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Blended Salsa 
Beccah Raciti, Madison
1 large can tomatoes (or 2-3 fresh tomatoes)
1 small onion, chopped (I use the electric chopper)
1 or 2 small green chiles, chopped
2 (or so) cloves garlic
1/2 bunch of  cilantro, chopped
salt to taste
(Once I added an ear of  corn, which tasted good, 
but looked gross)
These are estimates of  ingredients I’ve gotten from my brother; 
if  you like it spicier, add more chiles.  If  you like a cooler 
fresher taste, add more cilantro.  You get the idea!

Put all ingredients in a blender, blend until smooth.  
I like to refrigerate it for awhile, but it’s not necessary.  
Enjoy with chips or over your favorite Mexican dish!

Chocolate Caramel Nut Salad
Vicki Tomlinson, Poynette
1 (5 oz) package instant vanilla pudding mix
1 cup milk
1 (12 oz) container frozen whipped topping, thawed
6 apples - peeled, cored, and chopped
6 (2.16 oz) bars Snickers ® candy, chilled and sliced
1/4 cup seedless grapes (optional)

Prepare the pudding using 1 cup of  milk; blend to-
gether with whipped topping. Add the apples, candy 
bars and grapes. Mix together and refrigerate until 
chilled.

Goat Cheese Layer Spread
Deb Helwig, Portage
10 oz. goat cheese
1/4 to 1/2 cup whipping cream
3 TBSP basil pesto
5 oil packed sun-dried tomatoes, chopped small
1/4 cup pine nuts

Combine goat cheese and whipped cream until 
smooth. Spread 1/3 of  the goat cheese into your 
“mold” (line with plastic wrap for ease of  removing). 
Add a layer of  pesto, then a layer of  goat cheese, 
then a layer of  tomatoes and pine nuts and then a 
layer of  goat cheese.  Chill. “Flip” out gently onto a 
serving platter. Surround with a  variety of  crackers. 
Yummy appetizer!

Grape Salad
Alicia Smits, Fitchburg
Stuff  you need:
2 bags of  grapes--1 pound each
1 Brick O’ Cream Cheese
2 tsp. Vanilla
1 Cup Sour Cream
1 Cup Brown Sugar
1 Cup crushed Pecans

What to do w/ the stuff  you need:
1. Soften Cream Cheese. Beat w/ Sour Cream and 
Vanilla. Beat until mixture is smooth.
2. Add grapes into the above concoction
3. Place on a platter & slap in the fridge
4. In a separate bowl mix the brown sugar w/ the 
pecans
5. 1 Hour BEFORE serving top the grape concoc-
tion w/ your brown sugar/pecan mixture
Dig in!

Hot Pizza Dip
Karol Tomlinson, Poynette
1 8 oz. pkg. cream cheese
1 tsp. Italian seasoning
1/4 tsp. garlic powder
2 C. shredded mozzarella cheese
1 C. shredded cheddar cheese
1/2 C. pizza sauce
1/2 C. finely chopped green pepper
1/2 C. sliced black olives

Combine cream cheese, Italian seasoning, and garlic 
powder; spread on the bottom of  a greased 9-inch 
pie plate. Sprinkle half  of  the cheeses over the cream 
cheese layer.  Top with pizza sauce, peppers and 
olives.  Sprinkle with remaining cheese.  Bake at 350 
degrees for 20 minutes.  Serve warm with tortilla 
chips or crackers.
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Olive Cheese Balls
Ruth Thompson, Poynette
2 C. Shredded Cheddar 
Cheese (works best if  you 
shred the cheese yourself)
1 1/4 C. flour
1/2 C. butter, melted
about 36 small stuffed 
green olives

Work cheese and flour to-
gether until crumbly.  Add 
butter and mix with fork.  
Mold 1 tsp. dough around 
each olive.  Cover and chill 
1 hour or longer.  Place on 
ungreased baking sheet.  
Bake 15-20 minutes at 400 
degrees.

Pesto Palmiers
Carrie Hermanson, Janesville 
(from the Moosewood Cookbook)
1 sheet commercially prepared puff  pastry, defrosted 

(I buy the Pepperidge Farm version)
3 tablespoons pesto 

(I buy the Classico version in a jar by the 
spaghetti sauce)

3 tablespoons grated Parmesan or Pecorino cheese

Preheat oven to 400º. Unfold puff  pastry sheet. 
Spread the pesto and sprinkle the cheese evenly onto 
the sheet of  pastry.

Curl the two longer edges up and roll them inward 
to meet in the middle. Dip your fingers in water and 
lightly dampen the pastry between the two rolls, then 
press them together along the seam. The pastry will 
now be a long rectangle. Cut it into 1/2-inch thick 
slices, and place them flat on an ungreased baking 
sheet (the slices will be heart-shaped).

Bake for about 20 minutes or until the pastries are 
puffed and golden. Serve immediately.

I’ve also made these using sun-dried tomato spread, 
which is good, too.

Red Pepper Hummus Dip
Robin Pharo, Barneveld
This is an easy appetizer and a big hit. We got it from Rachael 
Ray’s Thirty Minute Meals program and altered it slightly.
1/2 (14 to 18 ounce) jar roasted red pepper, drained 
2 tablespoons lemon juice 
1 clove garlic, cracked from skin 
1 small tub of  prepared hummus spread 
Chopped parsley leaves, for garnish 
1 teaspoon crushed red pepper flakes, for garnish 
1 teaspoon coarse salt 
For Dipping: Pre-made pita bread cut up into small 
triangles. (Could also be used as a veggie dip.)

Coarsely chop peppers and place them in a food 
processor with lemon juice and a clove of  garlic. 
Pulse grind the peppers to get them going, then 
scrape in the prepared hummus and process until dip 
is smooth and evenly red in color. Transfer dip to a 
bowl and garnish with parsley and crushed pepper 
flakes. Serve with pita or vegetables.

Seasoned Fish Crackers
Ruth Thompson, Poynette
3 -  6 oz. packages cheddar cheese goldfish crackers
1 envelope ranch salad dressing mix
3 tsp dill weed
1/2 tsp garlic powder
1/2 tsp lemon-pepper seasoning
1/4 tsp cayenne pepper
2/3 C. vegetable oil

Place crackers in a 
large bowl.  Com-
bine the remaining 
ingredients and 
drizzle over crack-
ers.  Toss to coat 
evenly.  Transfer to 
2 ungreased 15” x 
10” baking pans.  
Bake at 250 degrees 
for 15- 20 minutes, 
stirring occasionally.  
Cool completely.
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Taco Dip
Katie Zirbes, Portage
1 pkg. cream cheese (softened)
8oz. sour cream
1/2 to 3/4 pkg. of  taco seasoning
1/2 cup of  salsa (whatever kind/hotness you like)

Mix these four ingredients together until smooth.  
Spoon and smooth over a
serving tray.
Add the following over the dip:
-Finely chopped lettuce
-Chopped tomato
-Chopped green onion (white and green part)
-Chopped green pepper (optional)

Top with shredded cheese (mexican blend works 
well) and chopped black olives.  Serve with nacho 
chips.

Tortilla Rolls
Karol Tomlinson, Poynette
4 10-inch tortillas
8 oz. pkg. cream cheese, softened
1 pkg. taco seasoning
1/2 C.  finely chopped red and green peppers
1/2 C. sliced black olives
1 C. shredded cheddar cheese

Mix cream cheese, seasoning mix, peppers, olives 
and cheddar cheese.  Spread on tortillas and roll up 
like a jelly roll.  Refrigerate for several hours.  Slice 
rolls into 1-inch slices.

Walnut -stuffed Mushrooms
Linda Belknap, Janesville
Easy appetizer (or vegetarian main dish)
18 large mushrooms
2 T. melted butter
garlic salt
2 T. minced fresh onion
2 tsp. Worcestershire sauce
1 T. mayonnaise
3 T. grated Parmesan cheese
1/4 c. finely chopped walnuts

1. Clean mushrooms, remove stems and set stems 
aside.
2. Brush the caps with melted butter and sprinkle 
with garlic salt. Chop and saute the stems with the 
onion and remaining butter. Add all of  the other 
ingredients and fill the caps with this mixture.
3. Bake at 400 degrees for about 10 minutes or until 
mushrooms are tender and tops are browned.
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Beef Taco Skillet
Becky Heintz, Pardeeville
1 lb ground beef
1 can Campbell’s Tomato Soup
1 cup Chunky Salsa or Picante Sauce-Your Favorite 
kind
1/2 cup of  water
8 flour or corn tortillas (6-inch), ripped into 1-inch 
pieces
1 cup shredded Cheddar cheese

Cook beef  in skillet until browned and pour off  
fat.  Add soup, salsa, water, tortillas and half  of  the 
cheese.  Heat to a boil.  Cover and cook over low heat 
5 minutes or until hot.  Top with remaining cheese.

California Chicken Salad 
Julie Girdwood, Plainfield, IL
Not so quick, but tastes really good.
1 cup butter
2 cups mayonnaise
1/4 cup minced parsley
1/2 tsp. curry
1/4 tsp. minced garlic
pinch marjoram
salt/pepper to taste
Melt butter, combine with remaining ingredients.  
Refrigerate 1-2 hours before serving.

4 cups chicken
2 cups seedless grapes
1/2 cup toasted slivered almonds
Lettuce leaves
Layer on plate lettuce leaves, chicken and sauce.  
Top with grapes and almonds.  Sprinkle with pa-
prika.

Cheeseburger Pasta
Becky Heintz, Pardeeville
1 lb ground beef
1 can Campbell’s Cheddar Cheese Soup
1 can Campbell’s Tomato Soup
1 1/2 cups water
2 cups uncooked medium shell pasta

Cook beef  until browned and pour off  fat.  Add 
soups, water and pasta.  Heat to a boil.  Cook over 
medium heat 10 minutes or until done, stirring often.

Cheesy Pizza Potatoes
Vicki Tomlinson, Poynette
1 (4.9 oz.) pkg. Hungry Jack Au Gratin Potatoes
2 cups boiling water
2 tbsp. margarine or butter
2/3 cup milk
1 lb. bulk Italian pork sausage or ground round beef
1 (8 oz.) can pizza sauce
1 (4.5 oz.) jar sliced mushrooms, drained
4 oz. (1 cup) shredded mozzarella cheese
~ cup chopped green onions, if  desired

Heat oven to 425 degrees.  Combine potato slices, 
sauce mix, boiling water and margarine in ungreased 
8 inch square (2 quart) glass baking dish. Stir in milk.  
Bake at 425 degrees for 20 minutes.

Meanwhile, cook Italian sausage in large skillet over 
medium heat until thoroughly cooked, stirring fre-
quently.  Drain.  Stir in pizza sauce and mushrooms.  
Keep warm.

Remove baking dish from oven.  Stir potatoes gently.  
Spoon meat mixture over potatoes.  Sprinkle with 
cheese and onions.

Return to oven; bake an additional 5 to 10 minutes 
or until potatoes are tender and cheese is melted.  
Let stand about 5 minutes to thicken sauce.

Chicken Broccoli Braid
Amy Langkamp, Brown Deer
2 cups cooked chicken, chopped 

(3 boneless breasts equal 2 cups approx.)
1/2 cup mayonnaise
1 cup broccoli, chopped
1/4 cup red pepper chopped
2 packages of  refrigerated crescent rolls
1 egg white, lightly beaten
4 oz sharp cheddar cheese, shredded (1 cup)
1 teaspoon dill weed
1 garlic clove, pressed or 1 teaspoon garlic powder
1/4 teaspoon salt

1. Preheat oven to 375º.  Cook chicken first, then 
chop in 1-inch pieces.

2. Put broccoli, red pepper, cheese and chicken in a 
bowl.  Add garlic powder.  Mix gently.

3. Add mayo, dill weed, and salt to veggie mixture.  
Mix until covered.
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4. Unroll 1 package of  crescent rolls, do not sepa-
rate.  Arrange longest sides of  dough across the 
width of  rectangle  pan.  Repeat with second 
package of  dough.  Press perforations together 
so it looks like one rectangle piece of  dough.  On 
the long sides of  the pan take knife and cut 3 inch 
long slits about 1 1/2 inches apart on both side.  
This should leave about a 6 inches in the center 
for the filling.

5. Spread filling evenly over middle of  dough.  Then 
braid by lifting the strips of  dough and criss cross-
ing them across one another.  Tuck the ends up to 
seal at ends of  braid.

6. Brush egg white over dough.  Bake 25 minutes.

It is really easy and it’s very filling so it is a whole 
meal in itself.  WE LOVE THIS!!

Chicken Casserole Supreme
Ruth Thompson, Poynette
2 C. small shell macaroni, uncooked
2 cans mushroom soup
2 cans milk or chicken broth
3 C. diced cooked chicken (or more)
1 onion, chopped
1/2 C chopped celery
1/2 C. chopped green pepper
1 small jar pimento
8 oz. shredded cheddar

Combine all ingredients.  Put in a 9 x 13 greased 
pan.  Let stand overnight in refrigerator.  Bake for 
1 1/2 hours at 350 degrees.

Chicken and Rice
Melissa Bradbury, Portage
8 (5 ounce) chicken breasts (boneless and skinless)
2 (6.2 ounce) boxes of  Uncle Bens Wild Rice Mix
1 (4 ounce) can of  sliced mushrooms (I always use 
fresh, portabella works great)
1 (11 ounce) can of  mandarin oranges (I always add 
more)

Place rice in the bottom of  roaster with cover.  
Sprinkle with 1 of  the seasoning packets in rice.  Lay 
chicken over rice.  Pour mushrooms and oranges 
with juice over chicken.  Sprinkle top with second 
seasoning packet.  Add water, according to pack-

age directions, to cover rice. Cover and bake at 350 
degrees for 2 hours.  Remove cover for last 20
minutes.

Easy Beef and Potatoes
Karol Tomlinson, Poynette
1-1/2 to 2 lbs. round steak cubed
1 can cream of  mushroom soup
1 can beef  broth
4 or 5 potatoes, quartered

Brown beef. Place beef  and potatoes in a 9 x 13 pan.  
Mix soup and broth and pour over meat and pota-
toes.  Cover pan with foil and bake at 350 degrees 
for 2 hours.

This can also be cooked all day on low in a crock pot.  I don’t 
brown the meat when using a crock pot.  Onions or mushrooms 
can also be added.

Hot Beef
Deb Helwig, Portage
This is great for large groups for an informal meal or potluck. 
It’s also handy when life is just too busy to cook at dinnertime, 
but your family still gets a hot meal when they come home at 
the end of  the day. It’s also wonderful for leftovers!!
10-15 pound beef  roast
Large onion, sliced
Packet of  onion soup mix
Packet of  dry au jus mix
one can cream of  onion soup
one can cream of  celery soup
one can cream of  mushroom soup
enough small rolls to make sandwiches for a crowd

Slice the roast across the grain into one inch slices. 
Place onion slices in between the beef  slices. Sprinkle 
the dry ingredients over the beef. Combine the 
cream soups and pour over the beef. Cover the  
pan with heavy duty foil. Bake at 300 to 325 for 
about six hours.  Check to see if  meat is tender, if  
not cover and bake for an additional hour or more. 
The meat should fall apart when stirred—break it up 
and stir prior to serving. I baked this all day (9 hours) 
at 300 and it was perfect.
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Macaroni and Cheese Casserole
Ruth Thompson, Poynette
1 1/2 C milk
1 1/2 C. shredded sharp cheddar
3 T. melted butter
1 C. soft bread crumbs
3 eggs, separated
1/4 C. diced pimentos
1 T. minced fresh parsley
1 T. finely chopped onion
1 tsp. salt
1 C dry macaroni noodles, cooked and drained

In a saucepan, heat milk until bubbles form around 
edge of  pan.  Remove from heat and stir in cheese 
and butter.  Let stand for 1 minute.  Stir until cheese 
is almost melted.  Stir in bread crumbs.  In a bowl 
combine the macaroni, egg yolks, pimentos, parsley, 
onion and salt.  Stir in cheese mixture; mix well.  
Beat egg whites until stiff  peaks form; fold into 
macaroni mixture.  Transfer to a greased 2 qt. bak-
ing dish.  Bake, uncovered at 350 for 30-35 minutes 
or until puffed and lightly browned. Serves 4-6.

Salsa Chicken (Crock Pot)
AnnMarie Kolb, Brown Deer
1 or 2 pounds of  chicken 
12 ounces of  your favorite salsa

Put the chicken in the crock pot, pour salsa on top.  
Cook on low for 4 to 5 hours, depending if  chicken 
is thawed first or not.

Salsa Chicken (Stovetop/Oven)
Kari Langkamp, Portage
An easy one from Cooking Light, vary the flavor by the type Cooking Light, vary the flavor by the type Cooking Light
of  salsa you like. Serve over rice (we’ve also used as a topping 
to a baked potato).
1 pound skinless, boneless chicken breasts, cut into 
bite-sized pieces
2 tsp taco seasoning
Cooking spray
2/3 C bottled salsa
2/3 C (about 2 1/2 oz) shredded reduced-fat ched-
dar cheese
1 can whole green chiles, drained, thinly sliced (4 oz)
1/4 C fat-free sour cream
2 tablespoons sliced ripe olives
Preheat oven to 475 degrees. Combine chicken and 
seasoning in a medium bowl, tossing to coat. Heat a 
large nonstick skillet coated with cooking spray over 
medium-high heat. Add chicken; cook for 4 min-
utes or until browned, stirring occasionally. Arrange 
chicken in an 8-inch square baking dish coated with 
cooking spray; top with salsa, cheese, and chiles. 
Bake at 475 degrees for 8 minutes or until melted. 
Top each serving with 1 T sour cream and 1 1/2 tsp 
olives. Yield: 4 servings. 
Nutrition facts: Cal 207, Fat 3.5g, Protein 33.4g, Carb 
9.5g, Fiber 2.1g, Chol 71mg, Iron 1.5mg, Sodium 587mg, 
Calc 130mg
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Tex Mex Lasagna
Kari Langkamp, Portage
While this recipe does require some bake time, it’s easy to 
prepare. You can easily change the flavor every time by choosing 
a different type of  salsa. This is one of  our favorites from 
Cooking Light magazine.
3/4 C bottled salsa
1 1/2 tsp ground cumin
1 can no salt-added diced tomatoes (14.5 oz)
1 can no salt-added tomato sauce (8 oz)
Cooking spray
6 precooked lasagna noodles (such as Barilla)
1 C frozen whole-kernel corn, thawed
1 can black beans, rinsed and drained (15 oz)
2 C (8 oz) preshredded reduced fat 4-cheese Mexican 
blend cheese
1/4 C chopped green onions

Preheat oven to 450 degrees. Combine first 4 
ingredients; spread 2/3 C sauce in bottom of  an 8-
inch square baking dish coated with cooking spray. 
Arrange 2 noodles over sauce; top with 1/2 C corn 
and half  of  beans. Sprinkle with 1/2 C cheese; 
top with 2/3 C sauce. Repeat layers once; top with 
remaining 2 noodles. Spread remaining sauce over 
noodles. Sprinkle with remaining 1 C cheese. Cover 
and bake at 450 degrees for 30 minutes or until 
noodles are tender and sauce is bubbly. Let stand 15 
minutes. Sprinkle with onions. Yield: 4 servings.
Nutrition facts: Cal 415, Fat 13.3 g, Protein 27.2g, Carb 
55.2g, Fiber 10.4g, Chol 41mg, Iron 3.9mg, Sodium 
970mg, Calc 518mg.

Turkey Tortilla Casserole
Linda Belknap, Janesville
1/2 c. chopped onion
1/2 c. reduced-sodium chicken broth
1/4 c. chopped celery
2 c. chopped cooked turkey OR chicken
10 to 12 6-inch corn tortillas, torn into bite-size 
pieces
4 oz. can diced green chili peppers, drained
1 can reduced-sodium condensed cream of  chicken 
soup
1 c. shredded cheddar cheese (4 oz.)
1 c. shredded Monterey Jack cheese (4 oz.)
1 c. salsa

In a medium saucepan, combine onion, chicken 
broth and celery. Bring to boiling; reduce heat. 
Simmer, covered, for 5 to 6 minutes or until veg-
etables are just tender. In a large bowl stir together 
undrained onion mixture, cooked turkey or chicken, 
corn tortillas, chili peppers, and condensed soup. 
Reserve 1/2 c. of  each cheese; set aside. Stir 
remaining cheese into tortilla mixture. Transfer 
mixture to a lightly greased 13 x 9 x 2-inch baking 
dish. Top with salsa and reserved cheeses. Bake in a 
350 degree oven about 30 minutes or until heated  
through. Let stand 5 minutes before serving. Can 
pass extra salsa for spice. Serves 10 to 12. This dish 
travels well in an insulated casserole to potlucks.
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Better than Sex Cake
Julie Girdwood, Plainfield, IL
This is from the Food Network. I haven’t tried it yet, but it 
looked really good and easy to make.
Bake 1 yellow cake as directed. Using a fork, poke 
holes throughout the cake.  

Boil 1 large can crushed pineapple with 1 cup white 
sugar. Poor over the cake.  Let cool.

Mix 1 package of  instant vanilla pudding.  Spread 
over cake. Top with whipped cream and serve.

Candy Walnuts
Becky Heintz, Pardeeville
1/2 cup sour cream
1 cup brown sugar
1/2 cup white sugar
1 bag of  whole walnuts

Melt the sour cream 
and sugars until candy 
thermometer says it 
is candied. ( It gets all 
boiled up and bubbly.) 
Stir in walnuts and mix 
until well coated.  Spread out on wax paper until 
cool and sugar mixture hardens.

Caramel Filled Chocolate Cookies
allrecipes.com
Chocolate cookie dough is wrapped around caramel filled 
chocolate candies. Prep Time: approx. 20 Minutes. Cook 
Time: approx. 10 Minutes. Ready in: approx. 3 Hours . 
Makes 4 dozen (24 servings). 
1 cup butter, softened
1 cup white sugar
1 cup packed brown sugar
2 eggs
2 teaspoons vanilla extract
2 1/4 cups all-purpose flour
1 teaspoon baking soda
3/4 cup unsweetened cocoa powder
1 cup chopped walnuts
1 tablespoon white sugar
48 chocolate-covered caramel candies

Beat butter until creamy. Gradually beat in white 
sugar and brown sugar. Beat in eggs and vanilla. 
Combine flour, baking soda, and cocoa. Gradually 
add to butter mixture, beating well. Stir in 1/2 cup 
walnuts. Cover and chill at least 2 hours.

Preheat oven to 375 degrees F (190 degrees C). 
Combine remaining 1/2 cup nuts with the 1 
tablespoon sugar. Divide the dough into 4 parts. 
Work with one part at a time, leaving the remainder 
in the refrigerator until needed. Divide each part 
into 12 pieces. Quickly press each piece of  dough 
around a chocolate covered caramel. Roll into a ball. 
Dip the tops into the sugar mixture. Place sugar side 
up, 2 inches apart on greased baking sheets.

Bake for 8 minutes in the preheated oven. Let 
cool for 3 to 4 minutes on the baking sheets before 
removing to wire racks to cool completely.

Cranberry Biscotti
Beccah Raciti, Madison
One of  our annual holiday baking day recipes, you can vary 
the additions to this biscotti to include mini M&Ms, mini 
chocolate chips or chopped pistachios.
2 C flour
3/4 C sugar
2 tsp baking powder
1 tsp salt
6 T cold butter
3/4 C dried cranberries
3/4 C mini choc chips (or your choice of  other items)
3 eggs, beaten
2 tsp grated lemon peel
1/4 tsp almond extract

Heat oven to 325 degrees. Stir together flour, bak-
ing powder and salt in large bowl; cut in butter until 
crumbly. Add cranberries, mini chips, eggs, lemon 
peel and almond extract; mix until mixture begins to 
form a dough.

Turn mixture onto lightly floured surface; knead 
lightly just until combined. Divide dough in half. 
Roll each half  into 14-inch log. Place logs on large 
greased cookie sheet. Flatten each log to 2-inch 
width.

Bake for 20-25 minutes or until set. Cool on rack for 
10 minutes.



10 - Desserts/Cookies/Treats Holiday Recipe Exchange 2005

Reduce oven temperature to 275 degrees. Place logs 
on cutting board. Carefully cut each log into 3/4-
inch diagonal slices. Place on cookie sheets, cut-side 
down. Bake for 10 minutes. Turn slices over; continue 
baking for 8 to 10 minutes or until lightly browned. 
Remove from cookie sheets; cool on wire rack.

Chocolate Biscotti
Beccah Raciti, Madison
Another one of  our annual holiday baking day recipes.
1 chocolate cake mix (18 1/4 oz)
1 C flour
1/2 C butter or margarine, melted
1/4 C chocolate syrup
2 eggs
1 tsp vanilla extract
1/2 tsp almond extract
1/2 C slivered almonds (optional)
1/2 C mini semisweet chocolate chips
1 package vanilla or white chips (10-12 oz)
2 T shortening

In a large mixing bowl, combine the dry cake mix, 
flour, butter, chocolate syrup, eggs and extracts; mix 
well. Stir in the almonds and mini chocolate chips. 
Divide dough in half. On ungreased baking sheets, 
shape each portion into a 12x2-inch log.

Bake at 350 degrees for 30-35 minutes or until firm 
to touch. Cool for 15 minutes. Transfer to a cut-
ting board; carefully cut diagonally with a serrated 
knife into 1/2-inch slices. Place cut side down on 
ungreased baking sheets. Bake for 10-15 minutes or 
until firm. Remove to wire racks to cool. Store in 
airtight container. Makes about 3 1/2 dozen.

We usually skip this step: In a small saucepan over low 
heat, melt vanilla chips and shortening. Drizzle over 
biscotti; let stand until hardened.  

Chocolate Chip  Spread
Vicki Tomlinson, Poynette 
8 oz. cream cheese
3/4 cup powered sugar
1/2 cup butter
2 tbsp. brown sugar 
1/4 tsp. vanilla
3/4 cup mini chocolate chips 

Beat cream cheese, butter and vanilla till smooth.  
Gradually add sugars, then stir in chocolate chips.
Refrigerate for 1 hour.  Serve with graham cracker 
sticks.  Store in refrigerator.

Optional:  Roll in ball and then roll in finely chopped 
pecans. 

Chocolate Coca-Cola Cake
Kari Langkamp, Portage
This recipe is from the book “Milk Glass Moon” by Adriana 
Trigiana that our Janesville book club read last year. In the 
book, when asked for the recipe, Fleeta said, “Make and eat it 
at your own risk. This cake is rich. One of  them Delph girls 
got addicted to it when she was pregnant and ballooned up 
eighty pounds beyond recognition.” I haven’t made this while 
I’ve been pregnant.
2 C plain flour
2 C sugar
1 C Coca-Cola
2 sticks butter
3 T cocoa
1 1/2 C mini marshmallows
1/2 C buttermilk
2 eggs, well beaten
1 tsp baking soda
1 tsp vanilla
a pinch of  salt
Icing:
3 T cocoa
1 stick butter
6 T Coca-Cola
1 lb powdered sugar
1 tsp vanilla
For cake: Combine flour, sugar, and salt. In a sauce-
pan, combine and heat butter, cocoa, Coca-Cola and 
marshmallows until it begins to boil (add marsh-
mallows last) ... remove from heat & stir to dissolve 
marshmallows. Pour over sugar and flour and blend 
well ... add remaining cake ingredients and blend 
well. Pour into greased 9 x13 pan and bake at 350° 
for 30 to 40 minutes.

For icing: Combine butter, cocoa and Coca-Cola in 
saucepan and bring to a boil ... mix with powdered 
sugar till it makes a thin paste, then drizzle over the 
cake while it’s hot from the oven.
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Chocolate Covered Pretzel Rods
from AnnMarie Kolb, Brown Deer
Large Pretzel Rods
Block of  Chocolate, I use white.
Holiday sprinkles (I get the big container by Wilton, 
with different colors and shapes in it.)

Melt chocolate (best over double boiler).  Using a 
spoon, hold pretzel in the pan and spoon chocolate 
over.  Let one end uncovered.  Place on wax paper 
or parchment.  I do 5 or 6 then sprinkle with colored 
sugar, or holiday shapes, before they get too dry.

Chocolate Peanut Butter Balls
Karol Tomlinson, Poynette
1/2 C softened butter
1 lb. powdered sugar
2 C. peanut butter
3 C. Rice Krispies

Combine above ingredients.  You may have to use 
your hands to mix well.  Form into small balls and 
place in freezer or refrigerator for at least one hour.

Melt 1 bag chocolate chips and 1-2 T. shortening 
in double boiler.  Dip chilled peanut butter balls in 
melted chocolate and place on wax paper lined cook-
ie sheets to harden.  You may need to melt additional 
chocolate to have enough to dip all the peanut butter 
balls. Makes 4-5 dozen.

Cranberry Decadent Cookies
Necia Werner, Pittsburgh, PA
1/4 C flour
1/4 C cocoa powder
1 tsp cinnamon
1/2 tsp baking powder
6 T softened butter
1/2 C sugar
2 large eggs
8 oz semi-sweet chocolate, chopped (or use chips)
1 C white chocolate chips
1 C dried cranberries
1 pinch salt

Melt semi-sweet chocolate and cool. Combine dry 
ingredients: flour, cocoa, cinnamon, baking powder 
and salt. In large bowl, cream butter. Add sugar and 

bear until light and fluffy. Add eggs and beat until 
smooth. Stir in melted chocolate. Add dry ingredi-
ents and mix well. Fold in white chocolate chips and 
dried cranberries. Drop by tablespoons onto greased 
cookie sheets. Bake until cookies look dry and 
cracked but still feel soft when pressed lightly. Can 
drizzle top of  cookies with melted white chocolate.

Fruit Bars
Ruth Thompson, Poynette
1/2 C. butter
1 C. sugar
2 eggs
1 tsp vanilla
2/3 C. flour
1 tsp baking powder
1/4 tsp salt
1 C. nuts
2 C. dates, candied cherries, or candied mixed fruit

Mix well and spread in greased 9-inch square pan.  
Bake at 350 degrees about 45 minutes. Cool over-
night. Cut in squares and roll in additional granu-
lated sugar.

Hershey’s Perfect Chocolate Cake
Vicki Tomlinson, Poynette
2 cups white sugar
1 3/4 cups all-purpose flour
3/4 cup HERSHEY®’S Cocoa Powder
1 1/2 teaspoons baking powder
1 1/2 teaspoons baking soda
1 teaspoon salt
2 eggs
1 cup milk
1/2 cup vegetable oil
2 teaspoons vanilla extract
1 cup boiling water
1/2 cup butter
2/3 cup HERSHEY®’S Cocoa Powder
3 cups confectioners’ sugar
1/3 cup milk
1 teaspoon vanilla extract

Heat oven to 350 F. Grease and flour two 9-inch 
round baking pans. Stir together sugar, flour, cocoa, 
baking powder, baking soda and salt in large bowl. 
Add eggs, milk, oil and vanilla; beat on medium 
speed of  mixer 2 minutes. Stir in boiling water (bat-
ter will be thin). Pour batter into prepared pans.
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Bake 30 to 35 minutes or until wooden pick inserted 
in center comes out clean. Cool 10 minutes; remove 
from pans to wire racks. Cool completely. Frost with 
“Perfectly Chocolate” Chocolate 
Frosting.

To make “Perfectly Chocolate” Chocolate Frosting: 
Melt butter. Stir in cocoa. Alternately add powdered 
sugar and milk, beating to spreading consistency. 
Add small amount additional milk, if  needed. Stir in 
vanilla.

One Pan Cake: Grease and flour 13x9x2-inch 
baking pan. Heat oven to 350 F. Pour batter into pre-
pared pan. Bake 35 to 40 minutes. Cool completely. 
Frost.
Three Layer Cake: Grease and flour three 8-inch 
round baking pans. Heat oven to 350 F. Pour batter 
into prepared pans. Bake 30 to 35 minutes. Cool 10 
minutes; remove from pans to wire racks. Cool 
completely. Frost.
Bundt Cake: Grease and flour 12-cup Bundt pan. 
Heat oven to 350 F. Pour batter into prepared pan. 
Bake 50 to 55 minutes.  Cool 15 minutes; remove 
from pan to wire rack. Cool completely. Frost
Cupcakes: Line muffin cups (2-1/2 inches in diameter) 
with paper bake cups. Heat oven to 350 F. Fill cups 
2/3 full with batter. Bake 22 to 25 minutes. 
Cool completely. Frost. About 30 cupcakes.

Molasses Cookies
Becky Heintz, Pardeeville
3/4 cup butter
1 cup sugar
1 egg
1/4 cup molasses
2 cups flour
1 tsp baking soda
1 tsp ginger
1 tsp cinnamon

Mix all ingredients 
together.  Roll dough 
into balls.  Roll balls 
into powdered sugar.  
Bake 8-12 minutes at 
350 degrees.

Pumpkin Dessert
Ruth Thompson, Poynette
Crust: Combine 1 box yellow cake mix (minus 1 cup 
to reserve for topping) and 1/2 C. melted butter. Pat 
in a 9 x 13 pan.
Filling: Mix the following ingredients and pour over 
crust.
        2 eggs
        2/3 C evaporated milk
        2 C. pumpkin
        3/4 C. sugar
        1/8 tsp cloves
        1 tsp cinnamon
        1/2 tsp vanilla
        1/2 tsp ginger
        salt
Topping:
        1 C. reserved cake mix
        1/4 C. sugar
        1 tsp cinnamon
        1/4 C. softened butter

Mix topping ingredients and put on pumpkin layer.  
Bake at 350 degrees for 45-55 minutes.

Krisp Kringles
Karol Tomlinson, Poynette
I can’t recall there being a Christmas without these simple cookies. 
1/3 C butter
2/3 C chocolate chips
1/2 C sugar
1 egg 
1/2 C flour
dash salt
1 tsp. vanilla

In microwave melt butter and chocolate chips.  
When melted stir in sugar.  Add egg, flour, salt and 
vanilla.  Spread in a greased 15x11 pan.  Sprinkle 
1/3 cup chopped walnuts and 1/3 cup chopped 
chocolate chips over batter.  Bake at 400 degrees for 
12 minutes.  Cut in squares while still warm.

These are very thin crisp bars. You can bake them in 
a 9”x13” pan for a softer texture.  I have also substi-
tuted mini chocolate chips for the chopped chocolate 
chips and omitted the nuts.
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Russian Tea Cakes
Deb Helwig, Portage
1 Cup butter, softened
1/2 cup confectioners sugar
1 tsp vanilla
2 1/4 cups flour
1/4 tsp salt
3/4 cup finely chopped nuts

Heat oven to 350. Mix butter, sugar and vanilla. Add 
flour , salt and nuts until it forms a dough. Shape 
into small, 1 inch balls and place on an ungreased 
baking sheet. Bake for 10 to 12 minutes until just  
lightly brown on the bottom. Roll in powdered sugar 
while still warm.  Allow to cool and then roll in sugar 
again.

Turtles
Becky Heintz, Pardeeville
1 lb of  caramels
3 Tbs butter
2 cups crushed pecans
1 cup semi sweet chocolate chips

Melt and stir the caramels and butter.  Add crushed 
pecans and mix well. Using a teaspoon make round 
and flat.  Cool on wax paper.  Melt chocolate chips 
and top the caramel mixture.  
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Apple Crunch Muffins
Kari Langkamp, Portage
1 1/2 C all-purpose flour
3/4 C sugar
2 tsp baking powder
1 tsp ground cinnamon
1/4 tsp baking soda
1/4 tsp salt
1/4 tsp ground allspice
1/8 tsp ground nutmeg
2 eggs
1 1/4 C sour cream
1/2 C butter or margarine, melted
1 C diced, unpeeled tart apple
Topping:
1/4 C all purpose flour
3 T sugar
1/4 tsp ground cinnamon
1/8 tsp ground nutmeg
2 T cold butter or margarine

In a large bowl, combine the first eight ingredients. 
In another bowl, beat the eggs, sour cream and 
butter. Stir into dry ingredients just until moistened. 
Fold in apple. Fill greased or paper-lined muffin cups 
one-third full. For topping, combine flour, sugar, 
cinnamon, nutmeg. Cut in butter until mixture re-
sembles course crumbs. Sprinkle about two-thirds of  
the topping over batter. Top with remaining batter; 
sprinkle with remaining topping. Bake at 375 degrees 
for 20-25 minutes or until a toothpick comes out 
clean. Cool for 5 minutes before removing from pans 
to wire racks. Yield: 16 muffins.

Banana Muffins
Gina Langkamp, New Glarus
1/2 cup olive oil (or vegetable oil if  you prefer)
3/4 cup honey or maple syrup (or both)
3 tbsp unsweetened applesauce
1 tsp water
2 tsp baking powder
1 tsp baking soda
2 bananas, mashed
2 cups flour (whole-wheat or all-purpose)
Dash cinnamon
1/2 cup chocolate chips

Preheat oven to 350 degrees.  Spray a 12-cup muffin 
pan with cooking spray.  Combine all ingredients 

in a large bowl.  Mix until blended.  Spoon batter  
evenly into muffin pan and bake.  Remove from pan 
immediately.  Cool on a wire rack. Makes 12 muffins.

Bubble Loaf
Julie Girdwood, Plainfield, IL
1 small package of  frozen roll dough
1/2 cup nuts (optional)
6 TBS. butter

Mix together: 3/4 cup brown sugar, 1 pkg. vanilla 
pudding (not instant), 1 tsp. cinnamon.  Set aside. 
Grease sides and bottom of  a bundt pan well. Sprin-
kle nuts on bottom of  pan. Place frozen rolls evenly 
in pan. Sprinkle the mixture over the rolls. Place tabs 
of  butter on top.  Cover with a light towel/cheese 
cloth and let rise overnight.  Place bundt pan on a 
cooking sheet.  Bake at 350 for 30 minutes.  Serve 
warm.

Cocoa Munch Mix
Kari Langkamp, Portage
4 C Cheerios
4 C Chex (whatever variety you like)
1 C slivered almonds (optional)
2 T baking cocoa
2 T sugar
1/2 C butter or margarine, melted
1 C raisins
1 pkg (12 oz) vanilla or white chips

In a large bowl, combine the cereals and almonds. 
In a small bowl, combine cocoa, sugar and butter. 
Pour over cereal mixture and toss to coat. Pour into 
a greased 9x13 pan. Bake at 250 degrees for 1 hour, 
stirring every 15 minutes. Cool completely. Stir in 
raisins and chips. 

House of Grace Tea
Julie Girdwood, Plainfield, IL
4 tea bags
1 cup lemon juice
1 cup grape juice
2 1/2 cups sugar

Boil tea bags in water.  Combine ingredients.  Add 
enough water to make 1 gallon. Serve warm or iced.


