Air Fryer Ravioli

(3 people in a group making 12 raviolis)

Ingredients

1 large egg

1 tablespoon water

Y% cup Italian-style bread crumbs (such as Vigo®)

Y% cup freshly grated Pecorino Romano cheese

1 (9 ounce) package refrigerated cheese ravioli
olive oil cooking spray

1 cup marinara sauce, heated

Equipment

Air Fryer
Small bowl
Whisk
Tongs

2 Plates

1 Tablespoon
1/4 Cup

Cheese grater



Directions

1. Preheat an air fryer to 350 degrees F (175 degrees C) according to
manufacturer's instructions.

2. Beat egg and water together in a small bowl. Shred Parmesan cheese
and combine with bread crumbs on a plate. Dip 1 ravioli into beaten egg
mixture, then into bread crumb mixture, pressing to coat. Place breaded
ravioli on a plate and repeat with remaining ravioli. Lightly spray ravioli
with cooking spray.

3. Place as many ravioli in the air fryer basket as you can without
overlapping them.

4. Cook in the preheated air fryer for 6 minutes; flip ravioli using tongs
and cook for 4 minutes more. Remove from the air fryer and repeat
with remaining ravioli. Serve with your favorite marinara sauce for

dipping.

https://www.allrecipes.com/recipe/278684/air-fryer-ravioli/



Edible Cookie Dough

Ingredients

* 1 cup all-purpose flour

* % cup packed brown sugar
e % cup butter

* 1 teaspoon vanilla extract
* % teaspoon salt

* 2 tablespoons milk

* 1 cup milk chocolate chips

Equipment
* lecup
* 3/4cup

e 1 teaspoon

e 1/2 teaspoon
* Tablespoon

*  Electric Mixer

* Spatula



* Large bowl

Directions

1. Gather all ingredients

2. To heat-treat your flour so it is safe to use: Place flour in a microwave-
safe dish and cook for 1 minute and 15 seconds, stirring every 15 seconds.
Set Aside.

3. Beat sugar and butter with an electric miser in a large bowl until creamy.

4. Beat in vanilla extract and salt. Add heat-treated flour; mix until a crumbly
dough forms.

5. Stir in milk until dough is just combined; fold in milk chocolate chips

6. Serve and enjoy!

https://www.allrecipes.com/recipe/255365/edible-cookie-dough/



Oreo Dirt Cake Cups

Ingredients

8 oreos

2 cups milk

1 1.4 boxes chocolate pudding mix
4 o0z. Cool whip

9 gummy worms

Equipment

1 Large ziplock bag

e 1 rolling pin

1 large bowl

e 1 whisk
® 3 cups

Instructions

o

Crush Oreos info fine crumbs. Place them in a large ziplock bag and use a
rolling pin.

Whisk the pudding mix and milk together in a large bowl. Let sit for 5
minutes to thicken.

Mix cool whip into the pudding.

Gather cups and add about 1/3 cup of the pudding mixture to each cup.
Sprinkle a heaping tablespoon of crushed Oreos on tfop.

Repeat with a second layer of pudding, then fopping with the rest of the
crushed Oreos.

Place the gummy worms on top.

Enjoy!!

https://laurenfitfoodie.com/oreo-dirt-cake-cups/



https://laurenfitfoodie.com/oreo-dirt-cake-cups/

Raspberry Lemonade Slushies

Ingredients

4 1/2 cups of frozen raspberries

* 3 squeezed lemons into juice

1 cup of soda water

9 Ice cubes

3 tablespoons of agave nectar
Equipment

* Blender

*  Cups for serving slushies

Directions

*  Put all ingredients in a blender or food processor and blitz until you get
a smooth slush. Divide between six jars or cups to serve.

https://www.bbcgoodfood.com/recipes/raspberry-lemonade-slushies



