Pesserts

Sulbmitted ByY: RaLnbow Academw
Stoff, Fa m’uLg and Frienmds




Ashley’s Ant Log

Submitteo BY: MLy Lopez

Inoredients: é{é{

Celery Sticks
Peanut Butter or
Creanmn cheese
RAaLSLAS

*
*

Cooking lnstructions:
Avrange celery sticks on a tray.
FLLL thew with peanut Butter or cream

cheese.
Sprinkle raisins on each Log.



ALLZJ 'S DLrt CUPS

Submitteo BY: MLriam Lopez

Inoredients:

1 Box nstant chocolate pudding
Oveo cookies
Choceolate crunceh

QUMY WOKS w

Cooking (nstructions:

Malke pudding according,
to box Lnstructions. Fill
four-six cups, bowls, ete.
halt way with pudding,.
Sprinkle Oreos and
cruneh on top. Put some
HUMMY WOrS Lv CUPS.
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Apple A DA Y

Sulbmitted BY: Karen Carey-Ly neh

Ingredients:

Large apple
raLsing

CLAAAVADIN
granolo

chocolate chips (or any ingredients that will help
Your child eat the apple and stay Meatthg)

brown suaar (@ tablespoon)

Cooking nstructions:

Cut apple tn half, cove the apple removing all the seeds
Put apple bn bowl

Put sugar and butter on top (equal amounts to each
half)

Place plastic wrap on top, leaving a Little opening for
steam

Put ln Microwave for 2 to 3 minutes on high (make
sure it is soft to the touch)
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Appte BArS

Submitted ByY: Clave Vo-Schnelder

Ingredients:
1 Cup sugar

1 €99

1/2 Cup weelted butter
1 teaspoon baking soda
2 Cups of Flour

1 teaspoon of vanilla
1/4 teaspoon of salt

Apple ple filling

Cooking lnstructions:
Combine butter with sugar and beat wntil {Luf{g

In 0 separate bowl conbine all dry ingredients

Beat ego and add to butter mixture, add vanillo
Slowly add dry ingredients until a soft dough forms
Roll out dough on a floured surface to = 5 x 12 strip
Spread two tablespoons of ple filllng L the center and
fold dowgh in half,

Place on greased cookie sheet, fold sides down and bake
at 350 for 15-20 mlns,

Slice lnto squares or bavs

Yields 12 bars
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uick Apple CV’LSP

Sulbmitted BY: Kowna Lkl

Ingredients: = F==mas

& granny swmith opples peeled, cored and sliced
1 box Yyellow cake mix

2 Tbs. butter— meelted

1 Tbsp. sugar

1 tsp. clnamon

Cooking Instructions:

Place opples bn bottom of pie dish. Combine all other
ingredients until motstened slightly and “clumpy).”
Cover apples with wmixture and bake at 225 degrees for
about an hour or until it starts to bubble.

Page &



Banana Bread

Submitted BY: Pa ltensteln

Ingreaients:

1/2 ¢. butter 11/2c¢. flour

1 ¢. sugar 1 tsp. baking soda
1 tsp. salt

2 beaten egos
= mashed bananas
sSmall amount of clwnamon § sugar mixed together

Cooking lnstructions:

Preheat ovew to 250 degrees. Cream butter, add sugar
and salt. Mix tn eggs and mashed bananas. Mix tn
flowr and baking soda. Pour mixture Linto a greased
Loof pan. and Let stand for 20 min. Sprinkle with cin-
namown and bake for 50 min.
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Banana Sp Lt PlLe

Sulbmitted b@: Audra BUrng

Cooking
lnstructlons:

Crust:

Melt maroarine and
add to graham
cracker crumbs.
Malke a crust bgj pat-
thng crumlbs tn
bottom and up stoes
of 19" by 13" pan.
Filling:

Combine 2 sticks
Mmaroarine, 2 egos

Inoredients:

Crust:

1 stick margarine, melted

2 c. graham cracker crumlbs
Filling:

2 sticks margarine, roovn teyup
2 £00s

2 c. confectionary sugar

32-4 bananas

19 can crushed pineapple

19 container cool whip

1 c. chopped nuts (optional)
swmall jar wmaraschinoe cherries -
(optional)

and 2 c. confectlonary sugar, and beat with electric
mixer for 15 min. Spread whipped filling over crust;
followed by layers of sliced banana. Thew a layer of
(dratned) crushed pineapple and a Layer of cool whip.
(optional) You can ado 1 c. chopped nuts

sprmmed ow top anol top with mearaschine

chervies.

Refrioerate 24 hrs before serving,.
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Peanut Butter CW:P
Brownles

Subnitteo ByY: The =Rintzler FW/\/LLLH

Ingreaients:

1 box fudgy brownie mix (and ingredients to make it)
1 bag reeses peanut butter chips

Mint muffin tin

Mint muffin cup Liners

Cooking lnstructions:

Prepare brownie mix followling box instructions. Gen-
tly mix in peanut butter chips. Place mind Ml cups
n tin and spray Lightly with non-stick cooking
spray. FUl each cup with brownle/peanut butter chip
mix. Bake at tevaperature stated on box (about 250) for
about 12 min. Cool and enjoy.

PM@@j



Miracle Browwnles

Submitted ByY: Nudelman

Ingredients:
Box of brownle mix

2 e90)s

10 0z. box of frozen splnach
(thawed)

1/2-1/2 cup of carvot-orange juice
1/4 cup vegetable oll

Cooking nstructions:

Heat oven to 250 degyrees.

Line a 9" x 13" pan with foll and coat with cooking
spray. Squeeze out liquid from splnach. Puree spin-
ach, carvot-orange juice ano ol in a blender. Combine
the brownie mix, 2 egos and the spinach puree tn a
bowl. Stir until well blended. Spread batter tn the
pan and bake 40 minutes. Cool and sprinkle with
confectioners sugar (optlonal). Malkes 24 brownies.
Freeze extras and thaw for a special dessert!
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Butter Cake Cookies

Submitted ByY: Spa”w{e

——

Ingredients:

1 € 0z PRy creavn cheese

u 1 stick of butter (softened)
2 e0os

, 1 tsp. vanilla extroct
CDDRW\'@/ 1 pRg yellow cake mix
nstructions: Confectloners (powdered) sugar

Preheat ovew to 250 degrees. In a mediuum bowl, blenat
together the cream cheese and butter. Stir ln the egg
and vanilla. Add calke miix, and stiv until well blended.
Roll into 1 lneh balls (they expand as they bake) and
roll the balls in the confectioners’ sugar. Place 1 tneh
apart onto an un-greased cookie sheet. Use parchiment
paper or silica pad because they burn easily. Bake for
10-12 min bn the preheated oven. Remove when golden
and cool on wire vacks.

(o not substitute for Low-fat butter or creame cheese it
will malke them burn)

Page 11



Shannon's
Chocolote CMLP CoolkeLes

Sulbmitted BY: Morielo

ngredients:

2 1/4 c. all purpose flowr 2 e00s

1 tsp. baking soda 1c. nuts
1 c. butter 1 tsp. salt

2/4 c.sugar

3/4 ¢. browwn sugar

| Tsp. vanilla extract

2 cups seml sweek chocolate mor-

e

Cooking lnstructions:

Pre-heat oven to 375 degrees. Combine flowr, baking
soda and salt tn a small bowl. Beat butter, sugay,
orown sugar and vantlla extract tn bowl wntil creamy,
add eggs and beat well. Gradually beat in flowr mix-
ture. Stir tn morsels and nuts. Drop rounded table-
spoons of dough onto un-greased baking sheets. Balkee
for 9-11 minutes or until golden brown.
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ltalian Cheesecalke

Submitteo BY: Beach

noredients:

2 Lbs rvicotta cheese (whole milic)
& eoos-beaten

2 tsp. vanilla

2 Tosp. melted butter

4 Thsp. Cornstarch

1 pt. sour cream

Cooking lnstructions:

Preheat oven to 375 degrees. Grease and flowr a 10 Linch
spring pan. Mix all ingredients, adding the ricottn
Last. Bake for one hour. Turn oven off, but leave cake tn
oven for 20 min. Place in refrigerator over night. Re-
move spring pan stoles. Keep tn vefrigerator for up to 3
Anys.
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Half § Half Cookies

Submitted BY: Jennifer Replo

Ingredients:

1 c. Outter 1 tsp. vanilla

1 Tosp. water 1/2 ¢. sugar 1/4 tsp. salt

1/2 ¢. pressed browwn sugar 1 tsp. baking powder
2 e9g) Yolks-save whites 1/4 tsp. baking soda
2 ¢. flowr 120z bag choc. chips

RN

Cooking (nstructions:

Mix together all the above bngredients, except eog
whites, brown sugar § choc. chips. Spread mixture
evenly tnto a 9 by 13 lneh Jelly roll pan. ow top of
mixture, spread 12 0z. bag choe. Chips evenly. n o
sepavate bowl, beat the 2 egg whites stiff, and slowly
aold bn 1 c. of pressed brown sugar. Spread on top of
choe. Chips evenly. Bake at 350 degrees for 20-25 min.
Cut tnto small squares.
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Magie Bars

Submitted BY: Carrea

Ingreaients:

1 1/2 c. graham cracker crumlbs
1 stick butter

1 14 oz can sweetened condensed milie
€ 0z butterscotch chips f %0
€ 0z semi-sweet chocolate chips
1/2 ¢. flaked coconut ﬁ% g

1/2 ¢. chopped walnuts ®

Cooking (nstructions:

Preheat oven to 350 degrees. Put stick of butter in 13
by 9 tn pan and place tn oven to meelt. Pour graham
cracker crumlbs tinto pan and mix thoroughly. Press
cru mixture {ertg on the bottom of the pan. (mag
need to add more crumls to cover the whole pan) Pour
sweetened condensed mili over crust. Layer with
Remaning tngredients, making sure to spread
evenly, press down with fork. Bake 25 min or until
Lightly browned. Cool and cut tnto squares.
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Orange cake

Submitted ByY: f—mgwood

Inoredients:

1 package yellow cake mix (molst-pudding tn the mix)

=/4 cup orange Julce 1/3 cup orange juice
1/2 cup vegetable otl 2/3 cup white sugar
4 L00s 1/4 cup butter

1 tsp Lemon extract

Cooking nstructions:

Grease 10" bundt pawn.

Preheat oven to 225 degrees.

Mix together cake mix, 2/4 cup orange juice, oil, egos
and Lemon extract.

Pour batter into prepared bundt pan.

BORE 50 to 60 mlnutes. Let cool.

. a%¢
N 0 SAUCEPAN, COOR 1/3 cup orange S S
;o RALLYS ."l. '." 4.8
Juice, sugar and butter over ,;::;’ 3‘:;.0""3‘: il
, , 8 2% ’.‘ g e Qs
mediunm heat for two mbnutes. e '“_ 'o..."oﬂ'.;;::"
, 0495703 3
Drizzle over cake. ’-“:3"’2"'. ooty
‘: Sy o
’.Ia”. s ® ‘.am
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Peanut Butter Madness

Submitted BY: Roese

Ingredients:

20 Oveo Cooklies, Crushed

1 package softened cream cheese (€ 0z)

2 cups confectioners sugar

3/4 peanut butter

1 container frozen whipped topping, thawed (12 ounce)

Cooking lnstructions:

Press the crushed cookies into the bottom of a 9”7 x 137
pan, resen/ing a few for the top Layer.

e o medium bowl, beat together the cream cheese and
confectloner’s sugar.

Stir L the peanut butter until well blended, thewn fold
Ln the whipped topplng.

Spread mixture over the crushed cookie base, sprinkle
the remaining crushed cookies

ow top.

Freeze for 1 to 2 hours. Thaw /

10-15 minutes before cutting ﬁ//
—) /k
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Peppermiwt cana Y

Truffles

Submitted BY: Cunninoham

Ingreaients:

& 0z. white chocolate chips
2 Tbsp. whipplng cream
2 Tosp. white créme de menthe or peppermint schinapps

& 0z bittersweet chocolate or seml sweet chocolate chips

1 tsp veg. oil

1/4 ¢. finely chopped peppermint candies or candy canes

Cooking (nstructions:

Melt white chocolate and cream in double boiler stirring constantly
until smooth, remove from heat and stir tn Liguor. Turn bnto small
contatner, cover, and vefrigerate wuntil flrm, about 2 hrs. Line bak-
lng sheet with waxed paper. Form the chocolate tnto 1 bnch balls and
drop onto prepared baking sheet. Place tn freezer wntil frozen about 1-
2 hrs. Melt the bittersweet chocolate Ln double-botler with the oll, stir-
rbng constantly wntil smooth. Remove the chocolate balls from
freezer and Lline o second baking sheet with waxed paper. Using o
fork turn each frozew chocolate ball Ln the melteo chocolate to cont
evenly and transfer to the prepared baking sheet. As every 2 or 2
balls ave coated, spriniele them with some of the chopped peppermint
candy. If chocolate cools too much; rehent it to melt again and con-
tlnue coating the balls. Refrigerate until flrm, about 15 min before
serving. To keep, stove ln an alrtight contalner tn the friodge for up to

1 month or in the freezer for up to = months.
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Pumphiw Roll

Inoredients:

cake Mixture: Cream Cheese Mixture:

3 L00s 4 thsp soft butter

1 CUP SUGAY 1 cup confectioners sugar
2/32 cup pumpiin 1 tsp vanillo

1 tsp baking soda 1 € oz package cream cheese

1 tsp CLWAALON
3B/4 Cup flour

Cooklng (nstructions: j

Beat coos and sugar together.

Add pumpkin, baking soda, clnnamon \\
and flour.

Grease jelly voll pan and spread mixture.

Bake at 375 degrees for 15 minutes.

When finished, flip onto wax paper.

Roll and Let cool Ln vefrigerator.

whew cool, unroll and spread cream cheese maixture over
cakre.

Re-roll and refrigernte until ready to serve.
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po— =Y

=l mitg-size S’cmwbewg Shortealke

Submitted ByY: Focehinl

lngredients:

1 package whtte cake maix

1 1/2 quarts fresh strawbervies
1/4 cup granulated suger

1 1/2 cup Whipplng cream

1/4 cup confectloner’s suger

1 tsp vawnilla extracts

Cooking (nstructions:

Preheat oven to 350 degrees. Prepare cake according to package oi-
rectlons. Grease and flour 2 nine bneh pans. Pour batter tnto pans
and bake until toothpick comes out of center clean (about 25 min).
Cool completely on wire racks.

Reserve 8-10 strawbervies for garnish. Slice the remaining.

Place in o medivum bowl, sprinkle with granulated sugar. Mash
slightly with potato masher. Chill until ready to assemble cake.
Beat whipping cream in a medivum bowl with electric hand waixer on
high until soft peakes form. Ada confectioners sugar ano vanilla,
continue beating until mixed.

Place one cake Layer on serving plate, cover with mash strawbervies.
Top with about 1 1/2 cups whipped cream. Place second cake Layer
ow top.

Spread with remaining whipped cream. Garnish and decorate with
reserved strawberries
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Tawdg Cakes

sSubmitted BY: samantha Alfano

Ingreoients

4+ L00s 2 CUPS SU9ar

1 cup mLlie 1 tsp va nLllo

2 cups flour 2 tsp baking powder
1/4 tsp salt 1 cup peanut butter

1/2 b Heysheg Bar, melted

Cooking lnstructions:

Beat eggs till thick. Gradually add sugar, milk and
vantLlia.

Blend together dry ingredients and fold Lnto egg mix-
ture by hand. Blend well.

Pour tnto greased 137 x 15" Jelly voll pan.

Bake at 350 degrees for 15 to 20 mibnutes.

Spread peanut butter over hot cake and allow to cool.
Cover with melted chocolate!

=
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Tew Town Chocolate Cake

Sulmitted ByY: Katle Hashem

Ingredients:

2 CUPS suoar 1 cup water

1/2 cup Crlseo 1/2 Cup Buttermilie
2 £00s 1 tsp baking soda

1 0z bakers chocolate, meelted 2 1/2 cups flour

1 pinch of salt

Cooking lnstructions:

Preheat oven to 400 degrees. Cream together sugar, Crisco and
e90s. Add chocolate and salt. Alternately add small amounts of
flour and water wntil thoroughly blended.

Combine buttermilie and baking soda and wmix tnto battey.

Pour bnto greases and floured 9”7 x 127 pan or cupeake pan.

Cake- bake for 40 wminutes. Cupcakes—bake for 20-25 minutes.
Be sure to votate 1/2 way through cooking.

Top this with a batch of homemade fudge and drop bn to a
chocolate coma.
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Tomato Sovqa
Chocolate Calke

submitted BY: Glndel

noyredients:

1 box chocolate cake mix
1 con tomato soup (18 1/2 0z)
1 tsp baking soda

2 £00S

Frosting/semisweet Chocolate lelng:

12 ounces semisweet chocolate pleces (cmps)
4 thsp shortening

2 tosp light corm syrup

& thsp milke

Cooking lnstructions:

Cake- Put the dry cake mix tn a lavge bowl. Add the undi-
Luckted tomato soup and only the tngredients Listed above.
Mix and bake according to the cake-mix divections.
Frosting- n a heavy 4 quart saucepan over Low-heat, or a
double boiler over high-heat, mix chocolate and shortening,
wndl meelted and smooth. Remove pan from heat. With a
wire whisk or forke, beat tn corn syrup and mill watil mix-
ture 1s smooth. Spread while still warm.,

Your guests will NEVER guess the secret cake tngredient!
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