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Recipe Exchange 2007
Thanks for sharing your favorite recipes again this year! Happy Holidays! If I receive any edits or 
changes to these recipes, I will post them on our web site at http://webpages.charter.net/jkgl. 
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Pesto Pinwheels
Linda Belknap Makes 12 servings
1 (17 1/2 ounce) 

package frozen puff 
pastry, thawed

1 cup pesto (any fl avor 
you like!)

1 egg, slightly beaten

Rather than a traditional basil pesto, try using a white pesto or a sun-dried tomato 
pesto. They are all great. 
Prep:15 min. Cook:10 min.
Preheat oven to 400 degrees.
Roll each sheet of puff pastry on a very lightly fl oured surface into a 
14x10 inch rectangle.
Spread each sheet with 1/2 cup pesto to within 1/2 inch of edges.
Starting at 10 inch side, roll up pastry jelly-roll fashion.
Brush edge of pasty with beaten egg to pinch into roll and seal.
Cut into 1/2 inch thick slices.
Place on ungreased cookie sheet.
Bake 8 to 10 minutes or until golden brown.
Serve warm or at room temperature.

Grown Up Pita Chips
Julie Janiak-Fenton
6 oz bacon
36 Pita Chips (take non-

pocket pita bread, cut 
into 6-8 pieces and toast 
in the oven)

5 oz fresh goat cheese, 
softened

3 T sweep red pepper jelly
1 T snipped chives

In a large skillet, cook the sliced bacon over high heat until crisp. Drain, cool 
and crumble the bacon. Arrange the pita chips on a serving platter. Spread 
or pipe 1 t of the goat cheese onto each potato chip. Top with a small dollop 
of the pepper jelly, sprinkle with the bacon and chives and serve.  (Adapted 
from Food and Wine Nov 2007—everyone raves about this recipe when we 
serve it)

Stuffed Mushrooms
Gina Langkamp
1/2 cup of fi nely chopped 

parsley
2 TBS of grated parmesean 

cheese
3 cloves of garlic fi nely 

chopped
dash of pepper to taste
a dash of salt

1 cup of bread crumbs
3 TBS of olive oil
2 eggs
about 2 lbs of large mush-

rooms (take stems of 
mushroom off and 
fi nely chop them - leav-
ing caps intact)

Preheat oven to 375 degrees.  Mix all of the ingre-
dients together (except for the mushroom caps).  
The mixture does not stick together completely.  
Spoon into mushroom caps.  Place caps in baking 
dish. Drizzle a little bit of olive oil (besides the 
oil in the mixture) over the top of the mushroom 
caps.  Sprinkle salt over the whole thing.  Cover 
the dish with foil.  Bake 20-30 minutes covered.  
Remove cover.  If there is a lot of water on the bot-
tom of the dish, keep the cover off and let bake for 
another 30 minutes or so.  If there is not much wa-
ter on the bottom of the dish, leave covered and 
bake for another 30 minutes or so.  Serve warm.
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Tucker’s Punch
Krista Escobedo
1 can (46 oz.) pineapple 

juice
1 can frozen orange juice 

(Family Size) plus 3 
cans water

1 quart ginger ale

1 pkg. unsweetened cherry 
Kool Aid plus 1 quart 
water.

A great punch recipe for kids and grown-ups 
alike. 
Chill pineapple juice and ginger ale. Combine all 
ingredients in punch bowl, stir and enjoy. 

Friendship Tea
Kim Lapacek
1 cup Instant Tea
2 Cups Tang
1 tsp cloves
1 tsp cinnamon

2 Pkgs of presweetened 
lemonade (if unsweet-
ened add 1 cup of 
sugar)

Mix together and store in a covered jar. Use 1 
heaping tsp or more to 1 cup boiling water.  (I 
usually use about 3 1/2 heaping tsp per regular 
size coffee mug)
This drink is great for wintertime or to just make you 
feel better when you’re sick or sad.
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Arroz Con Pollo (Chicken with Rice)
Krista Escobedo
Note: This is a slow cooker recipe and probably a bit on the spicy side for the kiddos! 
6 small skinless, bone-in 

chicken breast halves 
(about 4 lbs)

1 TBSP dried oregano
1 TBSP chili powder
2 tsp. ground cumin
1⁄2 tsp. salt
1⁄2 tsp. freshly ground 

pepper
1 TBSP vegetable oil
1 can (14.5 oz) diced toma-

toes
1 small onion, cut into 

1-inch chunks
2 garlic cloves

1⁄2 chipotle chile (from 
canned chipotle in 
adobo sauce…Mexican 
food section)

1 can (14 oz.) low-sodium 
chicken broth

1 1⁄2 c. instant rice
1 1⁄2 c. frozen peas
1 pint cherry or grape 

tomatoes
1⁄4 c. coarsely chopped 

fresh cilantro AND lime 
wedges, for serving

1. Rinse chicken and pat dry. Combine oregano, 
chili powder, cumin, salt and pepper in a 
small bowl. Sprinkle half of spice mixture over 
chicken and rub inwith fi ngers; set remaining 
aside.

2. Heat oil in a large non-stick skillet over 
moderately high heat until hot but not 
smoking. Add chicken and cook, turning, 
until browned on all sides,about 8 minutes. 
Transfer to a 6-quart slow cooker.

3. Place canned tomatoes, onion, garlic, chipotle 
and remaining spice mixture in a blender. 
Cover and blend until almost smooth; pour 
over chicken. Add broth. 

4. Cover and cook 4 to 5 hours on low or 2 to 2 
1⁄2 hours on high. Gently stir in rice, cover and 
cook on high, stirring once, 30 minutes. Turn 
cooker off, stir in peas, cover and let stand 15 
minutes.

5. Cut cherry or grape tomatoes in half and toss 
with cilantro; serve over chicken and rice with 
lime wedges on the side.

Vegetarian Fried Rice
Kari Langkamp
2 eggs
1 T plus 1 tsp canola or 

peanut oil
2 C sliced carrots
2 C chopped broccoli
salt
1/2 pound fi rm tofu, cut 

into small cubes like 
dice (or if not vegetar-
ian substitute ham or 
other protein, cooked)

1 small zucchini, cut into 
small cubes 

1 1/2 tsp minced or 
crushed garlic

1 C peas
4 scallions, sliced (cut the 

white and lower half of 
the green part in very 
thin slices)

1 can (8oz) water chestnuts
4 C cooked rice (white or 

brown)
Soy sauce (a few drops, to 

your taste)
sesame oil (a few drops, to 

your taste)

Break 2 eggs into a small bowl. Beat them with a 
fork until they are completely yellow and smooth. 
Put a frying pan on the stove. Add 1 tsp oil, and 
then turn on the heat to medium. Wait 30 seconds.

from Honest Pretzels by Mollie Katzen (Yes, it’s a cook-
book for kids and the directions are written for kids:-) 
We could probably eat this weekly!

Add the beaten eggs and use a spatula to slowly 
push them around in the pan until there are no 
more wet areas. Use the spatula to lift the eggs out 
of the pan and put them on a plate. Ask an adult 
to take the pan off the heat and wipe it clean with 
a paper towel. 
Place back on the stove and add 1 T oil. Turn on 
the heat to medium-high and wait 30 seconds. 
Add the carrots, broccoli, and a few shakes salt. 
With wooden spoon, stir and cook over medium-
high heat for 3 minutes. Add the tofu, zucchini, 
and garlic. Cook and stir for 2 more minutes. Add 
the peas, scallions, and water chestnuts. Cook and 
stir for another 2 minutes. Turn the heat down to 
medium. 
Have an adult scrape the cooked rice into the 
pan of vegetables. Carefully stir the rice into the 
veggies. Cut the cooked eggs with a dinner knife 
and stir into the veggies and rice. Scoop the fried 
rice onto the serving platter. Add soy sauce and 
sesame oil to your taste.
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Spicy Beef Roast
Melissa Bradbury
3 lbs of round tip roast or 

brisket trimmed of fat
1-2 tablespoons of cracked 

black pepper
2 cloves garlic
3 tablespoons balsamic 

vinegar

1/4 cup reduced-sodium 
soy sauce

2 tablespoons Worcester-
shire sauce

2 teaspoons dry mustard

Rub cracked pepper and garlic into roast.  Put in 
crock-pot.  Make shallow slits in the roast.  In a 
small bowl, combine the remaining ingredients 
and pour over meat.  Cover, cook 8-10 hours on 
low.  (High 4-5 hours)
Note: If you do not like spicy, use one tablespoon 
pepper.  I have also used left-overs for a soup 
base, adding one can of diced tomatoes or beef 
broth and frozen vegetables. 

Red Lentil Soup
Linda Belknap 4 servings
1 tablespoon peanut oil
1 small onion, chopped
1 tablespoon minced fresh 

ginger root
1 clove garlic, chopped
1 pinch fenugreek seeds (I 

couldn’t fi nd these so 
omitted them)

1 cup dry red lentils
1 cup butternut squash- 

peeled, seeded, and  
cubed

1/3 cup fi nely chopped 
fresh cilantro

2 cups water
1/2 (14 ounce) can coconut 

milk
2 tablespoons tomato paste
1 teaspoon curry powder
1 pinch cayenne pepper
1 pinch ground nutmeg
salt and pepper to taste 

from Allrecipes.com
Prep Time: 15 Minutes, Cook Time: 40 Minutes
1. Heat the oil in a large pot over medium heat, 
and cook the onion, ginger, garlic, and fenugreek 
until onion is tender. 
2. Mix lentils, squash, and cilantro into the pot. 
3. Stir in the water, coconut milk, and tomato 
paste. Season with curry powder, cayenne pepper, 
nutmeg, salt, and pepper. 
4. Bring to a boil, reduce heat to low, and simmer 
30 minutes, or until lentils and squash are tender.

Chicken Enchiladas
Elizabeth Hansen
6 small skinless, bone-in 

chicken breast halves 
(about 4 lbs)

4 chicken breasts, skinless
1 can olives
1 can enchilada sauce 

(15 oz)
1 can tomato sauce
1-4oz can chopped 

green chilis

Monterey Jack cheese, 
shredded

Cheeder cheese, shredded
1 pkg medium size 

fl our tortillas
1/4 c. chopped onion

Cut chicken into chuncks, brown in frying pan 
and set aside to cool. In a pot add enchilada sauce, 
tomato sauce, chilis, and onion. Heat through. 
Add chicken to tomato mixture. Add spoon of 
mixture into tortilla shells. Put some shredded 
cheese on top. Fold. Put in jelly rool pan. Pour 
remaining sauce over top and place cheese on top. 
Bake at 325 degrees for 30 minutes. Cover with 
foil when baking. 

Taco Hotdish
Marilyn Shelton
1 tube (8oz.) refrigerated 

crescent rolls
2 cups crushed chips
1-11⁄2 lbs. ground beef
1 can (15 oz.) tomato sauce

1 pack Taco seasoning
1 cup (8oz.) sour cream
1 cup (4 oz.) shredded 

cheese

Unroll crescent rolls on bottom of greased 9x13 
pan then add little bit of chips, meat, sour cream, 
cheese, and then left over chips. Bake about 30 
minutes at 375 degrees. (Until crescent rolls are 
done)
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Crispy Dijon Chicken
Heather Hibner
1/4 cup dijon mustard 
1/4 cup evaporated fat 

free milk
1/4 cup plain, dry bread 

crumbs

1/4 cup grated parmesan 
cheese

4 boneless, skinless 
chicken breasts

nonstick cooking spray

Preheat oven to 475*.  Spray 13x9 baking pan with 
nonstick cooking spray. Combine mustard and 
evaporated milk in shallow bowl.  Combine bread 
crumbs and parmesan cheese in another shallow 
bowl.  Dip chicken into mustard mixture, coating 
both sides. Then dip into bread crumb mixture.  
Place in pan.  Bake for 15-20 minutes or until 
chicken is no longer pink in center.

Chicken Hot Dish
Becky Mulhern
1 can cream of chicken 

soup
1 can chicken broth
1 pkg dry onion soup mix

1 cup regular, uncooked 
rice

2-3 cut up, cooked chicken 
breasts

Mix and put into a greased 9x13 inch pan.  Bake 
45 min - 1 hour at 375 degrees. Double for left-
overs.

Easy Chicken Casserole
Becky Mulhern
2 1⁄2 cups of onion and 

sage bread stuffi ng mix
1 13-ounce can of chicken 

shredded with a fork
1 small-diced onion

1 can cream of chicken 
soup

1 can cream of celery soup
1 soup can full of milk

Mix everything together thoroughly and put in 
a 9x13 inch pan.  Bake at 350 degrees for 40 min-
utes.
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Easy Apricot-Orange Scones
Karol Tomlinson
2 C. fl our
3 T. sugar
3 tsp. baking powder
2 tsp. grated orange peel
1/2 tsp. salt
1/2 C. chopped dried 

apricots
1/2 C. vanilla baking chips
1 1/3 C. whipping cream
1 C. powdered sugar
2-3 T. orange juice

Mix fl our, granulated sugar, baking powder, orange peel, and salt.  Stir in 
apricots and baking chips.  Add whipping cream all at once; stir just until 
dry ingredients are moistened.
Knead 6 or 7 times on fl oured surface till smooth.  Divide dough in half.  Pat 
each half into a 6-inch round and cut each into 6 wedges.  Place wedges 2 
inches apart on greased cookie sheets.
Bake 10-13 minutes at 400 degrees and until light golden brown.  Cool 5 
minutes.  Mix powdered sugar and enough orange juice  until drizzling 
consistency.  Drizzle over warm scones.  They’re great when warm.

Cinnamon Rolls
Kari Langkamp
Dough:
1 T dry yeast
1 C warm milk
1/3 C white sugar
1/2 C soft butter
1 tsp salt
2 eggs
4 C fl our

Filling:
1/4 C soft butter
1 C brown sugar
3 T cinnamon
Icing:
1/2 C soft butter
1 1/2 C powdered sugar
1 oz cream cheese
1 tsp vanilla extract
pinch salt

Dough: Dissolve yeast in warm milk. Add the rest 
of the ingredients and mix well. Knead into a ball 
or put in a bread machine on the dough setting. 
Let rise until double in size. When ready, roll out 
to about 1/4” thick. Spread with fi lling as de-
scribed next.
Filling: Spread butter evenly on dough. Sprinkle 
sugar and cinnamon evenly over buttered dough. 
Roll up dough. Slice roll into 1” slices. Place on a 
greased pan. Let rise until double in size. Bake 10 
min. at 400°.
Icing: Beat icing ingredients until fl uffy. When 
rolls are hot, spread lots of icing on them.

Banana Bread Muffi ns
Elizabeth Hansen
1 C sugar
1/2 C vegetable oil
1 egg
3 ripe bananas
1/4 C chopped walnuts

2 C fl our
1 tsp. baking soda
1/2 tsp. salt

Preheat oven to 350 degrees. Line muffi n tin with 
muffi n cups or coat with cooking spray.
Mix sugar, oil and egg.
Add bananas and walnuts.
Add fl our, baking soda and salt.
Bake 30-40 minutes.

Easy Breakfast Cake
Becky Mulhern
2 cans of crescent rolls
6 oz cream cheese (DO 

NOT use No fat)
1 cup of sugar
1 tbsp vanilla

Topping
1⁄4 cup of sugar
1 tbsp of cinnamon
3⁄4 stick of melted butter

Unroll one can of crescent rolls and lay (don’t 
press) in 13x9x2 inch ungreased pan. Mix softened 
cream cheese with one cup of sugar and vanilla. 
Spread mixture over rolls. Unroll second can of 
crescent rolls and place over the top. Pour melted 
butter over the rolls and sprinkle with cinnamon 
sugar mixture.  Bake at 350 degrees for 30 min. 

(You can add applesauce to the cream cheese mixture for an 
apple-fl avored cake.)
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Gingerbread Waffl es
Julia Jiannacopoulos
2 c. all purpose fl our/or 

whole wheat fl oor
1/4 c granulated sugar 

or vanilla sugar if you 
have on hand...

1 tsp baking powder
1 tsp baking soda
1/4 tsp salt
1 1/2 tsp ground cinna-

mon (or more to taste)
1 tsp ground ginger (or 

more to taste)
1/2 tsp ground cardamom

1/4 tsp ground cloves
4 large eggs
6 tbsp unsalted melted 

butter - cooled
1 c whole milk OR butter-

milk is nice too
1/2 c sour cream, more for 

serving w/ jam or pre-
serves if you like that 
kind of thing...

3 tbs unsulphered 
molasses

Adapted from Martha Stewart Living Nov 07
We tried them, they rock, we got at least 14 waffl es 
out of one recipe and they freeze well! Reheat in 
toaster...easy peasy
Whisk together fl our, sugar, baking powder, soda, 
salt and spices in a large bowl. Whisk together 
eggs, butter, milk, sour cream, and molasses in a 
medium bowl. Add egg mixture to fl our mixture 
and whisk until smooth. Kids are great at powdered 
ingredients or wet ingredients and then blending 
together.
Heat a waffl e iron. Spoon approx 1/3 c per waffl e 
into each mold and cook until light golden brown. 
Serve with sour cream and preserves or syrup or
powdered sugar and syrup or any combination of 
your liking sliced bananas and cinnamon is extra 
nice. 
Cook extras very lightly and then freeze in zip-
lock bag, no air. Toast in toaster as desired and 
serve anytime later. My daughter even likes them 
PLAIN! Enjoy.

Pumpkin Pancakes
Julie Girdwood
2 Cups Flour
2 T Brown Sugar
1 T Baking Powder
1 1/4 tsp Pumpkin Pie 

Spice
1 tsp Salt
1 Can (12 oz) Evaporated 

Milk

1/2-3/4 Cup 100% Pure 
Pumpkin (think pumpkin 
pie fi lling)

1/4 Cup Water
1 Large Egg
2 T Vegetable Oil

Mix ingredients together with wire whisk. Pre-
pare on preheated griddle or skillet. Serve with 
butter and warm maple syrup. 
*For a special treat we add a small scoop of mini 
chocolate chips to the batter.  
(This recipe makes enough for 2 batches or a very large 
family.  We refrigerate it for the next day.)

Apple Filled Oven French Toast
Kay Langkamp Serves 8-10
1 loaf (12 oz) French bread, 

cut in 1 inch slices
1 21 oz apple pie fi lling 
2 tsp vanilla
8 lg eggs
1/2 tsp nutmeg
2 cups half and half
1/2 tsp cinnamon
2 cups milk                           

            

Topping:
1/2 cup butter, softened
2 T dark corn syrup
1 C chopped pecans
1 C brown sugar

Butter 9 x 13 baking dish.  Layer half the bread 
slices in the bottom of the pan.  Spread the apple 
fi lling over the bread layer.  Place the rest of the 
bread on top of fi lling.  Set aside.  In a bowl, 
whisk together eggs, milk, half and half, vanilla, 
nutmeg and cinnamon.  Pour mixture over bread 
slices.  In another bowl, combine butter, brown 
sugar, corn syrup and nuts.  Spread over bread.  
Bake 50 minutes @ 350 or till puffed and golden. 
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Pasta Salad
Lori Fleig
12 oz package of Wacky 

Mac Pasta (4 color spiral 
pasta)

1 small can sliced black 
olives, drained

1 green pepper chopped
1 small red onion chopped
1 package of traditional 

feta cheese, cubed

1/2 cup of Kraft grated 
parmesan cheese 

1/8 cup of chopped 
parsley

1 16 oz. bottle of Wish 
Bone Italian Dressing

Cook pasta according to package directions.  In 
large bowl combine olives, green pepper, onion, 
feta cheese, parmesan cheese, parsley and Salad 
dressing.
After pasta is drained and rinsed in cool water, 
add to mixture and toss well.  Refrigerate.
This is best made the day before and if you dou-
ble the recipe, use the largest Tupperware bowl.  
Great Salad.  Enjoy!

Hash Brown Casserole
Shannon Wildenberg
1 lb. browned sausage 

(ground) or ground beef
2 lb. bag hash browns
2 1⁄2 cup shredded taco 

cheese
1⁄2 cup chopped onion 

(optional)

1 can cream soup (mush-
room, chicken or celery)

1 pt. sour cream 
1⁄4 cup melted butter
3 cups crushed Corn 

Flakes

Brown ground meat in pan, drain.  Break up hash 
browns in a 9x13 pan.  Mix sour cream and cream 
soup together & pour evenly over the potatoes. 
Add meat layer. Sprinkle cheese and chopped 
onion over meat layer.  Combine melted butter 
and crushed corn fl akes, sprinkle over top.  Bake 
at 375 degrees for 1 hour. 

Tip: While the meat is browning put the hash 
browns in the pan & bake for 15 minutes, then 
add the rest as above and bake for 1 hour.

Creamy Mashed Potatoes
Heather Hibner
2 cups chicken broth
1 1/3 cups mashed potato 

instant fl akes
2 tablespoons of butter

Heat chicken broth in saucepan to boil. 
Remove from heat.
Stir in potato fl akes and butter until liquid is absorbed.
Serve with gravy.

Cheesy Garlic Biscuits
Becky Mulhern
2 cups of Bisquick
2/3 cup of milk
1⁄2 cup of shredded ched-

dar cheese
1⁄4 cup melted butter
1⁄4 tsp garlic powder

Preheat oven to 450 degrees. Mix bisquick, milk and cheese until soft dough 
forms.  Beat vigorously for 30 seconds.  Drop by spoonful onto greased
cookie sheets.  Bake for 8-10 minutes until golden brown.  Mix melted butter 
and garlic powder and brush over warm biscuits.  Makes 10-12 biscuits.
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Orzo Pasta Salad
Kari Langkamp
Salad:
1 1/2 C dried Orzo
2 tomatoes, chopped
1 small can sliced black 

olives, drained
1/2 C freshly grated 

Parmesan
1/3 C chopped fresh basil

Dressing: 
2 T lemon juice
2 tsp. olive oil
2 garlic cloves, fi nely 

chopped
1/4 tsp. salt
1/8 tsp. ground black 

pepper

Cook the orzo according to package directions. 
Rinse with cold water and drain. Transfer to a 
large bowl and add the tomatoes, olives, cheese 
and basil. In a small glass measuring cup, whisk 
together the lemon juice, olive oil, garlic, salt and 
pepper. Pour over the salad and toss to coat.

Makes 4 very generous servings: 234 cal, 9g protein, 35g 
carbs, 6g fat, 2g sat. fat, 7mg chol, 524 mg sodium, 2g fi ber.
from More Healthy Homestyle Cooking by Evelyn Tribole

Applesauce
Elizabeth Hansen
8 cups apples - cut up into 
small pieces
1/2 - 2/3 cup of water
1 cup sugar
Cinnamon to taste

Place apples in saucepan and add water. Cook on low for 45 minutes to 
1 hour.
Add sugar and cinnamon and stir well.

Crunchie Sweet Potato Casserole
Kay Langkamp
2 cups mashed sweet pota-

toes (2 cans 16 oz each)
1/2 cup melted butter
1/4 cup white sugar
1/4 cup brown sugar
2 eggs beaten
1/2 c milk
1 tsp cinnamon
1/2 tsp nutmeg

Topping: Mix until crumbly 
1 cup Rice Krispies                                                                 
1/2 cup nuts
1/4 cup brown sugar
1/4 cup butter

Combine the 1st 8 ingredients in large bowl.  Put 
in 1 1/2 quart dish.  Bake uncovered @375 for 20 
minutes (or more if needed).  Remove from overn 
and put topping on.  Return to oven and bake 5 to 
10 minutes until brown. 



Desserts and Treats - 11Holiday Recipe Exchange 2007

Desserts and Treats - 11

White Chocolate Party Mix
Karol Tomlinson
1 pkg. (10 ounce) mini 

pretzels (Goldfi sh pretzels 
work well)

5 C. Cheerios
5 C. corn chex

2 C. salted peanuts
1 pound M&M’s 
2 pkg. (10-12 ounce each) 

white chips
3 T. oil

In a large bowl combine the fi rst fi ve ingredients. 
In the microwave heat white chips and oil at 
70% power for 1-1/2 minutes, stirring once. 
Microwave on high for 10 seconds; stir until 
smooth. Pour over cereal mixture and mix well.
Spread onto three waxed paper-lined baking 
sheets to cool.  Break apart and store in airtight 
container.  

Note:  I have substituted craisins for the peanuts and they’re 
good.  You can use whatever you have on hand.

Good Cheer Holiday Crunch
Krista Escobedo Makes 14 cups
1 1⁄2 c. powdered sugar
1⁄2 tsp. ground nutmeg
8 cups corn or rice Chex 

cereal
1 cup white chocolate 

chips
1⁄2 c. cashew butter, al-

mond butter or peanut 
butter

1⁄4 c. butter, cut up
1⁄4 tsp. vanilla
1 1⁄2 c. lightly salted 

cashews (or slivered 
almonds)

1 1/3 c. dried cherries or 
cranberries and/or dried 
apricots (about 6 oz.)

1. In a very large plastic bag, combine powdered 
sugar and nutmeg; set aside. Place cereal in a 
very large bowl; set aside. 

2. In a medium saucepan, combine white choco-
late chips, cashew butter (or almond or peanut 
butter), and butter. Stir over low heat until 
chocolate chips and butter are melted. Remove 
from heat. Stir in vanilla. 

3. Pour butter mixture over cereal mixture; care-
fully stir until cereal is evenly coated. Cool 
slightly. Add cereal mixture, half at a time, to 
powdered sugar mixture in bag and shake to 
coat. Add nuts and fruit. Shake just until com-
bined. Pour into shallow baking pan lined with 
waxed paper to cool. 

4. Store in airtight container up to 2 days. 

Kids Version: Prepare as above, except substitute 1⁄4 c. 
unsweetened cocoa powder for the nutmeg; peanuts for 
the cashews; dried fruit bits for the dried cherries; and 
peanut butter for the cashew butter. 

Andes Candies Cookies
Stephanie Stark Makes approx. 10 dozen 
3/4 cup butter 

or margarine 
1 1/2 cup brown sugar 
2 Tablespoons water 
2 eggs 
2 cups chocolate chips 
2 1/2 cup fl our 

1 1/4 teaspoon baking 
soda 

1/2 teaspoon salt 
3 boxes 
Andes candies 
  

  

In sauce pan over low heat, melt butter; add sugar 
and water. Then add chocolate chips. Stir until 
partially melted. Remove from heat; stir, then 
cool for 5 minutes. Add eggs and dry ingredients; 
mix with a mixer on low speed until blended. 
Chill 1 hour. Make into little balls and bake on an 
ungreased cookie sheet at 350 degrees for 10-13 
minutes. While still hot, put Andies candy mint 
on each cookie, let it get soft then swirl mint with 
spoon. Cool on baking rack.
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Dulce de Leche Ice Cream Torte
Krista Escobedo
Prep: 25 minutes | Freeze: 5 hours to overnight | Makes 9 servings
2 cups fi nely crushed 

purchased shortbread 
or pecan shortbread 
cookies (about 10 oz.)

3 TBSP butter, melted
2 pints dulce de leche ice 

cream 

2/3 c. roasted, lightly 
salted cashews, coarsely 
chopped

1 recipe Pineapple Top-
ping, below

1. In medium bowl, combine cookie crumbs and 
butter. Press half of cookie crumb mixture, about 1 
cup) evenly onto bottom of an 8x8-inch disposable 
foil pan or 9x9x2-inch baking pan. Set aside. 
2. Soften half the ice cream. Carefully spread 
softened ice cream over cookie crumb layer in 
pan. Top with half of the nuts. Sprinkle remaining 
cookie crumb mixture over layers in pan. Cover 
and freeze for 1 to 2 hours or until fi rm. 
3. Soften the remaining ice cream; carefully spread 
over frozen layers in pan. Cover and freeze over-
night or until very fi rm. 
4. To serve, top with remaining cashews. Cut into 
squares and serve with Pineapple Topping. 

Pineapple Topping
In large skillet, melt 2 TBSP butter. Add 3 TBSP 
packed brown sugar; cook and stir until sugar is 
dissolved. Add 2 cups peeled, cored and cubed 
fresh pineapple or canned chunks; stir to coat. 
Serve at once or cover and chill up to 3 days; re-
heat before serving. 

Note: When I make this, I use a disposable alumi-
num 8x8 square pan, Haagen Daaz Light Dulce de 
Leche ice cream, Keebler’s Pecan Sandie cookies. 
Canned pineapple works well for the topping, too. 
Use a spatula to cut the torte as a sharp knife cuts 
right through the foil pan…trust me!

Candy Bar Brownies
Elizabeth Hansen
1 Brownie Mix
Candy Bar Topping: 
1 cup sugar
1 1/2 cup dry roasted 

peanuts
1/2 stick softened butter
40 caramels
1/4 c. milk

1/4 c. water
1 c. marshmallow creme
1 1/4 c. chocolate chips
1/2 c. peanut butter
1/2 tsp. vanilla extract

Prepare brownie mix as directed - Bake - Cool 
for 30 minutes. Line a 13x9 pan with foil leaving 
1 inch overhanging the pan on opposite sides of 
pan. Spray with cooking spray. 

In a 2 qt. saucepan, heat 1 c. sugar, 1/4 c. butter 
and milk to boiling over med. heat stirring con-
stantly. Boil for 5 min., then add 1/4 c. peanut
butter, 1 c. marshmallow and 1/2 tsp.  vanilla. 
Pour over brownies.  Sprinkle nuts on top.  Heat 
caramels and 1/4 c. water in microwave until 
melted; pour over peanuts. Melt chips in micro-
wave; stir in 1/4 c. peanut butter until smooth;
pour over caramle layer. Refrigerate at least two 
hours. 

Note: These are very rich! One pan goes a long way! 
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Triple-Chocolate Chip Cookies
Stephanie Stark Makes 3 Dozen 
2/3 Cup Crisco 
1 1/2 C packed light 

brown sugar 
1 Tablespoon water 
1 teaspoon vanilla 
2 eggs 
1 1/2 C fl our 

1/3 C Hershey’s cocoa or 
Dutch cocoa 

1/2 teaspoon salt 
1/4 teaspoon baking soda 
1 C milk chocolate chips 
1 C white chocolate chips 

Heat oven to 375 degrees. Beat Crisco, brown 
sugar, water, and vanilla in large bowl on medium 
speed until well blended. Add eggs; beat well. 
Stir together (in a separate bowl) fl our, cocoa, salt, 
and baking soda. Gradually add to sugar mixture, 
beating on low speed just until blended. Stir in 
chocolate chips, and white chocolate chips. Drop 
by teaspoonfuls onto ungreased cookie sheet. 
Bake 7-9 minutes or until set. Cookies will appear 
soft, do not over bake. 

Fruit Pizza
Stephanie Stark
Crust:
3/4 c butter, softened
1/2 c powdered sugar  
1 1/2 c fl our

Beat butter and sugar until light and fl uffy; blend in fl our.  Press mixture 
onto (seasoned) baking stone or round pizza pan.  Bake 20-25 min @ 300; 
until lightly browned.  Cool completely.

  
Vanilla Filling:
1 2/3 (10 oz) Vanilla Milk 
Chips
1/4 c heavy cream
8 oz cream cheese, 
softened

Melt chips in heavy cream together until smooth (Microwave on high 1-2 
min)  Beat in cream cheese.  Spread fi lling on cooled crust; cover and chill.
   

Fruit Topping:
1/4 c sugar
1 Tbsp cornstarch
1/2 c Pineapple juice
1/2 tsp lemon juice
Assorted Fresh Fruits

  

Stir sugar, cornstarch, and juices over med heat until mixture thickens. Cool.  
Slice and arrange fruit on top of fi lling;  Pour juice mixture over arranged 
fruit (you may not use it all).  Chill until ready to serve.  

Crème de Menthe Cake
Karol Tomlinson
White cake mix - Prepare 

batter according to 
package directions

1/4 C Crème de Menthe
1 jar Mrs. Richardsons 

Fudge topping

Add crème de menthe to cake batter and bake cake as directed on package 
for 9 x 13 pan.  Cool cake for 10 minutes. Spread fudge topping over warm 
cake.  Cool completely.  Top with mint topping layer and refrigerate.

For mint topping layer melt 12 marshmallows in 1/4 C milk in microwave.  
When melted stir in 4-6 T crème de menthe and let mixture cool. When cool 
add 1 cup whipping cream and beat till stiff.  Instead of whipping cream you 
could fold in one carton cool whip.  Frost on top of fudge layer on cake.
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Double Chocolate Crinkles
Stephanie Stark
4 ounces unsweetened 

chocolate 
1/2 C shortening 
2 C sugar 
2 teaspoons vanilla extract 
4 eggs 
2 cups all-purpose fl our 

2 teaspoons baking 
powder 

1/2 teaspoon salt 
1 C chocolate chips 

(6 ounce package) 
1 C powdered sugar, sifted 
1 C walnuts 

Melt chocolate and shortening together in top of 
a double boiler, over hot but not boiling water. 
Stir in sugar. Place mixture in a medium bowl; 
cool. Beat until blended. Add vanilla. Beat in eggs 
one at a time, mixing well after each addition. In 
another medium bowl, sift fl our, baking powder 
and salt. Stir fl our mixture into chocolate mixture. 
Stir in chocolate chips. Refrigerate dough several 
hours or overnight. To bake cookies, preheat 
oven to 375 degrees. Lightly grease baking sheets. 
Break off small pieces of chilled dough and form 
into 1 inch balls. Place powdered sugar in shallow 
bowl. Roll cookies in sugar, covering completely. 
Place cookies 2 inches apart on prepared baking 
sheets. Bake 10 minutes. Cookies will be very soft, 
but will become fi rm as they cool. Immediately 
place on racks to cool. May be frozen.   

Chocolatey Raspberry Crumb Bars
Kari Langkamp (though really this is Karol’s)
1 C butter, softened
2 C all-purpose fl our
1/2 C packed brown sugar
1/4 tsp salt
2 C (12 oz) semi-sweet 

choc chips, divided

1 can (14 oz) sweetened 
condensed milk

1/3 C seedless raspberry 
jam

Preheat oven to 350°. Grease 9x13 metal baking 
pan. (Don’t use a glass pan!) Beat butter in lg mix-
ing bowl until creamy. Beat in fl our, brown sugar 
and salt until crumbly. With fl oured fi ngers, press 
1 3/4 cup crumb mixture onto bottom of prepared 
baking pan; reserve remaining mixture. Bake for 
10-12 min. or until edges are golden brown.
Combine 1 cup morsels and sweetened condensed 
milk in small, heavy-duty saucepan. Warm over 
low heat, stirring until smooth. Spread over hot 
crust.
Sprinkle reserved crumb mixture over chocolate 
fi lling. Drop jam by rounded tsp over crumb mix-
ture. Sprinkle with remaining morsels. Bake for 
25 to 30 min. or until center is set. Cook in pan on 
wire rack. Cut into bars.

I am asked for this recipe every time I take these any-
where. My Mom originally shared the recipe with me 
when we weren’t able to bake with eggs for Graham. 
There are quite yummy!
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Pumpkin Pecan Pie
Linda Belknap Makes 8 servings
1 unbaked pie crust (extra-

large 9-3/4 diameter 
worked great)

Pumpkin Filling: 
3/4 cup canned pumpkin 
1 egg 
1/3 cup light brown sugar 
1/2 teaspoon ground 

cinnamon 
1/4 teaspoon ground 

nutmeg 

Pecan Filling: 
2/3 cup light corn syrup 

(yes, light)
2/3 cup white sugar 
2 tablespoons butter or 

margarine, melted and 
cooled 

2 eggs 
1 tablespoon rum (or 1 

teaspoon vanilla) 
1 cup coarsely chopped 

pecans 

You would think the two fi llings would get intermingled, 
but they don’t. A fun way to get two kinds of pie in one.
Prep time: 25 minutes, Cooking time: 55 minutes 
Preheat oven to 350 degrees. 
For the pumpkin fi lling, combine canned pumpkin, 
egg, brown sugar, cinnamon and nutmeg in a 
small bowl until well combined. Spread evenly in 
bottom of pie crust. Set aside. 
For the pecan fi lling, combine corn syrup, sugar 
and melted butter in a medium bowl. Beat eggs 
slightly and stir into sugar mixture. Stir in rum, or 
vanilla, and pecans. 
Ladle mixture over pumpkin filling. Bake for 
55 minutes, or until fi lling sets around the edge. 
Cool on wire rack.

Chocolate Éclair Dessert
Shannon Wildenberg
2 small boxes instant 

Fr. Vanilla pudding
3 1⁄2 cups milk
1 8 oz. cool whip 
1 box graham crackers
1 can chocolate frosting

Mix pudding & milk until thick in large bowl, add in cool whip. Line a 9x13 
pan with one layer of graham crackers. Pour on 1⁄2 of pudding mixture. Add 
another layer of graham crackers and then the balance of pudding mixture. 
Add 1 more layer of graham crackers and refrigerate for about an hour or so. 
Top with the chocolate frosting. 

Note from Kari: I received and tried a similar recipe this year . The ingredients 
are much the same; however, the recipe I was given uses only 3 C milk and 
has a recipe for a chocolate topping instead of the frosting: 2 - 1oz. packages 
of Nestle liquid chocolate, 3 T milk, 2 T White Karo Syrup, 1 1/2 C powdered 
sugar, 1 tsp vanilla. Mix and put on top of the last layer of crackers. Make 24 
hours before serving.

JoAnne’s Raspberry Cake Topping
JoAnne Heintz (submitted by Kari)
10 oz. frozen raspberries
6 large marshmallows, 

quartered
1 T cornstarch

2 T instant lemon ice tea 
mix

12-16 oz cool whip

Kari Notes: My friend Becky’s Mom, JoAnne,  
makes this yummy topping for angel food cake.
Simmer the fi rst four ingredients for 10 minutes. 
Cool. Fold in the cool whip. Serve over angel food 
cake. 
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Fluffy Grasshopper Pie
Julie Janiak-Fenton
9 inch pie crust (chocolate 

or graham are best)
8 oz cream cheese, 

softened
12 oz sweetened 

condensed milk
3 T lemon juice

1⁄4 C green crème de 
menthe

1⁄4 C white crème de cacao
4 oz Cool Whip or 

1 C whipping cream, 
whipped

In large mixer bowl, beat cheese until fl uffy.  
Gradually beat in sweetened condensed milk 
until smooth. Sitr in lemon and liqueurs. Fold 
in whipped topping. Chill 20 minutes. Pile into 
crust. Freeze 4 hours or until set. Freeze leftovers. 

Grasshopper Pie
Karol Tomlinson
1/2 C. milk
32 Large marshmallows
1/4 C. crème de menthe 

(use 1/3 C. if you prefer 
more mint fl avor)

1 1/2 C. whipping cream

1 chocolate crumb pie 
crust - ready made or 
homemade

Heat milk and marshmallows in microwave until 
marshmallows are melted, stirring occasion-
ally.  Refrigerate about 20 minutes until mixture 
mounds slightly when dropped from a spoon.  
Stir creme de menthe into marshmallow mixture.
Beat whipping cream until stiff, beating in 1/4 
C. powdered sugar when cream stiffens.  Fold 
marshmallow mixture into cream mixture.  You 
may want to add some green food color at this 
point.  Spread in pie crust and refrigerate 4 hours 
until set.  Garnish with additional whipped cream 
and chocolate shavings.

Lemonade Pie
Lisa Maddux
1 graham cracker pie crust
1 can sweetened 

condensed milk

1 tub Cool Whip
1 can frozen lemonade

My great Aunt Marge always made this during the 
holidays and I made it this year for Thanksgiving, to 
great reviews.
Mix one can sweetened condensed milk, one tub 
of Cool Whip and one can of frozen lemonade 
(defrosted) and pour in graham cracker crust. 
Freeze and serve. Yum.
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Chocolate Chip Cookies
Heather Hibner
3/4 cup sugar
3/4 cup brown sugar
1 cup butter (I use “I Can’t 

Believe It’s Not Butter”)
1 egg
2 1/4 cups fl our

1 teaspoon baking soda
1/2 teaspoon salt
1 package of semisweet 

chocolate chips
Reese’s Pieces (I also add 

these!)

Preheat oven to 375 degrees. Mix sugars, butter, 
and egg in large bowl. Stir in fl our, baking soda, 
and salt.  (Dough should be stiff.) Stir in choco-
late chips and Reese’s Pieces. Drop by heaping 
tablespoonfuls about 2” apart onto ungreased 
cookie sheet. Bake for 8 to 10 minutes or until 
light brown.  Centers should be soft. Cool slightly.  
Remove from cookie sheet.

Caramel Corn Puffs
Julie Girdwood
1 (8 oz) bag of Corn Puffs
1/2 Cup Butter
1 Cup Brown Sugar

1/2 Cup Corn Syrup
1 teaspoon Baking Soda

Preheat oven to 250.  Place Corn Puffs in a large, 
well greased roasting pan.  Boil together the But-
ter, Brown Sugar and Corn Syrup for 2-3 minutes.  
Stir in Baking Soda (it will bubble) for another 
minute. Drizzle mix over the Corn Puffs, stir-
ring with a spatula/scraper, until all pieces are 
covered. Bake for 45 minutes; stir every 15 min. 
Spread Carmel Puffs out on Waxed Paper and 
cool while separating clumps into pieces. Store in 
1 gallon ziplock bag. 

Chocolate Chip Cheese Ball
Julie Girdwood
8 oz. cream cheese
1 stick butter
1/4 tsp vanilla
3/4 C powdered sugar

2 T brown sugar
3/4 C mini chocolate chips
Graham cracker sticks

Beat together 8 oz. Cream Cheese, 1 stick of Butter 
and 1/4 teaspoon vanilla. Add 3/4 Cup Pow-
dered Sugar, 2 Tablespoons Brown Sugar, 3/4 
Cup Mini Chocolate Chips.  Mix together. Wrap in 
plastic wrap and cool in ball form at least 2 hours. 
Serve with Graham Cracker Sticks. 

Saltwater Taffy
Becky Mulhern
1 cup of sugar
3⁄4 cup corn syrup
2/3 cup of water
1 tbsp cornstarch

2 tbsp butter
1 tsp salt
2 tsp vanilla

Butter jellyroll pan. In a 2-quart saucepan, com-
bine sugar, corn syrup, water, cornstarch, but-
ter and salt and cook over medium heat stirring 
constantly.  Add salt. Cook over medium heat, 
stirring constantly to 256 degrees on a candy ther-
mometer.  Remove from heat, stir in vanilla. Pour 
into pan.  When just cool enough to handle, pull 
taffy until satiny, light in color and stiff.  If taffy 
becomes sticky, butter hands lightly. Pull into 
long 1⁄2 inch wide strips.  With scissors, cut strips 
into 1-inch pieces.  Wrap pieces in plastic wrap or 
waxed paper. 
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Chunky Peppermint Fudge Dream Cookies
Vicki Tomlinson
3⁄4 cup packed brown 

sugar
3⁄4 cup granulated sugar 
1⁄2 cup butter or marga-

rine, softened
1⁄2 cup shortening
1 teaspoon vanilla
2 eggs
2 oz. unsweetened bak-

ing chocolate, melted, 
cooled

2 1⁄4 cups all-purpose fl our
1 teaspoon baking soda
2 packages foil wrapped 

rectangular Crème de 
menthe thin chocolate 
mints, unwrapped, 
coarsely chopped

1 1⁄2 cups semisweet 
chocolate chunks

1.    Heat oven to 350 F. In large bowl, beat brown 
sugar, granulated sugar, butter, shortening, 
vanilla and eggs with electric mixer on medium 
speed until smooth. Beat in melted baking choco-
late.  On low speed, beat in fl our and baking soda 
until well blended.  Reserve 1 cup of the chopped 
mints.  Stir remaining mints and the chocolate 
chunks into dough.
2.    On ungreased cookie sheets, drop dough by 
1⁄4 cupfuls 2 inches apart. 
3.    Bake 11 to 15 minutes or until centers of cook-
ies no longer look moist.  Immediately sprinkle 
with reserved mints.  Cool 1 minute; remove from 
cookie sheets to cooling racks.

Crunchy Peanut Clusters
Vicki Tomlinson
1 package (24 oz) vanilla-

fl avored candy coating 
   (almond bark), broken 

into pieces
2/3 cup creamy peanut 

butter

4 cups Cheerios cereal
2 cups miniature marsh-

mallows
2 cups dry-roasted peanuts

1.    In 4-quart saucepan, melt candy coating over 
medium heat, stirring frequently.  Stir in peanut 
butter until mixture is smooth. Add remaining 
ingredients; stir until completely coated.
2.    On waxed paper or cookie sheet, drop mix-
ture by heaping teaspoonfuls.  Let stand about 1 
hour or until fi rm.  Store tightly covered.  
Variation:  You may fi nd yourself tossing in your own 
favorites like raisins.  You may also want to sprinkle 
colored sugar on the teaspoons before the mixture is 
fi rm. (red and green for Christmas)


