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Baked Butternut 
Squash & Apples

Submitted by Nancy Moyer
This recipe is very easy and great tasting and I also make it in the crock pot.  

Ingredients:
2 tablespoons butter or margarine
1/2 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg
1 1/2 lb butternut squash, peeled, seeded and cut into 1/2-inch cubes (about 5 cups)
2 to 3 large Granny Smith apples, cored, cut into 1/2-inch cubes (4 cups)
1/4 cup real maple or maple-flavored syrup
1 tablespoon balsamic vinegar
1/4 cup chopped pecans, toasted*

Directions:
1. Heat oven to 375°F. Place butter in 13x9-inch (3-quart) glass baking dish; heat in oven 5 to 7 

minutes or until melted.
2. Stir cinnamon and nutmeg into melted butter. Add squash; toss to coat. Cover with foil; bake 20 

minutes. Meanwhile, in large bowl, mix apples, syrup and vinegar.
3. Pour apple mixture over squash. Cover; bake 10 minutes. Stir; bake 5 to 10 minutes longer or 

until squash is tender. Stir before serving and sprinkle with pecans.
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Cranberry Salsa

Submitted by Marci Walker
Ingredients:
1 lb. cranberries chopped in food processor
½ bunch fresh cilantro leaves (hand chopped)
3 green onions (hand chopped)
1 fresh jalapeno (seeded and finely chopped) – gloves recommended!
¾ C agave nectar or sugar

Directions: 
Mix all and refrigerate.  Keeps well!
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Deb’s Yummy 
Roasted Salad

Submitted by Deb Helwig
Ingredients:
green beans
sweet potatoes, peeled and cubed
garlic, sliced
red onion, sliced
olive oil
salt
pepper
orange zest
lemon juice
honey

Directions: 
1. Toss sweet potatoes, green beans, garlic and red onions in olive oil, salt and pepper. Roast in 

oven until tender. 
2. Toss with honey, orange zest and lemon juice. 
3. Serve at room temperature.
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Healthy Cookie 
Dough Dip

Submitted by Eric Tomlinson
(from a combination of  several blogger recipes)

Ingredients:
1 can no-salt-added chickpeas (drained)
1/4 C almond butter
1/4 C real maple syrup
3 T rolled oats
2 T honey
2 t vanilla extract
1/4 t almond extract
1/8 t sea salt
1/4 C mini chocolate chips

Directions: 
1. Start with the fussy part. To end up with a creamier texture, soak the rinsed and drained  

chickpeas in a bowl of  water and rub them with your fingers to peel off  the top layer. 
2. Once most of  the chickpeas are peeled, drain/strain the water and peels and place the  

chickpeas and next seven ingredients into a food processor. Pulse several times and blend 
until smooth. 

3. Stir in chocolate chips. 
Serve with grahams or just eat with a spoon.
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Jalapeño Bites

Submitted by Kate R
This one might be way too easy., but we found it on pinterest and my family LOVED it.  Even my  
carnivorous family members. It’s a great way to use some of the jalapeño peppers that we have frozen.

Ingredients:
1 tube refrigerated croissant dough
4 oz cream cheese
5 strips bacon
3 Jalapeño peppers

Directions: 
1. Lay out croissant dough and separate the triangles.  Cut each triangle in half.  
2. Cook bacon and cut into 1” chunks.   
3. Chop Jalapeño Peppers, using care.  
4. On each of  the sections of  dough, place a spoon of  cream cheese, a couple of  chunks of  

bacon, and Jalapeno to taste.  
5. Cook in oven at 300F.  You’ll need to watch and remove when the croissant dough browns on 

the top.  These are best when served with a ranch dressing dip.

ietmann
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Pizza Dip

Submitted by Vicki Tomlinson
Ingredients:
1 (8 ounce) package cream cheese, softened
1 (14 ounce) can pizza sauce
¼ pound pepperoni sausage, diced
1 onion, chopped
1 (6 ounce) can black olives, chopped
2 cups shredded mozzarella cheese

Directions: 
1. Preheat oven to 400 degrees.  Spray a 9 inch pie pan with non-stick cooking spray.
2. Spread cream cheese on the bottom of  the pie pan.  
3. Pour pizza sauce over the cream cheese, and spread it so that there is an even layer of  sauce.
4. Sprinkle with pepperoni, onion, and olives.  
5. Top with mozzarella cheese.
6. Bake at 400 degrees for 20 to 25 minutes.
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Spicy Cran-Apple 
Sauce

Submitted by Karol Tomlinson
Ingredients:
1 20 oz. can unsweetened pineapple tidbits
1 12 oz. pkg. cranberries - fresh or frozen
2 apples, peeled and cut into 1/2 inch pieces
1/2 C sugar
1/4 C chopped prunes (Plum Amazins save having to chop the prunes)
1 tsp. cinnamon
1/4 tsp. ground cloves
1/4 tsp. ground nutmeg

Directions: 
1. Combine all the ingredients in a large saucepan and cook over medium heat until berries pop 

and apples are tender, about 20 minutes.  
2. Mash if  desired. Chill.
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Snappy Pea Pods

Submitted by Suzie Erdman
Ingredients:
½ pound sliced fresh mushrooms
1 small onion, thinly sliced
1 T sesame oil
¾ pound fresh or frozen sugar snap peas
½ c chicken broth
Salt and pepper to taste
 
Directions: 
1. In a large skillet, sauté mushrooms and onion in oil until crisp-tender. 
2. Add the remaining ingredients. Bring to a boil, cover and simmer for 2-4 min or until peas are 

also crisp-tender. 
3. Serve with a slotted spoon. 
Yield: 4 servings
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Broccoli Beer 
Cheese Soup

Submitted by Karol Tomlinson
Ingredients:
5 ribs celery, finely chopped
3 carrots, finely chopped
1 small onion, finely chopped
3 T butter
4 cans(14 1/2 0z.) chicken broth
4 cups broccoli florets, chopped
1/4 C chopped green or red pepper
1 tsp salt
1/2 tsp. pepper
!/2 C flour
1/2 C water
3 C shredded cheddar
1 8 oz. pkg cream cheese, cubed
1 12 oz. bottle beer
 
Directions: 
1. In a large pot saute the celery, carrots and onion in butter until almost tender.  
2. Add the broccoli, peppers, salt and pepper.  
3. Combine the flour and water until smooth and stir into pan.  
4. Add chicken broth and bring to a boil. Reduce heat and simmer, uncovered for about 30 min-

utes or until vegetables are tender.  
5. Stir in the cheeses and beer and cook until cheeses are melted, but do not boil.   
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Savory Thick 
Greens Soup

Submitted by Melissa Bradbury
from The Monday-to-Friday Recipes

Ingredients:
2 bunches scallions (green onions)
2 large tomatoes or 1 can (14 1/2 oz) Italian plum tomatoes
2 T olive oil
2 cans (16 oz each) red or white kidney beans
1 C long-grain brown or white rice
2 Quarts chicken broth or water
Salt and freshly ground black pepper
1 pound fresh greens, such as kale, spinach, turnip or mustard greens, or 1 package (10 oz) 

frozen chopped greens, thawed
Directions: 
1. Thinly slice the scallions, including most of  the green tops. Puree the tomatoes (fresh or 

canned, with seeds and skin) in a food processor until smooth.
2. Heat the olive oil in a soup pot over medium heat. Add the scallions and saute until just begin-

ning to wilt, about 1 minute.
3. Add the tomatoes, beans with their liquid, rice and broth. Bring the liquid to a boil and season 

to taste wtih salt and pepper. Cover hte pot and cook gently over low heaat until the rice is 
tender, about 25 minutes for brown rice, 20 minutes for white rice.

4.  Meanwhile trim and rinse the greens, then coarsely chop. If  you’re using frozen greens, add 
them to the soup pot and simmer 10 minutes more. If  you’re using fresh greens, add  them to 
the pot and simmer just until wilted, 3 to 4 minutes. Adjust the seasoning and serve hot.

Yield: 4-6 servings
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Submitted by Nancy Moyer
Ingredients:
2 lb. (6 medium) russet potatoes, peeled, chopped (6 cups)
1 medium onion, chopped (1/2 cup)
1 medium stalk celery, chopped (about 1/2 cup)
1 medium carrot, finely chopped (about 1/2 cup)
1 garlic clove, minced
1/4 teaspoon pepper
1 (14-oz.) can chicken broth
1 (12-oz.) can beer
8 oz. (2 cups) shredded Cheddar and American cheese blend
1/2 cup whipping cream
Rye bread, cut into cubes and toasted, if  desired
 
Directions: 
1. In 3 to 4-quart slow cooker, combine potatoes, onion, celery, carrot, garlic and pepper; stir gently 

to mix. Pour broth and beer over vegetables.
2. Cover; cook on Low setting for 6 to 8 hours.
3. About 10 minutes before serving, coarsely mash vegetables with potato masher or fork. Add 

cheese and whipping cream; stir until cheese is melted. Cover; cook an additional 5 minutes or 
until thoroughly heated. Top with croutons.

Slow Cooker Beer and 
Cheese Potato Chowder
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Slow Cooker Taco Soup

Submitted by Nancy Moyer
Ingredients:
2 lb. (6 medium) russet potatoes, peeled, chopped (6 cups)
1 medium onion, chopped (1/2 cup)
1 medium stalk celery, chopped (about 1/2 cup)
1 medium carrot, finely chopped (about 1/2 cup)
1 garlic clove, minced
1/4 teaspoon pepper
1 (14-oz.) can chicken broth
1 (12-oz.) can beer
8 oz. (2 cups) shredded Cheddar and American cheese blend
1/2 cup whipping cream
Rye bread, cut into cubes and toasted, if  desired
 
Directions: 
1. In 3 to 4-quart slow cooker, combine potatoes, onion, celery, carrot, garlic and pepper; stir gently 

to mix. Pour broth and beer over vegetables.
2. Cover; cook on Low setting for 6 to 8 hours.
3. About 10 minutes before serving, coarsely mash vegetables with potato masher or fork. Add 

cheese and whipping cream; stir until cheese is melted. Cover; cook an additional 5 minutes or 
until thoroughly heated. Top with croutons.
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Cauliflower Crust Pizza

Submitted by Kari Langkamp
From www.eat-drink-smile.com
Ingredients:
1 cup cooked, riced cauliflower
1 cup shredded mozzarella cheese
1 egg, beaten
1 tsp dried oregano

Directions: 
1.  To “Rice” the Cauliflower: Take 1 large head of  fresh cauliflower, remove stems and leaves, and chop the 

florets into chunks. Add to food processor and pulse until it looks like grain. Do not over-do pulse or you will 
puree it. (If  you don’t have a food processor, you can grate the whole head with a cheese grater). Place the 
riced cauliflower into a microwave safe bowl and microwave for 8 minutes (some microwaves are more power-
ful than others, so you may need to reduce this cooking time). There is no need to add water, as the natural 
moisture in the cauliflower is enough to cook itself. One large head should produce approximately 3 cups of  
riced cauliflower. The remainder can be used to make additional pizza crusts immediately, or can be stored in 
the refrigerator for up to one week.

2. To Make the Pizza Crust: Preheat oven to 450 degrees. Spray a cookie sheet with non-stick cooking spray.

3. In a medium bowl, stir together 1 cup cauliflower, egg and mozzarella. Add oregano, crushed garlic and garlic 
salt, stir. Transfer to the cookie sheet, and using your hands, pat out into a 9” round. Optional: Brush olive oil 
over top of  mixture to help with browning.

4. Bake at 450 degrees for 15 minutes.
5. Remove from oven. To the crust, add sauce, toppings and cheese. Place under a broiler at high heat just until 

cheese is melted (approximately 3-4 minutes).
*Note that toppings need to be precooked since you are only broiling for a few minutes. 

1/2 tsp crushed garlic
1/2 tsp garlic salt
olive oil (optional)
pizza sauce, shredded cheese and your choice 
of  toppings*
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Egg Bake

Submitted by Britta Wilson Brossard
Ingredients:
18 eggs (beaten)
1/4 cup of  milk
8 oz of  cheddar jack
4 oz of  mozzarella
1 diced onion
1 bag of  croutons
1tbsp of  Wildtree Red Bell Pepper and garlic (or substitute brand)
1tbsp of  Wildtree California garlic pepper (or substitute brand)
1tsp of  Wildtree Garlic galore (or substitute brand)
 
Directions: 
1. Mix all together and put it in a 9x13 greased pan. Top with low sodium.
2. Bake 350 for 40 minutes.
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Slow Cooker 
Pork Chops

Submitted by Tami Carlson
From Thrifty Fun Recipes

Ingredients:
5 boneless pork chops
1 can of  Amy’s Cream of  Mushroom Soup
Salt and pepper to taste
1 medium chopped onion
1-2 cups chopped carrots
One small head of  cauliflower
5 medium potatoes peeled and diced
  
Directions: 
1. Wash pork chops and put into the slow cooker. Add a pinch of sale and 1tsp. of pepper on to 

them. (I add more seasoning of choice).
2. Add the onion diced, then dump the can of cream of mushroom soup on top of the pork chops.
3. Add potatoes, carrots, cauliflower onto the sides of the slow cooker. Let it cook for eight hours  

on high.



    2012 Holiday Recipe Exchange - 17   

Toasted Pizza 
Sandwiches

Submitted by Suzie Erdman
Ingredients:
Toasted Pizza Sandwiches
8 slices Italian bread
8 slices mozzarella cheese
8 slices tomato
grated Parmesan cheese
garlic salt
24 slices pepperoni
¼ c softened butter
Pizza sauce-warmed
 
Directions: 
1. On 4 slices of  bread, layer one slice of  cheese, two slices of  tomato, a sprinkling of  Parmesan 

cheese, a dash of  garlic salt and six slices of  pepperoni. 
2. Top with remaining cheese and bread. 
3. Spread outside of  each slice with softened butter and toast on griddle. 
4. Cut each sandwich into quarters and use the warmed pizza sauce for dipping.  (A step up from 

grilled cheese)
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Chicken Salad

Submitted by Marci Walker
Ingredients:
4 Boneless, skinless chicken breasts
½ C Fat Free Sour Cream
½ C Light Mayonnaise
2 Ribs celery chopped
¼ C finely chopped red onion
½ C Walnut or pecan pieces chopped
2 Tbls. Fresh Dill chopped fine or 3 TBS dried dill
2 Tsp. Garlic Salt to taste
2 Tsp. pepper to taste
  
Directions: 
1. Preheat oven to 350. Arrange thawed, or frozen if  necessary, chicken breasts in glass pan and 

sprinkle with Seasoning Salt.  Bake for about 20-25 min. depending if  thawed or frozen.  I also 
do these frozen in the microwave in the Pampered Chef  black plastic steamer.  Remove chicken 
and allow to cool.  Chop and place into large bowl.

2. Add mayo and sour cream and pour over chicken.  Chop celery, nuts, onion and dill and add to 
mixture.  Add garlic salt and pepper. You can also add Craisins for a hint of  tart sweetness. Mix 
all and refrigerate for 4 hours.

3. Serve on mini croissants or sourdough bread.
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Marinated, 
Grilled Asian-y, Tofu

Submitted by Necia Werner
Ingredients:
recipe: winner of  nothing, inspired by desire to eat fewer mammals.
1 block extra-firm tofu
1 cup “Soy Vay!” Veri Veri Teriyaki sauce
3-4 grill skewers
 
Directions: 
1. Drain tofu. Cut block in 4 equal rectangles. Place rectangles flat between paper towels on a 

plate. Squish out water by placing a heavy object (e.g., big soup pot) on tofu. Replace paper 
towels until tofu is relatively dry. 

2. Cube tofu rectangles into chunks large enough to skewer and grill. 
3. Place cubes in bowl and cover with teriyaki. Marinate for approx. 30-45 minutes. 
4. Skewer tofu. Heat grill to medium. OIL GRILL (apply olive oil liberally via paper towel to grill, lest 

the tofu chunks stick). Grill tofu skewers for about 2 minutes per side. Makes lovely grill marks.
5. Serve immediately, or cold. It doesn’t matter. 
 Pretty excellent with quinoa and green beans. Or sweet potatoes and salad. Or beets and beet 

greens. Really: pick your favorite sides. These cubes are delicious!
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Tomato Pesto Frittata

Submitted by Kari Langkamp via my friend and fabulous “Yoga Lady”,Janine
from Everyday Food
Ingredients:
8 large eggs
1/3 C basil pesto (if  pesto is salty, eliminate salt in recipe)
coarse salt and pepper
1 C shredded Mozzarella  (3/4 C in mix, 1/4 C on top)
1 tsp olive oil
2 small tomatoes (or more)
  
Directions: 
1. Preheat oven to 425. 
2. In a large bowl, mix lightly beaten eggs, pesto, 3/4 tsp salt, 1/4 tsp pepper, 3/4 C mozzarella.
3. In 10-inch skillet, heat oil over medium-high heat. Add egg mixture and cook 1-2 minutes, stir-

ring occasionally.
4. Arrange tomatoes in single layer on top with 1/4 C remaining cheese.
5. Bake until puffed in the center, about 10-12 minutes.
6. Let sit 5 minutes and run rubber spatula around the edge and underneath. 
7. Transfer to cutting board and cut into wedges and serve.
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Biscoff Truffles

Submitted by Kari Langkamp
This recipe makes A LOT, I cut it in half  and still had too many! I think these are fairly sweet, but our 
nieces liked these. From In Katrina’s Kitchen blog. (www.inkatrinaskitchen.com)
Ingredients:
1 lb butter, softened
3 lbs powdered sugar
1 T vanilla
16 oz Biscoff  spread (by the peanut butter at the store)
Milk chocolate for dipping
 
Directions: 
1. Mix butter, sugar and vanilla until creamy. Add Biscoff  and incorporate until smooth. (Best 

done with your hands)
2. Roll into balls and dip into melted chocolate.
 Freeze well.
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Chocolate Truffle Tart

Submitted by  Amy Zuber Seguin
from Annie’s Eats
Ingredients:
For the tart shell:
1 large egg yolk
1 tbsp. heavy cream
½ tsp. vanilla extract
1 cup (5 oz.) all-purpose flour, plus more for dusting the 
work surface
¼ cup (¾ oz.) Dutch-process cocoa powder
2/3 cup (2 2/3 oz.) confectioners’ sugar
¼ tsp. salt
8 tbsp. cold unsalted butter, cut into ½-inch cubes

For the filling:
12 oz. good quality bittersweet chocolate, finely chopped
6 tbsp. unsalted butter, softened
1 cup heavy cream
1 tbsp. liqueur, such as Kahlua, brandy, or dark rum (optional) 
I use bourbon.

Directions: 
1.  To make the tart shell, whisk together the egg yolk, cream and vanilla in a small bowl; set aside.  Place the flour, cocoa 

powder, sugar, and salt in a food processor.  Process briefly to combine.  Scatter the butter pieces over the flour mixture; 
process to cut the butter into the flour until the mixture resembles coarse meal, about fifteen 1-second pulses.  With the 
machine running, add the egg mixture and process until the dough just comes together, about 12 seconds.  Turn the 
dough onto a sheet of  plastic wrap and press into a 6-inch dish.  Wrap in plastic wrap and refrigerate at least 1 hour 
or up to 48 hours. Or, forget to make it ahead and stick it in the freezer for a few minutes and then use lots of  flour.  I 
always get two crusts out of  this, but you can make the rest into shortbread- its’ pretty tasty!

2. Remove the dough from the refrigerator.  (If  refrigerated for more than an hour, let stand at room temperature until mal-
leable.)  Unwrap and roll the dough out on a lightly floured surface to a 13-inch round.  Transfer the dough to a 9-inch 
tart pan.  Mold the dough to the sides of  the tart pan and remove the excess off  the top.  Set the dough-lined tart pan 
on a large plate and freeze for 30 minutes.

3. Bake at 350 for 5-8 min or until set.

4. To make the tart filling, place the chocolate and butter in a heatproof  bowl.  Bring the cream to a simmer in a small 
saucepan (or in the microwave).  Pour the hot cream over the chopped chocolate and let stand 1-2 minutes to melt.  
Whisk together until smooth, then whisk in the liqueur.  Pour the filling into the tart shell and chill in the refrigerator, 
uncovered, until the filling is firm.  
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Mini White Chocolate 
and Peppermint Tarts

Submitted by Nancy Moyer
Ingredients:
1/2 cup whipping cream
1/2 cup chopped white chocolate or white chocolate baking bar
1/2 teaspoon peppermint extract
1 box Pillsbury® refrigerated pie crusts, softened as directed on box
1/2 cup semisweet chocolate chips
3 tablespoons butter
8 peppermint candies,
crushed White chocolate curls, if  desired
 
Directions: 
1. In 1-quart saucepan, heat cream to a boil over medium heat. Place chopped white chocolate 

in heatproof  bowl. Pour cream over chocolate. Let stand 10 minutes to soften chocolate. Beat 
white chocolate mixture with whisk until smooth. Refrigerate 1 hour.

2. Heat oven to 425°F. Unroll both pie crusts onto work surface. Cut 8 rounds using 3 1/2-inch 
cookie cutter or cut around tart pan with sharp knife. Fit each pastry round into ungreased 
3-inch tart pan. Trim edges with knife. Pierce pastry with fork. Bake 10 to 12 minutes or until 
golden brown. Cool in pans. Remove from pans; set aside.

3. With electric mixer, beat white chocolate mixture on medium-high speed until whipped. Add 
peppermint extract; beat until combined.

4. In another 1-quart saucepan, heat chocolate chips and butter over low heat, stirring occasion-
ally, until melted. Cover bottom of  each tart shell with melted chocolate. Top with white choco-
late mixture. Garnish each tart with crushed peppermint candies and white chocolate curls. 
Refrigerate until ready to serve.
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Nilla Turtle Pumpkin 
Cream Pie

Submitted by Vicki Tomlinson  
Ingredients:
40 Nilla Wafers, divided
2 Tbsp. sugar
¼ cup butter or margarine, melted
¼ cup plus 2 Tbsp. caramel ice cream topping, divided
½ cup plus 2 Tbsp. chopped pecans, divided
2 pkg. (3.4 oz. each) vanilla instant pudding
1 cup cold milk
1 cup canned pumpkin
1 tsp. ground cinnamon
¼ tsp. ground nutmeg
2 cups thawed frozen whipped topping, divided
  
Directions: 
1. Cut 5 wafers in half; reserve for garnish.  Finely crush remaining wafers; mix with sugar and 

butter until blended.  Press crumb mixture onto bottom and up side of  9 inch pie plate.
2. Pour ¼ cup caramel topping into crust; sprinkle with ½ cup nuts.
3. Beat pudding mixes and milk in large bowl with whisk 2 min.  Add pumpkin and spices; mix well.  

Stir in 1 ½ cups whipped topping; pour into crust. 
4. Refrigerate 1 hour.  Top with remaining whipped topping, reserved wafer halves, caramel top-

ping and nuts just before serving.
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Pumpkin 
Butterscotch Blondies

Submitted by Amy Zuber Seguin
Ingredients:
2 cups all-purpose flour
1 tbsp. pumpkin pie spice
1 tsp. baking soda
3/4 tsp. salt
16 tbsp. unsalted butter, at room temperature
1 1/4 cups granulated sugar (or brown sugar)

Directions: 
1. Preheat the oven to 350° F. Grease a 9x13 pan.  In a medium bowl, combine the flour, pump-

kin pie spice, baking soda and salt.  Stir together and set aside.  
2. In the bowl of  an electric mixer fitted with the paddle attachment, beat together the butter and 

sugar on medium-high speed until light and fluffy, about 2 minutes.  
3. Beat in the egg and vanilla until well combined.  
4. Mix in the pumpkin puree.  
5. With the mixer on low speed add the dry ingredients and mix just until incorporated.  
6. Fold in the white chocolate and 1 cup butterscotch chips with a rubber spatula. 
7. Spread the batter evenly into the prepared pan and sprinkle remaining 1/2 cup of  butter-

scotch chips over the top of  the batter.  Bake until the edges begin to pull away from the sides 
of  the pan and a toothpick inserted in the center comes out with just a few crumbs, about 35-
40 minutes.  

8. Transfer the pan to a wire rack and let cool completely before cutting.

1 large egg
2 tsp. vanilla extract
1 cup pumpkin puree
1 cup white chocolate chips
1 1/2 cups butterscotch chips
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S’mores Dip

Submitted by Kari Langkamp  
from whatmegansmaking.com
Ingredients:
1 14oz can sweetened condensed milk
1 1/2 cups chocolate chips
1/2 cup marshmallow cream
Graham crackers, for serving
  
Directions: 
1. In a small microwavable bowl, microwave chocolate chips and condensed milk on High 1 - 2 

minutes, stirring about every 30 seconds, until chips are melted. Mix well. 
2. Pour into 9-inch glass pie pan, spreading evenly. 
3. Drop marshmallow creme by tablespoonfuls randomly over chocolate mixture. 
4. Microwave on High about 30 seconds or until marshmallow creme is softened. Immediately 

make several swirls through marshmallow and chocolate, creating a marbled appearance. 
5. Serve immediately with graham crackers for dipping.
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Special K Bars

Submitted by Paula Petraitis
Ingredients:
1 cup Light Corn Syrup (corn syrup is found in the syrup aisle -- it took me 3 stores to figure this 

out and my husband to say to me in 2 seconds “it has syrup in the name”! I just assumed it 
was in the baking aisle next to the sugar.)

1 cup brown sugar
1 cup peanut butter (chunky or smooth or both)
7 cups Special K* (could substitiute Product 19 or even generic corn flakes according to my mom)
1 cup chocolate chips (milk or semi-sweet)
1 cup butterscotch chips

Directions: 
1. In large mixing bowl, add Special K cereal.
2. In a sauce pan, combine corn syrup and brown sugar. Heat until dissolved and starting to boil. 

Add peanut butter to mixture. Heat until JUST starting to boil. (if  you accidentally boil this, you 
could end up with jaw-breaking bars).

3. Pour mixture onto cereal, stirring and evenly coating it.
4. Put in cake/brownie pan (13x9x2).
5. Cool.
6. Melt chocolate chips and butterscotch chips together. Spread over cooled bars. Leave to cool 

at room temp or slightly cooler (garage/back porch/basement). It sets up nicely.

I haven’t had these for a very long time and just now asked my mom for the recipe and we ate them in 4 days (with-

out the help of my kids).
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Quinoa Chocolate  
Peanut Butter Cookies

Submitted by Tami Carlson  
From Gluten Free Club

Ingredients:
2 C. cooked quinoa, cooled
½ c. peanut butter
3 T. maple syrup
¼ tsp. salt
¾ c. GF Rolled Oats
½ c. shredded coconut, optional
½ c. Ghiradelli chocolate chips
  
Directions: 
1. Combine quinoa, peanut butter, maple syrup, salt and oats in a large mixing bowl.  Mix well, 

then stir in coconut and chocolate chips.
2. Shape into small balls and place on a  greased baking sheet, and bake at 350° for approxi-

mately 20 minutes, until the bottoms are nicely browned.
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Zucchini Carrot Cake

Submitted by Kari Langkamp
from Taste of  Home online

Ingredients:
    4 eggs
    2 cups sugar
    1-1/3 cups vegetable oil
    2-1/2 cups all-purpose flour
    2 teaspoons baking soda
    2 teaspoons baking powder
    2 teaspoons ground cinnamon
    1 teaspoon ground cloves
    1 teaspoon ground allspice
    1 teaspoon ground ginger
    1/2 teaspoon ground nutmeg

    1 teaspoon salt
    2 cups finely shredded carrots
    2 cups finely shredded zucchini
    1 cup coarsely chopped pecans or walnuts
    FROSTING:
    1 package (8 ounces) cream cheese, softened
    1/2 cup butter, softened
    5 cups confectioners’ sugar
    2 teaspoons vanilla extract
    Whole or chopped pecans or walnuts for garnish, 

optional

Directions: 
1. In a large bowl beat eggs and sugar until frothy. Gradually beat in oil. Combine dry ingredients; 

add to batter. Beat 4 minutes. Stir in carrots, zucchini and nuts. Pour into three greased 9-in. 
round baking pans. Bake at 350° for about 35 minutes or until top springs back when lightly 
touched. Cool 5 minutes before removing from pans. Cool thoroughly on a wire rack.

2.  For frosting, beat cream cheese and butter in a large bowl until smooth. Add sugar and vanilla. 
Continue beating until sugar is dissolved. Spread between the layers and over the top and 
sides of  the cake. Garnish with whole or chopped nuts if  desired. 

Yield: 12-14 servings.

Nutritional Facts 1 serving (1 slice) equals 749 calories, 41 g fat (11 g saturated fat), 96 mg cholesterol, 545 mg sodium, 93 g carbohy-

drate, 2 g fiber, 7 g protein. 
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