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1 – HOUR CINNAMON ROLLS 

PREHEAT OVEN 350 DEGREES 

DOUGH INGREDIENTS: 
• 1 cup Milk 
• 1/4 cup Butter 
• 3 ½ cups All-Purpose Flour, divided 
• 1/4 cup Granulated Sugar 
• 1/2 tsp. Salt  
• 1 envelop instant yeast (approx. 2 ¼ tsp.) 
• 1 Egg 
 

CINNAMON-SUGAR FILLING INGREDIENTS:  
• 1/2 cup Granulated Sugar 
• 1/2 cup Packed Brown Sugar 
• 3 tbsp. Ground Cinnamon 
• 1/2 cup Butter (completely softened) 
 

 

TO MAKE THE DOUGH AND THE FILLING:  

Combine milk and butter in a microwave-safe bowl. Heat on high for 1 minute, then remove 
and stir. Continue heating in 20 second intervals, pausing after each to stir, until the butter is 
melted and the milk is warm to the touch, but not hot. If needed, let the milk mixture sit for a 
few minutes until it is warm, but not hot.  

In a separate bowl, whisk together 3 cups of flour, (not all of the flour), sugar and salt until 
combined. 

In the bowl for a stand mixer fitted with the dough hook attachment, add yeast and lukewarm 
milk mixture and stir by hand to combine. 

Add the flour mixture and egg, and beat on medium-low speed until combined. 

If the dough is sticking to the sides of the bowl, add the remaining flour, ¼ cup at a time, until 
the dough begins to form a ball and pulls away from the sides of the bowl. Continue beating for 
5 minutes on medium-low speed.  

Remove the dough hook and cover the dough with a damp towel and let rest for 10 minutes.  

Meanwhile, make your filling by whisking together sugars and cinnamon in a bowl until 
combined.  

When the dough is ready, turn it out onto a floured work surface. Then use a floured rolling pin 
to roll the dough out into a large rectangle, about 14x9 inches in size.  

Use a knife or pastry spatula to spread the softened ½ cup butter out evenly over the entire 
surface of the dough. Then sprinkle evenly with the cinnamon and sugar mixture.  

Beginning at the 14-inch edge, tightly roll up the dough. Pinch the ends to seal while cutting. 

Using a knife, cut the dough into 11-12 equal pieces. (11 rolls seem to fit in a pie plate, while 12 
fits in a rectangular pan.) 



 

Place each of the cut cinnamon rolls into a greased pie plate of 9x13 inch baking dish. Then 
cover again with a damp towel, and leave the dish to rise for about 5-10 minutes.  

While the dough is rising, make the icing (instructions below). 

When the rolls have risen, uncover the dish. Then place on the center rack of the oven and bake 
at 350 degrees F for 15-20 minutes, or until the rolls are golden and cooked through. 

Remove and let cool on a wire rack for at least 5 minutes. Drizzle with your desired icing and 
serve.  

 

TO MAKE THE STANDARD ICING:  

STANDARD ICING INGREDIENTS: 

• 1/4 cup Butter, melted 

• 1 tsp. Vanilla 

• 1 ½ cup Powdered Sugar 

• 1-2 tbsp. Milk 

 

Whisk together butter, vanilla and powdered sugar until combined. If the icing is too thick, add 
a tablespoon or two of milk to thin. If the icing is too thin, add a tablespoon or two of powdered 
sugar to thicken.  



Pumpkin Muffins 
Panera Bread Copycat Recipe 
Source:  http://panerabreadathome.blogspot.com/2012/09/pumpkin-muffins.html 
Makes 1 Dozen 
 
Ingredients 
 
1 1/2 cups all-purpose flour 
1 teaspoon baking powder 
 
1 cup canned solid-pack pumpkin  
1/3 cup vegetable oil 
2 large eggs 
1 teaspoon pumpkin pie spice (a combo of cinnamon, nutmeg, cloves, ginger, and allspice) 
1 1/4  cups sugar 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
 
1 tablespoon sugar 
1 teaspoon cinnamon 
 
Powdered sugar for garnish 
 
Directions 
 
1.  Put oven rack in middle position and preheat to 350 degrees. 
 
2.  Put liners in muffin cups and spray (if desired). 
 
3.  Whisk together flour and baking powder in a small bowl.  
 
4.  Whisk together pumpkin, oil, eggs, pumpkin pie spice, 1 1/4 cups sugar, baking soda, and salt in a large 

bowl until smooth 
 
5.  Stir flour mixture into pumpkin mixture until just combined. 
 
6.  Stir together cinnamon and remaining 1 tablespoon sugar in a small bowl.  
 
7.  Divide batter among muffin cups (each should be about 3/4 full). 
 
8.  Sprinkle tops of batter with cinnamon-sugar mixture.  
 
9.  Bake until puffed and golden brown, a wooden toothpick inserted into center of a muffin should come 

out clean, about 25 to 30 minutes.  
 
10.  Cool in pan on a rack for 5 minutes, and then transfer muffins from pan to rack and cool to desired 

temperature.   
 
11.  Garnish with powdered sugar (if desired). 

http://panerabreadathome.blogspot.com/2012/09/pumpkin-muffins.html


Banana Bread 
  Ingredients: 

½ C Vegetable Oil   1 C Sugar 
2 Eggs     1 t Vanilla 
3 T Milk    3 Ripe Mashed Bananas 
2 C Flour    1 t Baking Soda 
½ t Baking Powder   ½ t Salt 
Sugar and Cinnamon mixture 

Instructions: 
1. Preheat oven to 350° 
2. Mix bananas, oil, sugar, eggs, vanilla, and milk in stand mixer.  

Mix at low speed until smooth. 
3. Combine flour, baking soda, baking powder and salt together 

in a medium mixing bowl. 
4. GRADUALLY add flour mixture to banana mixture.  Mix at low 

speed until smooth. 
5. Spray 4 small bread pans with non-stick spray.  Fill each pan 

to 2/3 and sprinkle with sugar and cinnamon mixture. 
6. Bake for 40 minutes or until toothpick comes out clean. (If using muffin tins, bake for 20 minutes.) 

 

Nutrition Facts  
  8 Servings 
1 Serving = ½ of one small loaf 

 

Amount Per Serving 
 

  Calories 293.0 
 

  Total Fat 3.9 g 
 

      Saturated Fat 2.0 g 
 

      Polyunsaturated Fat 0.2 g 
 

      Monounsaturated Fat 0.1 g 
 

  Cholesterol 61.7 mg 
 

  Sodium 14,199.3 mg 
 

  Potassium 212.7 mg 
 

  Total Carbohydrate 59.8 g 
 

      Dietary Fiber 1.9 g 
 

      Sugars 31.1 g 
 

  Protein 5.6 g 



Breakfast Scramble 

 
Ingredients 
• 1 potato 
• 1 onion 
• 1 pepper 

• Turkey Sausage links (1 per team member) 
• Eggs (1 per team member) 

• ½ cup grated cheese 
• Wheat wraps (1 per team member) 

 
Directions Put checks next to step when done.  
 
____  1.  Wash the potato and dice  
____  2.  Julienne the turkey 
____  3.  Chop the onion  
____  4.  Dice the pepper  
____  5.  Grate the cheese  
____  6.  Sauté the onions and pepper in a skillet using 1 T of vegetable oil until onions are clear. 
____  7.  Remove onions and peppers from heat and set aside.  
____  8.  Fry the potatoes in 2 T of vegetable oil in a skillet over medium high heat for approximately 3-5 
minutes.  
____  9.  Add the turkey, onions, and peppers to the potatoes stirring occasionally.  
____  10.  Crack 4 or 5 eggs into a medium size mixing bowl  
____  11.  Add seasonings of your choice.  
____  12.  Add eggs to the potato and vegetable mixture stirring constantly until the eggs are cooked through.  
____  13.  Portion out the samples into equal parts on wraps per team member. Top with grated cheese and 
roll up.  

 



Eggless Pancake 
Recipe adapted from: http://www.7aumsuvai.com/2013/02/eggless-pancake.html#.ViVWJNKrTct  
 
Ingredients: Yields 3 pancakes 

• ½ cup All purpose flour 
• ½ cup milk 
• 1 T butter (melted) 
• ½ T Brown Sugar  
• ¾ t Baking Powder 
• ½ T Canola Oil 
• ½ t Vanilla 
• ½ T Water 
• Dash of Salt 

 
Directions: 

1. Warm milk in the microwave for 15 seconds. 
2. Combine warm milk, canola oil, melted butter and vanilla in a mixing bowl. 
3. In separate bowl whisk together all purpose flour, brown sugar, baking soda, salt and water.  
4. Combine wet and dry ingredients mixing well without forming any lumps. 
5. Heat a lightly oiled griddle or frying pan over medium high heat. Pour or scoop the batter onto 

the griddle, using approximately 1/4 cup for each pancake. Brown on both sides and serve hot. 

http://www.7aumsuvai.com/2013/02/eggless-pancake.html%23.ViVWJNKrTct


  
Good Old Fashioned Pancakes 

by www.allrecipes.com 
 

INGREDIENTS: 
1 1/2 cups all-purpose flour 
3 1/2 teaspoons baking powder 
1 teaspoon salt 
1 tablespoon white sugar 

1 1/4 cups milk 
1 egg 
3 tablespoons butter, melted 

 
DIRECTIONS: 
1. In a large bowl, sift together the flour, baking powder, salt and sugar. Make a well in 

the center and pour in the milk, egg and melted butter; mix until smooth. 
2. Heat a lightly oiled griddle or frying pan over medium high heat. Pour or scoop the 

batter onto the griddle, using approximately 1/4 cup for each pancake. Brown on both 
sides and serve hot. 

 



Ingredients 
Servings: 18 servings 
Prep time: 20 | Cook time: 5 min   
Total time: 25 min 

• 4 tbsp. (1/2 stick) 
unsalted butter 

• 1/4 cup packed light brown 
sugar 

• 1/4 cup honey 
• 2 cups plain Honey Bunches 

Cereal 
• 1 cup rice cereal  

• 2 tbsp. graham cracker 
crumbs  

• 1/2  cup Fruit raisins 
• 1/2 cup semisweet chocolate 

chips/ or white chips 

Process 

1. Line one small baking pan with 
foil or parchment. Lightly 
butter or spray the foil. Set 
aside. 

2. Combine butter, honey and 
brown sugar in a large 
saucepan over medium heat. 
Stir until the butter is melted. 

3. Bring the mixture to a boil, 
then lower the heat to 
medium-low and simmer until 
the sugar is dissolved, about 2 
minutes. Remove the saucepan 
from the heat. 

4. Add the Honey Bunches 
Cereal, rice cereal and graham 
cracker crumbs into the 
saucepan and fold them into 
the sauce until evenly 



coated. Very gently fold in the 
fruit. 

5. Spread the mixture into the 
prepared pans and press firmly 
with a spatula to evenly fill. 
Sprinkle the chocolate chips 
onto the top of the granola 
and gently press them down. 

6. Let sit at room temperature 
for 15-20 minutes or until 
mostly cooled and set; lift out 
of the pan and cut into bars.  

 



Chicken Pot Pie 
Filling Ingredients 
½ C butter    
½ C flour 
3 C chicken stock   
1 t thyme 
2 garlic cloves    
1 t salt 
½ t black pepper  
1 C milk   
1 medium onion 
2 C mixed peas & carrots  
3 chicken breasts (cooked & diced) 

Topping Ingredients 
1 C Bisquick mix 
½ cup milk 
1 egg 
 
 
 
 
 
 
 

 
Directions 
1. Preheat oven to 400. 
2. In saucepan, melt butter on a low heat, then add flour and whisk until 

smooth. 
3. Add chicken stock, whisking constantly until smooth. 
4. Add thyme, chopped garlic, salt & pepper to mixture and bring to a simmer. 
5. Simmer, uncovered, 6-8 minutes or until sauce is thickened and then remove 

from heat. 
6. Stir in milk and whisk until smooth. 
7. Place mixture in baking dish, add cooked chicken, finely chopped onion and 

pea/carrot mixture. 
8. Mix together topping ingredients with a fork until blended.   
9. Pour topping over filling, carefully smooth to the sides creating a seal. 
10. Bake, uncovered 25-30 minutes. 

 

 



Creamy Garlic Penne Pasta 
  

 
  

• Prep Time: 10 mins Total Time: 15 mins Servings: 6-8 

Ingredients 
o 1 (1 lb) box penne or 1 (1 lb) box penne rigate, cooked as directed, drained and kept hot 

o 2 tablespoons butter or 2 tablespoons margarine 

o 2 garlic cloves, minced 

o 2 tablespoons flour 

o 3/4 cup chicken broth or 3/4 cup beef broth 

o 3/4 cup milk 

o 2 teaspoons parsley flakes 

o salt and pepper, to taste 

o 1/3 cup grated parmesan cheese 

Directions 
1. Melt butter and add garlic in a medium sauce pan. 

2. Cook over medium for 1 minute. 

3. Add flour and cook 1 minute, stirring constantly. 

4. Stir in broth and milk and cook, stirring frequently, until sauce boils and thickens. 

5. Add parsley, salt, pepper and cheese. 

6. Stir until cheese is melted. 

7. Toss hot pasta with sauce and serve immediately. 

Source:  http://www.food.com/recipeprint.do?rid=43023  

http://www.food.com/recipeprint.do?rid=43023


Easy Chicken Fried Rice 
 
Making Easy Chicken Fried Rice at home is even easier than takeout, plus it's cheaper 
and healthier, too! 
 
Ingredients  
 
3 cups prepared rice  
1 cup frozen mixed vegetables 
1 small onion, chopped 
2 cloves garlic, minced 
2 eggs 
3T and 2t sesame or wok oil, divided 
3-4 Tablespoons soy sauce 
 
If including chicken: 
1-2 chicken breasts, cut into bite-size pieces and seasoned with salt/pepper 
1t oil 
 
Instructions 
 
1. Whisk eggs with 2 teaspoons oil in a small dish then set aside. 
2. If including chicken, heat 1 teaspoon oil in large wok or skillet over medium-high heat. 

Add seasoned chicken then stir fry until cooked through and remove to plate.  (If using 
pre-cooked chicken, skip this step.) 

3. Heat remaining oil in the wok then add frozen mixed vegetables and green onions. 
Stir fry until tender, about 2 minutes, then add garlic and cook for 30 more seconds.  

4. Push vegetables to the side of the wok then add egg and oil mixture into the empty 
side and scramble. 

5. Add rice and soy sauce to wok then toss well to combined and thoroughly heated. 
 

 



Kung Pao Chicken 
 
Sauce Other Ingredients 
Ingredients  2 seasoned boneless chicken  
2/3 C Water  2 T Olive Oil 
1/2 C Soy Sauce 1 t fresh crushed garlic 
¼ C + 1 T Sugar 1 C Snow Peas 
2 T Lemon Juice Chopped Scallions               
4 t Cornstarch   Chopped Red Peppers 
1 t dried crushed red pepper  2 T Butter 
 1 t soy sauce 
*Hot rice will be provided. 
 
1. Cut chicken breasts into bite-sized pieces and place in a mixing bowl. 
2. Pour oil on chicken breast, add garlic and stir well.  
3. Place chicken mixture in heated wok and sauté on medium-high heat until chicken is fully cooked and 

lightly browned. 
4. Combine 6 sauce ingredients in a bowl, stirring with a whisk until blended, set aside. 
5. In a separate skillet, melt 2 T butter and 1t of soy sauce over medium heat.  Add snow peas, scallions and 

red peppers.  Cook for about 2 minutes or until snow peas are soft. 
6. Add sauce mixture to cooked chicken breast pieces; cook, stirring constantly on medium high heat 1 

minute or until thickened.   
7. Stir in snow peas and scallions.   
8. Serve over cooked rice. 
 
****Typically, ½ C unsalted peanuts are added to this recipe when the sauce is added to the cooked chicken, 
we skipped this step due to food allergy concerns.**** 
 



Homemade Pizza 
Yields:  5-6 individual pizzas or one Large Pizza  

  
Day 1 – Pizza Dough
 
Ingredients: 
2 ½ cup flour  
1 tsp. salt 
1 tablespoon active dry yeast 
1 tsp. sugar 
2 Tbsp. olive oil plus 1 Tbsp.  
1 cup water (Warm) 
**Additional flour needed for countertops while kneading** 
 
Directions:  
1. Warm tap water in the microwave to a temperature between 105o -110o  
2. Stir together the yeast and sugar in a small bowl. 
3. Add yeast and sugar mixture to the warm water. Do No Stir!! 
4. Let stand for 10 minutes it should bubble and rise. 
5. Mix together flour and salt. 
6. Add liquid yeast mixture and oil to flour mixture. 
7. Stir well until dough comes together to form a ball. 
8. Flour your countertop in preparation for kneading. 
9. Remove dough ball from bowl and knead with floured hands on floured 

countertop for 15 minutes!!! 
10. Oil bowl with remaining oil. 
11. Add dough ball to oiled bowl and turn to coat. 
12. Cover bowl with plastic wrap. 
13. Label with your block number and kitchen number-put in the fridge. 
 
 Day 2 – Sauce and Baking 
 
Pizza Sauce 

Ingredients 
6 oz. can tomato paste   ¼ t oregano 
4 oz. warm water    ¼ t basil 
½ t sugar     ¼ t Italian Seasoning 
¼ t salt     ¼ t garlic powder 
Pinch of pepper    ¼ t onion powder 

 
Combine all ingredients in a medium sized bowl. 



 
Pizza Toppings Ingredients: 
1 Tbsp pizza sauce (using previous recipe) 
¼  cup mozzarella cheese 
¼  Olive Oil  
Optional: peppers, Onions, and Mushrooms 
**Flour for counter** 
 
Directions: 
1. Pre Heat Oven to 450 degrees  
2. Remove dough from the bowl and roll into a log shape on cutting board. 
3. Cut dough into even size pieces; one for each person. 
4. On a floured counter, roll dough ball to make smooth. 
5. Using fingers, spread dough into a circle roughly six inches wide. 
6. Brush pizza pan with olive oil. 
7. Place dough circles onto pizza pan. 
8. Start topping pizza!  
 
Topping the pizza 
1. Spread 1 Tbsp. of sauce on pizza dough. 
2. Sprinkle with mozzarella cheese; reserve some cheese for after 

toppings are placed. 
3. Optional: Top with veggies to make healthy! 
4. Sprinkle remaining cheese. 
5. Bake at 450 for 8-10 minutes or until golden brown. 
 
 
 
 



Homemade Flour Tortillas 
Ingredients 

• 1 cup flour  
• 1/4 teaspoon baking powder  
• 1/4 teaspoon salt  
• 1/3 cup hot water  
• 1 tablespoon vegetable oil or olive oil  

Instructions 

1.  In a bowl, mix together the flour, baking powder and salt.  

2.  In a measuring cup, measure the 1 cup of hot water and add the oil.  

3.  Pour the oil/water mixture all at once into the bowl of dry ingredients.  

4.  Stir together with a fork until well incorporated.  

5.  Using your hands, knead the dough on a floured surface until smooth (only about 10 – 15 strokes.)  

6.  Divide the dough into 4-5 equal size portions. It is very important that you cover the dough balls with 
a damp towel or plastic wrap and let them sit for at least 30 minutes! The dough needs to rest and relax 
– otherwise it will be like stretchy elastic and will spring back when you try to roll it out.  

7.  To form the tortillas, roll out each ball of dough onto a lightly floured surface using a rolling pin until 
very thin (about 1/8″.) They will be about 8″ in diameter. If you make the small Fajita size, they will be 
about 6″ in diameter. I love to use my little mini rolling pin for rolling out small things like this!  

8.  Form it into a small disk with your hands before you begin rolling with the rolling pin.  

9.  Preheat griddle or frying pan to between 350° and 375°.  

10.  Place tortillas on griddle, one at a time, and allow it to cook for only 1 minute. Bubbles will start to 
form. This is normal.  

11.  Turn the tortilla over and cook on the other side for another minute.  

12.  Stack the freshly cooked tortillas on a plate under a clean kitchen towel to keep them soft and 
warm. 

 

 



CHICKEN QUESADILLAS 
 
Ingredients: 
12 ounces seasoned boneless chicken breasts 
1 T vegetable oil 
2 T butter 
1 cup shredded Monterey jack cheese 
8” flour tortillas 
1 cup salsa 
1/2 cup sour cream 
 
Instructions: 
Step #1:  Cut raw chicken breasts into small bite-sized pieces.   
Step #2: Sauté chicken with 1T vegetable oil in a skillet until chicken is 
fully cooked. 
Step #3:  Combine cooked chicken pieces and salsa in bowl.  
Step #4:  Divide chicken mixture and cheese evenly among tortillas.  
Step #5:  In a clean non-stick pan, melt ½ T butter and heat each 
quesadilla over medium heat for 1-2 minutes.    
Step #6:  Turn quesadilla over and repeat for another 1-2 minutes or until cheese is melted.  
Step #7:  Repeat with remaining quesadillas.  
Step #8:  Serve with sour cream. 
 
 

Nutrition Facts  
4 Servings 
Each Serving= 1quesadilla 

 

Amount Per Serving 
 

  Calories 443.7 
 

  Total Fat 25.8 g 
 

      Saturated Fat 15.6 g 
 

      Polyunsaturated Fat 0.3 g 
 

      Monounsaturated Fat 2.2 g 
 

  Cholesterol 84.4 mg 
 

  Sodium 1,039.8 mg 
 

  Potassium 120.7 mg 
 

  Total Carbohydrate 28.8 g 
 

      Dietary Fiber 1.7 g 
 

      Sugars 2.0 g 
 

  Protein 16.7 g 
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Skinny Baked Broccoli Mac & Cheese
Ingredients

12 oz (approx. 1 box) whole wheat fusilli pasta
1 1/2 tbsp butter
1/4 cup minced onion
1/4 cup flour
2 cups skim milk
1 cup fat free chicken broth (vegetarians use vegetable broth)
2 cups reducedfat sharp cheddar
12 oz fresh broccoli florets (I used precut bag)
2 tbsp grated parmesan
1/4 cup seasoned bread crumbs
cooking spray
Optional additions: salt and pepper to taste

Directions

Cook pasta and broccoli together in a large pot of salted water, according to package directions for al dente (or slightly under cook
2 minutes). Spray a baking dish with cooking spray. Preheat oven to 375°.

In a large, heavy skillet, melt butter. Add onion and cook over low heat about 2 minutes, add flour and cook another minute, or
until the flour is golden and well combined. Add milk and chicken broth and whisk, raising heat to mediumhigh until it comes to a
boil; cook about 5 minutes or until the sauce becomes smooth and thick. Season with salt and pepper (optional).

Once the sauce is thick, remove from heat, add cheese and mix well until cheese is melted. Adjust salt and pepper to taste, add
cooked macaroni and broccoli and mix well. Pour into prepared baking dish. Top with grated cheese and breadcrumbs. Spray a little
more cooking spray on top.

Bake for 1520 minutes, then broil for a few minutes to get the breadcrumbs golden.

Nutrition Information

Serves: 8 | Serving Size: 1 cup

Per serving: Calories: 333; Total Fat: 10g; Saturated Fat: 5g; Monounsaturated Fat: 1g; Cholesterol: 28mg; Sodium: 393mg;
Total Carbohydrate: 40g; Dietary Fiber: 5g; Sugars: 2g; Protein: 18g

Nutrition Bonus: Potassium: 288mg; Vitamin A: 13%; Vitamin C: 65%; Calcium: 37%; Iron: 4%

Article printed from Hello Healthy: http://blog.myfitnesspal.com

URL to article: http://blog.myfitnesspal.com/skinnybakedbroccolimaccheese/

Copyright © 2013 Hello Healthy. All rights reserved.



Stuffed Shells 
Ingredients: 

• ¾ box large shells 
• 1 1/2 lbs ricotta cheese  
• 1 egg  
• ¼ cup grated cheese (parmesan) 
• 2 T + ¼ cup shredded mozzarella 
• pinch of sugar (1/8 t.) 
• 1 T dried parsley 
• spaghetti sauce (see recipe below) 

 
 Instructions: 

• Step #1: PREHEAT OVEN TO 375 degrees. 
• Step #2:  Fill 8-quart sauce pot about half way with warm 

water. 
• Step #3:  Add in 1 T olive oil and one t salt. 
• Step #4:  Spray a 9x13 baking dish with cooking spray. 
• Step #5:  Prepare your Sauce 
• Step #6:  Once water comes to a rolling boil add shells and cook for 8 minutes. 
• Step #7:  While shells are boiling, mix ricotta cheese mozzarella cheese, egg, sugar and parsley. 
• Step #8:  Place cheese mixture in a plastic bag.  
• Step #9:  Cut a diagonal corner off the bag, using it as a pastry bag. 
• Step #10: Strain shells and fill them with the cheese mixture using the pastry bag. 
• Step #11: Place them in the 9x13 baking dish coated with spaghetti sauce on the bottom. 
• Step #12:  Cover shells with remaining sauce. 
• Step #13:  Cover baking dish with foil and bake at 375 for 15 minutes. 

 

Sauce 
Ingredients: 

• 1 Large Can (28oz.) crushed tomatoes 
• 2 T extra virgin olive oil 
• ½ Cup Freshly Grated Parmesan Cheese 
• 2 t crushed garlic 
• 1 t basil 
• Dash Salt/Pepper 

 
Instructions: 

• Step #1:  Coat the bottom of a medium sauce pan with olive oil on medium heat. 
• Step #2:  Add in garlic (do not let the oil get too hot or garlic will burn and spoil taste.) 
• Step #3:  Add tomato sauce and parmesan cheese. 
• Step #4:  Add basil, salt and pepper. 
• Step #5:  Allow to come to a boil, then lower heat to simmer with the lid half on/half off for 15 

minutes. 
 

Nutrition Facts  
  4 Servings 

 

Amount Per Serving 
 

  Calories 844.8 
 

  Total Fat 33.7 g 
 

      Saturated Fat 16.7 g 
 

      Polyunsaturated Fat 2.5 g 
 

      Monounsaturated Fat 12.7 g 
 

  Cholesterol 156.0 mg 
 

  Sodium 1,574.8 mg 
 

  Potassium 904.5 mg 
 

  Total Carbohydrate 89.6 g 
 

      Dietary Fiber 5.5 g 
 

      Sugars 1.4 g 
 

  Protein 49.6 g 



Double Chocolate-Peppermint Crunch Cookies 
http://www.epicurious.com/recipes/food/views/Double-Chocolate-Peppermint-Crunch-Cookies-362593  
 
Ingredients 
• 2 1/2 cups bittersweet chocolate chips (do 

not exceed 61% cacao; 15 to 16 ounces), 
divided 

• 1 1/2 cups all-purpose flour 
• 1/4 cup natural unsweetened cocoa powder 
• 1 teaspoon baking powder 
• 1/2 teaspoon salt 
• 1/2 cup (1 stick) unsalted butter, room 

temperature 
• 1 cup sugar 
• 1 teaspoon vanilla extract 
• 1 teaspoon peppermint extract 
• 2 large eggs 
• 4 candy canes, coarsely crushed 

 
Preparation 
1. Preheat oven to 375°F. Line 2 large rimmed baking sheets with parchment paper.  
2. Stir 2 cups chocolate chips in medium metal bowl set over saucepan of simmering 

water until melted and smooth. Measure 2/3 cup melted chocolate; transfer to small 
metal bowl and reserve for drizzling. 

3. Using electric mixer, beat butter in large bowl until creamy. Add sugar and both 
extracts; beat until smooth. Add eggs; beat to blend. Beat in melted chocolate from 
medium bowl.  

4. Whisk flour, cocoa powder, baking powder, and salt in medium bowl.  Add dry 
ingredients to wet ingredients; beat just to blend.  

5. Stir in remaining 1/2 cup chocolate chips.  
6. Measure 1 level tablespoonful of dough; roll dough between palms to form ball. Place 

on prepared baking sheet. Repeat with remaining dough, spacing cookies 1 1/2 
inches apart. 

7. Bake cookies until cracked all over and tester inserted into center comes out with 
large moist crumbs attached, 8 to 9 minutes.  

8. Cool cookies on baking sheet 5 minutes. Transfer cookies on parchment paper to 
racks to cool completely. 

9. Rewarm reserved 2/3 cup chocolate over small saucepan of simmering water. Using 
fork, drizzle chocolate over cookies. Sprinkle crushed candy canes over.  

10. Chill just until chocolate sets. (Use refrigerator as counter chilling could take 20+ 
minutes.)  

 
  

http://www.epicurious.com/recipes/food/views/Double-Chocolate-Peppermint-Crunch-Cookies-362593


KISSES Candy Cane Blossoms  
https://www.hersheys.com/recipes/recipe-details.aspx?id=8362  
 
Ingredients 
48 HERSHEY'S KISSES Brand Candy Cane Mint Candies 
1/2 cup (1 stick) butter or margarine, softened 
1 cup granulated sugar 
1 egg 
1-1/2 teaspoons vanilla extract 
2 cups all-purpose flour 
1/4 teaspoon baking soda 
1/4 teaspoon salt 
2 tablespoons milk 
Red or green sugar crystals 
 
Directions 
1. Heat oven to 350°F. Remove wrappers from candies. 
2. Beat butter, granulated sugar, egg and vanilla in large bowl until well blended.  
3. Stir together flour, baking soda and salt; add alternately with milk to butter mixture, 

beating until well blended. 
4. Shape dough into 1-inch balls and roll smooth.  
5. Roll in sugar crystals. Place on ungreased cookie sheet. 
6. Bake 8 to 10 minutes or until edges are lightly browned and cookie is set.  
7. Remove from oven; cool 2 to 3 minutes.  
8. Press a candy piece into center of each cookie.  
9. Remove from cookie sheet to wire rack. Cool completely.  

 
Makes about 48 cookies.  
  

https://www.hersheys.com/recipes/recipe-details.aspx?id=8362


Hot Chocolate Cookies 
Adapted recipe from http://www.landolakes.com/recipe/1571/hot-chocolate-cookies  
 
Ingredients: 
For cookies: 
2 1/2 cups flour 
1/2 cup unsweetened cocoa powder 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
1 cup (2 sticks) butter, softened 
1 cup sugar 
2 large eggs 
2 teaspoons vanilla extract 
For topping: 
24 large marshmallows 
1 ¾ cups powdered sugar 
6 T butter 
¼ cup milk 
2 T unsweetened cocoa 

 
Directions: 
1. Preheat oven to 350°F. Line baking sheets with parchment paper. Cut marshmallows 

in half, crosswise. 
2. To make cookies, whisk together flour, cocoa powder, baking powder and salt; set 

aside. 
3. Using an electric mixer on medium speed, beat butter and sugar until light and 

fluffy. Add eggs, one at a time, mixing well after each addition. Mix in vanilla. 
4. Reduce mixer speed to low. Gradually add flour mixture, mixing just until combined. 
5. Drop cookie dough by tablespoons onto prepared pans, placing cookies 2 inches 

apart. Using the bottom of a glass, flatten each cookie slightly. 
6. Bake cookies one pan at a time, 8 to 9 minutes. Remove from oven and top each 

cookie with marshmallow half, cut-side down. Continue baking for 1 to 2 minutes 
until marshmallow just begins to puff. Immediately remove cookies to wire rack to 
cool completely. 

 
While cookies are baking prepare glaze. 
1. Place powdered sugar into mixing bowl; set aside.  
2. Combine all remaining glaze ingredients in 1-quart saucepan. Cook over medium 

heat until mixture comes to a boil; boil 1 minute. Remove from heat; cool 5 minutes.  
3. Pour mixture over powdered sugar in bowl. Beat with mixer at medium speed until 

creamy.  
4. Immediately spoon glaze over cooled cookies. Store between sheets of waxed paper 

in a loosely covered container. 
 
  

http://www.landolakes.com/recipe/1571/hot-chocolate-cookies


Soft Snickerdoodle Cookies 
 
Ingredients  
o 1 cup butter  
o 1 1/2 cups sugar  
o 2 large eggs  
o 2 3/4 cups flour  
o 2 teaspoons vanilla 
o 2 teaspoons cream of tartar  
o 1 teaspoon baking soda  
o 1/4 teaspoon salt  
o 1/4 cup sugar  
o 2 teaspoons cinnamon  

 
Directions 
1. Preheat oven to 350°F. Line baking sheets with parchment paper. 
2. Cream butter, sugar, vanilla, and egg thoroughly in a large bowl.  
3. Combine flour, cream of tartar, baking soda, and salt in a separate bowl.  
4. Blend dry ingredients into butter mixture.  
5. Mix ¼ cup sugar and 2 teaspoons cinnamon in a small bowl.  
6. Measure 1 level tablespoonful of dough; roll dough between palms to form ball.  
7. Coat dough by gently rolling in the sugar mixture and place on cookie sheets with 2 

inches in-between. 
8. Chill dough ball and parchment paper coated cookie sheet for about 5-10 minutes in 

the Fridge. 
9. Place Cookie sheet in preheated oven and bake for 10-11 mins. 
10. Remove cookies from pan immediately and place on cooling rack. 
 
  



Oreo Truffles 
Recipe adapted from http://www.bakerella.com/grocery-item-goes-gourmet/  
 
Ingredients 
1 package regular oreo cookies (divided… use cookie including the cream center) 
1 8oz. package cream cheese (softened) 
white chocolate bark (I use CandiQuik, sold by the chocolate chips in most stores) 
 
Directions 
1. Finely crush 7 cookies in a food processor or place them in a ziploc bag and crush 

into a fine consistency. Reserve for later. 
2. Crush remaining cookies and stir in softened cream cheese. Use the back of a large 

spoon to help mash the two together. 
3. Roll the mixture into 1″ balls and place on wax paper covered cookie sheet. Freeze 

for 20 minutes. 
4. Melt chocolate as directed on the package then dip balls into chocolate. With a fork 

take cookie balls out of chocolate and tap off extra; set aside on wax paper covered 
cookie sheet to dry.  

5. Sprinkle the tops with the 7 crushed cookies for decoration immediately as some 
chocolate dries quickly 

6. Once dry, enjoy!  
 

Refrigerate if not eating right away. 
Makes about 36 truffles.  
 

 
 
 

http://www.bakerella.com/grocery-item-goes-gourmet/


Chocolate Chip or M&M Cookies 
FULL RECIPE: EACH KITCHEN WILL HALF  
2.5 C Flour    ½ cup granulated sugar 
1 t baking soda   1/2 cup packed brown sugar 
1 t salt     1 t vanilla extract 
1 C butter, softened   2 large eggs 
     2 C M&Ms or Chocolate Chips 
Preheat oven to 375 degrees. 
 
Step #1: Using the electric mixer, beat butter, granulated sugar, brown 
sugar and vanilla extract in until creamy.  Add egg, beating well.   
Step#2: Combine flour, baking soda and salt in separate bowl and mix 
by hand.   
Step #3: Gradually add the flour mixture to the mixture made in Step 
#1 (at a low speed).  
Step #4: Stir in morsels by hand.   
Step #5: Drop by rounded tablespoon onto baking sheets sprayed with 
Pam. 
 
Bake for 9-11 minutes or until golden brown; Let stand for 2 minutes; remove to wire racks to cool. 
(Makes +/- 2.5 dozen cookies) 

Nutrition Facts  
  30 Servings: 1 serving = 1 cookie 

 

Amount Per Serving 
 

  Calories 90.2 
 

  Total Fat 4.5 g 
 

      Saturated Fat 2.8 g 
 

      Polyunsaturated Fat 0.2 g 
 

      Monounsaturated Fat 0.9 g 
 

  Cholesterol 15.0 mg 
 

  Sodium 126.8 mg 
 

  Potassium 15.4 mg 
 

  Total Carbohydrate 12.1 g 
 

      Dietary Fiber 0.3 g 
 

      Sugars 7.7 g 
 

  Protein 1.0 g 
 



Vanilla Chocolate Chip Cupcakes 
Yield: About 14 cupcakes 
Adapted from The Perfect Vanilla Cupcake at:  http://www.crazyforcrust.com/2013/09/perfect-
vanilla-cupcakes/  
 
Ingredients 
• 1 1/2 cups all-purpose flour 
• 1 teaspoon baking powder 
• 1/2 teaspoon salt 
• 1 stick unsalted butter, melted 
• 1 cup sugar 
• 3 large eggs 
• 1 tablespoon vanilla extract 
• 3/4 cup buttermilk (or combine 3/4 cup milk + 1 teaspoon white vinegar and let sit for 5 minutes) 
• 1/2 cup miniature chocolate chips 
• 1 tablespoon flour 
 
Instructions 
1. Preheat oven to 350 degrees. Line cupcake tin with 12 liners and spray with non-stick spray. 
2. Prepare buttermilk substitute by combining 3/4 cup milk and 1 teaspoon white vinegar, let sit for 

5 minutes. 
3. Place butter in dish covered with a paper towel and microwave for 45 seconds, watching to make 

sure the butter is melting safely. 
4. Whisk flour, baking powder, and salt in a medium bowl. 
5. Add melted butter to a large bowl and mix in sugar with a hand mixer for 30 seconds, until thick 

and yellow.  
6. Add eggs one at a time, beating after each addition.  
7. Beat in vanilla extract. 
8. Add the flour mixture and buttermilk alternately, starting and ending with the flour. Don’t over 

mix!  
9. Combine chocolate chips and 1 tablespoon flour in a separate bowl and stir until chips are 

covered.   
10. Separate chips from excess flour and stir chips into cupcake batter. 
11. Divide batter among 12 cupcake liners using scoop, filling tin 2/3 full.  
12. Bring extra batter to Mrs. Holloway to bake.  DO NOT fill cupcakes more than the allowed 

amount!! 
13. Bake for 15-20 minutes until a toothpick inserted in the center of one cupcake comes out clean.  
14. Take out of oven and cool on a cooling rack for two minutes.   
15. Take cupcakes out of tin and continue cooling on cooling rack. 
16. Place cupcakes in bin and cover with aluminum foil or plastic wrap.  Place sticky note with your 

Block # and Kitchen # on bin.  Place on front table. 

http://www.crazyforcrust.com/2013/09/perfect-vanilla-cupcakes/
http://www.crazyforcrust.com/2013/09/perfect-vanilla-cupcakes/


Whipped Chocolate Cookie Crumble Frosting 
Adapted from Chocolate Buttercream Frosting 
at:  http://www.ihearteating.com/2013/09/23/chocolate-buttercream-frosting/  
 
Ingredients 
1 c. salted butter, at room temperature 
3½-4 c. powdered sugar 
1/2 c. unsweetened cocoa powder 
1 tsp. vanilla extract 
2-3 T. whole milk, half-and-half, or heavy cream 
6 Oreo Cookies 
 
Directions 
1. With an electric mixer (either hand or stand), beat butter until pale, light, and fluffy – 

about 3-4 minutes on medium. 
2. Scrape down the bowl. 
3. Sift 3½ cups powdered sugar and cocoa powder together. 
4. Add sugar/cocoa mixture, vanilla, and 2 tablespoons of milk to the butter. 
5. Mix on low until powdered sugar and cocoa powder are incorporated. 
6. Mix on medium until desired consistency. 
7. If the frosting is too dry, add another tablespoon of milk. If the frosting is too wet, add 

sifted powdered sugar (2 tablespoons at a time) until it reaches a spreadable consistency. 
8. Place Oreo cookies in a baggie and crush to desired consistency. 
9. Frost cupcakes and garnish (sprinkle tops) with crushed cookies. 
10. Clean everything and get approval by Mrs. Holloway. 
11. Enjoy cupcakes! 
 
 

http://www.ihearteating.com/2013/09/23/chocolate-buttercream-frosting/


Microwave Apple Crisp   
 Rated: 

 

 
Prep Time: 15 Minutes 
Cook Time: 12 Minutes 

Ready In: 27 Minutes 
Servings: 6 

 

 
INGREDIENTS: 
4 large Granny Smith apples - peeled, 
cored and sliced 
1/2 cup butter, melted 
3/4 cup packed brown sugar 

3/4 cup quick cooking oats 
1/2 cup all-purpose flour 
1 teaspoon ground cinnamon 
1/2 teaspoon allspice 

 
DIRECTIONS: 
1. 
 
 
2. 

Spread the apples evenly in an 8 inch square glass baking dish. A deep dish glass pie plate will 
also work.  
In a medium bowl, mix together the melted butter, brown sugar, oats, flour, cinnamon and allspice. 
Sprinkle this topping evenly over the apples. 

3. Cook on full power in the microwave for 9 to 12 minutes, until apples can easily be pierced with a 
knife. Enjoy! 

Adapted from an  Allrecipes.com entry 
 

 

Nutrition 
Information 
Servings Per Recipe: 6 
Calories: 382 

Amount Per Serving 

 Total Fat: 16.1g 
 Cholesterol: 41mg 
 Sodium: 119mg 

Amount Per Serving 

 Total Carbs: 60.1g 
     Dietary Fiber: 4.5g 
 Protein: 3.1g 
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