough onto lightly floured surface. Gently smooth into a ball.
Kneed; 20-25 times. Roll ½ inch thick. Cut in to 6 rounds with a floured 3inch cutter. Place rounds
1 inch apart on ungreased cookie sheet. Bake 10-12 minutes or until golden brown. Split warm
shortcakes. Place bottom halves on dessert plates; top with ice cream. Fill and top with
shortcake half and top with strawberries and bananas. Top with shortcake half and with whipped
topping. Heat fudge sauce until warm: drizzle over shortcakes. Makes 6 ServingsPeach-Toffee
Shortcake1/3 cup shortening2 cups all-purpose flour2 tablespoons sugar3 teaspoons baking
powder½ teaspoon salt¾ cup milk Peach-toffee Topping1 ½ cups heavy whipping cream¼ cup
caramel ice-cream topping, (room temperature)2 tablespoons powdered sugar2 bars (1.4
ounces each) chocolate-covered toffee candy (crushed)2-3 peaches cut into ½ inch pieces



(about 2 cups) Beat whipping cream, ice-cream topping and powered sugar in a large chilled
bowl until stuff. Stir in candy and peaches.Tip: Place candy bars in the freezer for a couple of
hours to make them easier to crush.Note: 1 package (16 ounce) frozen sliced peaches, thawed,
drained and cut into pieces, can be substituted for fresh peaches. ShortcakePrepare peach
topping: Pre-heat oven to 450 F.: Mix flour, sugar, baking powder, and salt. Cut shortening into
the flour mixture. Blend with a pastry blender until mixture resembles fine crumbs. Stir in milk just
until blended. Turn dough into a lightly floured surface. Gently smooth into a ball. Kneed; 22-25
times. Roll ½ inch thick. Cut into 6 rounds with a floured 3 inch cutter. Place about 1 inch apart
on ungreased cookie sheet.Bake 10-12 minutes or until golden brown. Split warm shortcakes in
half; fill with peach toffee filling place the top shortcake on top; and top with peach toffee
filling.Makes 6 Servings Citrus-Peach Shortcake4 cups sliced, peeled peaches (about 2
pounds)1 cup citrus glaze (recipe below)1/3 cup shortening2 cups all purpose flour2
tablespoons sugar3 teaspoons baking powder1/2 teaspoons salt1 tablespoon grated orange
peel¾ cup milkMargarine or butterSweetened whipped cream 

Butterscotch Sundae ParfaitsPeanut Butter Ice-Cream SandwichesRaspberry Frozen Yogurt
DessertFrosted pineapple cookiesLemon BarsPeach CobblerBerry ParfaitsDark cherry
ParfaitsPeanut Buster ParfaitFrozen Citrus PieIce Cream PieCool and Tangy Lime Cream
SherbetGinger-Peachy Ice CreamPraline Ice Cream Sauce Shortcakes Banana Split
Shortcake3 cups sliced strawberries¼ cup sugar1/3 cup shortening2 cups all-purpose flour3
teaspoons baking powder2 tablespoons sugar1 teaspoon salt¾ cup milk1 pint vanilla or
chocolate ice cream2 medium bananas (sliced)1 cup frozen (thawed) whipped topping1/3 cup
chocolate fudge sauce DirectionsMix strawberries and ¼ cup sugar; let stand at room
temperature 1 for hour.Pre-heat oven to 450 F.; Cut shortening in to flour. 2 tablespoons sugar,
baking powder and salt with blend with a pastry blender until mixture resembles fine crumbs. Stir
in milk, mix until just blended. Turn dough onto lightly floured surface. Gently smooth into a ball.
Kneed; 20-25 times. Roll ½ inch thick. Cut in to 6 rounds with a floured 3inch cutter. Place rounds
1 inch apart on ungreased cookie sheet. Bake 10-12 minutes or until golden brown. Split warm
shortcakes. Place bottom halves on dessert plates; top with ice cream. Fill and top with
shortcake half and top with strawberries and bananas. Top with shortcake half and with whipped
topping. Heat fudge sauce until warm: drizzle over shortcakes. Makes 6 ServingsPeach-Toffee
Shortcake1/3 cup shortening2 cups all-purpose flour2 tablespoons sugar3 teaspoons baking
powder½ teaspoon salt¾ cup milk Peach-toffee Topping1 ½ cups heavy whipping cream¼ cup
caramel ice-cream topping, (room temperature)2 tablespoons powdered sugar2 bars (1.4
ounces each) chocolate-covered toffee candy (crushed)2-3 peaches cut into ½ inch pieces
(about 2 cups) Beat whipping cream, ice-cream topping and powered sugar in a large chilled
bowl until stuff. Stir in candy and peaches.Tip: Place candy bars in the freezer for a couple of
hours to make them easier to crush.Note: 1 package (16 ounce) frozen sliced peaches, thawed,
drained and cut into pieces, can be substituted for fresh peaches. ShortcakePrepare peach



topping: Pre-heat oven to 450 F.: Mix flour, sugar, baking powder, and salt. Cut shortening into
the flour mixture. Blend with a pastry blender until mixture resembles fine crumbs. Stir in milk just
until blended. Turn dough into a lightly floured surface. Gently smooth into a ball. Kneed; 22-25
times. Roll ½ inch thick. Cut into 6 rounds with a floured 3 inch cutter. Place about 1 inch apart
on ungreased cookie sheet.Bake 10-12 minutes or until golden brown. Split warm shortcakes in
half; fill with peach toffee filling place the top shortcake on top; and top with peach toffee
filling.Makes 6 Servings Citrus-Peach Shortcake4 cups sliced, peeled peaches (about 2
pounds)1 cup citrus glaze (recipe below)1/3 cup shortening2 cups all purpose flour2
tablespoons sugar3 teaspoons baking powder1/2 teaspoons salt1 tablespoon grated orange
peel¾ cup milkMargarine or butterSweetened whipped cream Mix peach slices and 1 cup
sugar; let stand for 1 hour. Prepare Citrus Glaze. Pre-heat oven to 450 F.: Mix flour, sugar, baking
powder, salt and orange peel. Cut shortening into the flour mixture. Blend with a pastry blender
until mixture resembles fine crumbs. Stir in milk just until blended. Turn dough into a lightly
floured surface. Gently smooth into a ball. Kneed; 22-25 times. Pat and Roll ¼ inch thick. Cut into
12 rounds with a floured 3 inch cutter. Dot half the rounds with butter; top with remaining rounds.
Place about 1 inch apart on ungreased cookie sheet. Bake 12-15 minutes or until golden brown.
Split warm shortcakes in half; fill with peaches filling place the top shortcake on top with
peaches; and drizzle with citrus glaze. Top with sweetened whipped Cream. Makes 6
Servings Citrus Glaze1 cup sugar1 tablespoon grated orange peel1/3 cup orange juice3
tablespoons lemon juice1 teaspoon light corn syrup In a medium saucepan; bring all ingredients
to a boil; reduce heat. Simmer for about 15 minutes or until mixture thickens slightly;
cool. Sweetened Whipped Cream2 cups heavy whipping cream¼ cup powered sugarBeat
whipping cream and powered sugar in a chilled medium bowl on high speed until
stiff.Outrageously Orange ShortcakeOrange filling (recipe below)1/3 cup shortening2 cups all-
purpose flour2 tablespoons sugar3 teaspoons baking powder½ teaspoon salt¾ cup milk1 (6
ounce) container orange low-fat yogurt (about 2/3 cup) Orange Filling1 Orange1 cans (15
ounces) mandarin orange segments, drained and syrup reserved.1 tablespoon cornstarchGrate;
1 ½ teaspoons peel from orange; reserve. Squeeze juice from orange; add enough reserved
mandarin orange syrup to equal 2/3 cup.Mix orange juice mixture, reserved orange peel and
cornstarch in a medium saucepan. Cook over medium high heat, stirring constantly, until mixture
thickens and boils. Stir in mandarin orange segments. Remove from heat;
cool. ShortcakePrepare orange filling: Pre-heat oven to 450 F.: Mix flour, sugar, baking powder,
and salt. Cut shortening into the flour mixture. Blend with a pastry blender until mixture
resembles fine crumbs. Stir in milk just until blended. Turn dough into a lightly floured surface.
Gently smooth into a ball. Kneed; 22-25 times. Roll ½ inch thick. Cut into 6 rounds with a floured
3 inch cutter. Place about 1 inch apart on ungreased cookie sheet. Bake 10-12 minutes or until
golden brown. Split warm shortcakes in half; fill with Orange filling place the top shortcake on
top; and top with orange yogurt.Makes 6 Servings Lemon-Blueberry Shortcakes1/3 cup
shortening2 cups all purpose flour2 tablespoon sugar3 teaspoons baking powder½ teaspoon



salt¾ cup milkLemon Cream (recipe below) ShortcakePre-heat oven to 450 F.: Mix flour, sugar,
baking powder, and salt. Cut shortening into the flour mixture. Blend with a pastry blender until
mixture resembles fine crumbs. Stir in milk just until blended. Turn dough into a lightly floured
surface. Gently smooth into a ball. Kneed; 22-25 times. Roll ½ inch thick. Cut into 6 rounds with a
floured 3 inch cutter. Place about 1 inch apart on ungreased cookie sheet. Bake 10-12 minutes
or until golden brown. Split warm shortcakes in half; fill with lemon cream place the shortcake on
top; and top with lemon cream.Makes 6 Servings Lemon Cream¾ cup lemon-flavored yogurt1
tablespoon lemon peel grated3 cups whipped topping1 ½ cups blueberry Mix yogurt and lemon
peel; fold in whipped topping and blueberries.Peaches and Cream Shortcake
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Ebook Library_Reader, “Cool, delightful desserts using summer's bounty. Author June Kessler
has compiled another keeper cookbook, Delicious Summer Desserts, using summer's plentiful
bounty of fruits. Most of her recipes use summer fruits to although you will find a couple desserts
using other ingredients. The focus seems to be on using summer fruits, the jewels of the
summer dessert menu, and that's a good thing.Some of the recipes that tickled my fancy
includes:Classic Strawberry ShortcakeStrawberry Angel DessertPraline Ice-Cream PuffsCool
and Tangy Lime Cream SherbetThere is an interactive table of contents making navigation
easy.Recommend.Penmouse”

Kathleen Valentine, “Yum, yum, yum!. I am a fruit lover so the recipes that absolutely pack this
little cookbook are exactly the kind I love. Some of the ideas are so interesting and delicious
sounding I can't believe I never thought of them before -- Banana Split Shortcake, anyone?
There are lots of shortcakes, tarts, and even some amazing sounding parfaits and frozen treats. I
love this book and know I'll be trying a LOT of the recipes! Strawberry-Rhubarb Shortcake
sounds like heaven to this rhubarb lover!”

Ilona, “Great cookbook with so so many yummy recipes. Delicious recipes. Great cookbook with
so so many yummy recipes.”

Dr. Kitty Bickford, “I was so happy to find this gem of a book. With summer coming, I was so
happy to find this gem of a book.  Delicious recipes!”

windsor, “Five Stars. great book”

The book by June Kessler has a rating of  5 out of 3.8. 15 people have provided feedback.
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