





TAS TE
BOOK

B‘r’encla Novalils J:avorite DesseT’{:s




ALL MY FAVORITES

—H\ese are the dessert recipes |’ve collected ’cl'n"ougl\ou’c my |i{:e. Some are F‘rﬁom way back,
when | was a child. Q'l:lwers are a bit more vecent. AnA {:I'weq have come F‘rom many
sources--my mother, my sisters, my Aaugl’ﬂ:erg and my ]Er'iencls. | Iﬁope you will enjoy them

as mucl’w as | JO'



POPCORN DESSERT

Ingredients: Directions:

I . butter In a large saucepan, melt butter Add oil and marshmallows and
/2 c. vegetable ol cook over low heat until marshmallows ave melted, stirring often.
I |b. marshmallows In a large bowl, mix together vemaining ingredients and add the
6 quarts popcorn marshmallow mixture. Mix well. |Jc is l\e|p{:u| to wear buttered

2 c. peanuts rubber gloves and mix with your hands. Pack in a buttered cake

le. MEJ“MIS pan. Coo| in re]trigera'l:on Wlwen comp|e{:e|q cou, remove ]Erom

Ie. spiceJ QumAT'OPS pan and cut in slices.



PAM'S PINEAPPLE CAKE

|ngredients:

1.5 c. granulated sugar

2 c. flour

2 tsp. baking soda

/2 tsp. salt

3 eggs

2 tsp. vanilla

2 thsp. vegetable oil

2 cans crushed pineapple
with juice

/2 c. walnuts

I rosting

I pkg. cream cheese

1/2 c. butter

2 c. powdered sugar

2 tsp. vanilla

I/’Z c. walnuts

Directions:

Preheat oven to 350 degrees. I—or the cake, mix all dry
ingredients together except walnuts. Mix all wet ingredients

together. Combine both mixtures. Stir in walnuts. Pour into a
greased Ox13 inch pan. Bake for 35 minutes. [—or the frosting,
mix all ingredients together | et cake cool before adding frosting.



MOM'S CHEESECAKE

Ingredients:

2 pkg. cream cheese

2 eggs

3/4 . granulated sugar

/2 tsp. lemon juice

2 tsp. vanilla

Optional Topping

| c. sour cream

3 1/2 thsp. granulated sugar

| tsp. vanilla

[ g‘r’aham cracker pie crust

Di‘r’ec{:ions:

Phreheat oven to 350 degrees. Cream eggs and cream cheese
until smooth. Add sugam lemon juice and vanilla. Put in a pie pan
lined with graham cracker crust. Bake for 10 minutes. Cool in the
Fridge. -or topping, mix ingredients by hand and add to the top
o]t the cheese cake. IQe]Crigera’ce.

ALMOND ROCA

Ingredients:

I Ib. butter

2 c. sugar

/3 c. water

2 c. almonds

2— 11 1/2 oz. bags of

chocolate CI’\iPS

Di'r’ections:
Mel’c butter in |a‘r'ge saucepan over medium heat. Mix in sugar
anJ water, Jc|'1en cool-{ over Ligh Leat, stirring cons{:anth, un{:il

consistency l\as reacl’meJ karJ l)a” stage (’250 to 266 Aegrees).

Sepa‘r’a’ce
hot mixture over the top OF the almonds. Cover with the chocolate

y, spreaJ a|monAs on a l;ut‘tereJ cool-de slﬁee‘l:. Dou‘r’

ckips, etting the heat OF the mixture melt them until you can

sp‘r’eacl nice|q with a Iini]te.



|ngreJients:
I/'2 c. butter
’2/3 c. l)‘r’own sugar

| egg

I tsp. vanilla

/2 tsp. baking soda

/4 tsp. salt

. flour

3/4 c. ]Eine grakam cracker
CT’UmES

1/2 c. mavshmallow cream

I/’Z c. chocolate CL‘IipS

SMORES BARS

Direcﬂons:
D‘r’elweat oven to 350 Aeg‘r’ees. |_ine an 8x8 inch Ljal»ging dish with
, cream togetl'\er tlwe l)ut'te'r’

parchment paper. |n a mixing bow
and brown sugan Mix in the egg and vanilla. Mix in the baking
soda, salt, Hou'r’, and g'r’al'\am cracker crumbs until Jouglﬁ Forms.
Press 3/4 of the dough into the bottom of the prepared baking
dish. Spread the marshmallow cream over top. Sprinkle the

chocolate cl‘-ips over the cream. D‘r’ess the remaining cookie Jouglﬁ

over top oF the chocolate clﬂips‘ Balﬁe For 20 minutes.



DANA'S CHOCOLATE CHIP COOKIES

Ingredients:

| c. butter

I c. brown sugar

| c. granulated sugar
2 eggs

I tsp. vanilla

4 c. flour

/2 tsp. salt

| tsp. baking powder
| tsp. baking soda

2 c. semi-sweet chocolate

clnips

Dhﬂections:

|n a mixing bow

, cream together butter brown sugar and

granulated sugar. Beat in eggs and vanilla. |n separate mixing
bow
Combine the dry ingredients to butter/sugar mixture. Chop 1/2

, \vhislﬁ {:ogether }qou‘r} salJc, Eal{ing powJe‘r’ ancj l)aliing soJa.

cup semi-sweet chocolate chips in blender and add to dough along
with 1.5 cups semi-sweet chocolate chips. Preheat oven to 375
degrees. Place a medium scoops of dough on an un-greased baking
sheet about three inches apart and bake for 812 minutes until
tops are barely beginning to brown. [Qemove to rack to cool. Melt

some Jmﬂlﬁ chocolate and drizzle on cool-{ies.



|ngredients:

4 eggs

3 c. granulated sugar
2 c. pumpkin

2/3 c. water

| c. vegetable oil

3.5 c. flour

|/7 tsp. l:aliing powJer
2 tsp. baking soda

1.5 tsp. salt

3 tsp. cloves

3 tsp. nutmeg

3 tsp. cinnamon

PUMPKIN BREAD

Dirvections:

Preheat oven to 325 degrees. Beat eggs together in a large
mixing bowl. Add all remaining ingredients and mix. (Optional:
Add 1 cup chocolate chips.). Grease and flour two bread pans.

Balﬁe ]Cor 75 to QO minutes.



MOIST SUCAR COOKIES

Ingredients: Divections:

/2 c. butter Preheat oven to 350 degrees. Cream butter

/2 c. granulated sugar and sugar together until fluffy. Mix in the remaining ingredients.
| egg [Qefrigerate dough for 3 hours. [Qoll out the dough and select a
/2 c. vegetable oil cookie cutter. Bake for 0 minutes. (Jorost with your favorite

/2 c. powdered sugar recipe for butter cream frosting.).

I/’Z tsp. cream OF tartar
I/'2 tsp. lml{ing soda

2 c. flour

BAKED CUSTARD
|ngredients: Directions:
6 eggs Preheat oven to 400 degrees. |ightly scald milk in a large
/2 tsp. salt saucepan and set aside. Beat eggs slightly; add salt and sugam
/2 c. granulated sugar Slowly add scalded milk and vanilla. Pour into a casserole dish
4 c. milk and sprinkle with nutmeg. Bake for about 45 minutes or until
| tsp. vanilla knife inserted in middle comes out clean.

sp‘r’in|1|e oF nutmeg



CARAMEL POPCORN

|ngredients:

/4 c. butter

I c. brown sugar

1/2 c. light corn syrup

2/3 c. sweetened condensed
milk

1/2 tsp. vanilla

5 quarts popcorn

Di‘r’ections:
|n a saucepan, combine butter, brown sugar and corn syrup. Stir

well and Lnﬂing to boil over medium heat. Stir in sweetened
conJensecJ mi”-{. Simme‘n stirring constant|q unti| mixture comes to

so]ct ball stage (?34 Jeg'r’ees to 238 oleg?ees). AAJ vanilla. lDou‘r1

over 5 guarts o]E popcorn. Coo| and sevve.



|ngredients:

I1'1/2 oz. bag of milk
chocolate chips

2 thsp. shortening (Crisco)

| c. miniature marshmallows

I/'Z c. choppeJ pecans

| c. Qice Krispies

ROCKY ROAD

Dhﬂections:
Heat chocolate cl’wips and slﬁortening until smooth. |Qemove
]E'r-om heat and add remaining ingreJients. Mix well LJL} hand.

Sp‘r’eaJ into g‘r’easeJ 8x8 inch pan and let cool. Cut into small

squares to serve.



|ngredients:

2.5 c. flour

2 tsp. baking powder
1/2 tsp. salt

I c. butter

2 c. granulated sugar
2 eggs

2 tsp. cinnamon

|ngredients:

I pkg. Oreos

1 pkg. cream cheese
I/4 c.powdered sugar
24 oz. Eag O]E white

chocolate CI’}ipS

SNICKERDOODLES

Di'r’ed:ions:
D‘r’el'\eat oven to 350 Jeg‘r’ees. S|F‘: togetker ]qou‘r; Lnal-ging
powAe‘r’ and salt; set aside. C'r’eam toge‘tlwer the butter and

1.5 cups sugar. Mix in eggs until well combined. AJJ the ]qour
mixture, I/’2 cup at a time, until the Jougl'\ comes Jt:oge’clﬂer’. |n a

separate, small l:ow|, combine I/? cup sugar and cinnamon fogetlwe'rz

Slﬂape Aougl\ into about 2 inch balls and voll the balls in the

cinnamon sugar. Space the balls about 3 inches apart on an

ung'r’easeol L)al{ing sheet. Bal{e ]EOT’ Q-10 minutes.

OREOBALLS

Direc{:ions:
C'r’uml::|e Oreos ina ]tooJ processor. Mix togetlwe'r’ crumbled

Oreos, cream cheese and powole‘r’eJ sugar. Qo” into 1 inch balls
and chill 30 minutes. Me|{: the white chocolate ckips. Use a

too’clﬁpiclﬁ to Jip balls and place on wax paper to J'r’q.



AVALANCHE BARS

|ngredients:

24 oz. bag of Ghiradell
white chocolate clﬁps

/2 c. creamy peanut butter

3 c. [Qice Klrispies

3 c. mini marshmallows

I/4 c.mini chocolate c|'1ips

Direc’cions:
Me|t white chocolate cl‘-ips in the microwave ]Eor' I minute. S{:i'n

and continue in 30 second increments until Cl’IiPS are melted.
Coml)ine the peanut butter with the melted cl’\ips and add the
Qice Krispies. |_e{: coo|—app‘r'o><imate|q 15-20 minutes, stirring

every 5 minutes or so to kelp cool. Acu the marshmallows and

then mini chocolate chips and stir to combine. Pour mixture into
greased OxQ inch pan and spread evenly, pressing lightly with

the back of your spoon, but do not compact too much. Otherwise
they will get havrd. Press the remaining chocolate chips into the

top Fo*r’ ga‘r’nislﬁ. (Optional: D'r’izz|e white and dark chocolate
over the top.) Wl’\en the bars are comp|e{:e|q cooled, cut into

squares anJ serve.



GERMAN CHOCOLATE CAKE

|ngredients:

/2 c. butter

I c. granulated sugar
I c. evaporated milk
3 egg qolLis

| I/3 c. coconut

I c. ]Eine|q cl’moppeJ pecans

| tsp. vanilla

|ngredients:
2c. gmnu|ateJ sugar
I ’clasp. cocoa
I/’Z c. evapora{:ed milk
/2 c. water

I tl;sp. butter

FROSTING

Di'r’ections:
Me't butter in a |a1ﬂge saucepan over medium heat. Mix in sugam
millk and egg qo”{s. B—r’ing mixture to a boil and cook over medium

to meJium-l’miglﬂ heat, stirring cons’canf|q, ]Cor 12 minutes. [Qemove
]E'r-om heat and add coconut, cl’\oppeJ pecans and vanilla. Bea‘t l)q

hand until ]E'r-os{:ing sets up and ]Cr'ost cake. %u can use a ‘r’egular
Ge‘r’man Ckocolate store—gougl'ﬁc cal{e.

FUDGE

Direc’cions:
Sti'r’ {:ogetlﬁe‘r’ sugar and cocoa. Tl'wen add the remaining
ing'r’eclien‘ts. COOL{ over meAium I'\ea‘t unti| it LJOi

constantly. Scrape sides and bottom of pan often. Cook to soft
ball stage (234 degrees to 238 degrees), about 1520 minutes.
Take off heat and let cool to lukewarm in pan. Beat until thick
and not shiny. Add chopped nuts if desived. Pour into an 8x8
inch buttered dish.

s, stirring



LAVENDER LEMON COOKIES

|ng1°e:JienJcs:

I c. butter

I/? c. powJe—r’eJ sugar

/2 c. cornstarch

1.5 c. flour

/8 tsp. salt

I tEsp. dried culinam}
lavender

| thep. freshly grated
lemon zest

| thsp. freshly squeezed
lemon juice

-|cing

| c. powdered sugar

| thsp. dried culinary
lavender

2 tsp. freshly grated
lemon zest

2 Jchp. ]E‘r’eslw|q squeezeJ

lemon Jjuice

Di'r’echions:
l:or cookies, cream Jcoge{:l'\er the butter and poche‘r’ecJ sugar in a
|a1~ge mixing bowl. |n another bowl, si]tl: fogetl'\e‘r’ the cornstarch,

Flour and salt; add to butter mixture. Mix until ]qou‘r’ mixture is
starting to coat Jche Bu{:{:e‘r' mixture. Acu |avenJe‘r; |emon zest ancj

lemon juice. Using your Laan, ig|'1t|q rub the ing‘r’eAients Jcogetlwer
]Eorming a ball. Do not overwork mixture. l:|at{:en Jouglﬁ out into

a disc and wrap in plastic wrap. [Qefrigerate for 20 minutes.
Preheat oven to 325 degrees. [2oll dough into a 15" log on a lightly
floured surface. Slice dough into mounds about 1/4-inch thick.
D'ace on parc'wment-linecJ cookie sheet and bake 11 to 14 minutes.

Coo| on pan For 10 minutes and then move to coo|ing rack to cool

comple{:elq. <,:0‘r’ |cing, mix powJeY’eJ suga avender and lemon
zest in a small bowl. Add lemon juice, a little at a time, until icing

reaches desived consistency. Sp‘r’eaol on cooled cookies.



MINT BROWNIES

Ingredients:

2 c. granulated sugar
4 eggs

| c. butter

8 t[)sp‘ cocoa

| thsp. vanilla

| tsp. salt

1 3/4 cup Four

T rosting

3/4 c. butter

2 2/3 c. powdered sugar
2 Jcbsp. evaporatecJ milk
| £sp. mint extract

4-6 Arops green FooA co|mﬂing

|ng'r’e<4ien’cs:
2 c. white corn syrup

/2 c. granu|ateJ sugar
2 |b. coconut F|a|{es
" I/? 0z l)ag o]C milk

chocolate cl’\ips

Directions:

Phreheat oven to 350 degrees. I—or the brownies, mix all
ingredients together. Bake in a greased ¢ x 13 inch pan for

25 — 30 minutes. I—or the {rosting, mix ingredients together with
beaters. \Wait until brownies have cooled to frost them and then

drizzle milk chocolate on top.

MOUNDS

Divections:

Spread coconut out on a buttered dish. Boil white corn syrup
and sugar to just under soft ball stage (224 degrees). Pour over
coconut flakes. Mix well. Make into desived shapes, such as small
balls. Dip into melted chocolate. Put on parchment paper to dry.
(Optional: Put a whole almond on each one before dipping.)
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