
Desserts 



Apple 

Cheesecake 

 1 cup graham cracker crumbs 

 1/2 cup finely chopped pecans 

 3 tablespoons white sugar 

 1/2 teaspoon ground cinnamon 

 1/4 cup unsalted butter, melted 

 2 (8 ounce) packages cream 

cheese, softened 

 1/2 cup white sugar 

 

 2 eggs 

 1/2 teaspoon vanilla extract 

 4 cups apples - peeled, cored 

and thinly sliced 

 1/3 cup white sugar 

 1/2 teaspoon ground cinnamon 

 1/4 cup chopped pecans 

 Combine milk, oats, sugar, cinnamon, nutmeg, and salt in a saucepan. 

Bring to a boil, stirring constantly for 2 minutes 

 Preheat oven to 350 degrees F (175 degrees C). In a large bowl, stir 

together the graham cracker crumbs, 1/2 cup finely chopped pecans, 3 

tablespoons sugar, 1/2 teaspoon cinnamon and melted butter; press into 

the bottom of a 9 inch springform pan. Bake in preheated oven for 10 

minutes. 

 In a large bowl, combine cream cheese and 1/2 cup sugar. Mix at 

medium speed until smooth. Beat in eggs one at a time, mixing well after 

each addition. Blend in vanilla; pour filling into the baked crust. 

 In a small bowl, stir together 1/3 cup sugar and 1/2 teaspoon cinnamon. 

Toss the cinnamon-sugar with the apples to coat. Microwave till soft. Spoon 

apple mixture over cream cheese layer and sprinkle with 1/4 cup chopped 

pecans. 

 Bake in preheated oven for 60 to 70 min. With a knife, loosen cake from rim 

of pan. Let cool, then remove the rim of pan. Chill cake before serving. 



Apple Crumble 

 6 apples, chopped/sliced 

 1 cup white sugar 

 1 tablespoon all-purpose 

flour 

 1 teaspoon ground 

cinnamon 

 1/4 cup water 

 ¼ tsp nutmeg 

 

 2 cups quick-cooking oats 

 2 cups all-purpose flour 

 2 cups packed brown 

sugar 

 1/2 teaspoon baking 

powder 

 ½  teaspoon baking soda 

 1 cup butter, melted 

 Preheat oven to 350 degrees F (175 degree C). 

 Mix the white sugar, 1 tablespoon flour and ground 

cinnamon together, and mix in apples. Pour water 

evenly over all once in pan. 

 Combine the oats, flour, brown sugar, baking powder, 

baking soda and melted butter together.  Put half in 

bottom of pan, pour apple mixture over it, crumble the 

rest evenly over the apple mixture. 

 Bake at 350 degrees F (175 degrees C) for about 45 

minutes. 



Banana Cream 

Cupcakes 

 1/2 cup shortening 

 1 1/2 cups sugar 

 2 eggs 

 1 teaspoon vanilla extract 

 1 cup mashed ripe 

bananas 

 1/4 cup buttermilk 

 2 cups all-purpose flour 

 

 1 teaspoon baking 

powder 

 3/4 teaspoon baking soda 

 1/2 teaspoon salt 

Filling 

 Vanilla or banana cream 

pudding mixed with 

whipped topping 

 In a large mixing bowl, cream shortening and sugar. 

Add the eggs, vanilla, bananas and buttermilk. 

Combine the flour, baking powder, baking soda and 

salt; add to banana mixture. Fill 18 paper-lined muffin 

cups two-thirds full 

 Bake at 350 degrees F for 15-20 minutes or until a 

toothpick comes out clean. Remove to wire racks to 

cool completely. 

 Fill with banana cream or vanilla filling 



Blonde Brownies 

 2 cups sifted flour 

 1 tsp baking powder 

 1/4 tsp baking soda 

 1 tsp salt 

 2/3 cup butter 

 2 eggs 

 

 2 cups packed brown 
sugar 

 2 tbs vanilla extract 

 1 1/3 cup semisweet 

chocolate chips 

 Preheat oven to 350 degrees F 

 Measure 2 cups sifted flour. Add baking powder, 
baking soda, and salt. Sift again. Mix well and set 

aside. 

 Melt 2/3 cup butter. Add 2 cup firmly packed brown 
sugar and mix well. If shortening is used, add 2 
tablespoon hot water. Cool slightly.  

 Add eggs (beaten) and vanilla. Blend well. Add flour 
mixture, a little at a time, mixing well. Mix in 

chocolate chips. 

 Spread in 9 x 13 inch pan. Bake for 20 to 25 minutes. 



Blueberry Tart 

Crust: 

 1 cup all-purpose flour 

 2 tbs sugar 

 1/8 tsp salt 

 1/2 cup cold butter 

 1 tbs vodka or vinegar 

 

 

Filling: 

 2 pints fresh blueberries, 

divided 

 2/3 cup sugar 

 2 tbs all-purpose flour 

 1/2 tsp ground cinnamon 

 1/8 tsp ground nutmeg 

 In food processor, combine flour, sugar, and salt. Add 

butter and pulse until crumbly. Add vodka or vinegar 

and pulse until dough comes together. Press into lightly 

greased 9″ tart pan. 

 Place 1 pint of the blueberries over the crust. Combine 

the sugar, flour, cinnamon, and nutmeg and sprinkle the 

mixture over the blueberries. 

 Bake at 400° for 50-60 minutes until crust is browned and 

filling is bubbly. Remove from oven, arrange and press 

remaining blueberries in a layer over the top. 

 Dust with powdered sugar before serving 



Brownies 

 1 cup butter 

 2 cup white sugar 

 3 eggs 

 2 teaspoon vanilla extract 

 2/3 cup unsweetened cocoa 

powder 

 1 cup all-purpose flour 

 1/2 teaspoon salt 

 

 1/2 teaspoon baking powder 

 6 tablespoons butter, 
softened 

 6 tablespoons unsweetened 
cocoa powder 

 2 tablespoon honey 

 2 teaspoon vanilla extract 

 2 cups confectioners' sugar 

 Preheat oven to 350 degrees F (175 degrees C). Grease and 

flour a 9x13 inch square pan. 

 In a large saucepan, melt 1 cup butter. Remove from heat, 

and stir in sugar, eggs, and 1 teaspoon vanilla. Beat in 2/3 

cup cocoa, 1 cup flour, salt, and baking powder. Spread 

batter into prepared pan. 

 Bake in preheated oven for 25 to 30 minutes. Do not 

overcook. 

 To Make Frosting: Combine 6 tablespoons melted butter, 6 

tablespoons cocoa, 2 tablespoon honey, 2 teaspoon 

vanilla, and 2 cup confectioners' sugar. Frost brownies while 

they are still warm 



Brownie Caramel 

Cheesecake 

 1 (9 oz) package brownie mix 

(oil and eggs to make mix) 

 1 (14 oz) package individually 

wrapped caramels, unwrapped 

 1 (5 oz) can evaporated milk 

 

 3 (8 oz) packages cream 

cheese, softened 

 3/4 cup white sugar 

 1 teaspoon vanilla extract 

 3 eggs 

 1 cup chocolate fudge topping 

 Preheat oven to 350 degrees F. Grease the bottom of a 9 inch 

springform pan. 

 Prepare brownie mix as directed. Spread into the greased pan. Bake 

for 20 minutes. 

 Melt the caramels with the evaporated milk over low heat in a heavy 

saucepan. Stir often, and heat until mixture has a smooth 

consistency. Reserve 1/3 cup of this caramel mixture, and pour the 

remainder over the warm, baked brownie crust. 

 In a large bowl, beat the cream cheese, sugar and vanilla with an 

electric mixer until smooth. Add eggs one at a time, beating well 

after each addition. Pour cream cheese mixture over caramel 

mixture. 

 Bake cheesecake for 40-50 minutes. Chill in pan. When cake is 

thoroughly chilled, loosen by running a knife around the edge, and 

then remove the rim of the pan. Heat reserved caramel mixture, and 

spoon over cheesecake. Drizzle with the chocolate topping. 



Cake Decorated 

with Fruit 

 Cake (any type) 

 Frosting (any) 

 Assorted citrus fruits, sliced 

 Decorate cake with a variety of 

colors of fruits  



Car Bomb 

Cupcakes 

For the Guinness Chocolate Cupcakes 

 1 cup stout (such as Guinness) 

 1 cup (2 sticks) unsalted butter 

 3/4 cup unsweetened cocoa powder  

 2 cups all purpose flour 

 2 cups sugar 

 1 1/2 teaspoons baking soda 

 3/4 teaspoon salt 

 2 large eggs 

 2/3 cup sour cream 

 

 

Ganache Filling  

 8 ounces bittersweet chocolate 

 2/3 cup heavy cream 

 2 tablespoons butter, room temperature 

 1 to 2 teaspoons Irish whiskey (optional) 

Baileys Frosting (see Recipe Notes) 

 3 to 4 cups confections sugar 

 1 stick (1/2 cup or 4 ounces) unsalted 

butter, at room temperature 

 3 to 4 tablespoons Baileys  

 Make the cupcakes: Preheat oven to 350°F. Bring 1 cup stout and 1 cup butter to 
simmer in heavy large saucepan over medium heat. Add cocoa powder and 
whisk until mixture is smooth. Cool slightly. Whisk flour, sugar, baking soda, and 3/4 
teaspoon salt in large bowl to blend. Using electric mixer, beat eggs and sour 

cream in another large bowl to blend. Add stout-chocolate mixture to egg 
mixture and beat just to combine. Add flour mixture and beat briefly on slow 
speed. Using rubber spatula, fold batter until completely combined. Divide batter 
among cupcake liners, filling them 2/3 to 3/4 of the way. Bake about 17 minutes. 
Cool cupcakes on a rack completely. 

 Make the filling: Chop the chocolate and transfer it to a heatproof bowl. Heat the 
cream until simmering and pour it over the chocolate. Let it sit for one minute and 
then stir until smooth. Add the butter and whiskey and stir until combined 

 Make the frosting: Whip the butter with a hand mixer for several minutes till very 
light and fluffy. Slowly add the powdered sugar, a few tablespoons at a time. 
When the frosting looks thick enough to spread, drizzle in the Baileys and whip it 

until combined. If this has made the frosting too beat in another spoonful or two of 
powdered sugar. Ice and decorate the cupcakes.  



Caramel Brownies 

 

 1 box (18.5 oz) German 

Chocolate Cake Mix (e.g. 

Duncan Hines) 

 1 cup Finely Chopped Pecans 

 ⅓ cups Evaporated Milk 

 ½ cups Evaporated Milk 

(additional) 

 

 ½ cups Butter, Melted 

 60 or more whole Caramels, 

Unwrapped 

 ⅓ cups Semi-Sweet Chocolate 

Chips 

 ¼ cups Powdered Sugar 

 Preheat oven to 350 degrees. 

 In a large bowl, mix together cake mix, chopped pecans, 1/3 cup 

evaporated milk, and melted butter. Stir together until totally combined. 

Mixture will be very thick. 

 Press half the mixture into a well-greased 9 x 9 inch square baking pan. 

Bake for 8 to 10 minutes. Remove pan from oven and set aside. 

 In a double boiler  melt caramels with additional 1/2 cup evaporated milk. 

When melted and combined, pour over brownie base. Sprinkle chocolate 

chips as evenly as you can over the caramel. 

 Turn out remaining brownie dough on work surface. Use your hands to 

press it into a large square a little smaller than the pan. Use a spatula to 

remove it from the surface, then set it on top of the caramel and 

chocolate chips. 

 Bake for 20 to 25 minutes. Remove from pan and allow to cool to room 

temperature, then cover and refrigerate for several hours. When ready to 

serve, generously sift powdered sugar over the surface of the brownies. Cut 

into either nine or twelve helpings, and carefully remove from the pan. 



Carrot Cake 

 

 3 eggs 

 3/4 cup buttermilk (or regular 
milk with 1 tsp lemon juice) 

 3/4 cup vegetable oil 

 1 1/2 cups white sugar 

 2 tsp vanilla extract 

 2 tsp ground cinnamon 

 ¼ tsp nutmeg 

 

 

 1/4 teaspoon salt 

 2 cups all-purpose flour 

 2 tsp baking soda 

 2 cups shredded carrots 

 1 cup flaked coconut 

 1 cup chopped walnuts 

 1 (8 ounce) can crushed 
pineapple with juice 

 1 cup raisins 

 Preheat oven to 350 degrees F. Grease and flour an 8x12 inch 
pan. 

 In a medium bowl, sift together flour, baking soda, salt and 

cinnamon. Set aside. 

 In a large bowl, combine eggs, buttermilk, oil, sugar and vanilla. 
Mix well. Add flour mixture and mix well. 

 In a medium bowl, combine shredded carrots, coconut, 
walnuts, pineapple and raisins. 

 Using a large wooden spoon or a very heavy whisk, add carrot 
mixture to batter and fold in well. 

 Pour into prepared 8x12 inch pan, and bake at 350 degrees F for 

1 hour. Check with toothpick. 

 Allow to cool for at least 20 minutes before serving. 



Chocolate Cake 

 

 1 (18.25 oz) package 
dark chocolate cake 
mix 

 1 (3.9 oz) package 

instant chocolate 
pudding mix 

 1 (16 oz) sour cream 

 

 3 eggs 

 1/3 cup vegetable oil 

 1/2 cup baileys 

 2 cups mini semisweet 

chocolate chips 

 Preheat oven to 350 degrees F. Grease and flour a 
cake pan 

 In a large bowl, combine cake mix, pudding mix, 
sour cream, eggs, oil and cream liqueur. Beat until 
ingredients are well blended. Fold in chocolate 
chips. Batter will be thick. Spoon into prepared pan. 

 Bake in preheated oven (time varies with pan) until 
cake springs back when lightly tapped. Cool 10 
minutes in pan, then turn out and cool completely 

on wire rack. 



Chocolate Cake 2 

 
 1 3/4 cups all-purpose flour 

 2 cups sugar 

 3/4 cups good cocoa 

powder 

 2 teaspoons baking soda 

 1 teaspoon baking powder 

 1 teaspoon kosher salt 

 

 1 cup buttermilk, shaken 

 1/2 cup vegetable oil 

 2 extra-large eggs, at room 

temperature 

 1 teaspoon pure vanilla 

extract 

 1 cup freshly brewed hot 

coffee 

 Preheat the oven to 350 °F. Butter two 8”x2” round cake pans. 

Line with parchment paper, then butter and flour the pans. 

 Sift the flour, sugar, cocoa, baking soda, baking powder, and 

salt into the bowl of an electric mixer fitted with a paddle 

attachment and mix on low speed until combined.  

 In another bowl, combine the buttermilk, oil, eggs, and vanilla. 

With the mixer on low speed, slowly add the wet ingredients to 

the dry. With mixer still on low, add the coffee and stir just to 

combine.  

 Pour the batter into the prepared pans and bake for 35 to 40 

minutes, until a cake tester comes out clean. Cool in the pans 

for 30 minutes, then turn them out onto a cooling rack and 

cool completely. 



Chocolate Frosting 

 

 2 cups butter (no 

substitutes), 

softened 

 9 cups 

confectioners' 

sugar 

 

 2 1/2 cups baking 

cocoa 

 1 tsp vanilla 

extract 

 1 cup milk 

 In a large mixing bowl, cream butter.  

 Gradually beat in confectioners' sugar, 

cocoa and vanilla.  

 Add enough milk until frosting reaches 

spreading consistency. 



Chocolate Fudge 

 

 1 (7 oz) jar 

marshmallow creme 

 1 1/2 cups white sugar 

 2/3 cup evaporated 

milk 

 1/4 cup butter 

 

 1/4 tsp salt 

 2 cups milk chocolate 

chips 

 1 cup semisweet 

chocolate chips 

 1 tsp vanilla extract 

 Line an 8x8 inch pan with aluminum foil. Set aside. 

 In a large saucepan over medium heat, combine 

marshmallow cream, sugar, evaporated milk, 

butter and salt. Bring to a full boil, and cook for 5 

minutes, stirring constantly. 

 Remove from heat and pour in semisweet 

chocolate chips and milk chocolate chips. Stir 

until chocolate is melted and mixture is smooth. 

Stir in nuts and vanilla. Pour into prepared pan. 

Chill in refrigerator for 2 hours, or until firm. 



Chocolate Mousse 

 
 8 (1 ounce) squares 

semisweet chocolate, 

coarsely chopped 

 1/2 cup water, divided 

 2 tablespoons butter (no 

substitutes) 

 

 3 egg yolks 

 2 tablespoons sugar 

 1 1/4 cups whipping cream, 

whipped 

 In a large mixing bowl, cream butter. Gradually beat in 

confectioners' sugar, cocoa and vanilla. Add enough milk 

until frosting reaches spreading consistency. 

 In a microwave or double boiler, heat chocolate, 1/4 cup 

water and butter until the chocolate and butter are melted. 

Cool for 10 minutes.  

 In a small heavy saucepan, whisk egg yolks, sugar and 

remaining water. Cook and stir over low heat until mixture 

reaches 160 degrees F, about 1-2 minutes. Remove from the 

heat; whisk in chocolate mixture. Set saucepan in ice and 

stir until cooled, about 5-10 minutes. Fold in whipped cream. 

Spoon into dessert dishes.  

 Refrigerate for 4 hours or overnight 



Chocolate Truffles 

 

 6 oz semi-sweet 

chocolate (or chips) 

 1/3 cup heavy 

cream 

 

 2 tbs cocoa powder 

 Optional: flavor 

liqueurs or extracts 

 Chop chocolate. Combine chocolate and 

cream in sauce pan over low heat. Stir 

constantly until melted. 

 Pour in bowl. Press plastic wrap directly on 
chocolate. Refrigerate 2 hours until firm. 

 Roll into 1” balls. Roll in chocolate powder 

and/or nuts 

 

 Adding flavors: 1 tbs for liqueurs, ½ tsp for 
extracts 



Coffee Meringues 

 
 3 large egg whites 

 ½ tsp cream of tartar 

 3/4 cup sugar 

 

 1/2 tsp vanilla 

 1 1/2 tbs  instant 

espresso or coffee 

powder 

 In a bowl, with an electric mixer (fitted with whisk 
attachment) on high speed, beat egg whites and 
cream of tartar until thick and foamy. Gradually add 
sugar and continue to beat until mixture holds stiff, 
shiny peaks. Beat in vanilla and espresso powder. 

 Spoon meringue in 1 1/2- to 2-inch-wide mounds, 
about 1 inch apart, onto cooking parchment-lined 
baking sheets. 

 Bake in a 200° oven until meringues are light brown 
and give slightly when gently pressed, 1 1/4 to 1 1/2 
hours; switch pan positions halfway through baking. 
Turn off heat and leave meringues in closed oven for 

1 hour 



Cookie Dough 

Cupcakes 

 
 1 1/2 cups all-purpose flour 

 1/4 teaspoon baking soda 

 1/4 teaspoon sea salt 

 1/2 cup butter, softened 

 1/4 cup white sugar 

 1/2 cup brown sugar 

 1 egg 

 2 teaspoons vanilla extract 

 

 1 cup miniature semisweet 

chocolate chips 

Cupcakes:  

 1 (18.25 ounce) box cake mix (any 

type) 

 1 1/3 cups water 

 1/3 cup canola oil 

 3 eggs 

 Whisk together the flour, baking soda, and sea salt; set aside. Beat the 

butter, white sugar, and brown sugar with an electric mixer in a large bowl 

until smooth. Add 1 egg and the vanilla extract and beat until smooth. Mix 

in the flour mixture until just incorporated. Fold in the chocolate chips; 

mixing just enough to evenly combine. Form the dough into tablespoon-

sized balls; place onto a baking sheet, and freeze until solid, about 2 hours 

(important). 

 Preheat an oven to 350 °F. Line 24 muffin cups with paper liners. 

 Beat 3 eggs in a large bowl with an electric mixer to break up. Add the 

cake mix, water, and canola oil; continue beating for 2 minutes on 

medium speed. Spoon into the prepared cupcake liners, filling each 2/3 

full. Place a frozen cookie dough ball on the top center of each cupcake. 

 Bake in the preheated oven  (~15 min) until a toothpick inserted into the 

cake portion of the cupcake (not the cookie dough ball) comes clean, 

about 20 minutes. Cool in the pans for 10 minutes before removing to cool 

completely on a wire rack. 



Cranberry Bars 

 

For the Crust: 

 1 cup walnut pieces 

 1 cup all-purpose flour 

 1/2 cup confectioner sugar, tapped lightly 

down and leveled off 

 1/2 teaspoon cinnamon 

 1/2 teaspoon salt 

 1/2 cup unsalted butter, softened and cut 

into tablespoon pieces 

For the Cranberry Curd: 

 12 oz (about 3 cups) fresh or frozen 

cranberries  

 

 1/2 cup water 

 1 cup granulated sugar 

 4 large eggs 

 4 large egg yolks 

 2 tablespoons lemon juice (from 1/2 of a 

lemon) 

 1/4 teaspoon salt 

 1/2 cup unsalted butter, softened and cut 

into tablespoon pieces 

 Powdered sugar for dusting 

 Candied citrus zest (optional) 

 Line a 9x13 baking pan with parchment. 

 Place the nuts in a food processor and coarsely grind. Add the flour, sugar, cinnamon, and salt, and 

pulse until finely ground. Sprinkle the chunks of butter over the top of the flour-nut mix and pulse until 

the mixture holds together when compressed in your palm. Press the crust mix into the baking dish, 

making it as even as possible. Freeze for 30-60 minutes. 

 Pre-heat the oven to 350°F. Bake the crust for 20-25 min, until beginning to color around the edges. 

 Place the cranberries and water in a medium-sized sauce pot over medium-high heat and stir. 
Continue cooking and stirring occasionally until all the cranberries have popped and become 

mushy, about 5 minutes. Pour them into a fine-meshed strainer set over a bowl and press the 

cranberry puree through using a spatula. Allow the puree to cool to room temperature. Discard the 

cranberry skins 

 To the bowl with the cranberry puree, add the sugar, eggs and yolks, lemon juice and salt. Stir 

thoroughly. 

 Return the cranberry mixture to the saucepan and set the burner to medium. Stir the curd 

continuously, making sure to scrape the bottom and corners of the pan. Cook until the curd starts to 

thicken, coats the back of a spoon, and registers about 150° on an instant-read thermometer 

(there's some wiggle-room, so don't fret about being exact). This should take 10-12 minutes. 

 Remove the pan from the heat and add the butter all at once. Stir until the butter has completely 

melted, then pour the curd through the strainer into a clean bowl. 

 Pour the warm cranberry curd onto the walnut crust. Bake at 350° for 10-15 minutes, until the curd 

has set but still jiggles slightly in the center. Cool completely and refrigerate before cutting. 

 Dust the tops of the bars with powdered sugar just before serving. Keep refrigerated. 



Cranberry 

Meringue Pie 

 

 1 single layer pie crust (1/2 recipe) 

 1 12 oz bag of fresh cranberries 

 1 cup orange or lemon juice 

 3/4 cup granulated sugar (plus 

more if using lemon juice- taste for 

sweetness before adding eggs) 

 

 1 large egg 

 3 large eggs, separated 

 1/4 tsp cream of tartar 

 pinch of salt 

 1/3 cup sugar 

 Preheat oven to 350 F. Roll out pie crust to ¼”thick and fit into pie dish, crimping 
the edges if desired. Fill un-baked shell with foil and either dried un-cooked beans 
or pie weights. Bake crust for 15 minutes, remove foil, and then bake for 5 minutes 
more or until just turning golden. Let crust cool while preparing filling. 

 Meanwhile, combine cranberries and orange/lemon juice in a medium 
saucepan. Bring to a boil over high heat and cook, stirring occasionally, until all 
the cranberries are beginning to break down, 5 to 6 minutes. 

 Pour through a fine-mesh sieve into a medium bowl, pressing on the solids to 
extract all the juice. (You really need to work it to get all of the juice out.) Whisk 
3/4 cup sugar into the juice until combined- taste and add more if it's too tart. 

Whisk in whole egg and 3 egg yolks. Return the cranberry mixture to the saucepan 
and cook over medium heat, stirring constantly and vigorously, until it thickens 
and just starts to bubble as you are stirring, 4 to 5 minutes. Remove from heat and 
cover to keep warm. 

 To prepare topping: Beat the 3 egg whites in a large bowl with an electric mixer 
on medium speed until frothy. Add cream of tartar and pinch of salt and beat at 
high speed until soft peaks form. Very slowly add 1/3 cup sugar, beating 
constantly, until the mixture holds stiff, shiny peaks. Beat in vanilla. 

 Pour hot filling into crust, spoon the meringue over the filling, then gently spread to 
the edges of the crust. Make peaks in the meringue with the back of a spoon or a 

small off-set spatula. 

 Bake until the top is lightly browned, about 15 minutes. Cool the pie on a wire rack 
until it's room temperature, and then chill until ready to serve. 



Cranberry Pecan 

Coffee Cake 

 

 2/3 cup packed brown sugar 

 1/3 cup butter 

 1 1/4 cups cranberries 

 1/2 cup chopped pecans 

 1/2 cup butter, room temp. 

 3/4 cup white sugar 

 2 eggs 

 

 1 tsp vanilla extract 

 1 cup sour cream 

 1 1/2 cups all-purpose flour 

 1 1/2 tsp baking powder 

 1 tsp baking soda 

 1/2 tspground cinnamon 

 1/4 tsp salt 

 Preheat oven to 325 degrees F. Wrap the outside of springform 
pan with aluminum foil to prevent leaking. Sift together the flour, 
baking powder, baking soda, cinnamon and salt. Set aside. 

 In a saucepan over medium heat, combine brown sugar and 

1/3 cup butter. Bring to a boil, then pour into bottom of 
springform pan. Sprinkle with cranberries and pecans. 

 In a large bowl, cream together the butter and 3/4 cup sugar 
until light and fluffy. Beat in the eggs one at a time, then stir in 
the vanilla. Beat in the flour mixture alternately with the sour 
cream. Pour batter into prepared pan. 

 Bake in the preheated oven for 75-80 minutes, or until a 
toothpick inserted into the center of the cake comes out clean. 

Cool in pan for 10 minutes, then invert onto serving platter and 
carefully remove pan. Serve warm 



Dark Chocolate 

Cake 

 
 2 cups boiling water 

 1 cup unsweetened 

cocoa powder 

 2 3/4 cups all-purpose 

flour 

 2 tsp baking soda 

 

 

 1/2 tsp baking powder 

 1/2 tsp salt 

 1 cup butter, softened 

 2 1/4 cups white sugar 

 4 eggs 

 1 1/2 tsp vanilla extract 

 Preheat oven to 350 °F. Grease 3 - 9 inch round cake 

pans. In medium bowl, pour boiling water over cocoa, 

and whisk until smooth. Let mixture cool. Sift together 

flour, baking soda, baking powder and salt; set aside. 

 In a large bowl, cream butter and sugar together until 

light and fluffy. Beat in eggs one at time, then stir in 

vanilla. Add the flour mixture alternately with the cocoa 

mixture. Spread batter evenly between the 3 prepared 

pans. 

 Bake in preheated oven for 25 to 30 minutes. Allow to 

cool. 



Flavored Chocolate 

Bark 

 

 2 cups semisweet 

chocolate chips 

 1 cup white 

chocolate chips 

 1 tsp vegetable oil 

 

 1 tsp extract 

(choose flavor) 

 2 drops food 

coloring 

 Melt semisweet chips, spread on cookie 

sheet 

 Melt white chips & oil, stir in extract and 

coloring. Spread over the chocolate 

layer 

 Refrigerate till firm 



Flourless Chocolate 

Cake 

 

 3 cups Semi-Sweet Chocolate 

Chips 

 1 cup unsalted butter at room 

temperature 

 8 large eggs, chilled 

 

 1/4 teaspoon salt 

 1/2 cup heavy cream 

 1 cup Milk Chocolate Chips 

 2 ounces White Chocolate baking 

bar, chilled 

 Preheat the oven to 325 degrees F. Arrange a rack in center of oven. Butter the bottom 

and sides of a 9 by 2-inch round cake pan and line the bottom with parchment paper. 

 In the top of a double boiler or in a heatproof bowl over barely simmering water, melt the 

semi-sweet chocolate chips and butter, stirring occasionally until smooth. Cool slightly. 

 Meanwhile, in a large bowl with an electric mixer fitted with the whip attachment, whip 

the eggs and salt on medium speed until doubled in volume, about 5 minutes. Gently fold 

the whipped eggs, a third at a time, into the melted chocolate. Pour the batter into the 

prepared cake pan. 

 Prepare a water bath for the cake by placing the cake pan in a larger pan, and filling the 

large pan halfway up the sides of the cake pan with hot, but not boiling water. 

 Bake for about 40 minutes, or until the cake pulls away from the sides of the pan and is set 

in the center. Remove the pan from the water bath to a cooling rack, and cool the cake 

completely in the pan. Cover with plastic wrap and refrigerate overnight. To remove the 

cake from the pan, dip the pan in warm water halfway up the sides and run a thin metal 

spatula around the inside of the pan. Invert onto a plate to unmold and remove the 

parchment paper. 

 To prepare the ganache, bring the heavy cream to a simmer in a small saucepan over 

low heat. Pour the heated cream over the milk chocolate chips. Stir gently until smooth 

and allow to cool slightly. When the ganache is still warm to the touch, pour over the top 

of cake and spread with an offset spatula to evenly cover (There will be some ganache 

leftover.) 

 Chill the cake until the ganache sets, about 30 minutes. To garnish, grate the white 

chocolate bar on top of cake. 



Fudge Pops 

 

 1cup whipped 

cream 

 1 (3.9 ounce) 

package instant 

chocolate 

pudding mix 

 

 1/2 cup white 

sugar 

 3 cups milk 

 In a mixing bowl, combine pudding, 

sugar, and milk. Pour mixture into small 

plastic cups (if you do not have ice pop 

molds) and freeze. When set, place a 

wooden craft sticks into them if you are 

using plastic cups. Serve when frozen. 



Giant Meringue 

 
 3 large egg whites 

 ¼ tsp cream of tartar 

 

 

 ¾ cup superfine sugar (or food 

processed granulated sugar) 

 ¼ tsp vanilla extract 

 Preheat oven to 200 degrees F (95 degrees C) and place the rack in the 

center of the oven. Line a baking sheet with parchment paper. You can 

form the cookies with a pastry bag fitted with a 1/2 inch (1.25 cm) plain tip, 

or I often just use two spoons to make the cookies.  

 In the bowl of your electric mixer, with the whisk attachment, beat the egg 

whites on low-medium speed until foamy. Add the cream of tartar and 

continue to beat the whites until they hold soft peaks. Add the sugar, a 

little at a time, and continue to beat, on medium-high speed, until the 

meringue holds very stiff peaks. Beat in the vanilla extract.   

 Note: The meringue is done when it holds stiff peaks and when you rub a 

little between your thumb and index finger it does not feel gritty. If it feels 

gritty the sugar has not fully dissolved so keep beating until it feels smooth 

between your fingers. 

 Bake the meringues for approximately 1 1/2 to1 3/4 hours, rotating the 

baking sheet from front to back (about half way through) to ensure even 

baking. The meringues are done when they are pale in color and fairly 

crisp. (The meringues will release easily from the parchment paper.)Turn off 

the oven, open the door a crack, and leave the meringues in the oven to 

finish drying several hours or overnight.The meringues can be covered and 

stored at room temperature for several days. 

 Makes about 10 - 2 1/2 inch (6 cm) meringues 



Ice Cream Bars 

 

 1 (16 ounce) can 

chocolate syrup 

 3/4 cup peanut 

butter 

 19 ice cream 

sandwiches 

 

 1 (12 ounce) 

container frozen 

whipped topping, 

thawed 

 Line the bottom of a 9x13 inch dish with a 
layer of ice cream sandwiches. Spread half 

the whipped topping over the sandwiches.  

 Spoon half the chocolate mixture over that. 

Top with half the peanuts. Repeat layers.  

 Freeze until firm, 1 hour. Cut into squares to 

serve. 



Italian Cream Cake 

 
 1/2 cup shortening, room temperature 

 1 stick butter, room temperature 

 2 cups sugar 

 5 eggs, separated and at room 
temperature 

 2 cups flour 

 1 teaspoon baking soda 

 1/2 teaspoon salt 

 1 cup buttermilk, at room temperature 

 2 cups shredded coconut 

 1 cup finely chopped pecans or 
walnuts 

 

 1 teaspoon vanilla extract 

 For the frosting: 

 1 (8-ounce) package cream cheese, 
at room temperature 

 1/4 cup butter, softened at room 
temperature 

 1 teaspoon vanilla 

 1 (16-ounce) box powdered sugar, 
sifted 

 3/4 cup finely chopped pecans 
or walnuts 

 Preheat the oven to 325 degrees F and grease and flour 3 (9-inch) cake pans. 

 In the bowl of an electric mixer cream the shortening, butter and sugar until light and 

fluffy. Add the egg yolks 1 at a time, beating well after each addition. Sift the flour, baking 

soda and salt together onto a sheet of waxed or parchment paper. With the mixer on low 

speed, add the sifted ingredients in batches alternately with the buttermilk, beginning and 

ending with the dry ingredients. 

 In a separate bowl, beat the egg whites until stiff, and gently fold into the 

prepared batter. Add the coconut, pecans and vanilla and fold into the batter. Divide 

the batter among the 3 prepared cake pans and bake for about 25 minutes, or until 

golden brown and a tester comes out clean when inserted into the middle of each cake. 

Allow the cakes to cool in the pans for about 10 minutes before turning them out onto a 

wire rack to finish cooling. When the cakes are completely cool, stack the layers with the 

frosting and frost the sides and top. 

 While the cake is baking, prepare the frosting. In a large bowl combine the cream 

cheese, butter and vanilla and, using an electric mixer, beat until smooth and creamy. 

Add the sifted powdered sugar and mix until thoroughly combined. Add the nuts and fold 

together. Keep refrigerated until you are ready to frost the cake. 



Key Lime Pie - 

Frozen 

 

For the crust: 

 1 1/2 cups graham 

cracker crumbs (10 crackers) 

 1/4 cup sugar 

 6 tbs unsalted butter, melted 

For the filling: 

 6 extra-large egg yolks, at room 

temperature 

 1/4 cup sugar 

 1 (14-ounce) can sweetened 

condensed milk 

 

 2 tbs grated lime zest 

 3/4 cup freshly squeezed lime 

juice (4 to 5 limes) 

For the decoration: 

 1 cup cold heavy cream 

 1/4 cup sugar 

 1/4 tsp pure vanilla extract 

 Thin lime wedges 

 Preheat the oven to 350 degrees F. 

 For the crust, combine the graham cracker crumbs, sugar, and butter in a 

bowl. Press into a 9-inch pie pan, making sure the sides and the bottom are 

an even thickness. Bake for 10 minutes. Allow to cool completely. 

 For the filling, beat the egg yolks and sugar on high speed in the bowl of 

an electric mixer fitted with a paddle attachment for 5 minutes, until thick. 

With the mixer on medium speed, add the condensed milk, lime zest, and 

lime juice. Pour into the baked pie shell and freeze. 

 For the decoration, beat the heavy cream on high speed in the bowl of an 

electric mixer fitted with the whisk attachment until soft peaks form. Add 

the sugar and vanilla and beat until firm. Spoon or pipe decoratively onto 

the pie and decorate with lime. Freeze for several hours or overnight. 



Lemon or Lime Bars 

 

 3 cups all-purpose flour 

 1 1/3 cup confectioners' 

sugar 

 1 1/2 cup butter, softened 

 6 eggs 

 1 3/4 cups white sugar 

 6 tbs all-purpose flour 

 

 1 cup lemon (or lime) 

juice 

 zest of 2 lemons or limes 

 1/3 cup confectioners' 

sugar for decoration 

 Yellow food coloring 

 Preheat the oven to 350 degrees F. Grease a 9x13 inch 

baking pan. 

 Combine the flour, confectioners' sugar, and butter. Pat 

dough into prepared pan. 

 Bake for 15-20 minutes in the preheated oven, until 

slightly golden. While the crust is baking, whisk together 

eggs, white sugar, flour, and lemon juice until frothy. 

Pour this lemon mixture over the hot crust. 

 Return to the preheated oven for an additional 20 to 25 

minutes, or until light golden brown. Cool on a wire rack. 

Dust the top with confectioners' sugar. Cut into squares. 



Lemon Blackberry 

Cupcakes 

 
For the Lemon Cupcakes: 

 3 cups all-purpose flour 

 1 Tbsp. baking powder 

 1/2 tsp. salt 

 1 cup (2 sticks) unsalted butter, room 
temperature 

 2 cups sugar 

 4 large eggs 

 grated zest of 2 lemons (about 2 Tbsp.) 

 2 Tbsp. lemon juice 

 

 1 tsp. vanilla extract 

 1 cup buttermilk 

For the blackberry buttercream frosting: 

 1 cup (2 sticks) unsalted butter, 
softened 

 1/4 cup blackberry puree (preferably 
strained) 

 1 tsp. vanilla extract 

 1 Tbsp. lemon zest 

 pinch of salt 

 5-6 cups confectioner’s sugar 

For the lemon cupcakes: 

 Preheat oven to 325 degrees. Line standard muffin tins with paper liners. Whisk together 

flour, baking powder, and salt. 

 With an electric mixer on medium-high speed, cream butter and sugar until pale and 

fluffy. Add eggs, one at a time, beating until each is until incorporated, scraping down 

sides of bowl as needed. Beat in zest and vanilla. Add flour mixture in three batches, 

alternating with two additions of buttermilk and lemon juice, and beating until just 

combined after each. 

 Divide batter evenly among lined cups, filling each three-quarters full. Bake, rotating tins 

halfway through, until golden brown and a cake tester inserted in centers comes out 

clean, about 25 minutes. Transfer tins to wire racks to cool completely before removing 

cupcakes. Cupcakes can be stored overnight at room temperature, or frozen up to 2 

months, in airtight containers. 

For the blackberry buttercream frosting: 

 With a mixer, cream the butter on medium speed until smooth. Add blackberry puree, 

vanilla, lemon zest and salt, and mix on medium-low until well-combined. Gradually add in 

the powdered sugar, beating on low speed until combined. Then beat for 3-5 minutes on 

medium-high speed until light and fluffy. 



Macarons 

 1 1/4 cups plus 1 teaspoon 

confectioners  sugar 

 1 cup (4 oz) finely ground 

sliced, blanched almonds 

 

 

 6 tbs fresh egg whites (from 

about 3 extra-large eggs) 

 Pinch of salt 

 1/4 cup granulated sugar 

 Preheat the oven to 350 degrees. In a food processor mix 
confectioners' sugar and ground almonds. Whip egg whites 
with salt on medium speed until foamy add pinch of salt or 
cream of tartar. Increase speed to high and gradually add 
granulated sugar. Continue to whip until stiff glossy peaks 
form. With a rubber spatula, gently fold in the confectioners' 
sugar mixture until completely incorporated. 

 Line baking sheets with parchment paper; set aside. Pipe 1-
inch disks onto prepared baking sheets, leaving 2 inches 
between cookies. The batter will spread a little. Bang on 
counter to release air and allow feet to form. Let stand at 
room temperature until dry, and a soft skin forms on the tops 
of the macarons and the shiny surface turns dull, about 30 
minutes. 

 Bake, with the door of the oven slightly ajar, until the surface 
of the macarons is completely dry, about 15 minutes. 
Remove baking sheet to a wire rack and let the macarons 
cool completely on the baking sheet. Gently peel off the 
parchment.  



Mini 

Cheesecake 

 12 oz vanilla wafers 

 2 (8 oz) packages 

cream cheese 

 3/4 cup white sugar 

 2 eggs 

 

 1 teaspoon vanilla 

extract 

 Toppings (e.g. jam, 

cherry pie filling, 

chocolate shavings, 

etc.) 

 Preheat oven to 350 degrees F (175 degrees C). 
Line miniature muffin tins (tassie pans) with 
miniature paper liners. 

 Crush the vanilla wafers, and place 1/2 teaspoon 
of the crushed vanilla wafers into each paper 
cup. 

 In a mixing bowl, beat cream cheese, sugar, eggs 
and vanilla until light and fluffy. Fill each miniature 
muffin liner with this mixture, almost to the top. 

 Bake for 15 minutes. Cool. Top with a teaspoonful 
of cherry pie filling or other topping 



Mini Cream Pies 

 1 package (2-layer size) 

yellow cake mix 

 2 cups cold milk 

 2 packs (4 serving size) 

vanilla instant pudding 

 

 1 cup thawed cool whip 

 4 squares BAKER'S Semi-

Sweet Chocolate 

 1 cup cool whip 

 Preheat oven to 350 degrees F. Prepare cake batter 
and bake in mini muffin pan ~11 min. Cool in pans 10 
min. Remove to wire racks; cool completely. 

 Beat milk and dry pudding mix with wire whisk 2 min. or 
until well blended. Let stand 5 min. Meanwhile, use 
serrated knife to cut cupcakes horizontally in half. Gently 
stir 1 cup of the whipped topping into pudding. Spoon 
about 1 Tbsp. of the pudding mixture onto bottom half 
of each cupcake; cover with top of cupcake. 

 Microwave remaining 1 cup whipped topping and the 
chocolate in small microwaveable bowl on HIGH 1-1/2 
min. or until chocolate is almost melted, stirring after 1 
min. Stir until chocolate is completely melted and 
mixture is well blended. Let stand 15 min. to thicken. 
Spread onto cupcakes. Refrigerate at least 15 min. 
before serving. Store leftovers in refrigerator. 



Nanaimo Bars 

 1/2 cup butter, softened 
 1/4 cup white sugar 
 5 tbs unsweetened cocoa 

powder 
 1 egg, beaten 
 1 3/4 cups graham cracker 

crumbs 
 1 cup flaked coconut 

 

 
 1/2 cup finely chopped 

almonds (optional) 
 1/2 cup butter, softened 
 3 tbs heavy cream 
 2 tbs custard powder 
 2 cups confectioners' sugar 

  4 (1 oz) squares semisweet 
baking chocolate 

 2 tsp butter 

 In the top of a double boiler, combine 1/2 cup butter, white 
sugar and cocoa powder. Stir occasionally until melted and 
smooth. Pour a small amount of the hot mixture into  a bowl with 
the egg and mix together before adding back into the double 
boiler (to prevent the egg form curdling) Continue stirring until 
thick, 2 to 3 minutes. Remove from heat and mix in the graham 
cracker crumbs, coconut and almonds (if you like). Press into the 
bottom of an ungreased 8x8 inch pan. 

 For the middle layer, cream together 1/2 cup butter, heavy 
cream and custard powder until light and fluffy. Mix in the 
confectioners' sugar until smooth. Spread over the bottom layer 
in the pan. Chill to set. 

 While the second layer is chilling, melt the semisweet chocolate 
and 2 teaspoons butter together in the microwave or over low 
heat. Spread over the chilled bars. Let the chocolate set before 
cutting into squares. 



Orange Cake 

 1 (18.25 oz) 
package yellow 
cake mix 

 1 (3 oz) package 
instant vanilla 
pudding mix 

 replace water with 
orange juice 

 vegetable oil as 
directed 

 

 eggs as directed 

 1 teaspoon orange 
extract 

Glaze 

 1/3 cup orange 
juice 

 2/3 cup white 
sugar 

 1/4 cup butter 

 Make the cake as directed with the 

given substitutions in the ingredients 



Oreo 

Cheesecake 

Crust 

 1 1/2 cups Oreo Cookie Crumbs 
(about 23 Oreo cookies finely 
chopped) 

 2 tablespoons melted butter 

Filling 

 1 1/2 pounds cream 
cheese (three 8 ounce 
packages) 

 1 cup sugar 

 5 large eggs 

 

 1/4 teaspoon salt 

 2 teaspoon vanilla 

 1/4 cup all purpose flour 

 8 ounces sour cream 

 5 Oreo Cookies (coarsely 
chopped for the batter) 

 10 Coarsely Chopped Oreo 
Cookies for the Top of Cheese 
Cake 

Crust 

 Mix melted butter with Oreo crumbs and press in spring pan cover 
the bottom and 1 1/2″ up the sides with crumbs, set aside. 

Filling 

 Beat cream cheese until light and fluffy. Keep mixer on a low setting 
during the mixing and beating process. Add sugar gradually and 
continue beating cream cheese until mixed through. Add eggs one 
at a time and continue to beat until blended. Measure the vanilla, 
salt and flour, pour into cream cheese and egg mixture and beat 
until smooth. Add the sour cream and beat well. Turn off the mixer 
and stir in the coarsely chopped Oreo cookies with a spoon. 
Pour cream cheese into the spring pan and place the nine coarsely 
chopped Oreo Cookies on to of the cream mixture. Place pan on the 
top rack and in the middle of a preheated oven at 325 decrees and 
bake for one hour. When time is up prop the oven door open and let 
the cheese cake stay in the oven for one hour. Remove from oven 
and let cool enough to place in the refrigerator for 24 hours. It is worth 
the anticipation 



Oreo Truffles 

 1 package oreo 

cookies  

 1 8oz. package cream 

cheese (softened) 

 

 

 white chocolate bark 

or other chocolate for 

dipping 

 Finely crush cookies in a food processor or place 
them in a ziplock bag and crush into a fine 
consistency 

 Stir in softened cream cheese. Use the back of a 
large spoon to help mash the two together or just 
combine in the food processor 

 Roll the mixture into 1″ balls and place on wax 
paper covered cookie sheet and place in freezer 
to help harden before dipping 

 Melt chocolate as directed on the package and 
then dip balls into chocolate, tap off extra and 
set aside on wax paper covered cookie sheet to 
dry 



Pasteis de Nata 

 1 cup milk 

 3 tablespoons 
cornstarch 

 1/2 vanilla bean 

 

 1 cup white sugar 

 6 egg yolks 

 1 (17.5 ounce) 
package frozen puff 
pastry, thawed 

 Preheat oven to 375 °F. Lightly grease 30 mini 
muffin cups and line bottom and sides with puff 
pastry. 

 In a saucepan, combine milk, cornstarch, sugar 
and vanilla. Cook, stirring constantly, until mixture 
thickens. Place egg yolks in a medium bowl. 
Slowly whisk 1/2 cup of hot milk mixture into egg 
yolks. Gradually add egg yolk mixture back to 
remaining milk mixture, whisking constantly. Cook, 
stirring constantly, for 5 minutes, or until thickened. 
Remove vanilla bean. 

 Fill pastry-lined muffin cups with mixture and bake 
in preheated oven for 20 minutes, or until crust is 
golden brown and filling is lightly browned on top 



Peanut Butter 

Frosting 

1 cup room 

temp. butter 

1 cup creamy 
peanut butter 

1 cup 

marshmallow 

creme 

 

2 cups 

confectioners 

sugar 

3 tbs milk 

2/3 tsp vanilla 

Combine all ingredients and mix 
together with electric mixer 

 This frosting is great on chocolate 
cupcakes 



Peanut Butter Pie 

 1 (8 ounce) 
package cream 
cheese 

 1 1/2 cups 
confectioners' 
sugar 

 1 cup peanut 
butter 

 

 1 cup milk 

 1 (16 ounce) 
package frozen 
whipped topping, 
thawed 

 2 (9 inch) 
prepared graham 
cracker crusts 

 Beat together cream cheese and 
confectioners' sugar. Mix in peanut 
butter and milk. Beat until smooth. Fold in 
whipped topping. 

 Spoon into two 9 inch graham cracker 
pie shells; cover, and freeze until firm. 



Peppermint 

Cream Bites 

 1 ½ cups crushed chocolate 
sandwich cookies with white 
filling (15 cookies) 

 3 tbs butter, melted 
 2 cups powdered sugar 

 2 tbs butter, softened 

 
 2 tbs milk 
 1 tsp peppermint extract 
 6 ounces bittersweet 

chocolate, chopped 
 2 tsp shortening 

 Preheat oven to 350 degrees F. Line an 8x8x2-inch baking pan 
with foil, extending foil over edges of pan; set aside. 

 In a medium bowl combine crushed cookies and melted butter. 
Press mixture into the bottom of prepared pan. Bake for 8 
minutes. Cool slightly in pan on a wire rack. 

 Meanwhile, in a food processor combine powdered sugar and 
softened butter. Cover and process until butter is evenly 
distributed. With processor running, add milk and peppermint 
extract through feed tube until a paste forms. Spread 
peppermint mixture evenly over prepared crust. Freeze for 45 
minutes. 

 In a medium microwave-safe bowl combine chopped 
chocolate and shortening. Microwave on 100 percent power 
(high) about 1 minute or until chocolate is melted, stirring once. 
Let chocolate cool for 15 minutes. Pour chocolate over 
peppermint layer, spreading evenly. Using the edges of the foil, 
lift uncut bars out of pan. Use a 1-1/2-inch round cookie cutter to 
cut into rounds* or use a sharp knife to cut into squares. Store in 
the freezer until serving time. 



Peppermint 

Meringues 

 2 egg whites 

 1/8 tsp salt 

 1/8 tsp cream of 
tartar 

 

 1/2 cup white sugar 

 ¼ tsp of peppermint 
extract 

 mini chocolate chips 

 Preheat oven to 225 degrees F. Line 2 cookie 
sheets with foil. 

 In a large glass or metal mixing bowl, beat egg 
whites, salt, and cream of tartar to soft peaks. 
Gradually add sugar, extract, continuing to beat 
until whites form stiff peaks. Mix in mini chocolate 
chips. Drop by spoonfuls 1 inch apart on the 
prepared cookie sheets. Sprinkle crushed 
peppermint candy over the cookies. 

 Bake for 1 1/2 hours in preheated oven. 
Meringues should be completely dry on the inside. 
Do not allow them to brown. Turn off oven. Keep 
oven door ajar, and let meringues sit in the oven 
until completely cool. Loosen from foil with metal 
spatula. Store loosely covered in cool dry place 
for up to 2 months. 



Pink Lemonade 

Cupcakes 

Pink Lemonade Cake: 

 1 box white cake mix 

 3/4 cup frozen pink 
lemonade concentrate 

 1/2 cup water 

 1/3 cup vegetable oil 

 4 egg whites 

 

 

For Frosting: 

 3 cups confectioners 
sugar 

 1 stick unsalted butter 
(room temperature) 

 2 tbsp frozen pink 
lemonade concentrate 

 Pinch of salt 

 2 colors of food coloring 

 Preheat oven to 350° and line muffin tins 

 Combine all of the ingredients in an electric mixer and 
begin by mixing low for 30 seconds, then increase the 
speed to medium for another minute. 

 Divide the batter evenly, filling the liners about 2/3 full 

 Bake cupcakes for about 25 minutes, or until cake tester 
comes out clean. Allow cupcakes to cool before 
frosting 

 For frosting, combine all ingredients and mix on low until 
combined 

 Increase speed to medium-high and beat until frosting is 
light and to your desired consistency. Separate frosting 
in 2 bowls and color as you desire 



Simple Pie Crust 

 1 1/3 cup all purpose flour 

 ½ cup crisco vegetable shortening 

(plain or butter) 

 ½ tsp kosher or coarse salt 

 3 tbs ice water 

Mix together all ingredients, 
cutting shortening into the flour 



S’mores Bites 

 Graham Crackers 

 Mini Marshmallows 

 Semisweet chocolate chips 

 Arrange graham crackers in a single 
layer. Put marshmallows on top.  

 Melt chocolate and pour over the 
marshmallows. Feel free to add other 
candies or sprinkles as desired 

 Let chocolate set and then break 
into pieces 



Pound Cake 

 1 cup butter, softened 

 1/2 cup shortening 

 3 cups white sugar 

 5 eggs, beaten 

 3 cups all-purpose flour 

 1/2 tsp baking powder 

 

 1 cup milk 

 1 tsp coconut extract 

 1 tsp lemon extract 

 1 tsp almond flavored 
extract 

 1 tsp vanilla extra 

 Preheat oven to 325 degrees F. Grease a 10 inch 
tube pan. In a small bowl, combine flour and 
baking powder. Set aside. In a measuring cup, 
combine the milk and 1 teaspoon each coconut, 
lemon, rum, butter and vanilla extracts; set aside. 

 In a large mixing bowl, cream butter, shortening 
and 3 cups sugar until light and fluffy. Add eggs, 
and beat until smooth. Beat in flour mixture 
alternately with milk mixture, beginning and 
ending with flour mixture. Spoon mixture into 
prepared pan. 

 Bake for 1 1/2 to 1 3/4 hours, or until cake tests 
done. Cool in pan on wire rack for 10 minutes. 



Poured Fondant 

Icing 

 6 cups sifted 
confectioners' sugar 
(about 1 1/2 lbs.) 

 1/2 cup water 

 
 2 tbs light corn syrup 
 1 tsp no-color almond 

extract 
 Icing Colors, if desired 

 Cover cupcakes lightly with buttercream icing. Let set 15 
minutes. 

 Place sugar in saucepan. Combine water and corn 
syrup; add to sugar and stir until well-mixed. Cook over 
low heat. Don't allow temperature of mixture to exceed 
100°F. Remove from heat; stir in extract and icing color. 

 Place cooled cupcakes or mini cakes on cooling grid 
positioned over cookie sheet or pan to catch excess 
icing. Cupcakes which will be covered completely 
should be turned bottom side up. Pour icing on center 
of cupcake using pan or measuring cup. Or, pipe icing 
from a cut decorating bag. Cover the cupcake 
completely, or use your coating as a glaze to simply 
cover tops and drip over the sides. Touch up any bare 
spots with spatula. Let set. 

 Excess icing may be reheated just to pouring 
consistency. Don’t overheat the icing as it will lose its 
shiny finish. 



Pralines 

 1 1/2 cups brown 

sugar 

 2/3 cup heavy 

cream 

 1/8 tsp salt 

 

 2 tbs margarine 

 1 1/2 cups pecan 

halves 

 1 tsp vanilla extract 

 In a large, microwave safe bowl, combine 

sugar, cream, salt, margarine and pecans. 

Microwave 9 minutes on high, stirring once. 

Let rest 1 minute. Stir in vanilla and continue 

to stir 3 minutes more. Drop by teaspoonfuls 

onto buttered waxed paper. (If mixture is 

runny, allow to cool 30 seconds more and try 
again.) 



Pumpkin Bars 

 

 4 eggs 

 1 cup sugar 

 1/3 cup cooking oil 

 1 16 oz can pumpkin 

 2 cups flour 

 2 tsp baking powder 

 2 tsp ground cinnamon 

 

 

 1 tsp salt 

 1 tbs baking soda 

 1 3 oz package cream 

cheese  

 ¼ cup butter 

 1 tsp vanilla 

 2 cups sifted 

powdered sugar 

 In mixer, beat together eggs, sugar, oil, pumpkin 

till light and fluffy 

 Stir together flour, baking powder, cinnamon, salt, 

and soda, add to pumpkin mix and mix a lot 

 Spread batter in 15x10x1” pan ungreased 

 Bake in 350o oven for 25-30 min, cool 

 Frost with cream cheese icing, (cream cheese, 

butter, vanilla, powdered sugar) 



Pumpkin Roll 

 1/4 cup powdered sugar (to 
sprinkle on towel) 

 3/4 cup all-purpose flour 

 1/2 teaspoon baking powder 

 1/2 teaspoon baking soda 

 1/2 teaspoon ground cinnamon 

 1/2 teaspoon ground cloves 

 1/4 teaspoon salt 

 3 large eggs 

 1 cup granulated sugar 

 2/3 cup LIBBY'S® 100% Pure 
Pumpkin 

 

 1 cup walnuts, chopped 
(optional) 

 1 (8 ounce) package cream 
cheese, softened 

 1 cup powdered sugar, sifted 

 6 tablespoons butter or 
margarine, softened 

 1 teaspoon vanilla extract 

 1/4 cup powdered sugar 
(optional) 

 Preheat oven to 375 degrees F. Grease 15 x 10-inch jelly-roll pan; line 
with wax paper. Grease and flour paper. Sprinkle towel with 
powdered sugar. 

 Combine flour, baking powder, baking soda, cinnamon, cloves and 
salt in small bowl. Beat eggs and sugar in large mixer bowl until thick. 
Beat in pumpkin. Stir in flour mixture. Spread evenly into prepared 
pan. Sprinkle with nuts. 

 Bake for 13 to 15 minutes or until top of cake springs back when 
touched. Immediately loosen and turn cake onto prepared towel. 
Carefully peel off paper. Roll up cake and towel together, starting 
with narrow end. Cool on wire rack. 

 Beat cream cheese, powdered sugar, butter and vanilla extract in 
small mixer bowl until smooth. Carefully unroll cake; remove towel. 
Spread cream cheese mixture over cake. Reroll cake. Wrap in plastic 
wrap and refrigerate at least one hour. Sprinkle with powdered sugar 
before serving, if desired. 



Raspberry White 
Chocolate Cheesecake 

 1 cup chocolate cookie 
crumbs (crushed oreos) 

 3 tablespoons white sugar 

 1/4 cup butter, melted 

 1 (10 ounce) package frozen 
raspberries 

 2 tablespoons white sugar 

 2 teaspoons cornstarch 

 

 1/2 cup water 

 2 cups white chocolate chips 

 1/2 cup half-and-half cream 

 3 (8 ounce) packages cream 
cheese, softened 

 1/2 cup white sugar 

 3 eggs 

 1 teaspoon vanilla extract 

 In a bowl, mix together cookie crumbs, 3 tbs sugar, and melted 
butter. Press mixture into the bottom of a 9” springform pan. 

 In a saucepan, combine raspberries, 2 tbs sugar, cornstarch, 
and water. Bring to boil, and continue boiling 5 minutes, or until 
sauce is thick. Strain sauce through a strainer to remove seeds. 

 Preheat oven to 325 F. In a metal bowl over a pan of simmering 
water, melt white chocolate chips with half-and-half, stirring 
occasionally until smooth. 

 In a large bowl, mix together cream cheese and 1/2 cup sugar 
until smooth. Beat in eggs one at a time. Blend in vanilla and 
melted white chocolate. Pour half of batter over crust. Spoon 3 
tablespoons raspberry sauce over batter. Pour remaining 
cheesecake batter into pan, and again spoon 3 tablespoons 
raspberry sauce over the top. Swirl batter with the tip of a knife 
to create a marbled effect. 

 Bake for 55 to 60 minutes, or until filling is set. Cool, cover with 
plastic wrap, and refrigerate for 8 hours before removing from 
pan. Serve with remaining raspberry sauce. 



Raspberry 

Cheesecake Brownies 

 1 box brownie mix (or 

brownie recipe from 

scratch)  

 1 tsp raspberry extract 

 8 oz cream cheese, 

softened 

 

 1/3 cup sugar 

 1 large egg 

 ½ tsp vanilla extract 

 1/3 cup raspberry 

preserves/jam  

 Fresh raspberries 

 Prepare brownie mix according to instructions, 
including the raspberry extract. Pour into lined 
8” square baking pan. 

 Beat together cream cheese, sugar, egg, and 
vanilla. 

 Drop cream cheese mixture in dollops onto the 
brownie batter in the pan. Drop dollops of 
raspberry preserves  and fresh raspberries into 
the cheesecake batter and gently swirl  

 Bake for 35-50 minutes until brownies and 
cheesecake are set 



Raspberry Egg-

Crème Puffs 

 1 sheet of puff pastry  

 Vanilla cream  
 1 cup of whole milk 
 2 tablespoon cornstarch 
 6 tablespoon sugar 
 1 large egg 

 2 large egg yolks 

 2 tablespoon unsalted 
butter 

 1 teaspoon vanilla 

 

 1/4 cup sugar 

 1 cup of raspberries 

 1 cup of cranberries 

 Egg wash (one whole egg 
slightly beaten) 

 Vanilla Crème: Dissolve cornstarch in ¼ cup of milk. Combine the remaining milk 
with sugar in a saucepan. Bring to a boil and remove from heat and transfer 
mixture to a new sauce pot. The new unheated sauce pot will help control the 
heat. 

 Beat whole egg and yolks into corn mixture. Pour 1/3 of boiling milk into egg 
mixture, making sure to whisk constantly so the eggs do not curdle. Return 
remaining milk to boil. Pour hot egg mixture in a stream and continue whisking. 
Whisk mixture until the cream thickens and comes to a boil. Remove from heat 
and beat in butter and vanilla. Refrigerate the cream overnight or for at least six 
hours. 

 Add granulated sugar into a pie pan or shallow dish. Place berries on top and 
gently toss and roll berries until they are covered in sugar. Transfer bowl to 
refrigerator while you work with the pastry sheet or refrigerate uncovered 
overnight. 

 Using a 1 inch  scalloped pastry ring dipped in flour, stamp out circles from puff 
pastry. Place circles one inch apart on a parchment or silpat lined 
bakesheet. Brush tops with egg wash and then pipe a small dallop of vanilla 
creme in the middle. Bake at 400 for 10-12 minutes or until golden. If the vanilla 
creme puffs up with a skin, pierce it and let cool completely before piping 
additional vanilla creme in the center.   

 Remove frosted berries from the refrigerator and pipe more vanilla creme in the 
raspberries. Place cream filled raspberries on center of baked puff pastry. Serve 
immediately. 



Strawberry Cake 

 1 (18.25-oz) box 
white cake mix 

 1 (3-oz) box 
strawberry-flavored 
instant gelatin 

 4 large eggs 

 

 1 (15-oz) package 
frozen strawberries in 
syrup, thawed and 
pureed 

 1/2 cup canola oil 

 1/4 cup water 

 Preheat oven to 350 degrees F. Lightly grease 2 
(9-inch) round cake pans. 

 In a large bowl, combine cake mix and gelatin. 
Add pureed strawberries, eggs, oil, and water; 
beat at medium speed with an electric mixer 
until smooth. Pour into prepared pans, and 
bake for 20 minutes, or until a wooden pick 
inserted in the center comes out clean.  

 Let cool in pans for 10 minutes. Remove from 
pans, and cool completely on wire racks. 



Mini Strawberry 
Cheesecake – No Bake 

 12 strawberries 

 12 ounces softened 
cream cheese, 1 1/2 
(8-ounce) bricks 

 2/3 cup sour cream 

 

 1 cup confectioners' 
sugar 

 1 tsp vanilla extract 

 6 individual gram 
cracker crusts 

 Coarsely chop 6 berries and place in food 

processor. Add cream cheese, sour cream, 
confectioners' sugar, vanilla extract and 

process until smooth.  

 Using a rubber spatula, fill pie tins.  

 Garnish cheesecakes with slices of remaining 
berries. 



Strawberry 

Cheesecake 

 2 cups graham cracker crumbs 

 1/3 cup sugar 

 2 tsp cinnamon 

 1/3 cup butter or margarine, 
melted 

 2 (10 oz) packages frozen 
sweetened strawberries, thawed 

 

 1 tablespoon cornstarch 

 2 (8 oz) packages cream 
cheese, softened 

 1 (14 oz) can sweetened 
condensed milk 

 1/4 cup lemon juice 

 3 eggs 

 Combine graham cracker crumbs, sugar and butter. Press onto the 
bottom of an ungreased 9-in. springform pan. Refrigerate for 30 
minutes.  

 In a blender or food processor, combine strawberries and cornstarch; 
cover and process until smooth. Pour into a saucepan; bring to a boil. 
Boil and stir for 2 minutes. Set aside 1/3 cup strawberry sauce; cool. 
Cover and refrigerate remaining sauce for serving.  

 In a mixing bowl, beat cream cheese until light and fluffy. Gradually 
beat in milk. Add lemon juice; mix well. Add eggs, beat on low just 
until combined. Pour half of the cream cheese mixture over crust. 
Drop half of the reserved strawberry mixture by 1/2 teaspoonfuls onto 
cream cheese layer. Carefully spoon remaining cream cheese 
mixture over sauce. Drop remaining strawberry sauce by 1/2 
teaspoonfuls on top.  

 With a knife, cut through top layer only to swirl strawberry sauce. Bake 
at 300 degrees F for 45-50 minutes or until center is almost set. Cool 
on a wire rack for 10 minutes. Carefully run a knife around edge of 
pan to loosen; cool 1 hour longer. Refrigerate overnight. Remove side 
of pan. Thin chilled strawberry sauce with water if desired; serve with 
cheesecake. Store in the refrigerator. 



Strawberry Ice 

Cream 

 1 (10oz) package 

frozen sliced 

strawberries 

 

 1/2 cup sugar 

 2/3 cup heavy 

cream 

 Combine the frozen strawberries and 

sugar in a food processor or blender. 

Process until the fruit is roughly 

chopped. With the processor running, 

slowly pour in the heavy cream until 

fully incorporated. Serve 

immediately, or freeze for up to one 

week. 



Strawberry Shortcake 

Cupcakes 

 Any vanilla cupcake recipe 

 
Ingredients 
 1/4 cup softened butter 
 1 8-ounce container mascarpone, at room temperature 
 1 8-ounce brick cream cheese, softened 
 1/2 cup fresh strawberries, pureed 
 2 tablespoons strawberry jam 
 4-5 cups powdered sugar 
Directions 
 Cream butter, mascarpone and cream cheese together in an electric mixer until 

soft and fluffy 

 Add the strawberries and jam. Mix until combined. 
 Add the powdered sugar, 1 cup at a time until the frosting has the sweetness and 

consistency you desire.  
 

Ingredients 
 1 cup strawberry puree 
 1/4 cup sugar 
 1 tablespoon lemon juice 

 2 tablespoons cold water 
 1/2 envelope unflavored powdered gelatin 
 1/2 cup diced, fresh strawberries 
Directions 
 Heat puree and sugar in a small saucepan just until it begins to bubble, stirring to 

dissolve sugar.  Stir in lemon juice and remove from heat. 
 Put water in a small bowl and sprinkle gelatin on top. Let sit for 5 minutes. 
 Add fruit puree mixture to the bowl and stir until gelatin is completely dissolved. 
 Stir in diced strawberries and chill until set. 
 Any vanilla cupcake recipe 



Strawberry Tarts 

 Mini graham 

cracker pie crusts 

 Strawberries or 

other berries for 

decorating 

 

 Instant pudding 

mix 

 Milk 

 Fill crusts with pudding 

 Decorate with berries 



Toffee 

 2 cups butter 

 2 cups white sugar 

 

 

 1/4 teaspoon salt 

 2 cups semisweet 
chocolate chips 

 Melt butter/sugar on medium heat, 
whisking the WHOLE time. Let come to a 
steady, but not rolling boil, at about 
medium heat as well. At medium heat it 
really shouldn't burn. Last, keep temping 
toffee until thermometer says 285-295...at 
285 do the ice water test by dropping a 
dot of toffee into the water...it should be 
brittle. If so, it's done...pour into foil lined 
pan 

 Put on chocolate let sit and melt then 
spread evenly 

 Chill until set 



Turtle Cheesecake 

Truffle 

 8 oz Cream Cheese 
 1 package (8 oz) baking 

chocolate squares, 
semi-sweet 

 1 cup graham cracker 
crumbs 

 
 1/4 cup chopped 

pecans, finely chopped 
 1/4 cup caramel sauce 

(or melted caramel 
squares) 

 Combine the cream cheese with the graham 
cracker crumbs. Use a melon baller to scoop up 1 
1/4" sized balls to a wax-paper lined baking sheet. 
Repeat until you've scooped up all of the cream 
cheese. You should have about 15 balls. Freeze for 
10-15 minutes. 

 While the cheesecake balls are freezing, melt the 
chocolate according to package directions. 

 Using 1 or 2 forks, dip each cheesecake ball into the 
melted chocolate. Let the excess chocolate drip 
away between the tines. Place the chocolate 
covered balls back on the wax paper on the baking 
sheet. Repeat for all cheesecake balls. 

 Top each truffle with pecans. Drizzle caramel over 
each truffle. Refrigerate at least 1 hour before 
serving (up to overnight). 



Vanilla Chai 

Cupcakes 

Cupcake Ingredients: 

 1/2 cup (1 stick) butter 

 1 cup sugar 

 2 tsp. vanilla extract 

 2 eggs 

 2 tsp. chai spice mix (recipe below) 

 1 1/4 cups all-purpose flour, sifted 

 1/2 cup buttermilk 

 1/2 tsp. baking soda 

 1/2 tsp. apple cider vinegar 

 

 

 

Chai Spice Mix Ingredients: 

 1 1/2 tsp. ground cardamom 

 1 1/2 tsp. ground cinnamon 

 1/2 tsp. ground ginger 

 1/4 tsp. ground cloves 

 1/4 tsp. ground nutmeg 

Buttercream Ingredients: 

 1 cup (2 sticks) butter 

 1 tsp. vanilla extract 

 2 cups powdered sugar, sifted 

 remainder of the chai spice mix 

 1 Tbsp. cold milk, if needed to thin 
out the buttercream 

Cupcake Directions: 

 Preheat oven to 325 degrees. Prepare a cupcake pan with liners. 

 In a small bowl or plastic bag, combine the chai spice mix ingredients. Set 
aside. 

 Cream together the butter and sugar. Add the vanilla and beat in one 
egg at a time. Stir in 2 teaspoons of the chai spice mix. Fold in the flour and 
buttermilk alternately and stir until combined, don’t over mix. Mix together 
the baking soda and vinegar in a separate bowl, then add it to the batter 
and mix until combined. 

 Spoon into prepared cupcake tins until 3/4 full and bake 15-20 minutes or 
until a toothpick comes out clean. 

Buttercream Directions: 

 In a stand mixer, beat the butter until it is creamy. On low, mix in the vanilla 
and the rest of the chai spice mix. Carefully beat in the powdered sugar 
about ½ cup at a time. If the buttercream is too thick add 1-2 tbs of cold 
milk until the desired consistency is reached. Then pipe onto cooled 
cupcakes with your favorite frosting tip. (I used a 1M Wilton tip.) 



White Chocolate 

Fudge 

 
 1 (8 oz) package 

cream cheese 

 4 cups 

confectioners' sugar 

 

 1 1/2 teaspoons 

vanilla extract 

 12 ounces white 

chocolate, chopped 

 Grease an 8x8 inch baking dish. Set aside. 

 In a medium bowl, beat cream cheese, sugar, 

and vanilla until smooth. 

 In the top of a double boiler over lightly 

simmering water, heat white chocolate, stirring 

until melted and smooth. 

 Fold melted white chocolate and pecans into 

cream cheese mixture. Spread into prepared 

baking dish. Chill for 1 hr, then cut into 1” 

squares. 


