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Pumpkin Chocolate Chip Muffins 
Catherine Calanni- The Dynamics- Jr 

Ingredients 

• 2 cups all-purpose flour 
• 1 teaspoon baking soda 
• 1 teaspoon salt 
• 1/2 cup (1 stick) butter, room temperature 
• 1/2 cup brown sugar 
• 3/4 cup granulated sugar 
• 3/4 cup pure pumpkin 
• 1 1/2 teaspoons vanilla extract 
• 1 large egg 
• 2 cups (12-oz. pkg). chocolate chips 

Instructions 

PREHEAT oven to 375° F. 
 
COMBINE flour, baking soda and salt in medium bowl. Beat butter, brown sugar 
and granulated sugar in large mixer bowl with electric mixer on medium until well 
blended. Add pumpkin, egg and vanilla extract. Mix on low until combined. Stir in 
flour mixture. Batter will be soft. Fold in morsels. Drop by tablespoon onto 
ungreased baking sheets about 2 inches apart. 
 
BAKE for 10 to 12 minutes or until edges are firm. Cool on baking sheets for 2 
minutes; remove to wire racks to cool completely. Store in airtight container.    

Pepperoni Pizza Muffins 
Derek Calanni - The Dynamics-Jr 
 
Ingredients 

• 3 cups biscuit/baking mix  
• 1 can (10-3/4 ounces) condensed tomato soup, undiluted  
• 3/4 cup water  
• 1/2 cup shredded mozzarella cheese  
• 1/2 cup shredded cheddar cheese  
• 1/2 cup diced pepperoni  



• 2 tablespoons chopped ripe olives  
• 1 tablespoon dried minced onion  
• 1 teaspoon Italian seasoning  

Directions 

• 1. Place the biscuit mix in a large bowl. Combine the remaining ingredients; 
stir into biscuit mix just until moistened. Fill greased muffin cups three-
fourths full. Bake at 350° for 17-20 minutes or until a toothpick comes out 
clean. Cool for 5 minutes before removing from the pans to wire racks. Serve 
warm. Yield: 14 muffins.  

 
Cheesecake in a Jar 
Sophia Symeslatini - Alfred Almond 4Her’s-Jr 
 
Crust:  
1 sleeve graham crackers, crushed, about 1 1/3 cups 
1/3 cup sugar 
1/4 teaspoon salt 
6 tablespoons butter, melted 
 
Filling: 
3 8oz packages cream cheese, room 
temperature 
2/3 cup sugar 
1 1/2 teaspoons vanilla 
1 teaspoon cornstarch 
1/2 teaspoon salt 
5 eggs 
 
Sour cream topping: 
1 cup sour cream 
1/3 cup sugar 
1 teaspoon vanilla 
 
Assorted fruit toppings 

Pre-heat oven to 325F. Bring a kettle of water to a boil. Combine all crust 
ingredients. Place 1 tablespoon into each of 15 4 oz jelly jars and press firmly. 
Cream first 5 ingredients for filling until smooth, scraping down sides as necessary. 
Add eggs 1 at a time, beating well after each addition. Scoop 4 tablespoons filling 
into each jar. Place jars in large, deep pan on towel.  Carefully pour hot water into 
pan until half way up sides of jars. Bake for 35 minutes. While baking, combine all 
topping ingredients until smooth. Remove pan from oven and allow to rest for 5 
minutes. Spoon sour cream topping onto each jar and place back into oven for an 
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additional 5 minutes. When finished baking, remove from water bath to cool. Chill 
at least 4 hours prior to serving. Serve with assorted fruit toppings. 

 
Candied Apples 
Grace Hildreth - Alfred Almond 4Her’s- Jr 

• 2 cups sugar 
• 3/4 cup water 
• 1/2 cup light corn syrup 
• 1/2 tsp. red gel food coloring 
• baking spray 
• 1/2 tsp. cinnamon extract (optional) 
• 1/4 cup demerara sugar (optional) 
• 1 tsp. pumpkin spice (optional) 
• 6 medium apples 

 

1. In a heavy-bottomed saucepan mix together sugar, water, corn syrup, food 
coloring and extract (if using). The mixture will be bright red. 

2. Set up your candy thermometer so that the tip is in the mixture and is not 
touching the bottom of the pot. Put it over high heat and bring it to a boil. 
Leave it bubbling on high until it gets to be between 300ºF and 310ºF. It will 
take around 20 minutes but keep your eye on it. It gets really fast at the 
end. 

3. While the sugar mixture is coming to temperature, line a baking sheet with 
parchment paper and spray it with baking spray. Wash and dry your 
apples. Stick the sticks down into the tops of the apples. You want to get a 
good ways in. If your sticks are long, go all the way but not through the 
other end. If they're shorter, getting halfway into the apple is good enough. 

4. For sparkly apple bottoms, mix together 1/4 cup demerara sugar and 1 
teaspoon pumpkin spice (you can leave out the pumpkin spice if you want. 
What's crucial is the sugar). Sprinkle the sugar mixture onto your prepared 
pan. 

5. When your candy mixture is at 310ºF, take it off the heat. Tilt your pot to the 
side and hold the apples by the stick to roll them one at a time in the 
mixture. Be careful because that sugar syrup is very hot. After rolling the 
apple around, hold it up over the saucepan and shake it gently to let some 
excess syrup drip off. Put the apples on your prepared pan to harden. They'll 
be hard and ready to eat within 10 minutes. 

  



Maple-Apple French Toast 
Izzie Willard - Alfred Almond 4Her’s- Jr 
 
*5 eggs 
1 - 1/2 cup milk 
1 tablespoon cocoa, Cinnamon, sugar 
Pinch of salt 
1 Tablespoon Vanilla  
 
Slice bread  
 
Topping - 
*2 Apples 
*1/2 cup Maple syrup 
2 Tablespoons Butter  
Whipped cream  
 
Combine first 5 ingredients. Dip bread into egg mixture. Cook on griddle until 
golden brown, about 2-3 minutes per side. Serve with toppings. 
 

Gingersnap Pumpkin Pie 
Noelle Hildreth - Alfred Almond 4Her’s- Jr 
 

2 cups crushed gingersnaps 
1 stick butter, melted 
2 cups fresh NYS pumpkin 
14 oz can sweetened condensed milk 
2 eggs 
1/8 tsp salt 
2 Tbs + 1/2 tsp pumpkin pie spice 
Pre-heat oven to 350F. Combine gingersnaps and butter and press into pie plate. 
Combine pie filling ingredients. Mix until smooth. Pour into crust and bake for 50 
minutes. Cool before serving. 
 

Pumpkin Bread 
Mia Hildreth - Alfred Almond 4Her’s- Jr 
 
1+3/4 cup white/whole wheat flour or a blend 
1 cup sugar 
1/2 tsp nutmeg 
1/4 tsp cloves 
1 tsp baking soda 
1/2 tsp baking powder 



1/2 tsp salt 
1+1/2 tsp cinnamon 
1/2 cup oil 
1/4 cup water 
1 cup fresh NYS pumpkin 
2 eggs 
1 Tbs molasses  
 
Pre-heat oven to 350F. Oil bread pan. Combine all dry ingredients in a bowl. 
Combine all wet ingredients in another bowl. Stir the wet into the dry until just 
combined. Pour into bread pan and bake 45-55 minutes. Cool before slicing. 
 
Bean Soup 
Rachel Marsh - The Dynamics-Sr.  
 
1lb bacon 
1lb ground beef 
1/2 c finely chopped onions 
1 tsp mustard 
1 tsp vinegar 
1/2 c ketchup 
1/2 c brown sugar 
1/2 tsp salt 
1 can pork and beans 
1 can kidney beans 
1 can green beans 
1 can butter beans 
 
Directions 
1.  Open all beans (DO NOT STRAIN).  Combine all beans together in med bowl. 
2.  Add to beans mustard, vinegar, ketchup, brown sugar, and salt. Stir gentle. 
3.  Chop onions into a fine mince 
4.  Cook bacon.  Set aside to cool.  Chop into chunks  
5.  Brown beef until no longer pink.   
6.  Add in bacon and onions and sauté until translucent. 
7.  Add in beans and simmer for 10 minutes. 
 
 
America's Favorite Apple Pie 
Paris Billings - Stampede-Sr.  
 
Pie Crust 
5-6 Apples, peeled and cored 
3 Tablespoons lemon juice 
1/3 cup sugar 
1/3 cup brown sugar 
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1/3 cup flour 
1 tablespoon ground cinnamon 
1 dash ground nutmeg 
2 tablespoon butter 
 
Bakes @375 for 45min 
 

Rona’s Apple Crisp 
Rona Powers - Mighty Makers-Jr. 
 
Filling:  5 cups peeled, sliced apples, cut apples 
½ cup white sugar 
1 Tablespoon of cinnamon 
2 Tablespoons of flour 
 
Topping:  ½ cup of brown sugar 
½ cup of flour 
½ cup quick cook oats 
⅛ teaspoon of baking soda 
⅛ teaspoon of baking powder 
⅛ teaspoon of nutmeg 
¼ cup of (melted) butter 
 
1. Peel, slice, and cut the apples.  (2 ½ glass measuring cups) 
2. Put them into a ziploc bag.       
3. Pour into the bag ½ cup of white sugar. 
4. Pour into the bag 2 Tablespoons of flour. 
5. Pour into the bag 1Tablespoon of cinnamon. 
6. Zip the bag and shake to coat all apples with seasoning. 
7. Pour coated apples into baking dish. 
8.  In a small bowl, pour ½ cup of packed brown sugar. 
9.  In a small bowl, add ½ cup of flour. 
10. In the small bowl, add ½  cup of oats. 
11.  In the small bowl, add ⅛ teaspoon baking soda. 
12.  In the small bowl add ⅛ teaspoon baking powder. 
13.  In the small bowl, add ⅛ teaspoon nutmeg. 
14.  Mix these together. 
15.  Pour in melted butter, mix thoroughly until topping becomes crumbly. 
16.  Sprinkle over apples in dish. 
Bake at 350 degrees for 50 minutes.  
 
 
 
 
 
 



Great, Great Gramma's Banana Bread 
Jarrett Billings Stampede-Jr. 
 
3 mashed bananas 
1 cup sugar 
1 egg 
1/2 stick margarine 
1 1/2 cup flour 
1 teaspoon baking soda 
Pour into greased loaf pan 
bake @ 325 degree oven for 1 hour 

Homemade Caesar Salad Dressing 
Owen Lawrence - Mighty Makers-Jr. 
 

 
 
 
 
 
 
 
 
 
 



 No Bake Nutella Pie 
Will Lawrence - Mighty Makers-CB 
 

 
 
No Bake Cookies 
Henry Lawrence - Mighty Makers-Jr. 

 
 
 



Old Fashioned Strawberry Shortcake 
Colton Billings - Stampede-Jr. 
 
2 cups flour 
1/2 tsp salt 
2 tsp baking powder 
1/2 tsp baking soda 
1 cup sour cream 
3 Tablespoons milk 
 
Filling/Topping 
2 tsp unsalted butter 
2 cups heavy cream 
1/2 cup sugar  
1 teaspoon vanilla extract 
 
2 pints strawberries 
 
Pumpkin Pie Tartlets 
Ben Eshelman - Mighty Makers 4H Club-CB 
 
No Roll Pie Crust 
1 ½ c. flour 
1 t. salt 
2 t. sugar 
½ c. oil 
2 T. milk (dairy- New York State product) 
Mix dry ingredients together with a fork.  Make a well in the center and add in the 
oil and milk.  Mix until it forms a ball.  Take a 1 in ball and press it into the bottom 
of a muffin tin.  This makes 1 pie crust or about 15 tartlets. If you wish, bake at 
375 for 10-12 minutes (not today, it will bake with the pumpkin). 

Pumpkin Tartlets 
15 oz. solid pack pumpkin (homegrown and baked) 
12 oz. evaporated milk 
¾ c. sugar 
2 large eggs (from our ducks) 
½ t. salt 
1 t. cinnamon 
½ t. ground ginger 
¼ t. ground cloves 
Mini marshmallows, optional topping 
Preheat oven to 425.  In a large bowl, whisk pumpkin, milk, sugar, eggs, salt and 
spices until blended.   Pour into each muffin tin and bake 15 minutes at this 
temperature.  Reduce oven to 350 and then back 25-30 more minutes.  Add 



marshmallows in the last 2-3 minutes if desired.  Cool in pans. Serve or refrigerate 
within 2 hours.  

Cheddar, Apple, Bacon, Macaroni and Cheese 
Josie Racho - Mighty Makers-Jr.

 

 



Chunky Apply Cake with Butterscotch Sauce 
Jim Eshelman - Mighty Makers 4H Club-Jr. 
 
½ c. softened butter (dairy- NYS product) 
2 c. sugar 
½ t. vanilla 
2 eggs (homegrown duck eggs) 
2 c. flour 
1 ½ t. cinnamon 
1 t. nutmeg 
½ t. salt 
½ t. baking soda  
6 c. chopped peeled tart apples (apples- NYS product) 
Preheat oven to 350o and grease a 9 x 13 pan and set aside.  Mix together butter 
and sugar until well mixed. Add in eggs.  Mix in flour, cinnamon, nutmeg, salt, and 
baking soda.  Prepare the apples and mix into previous mixture.  Pour all into the 9 
x 13 pan and spread out.  Bake for 40-45 minutes. 

Butterscotch Sauce 
½ c. brown sugar 
¼ c. butter 
½ c. heavy whipping cream 
 
Cook sugar and butter until the butter is melted. Add in the cream, bring to a slow 
boil over medium heat, stirring constantly.  Serve with cake. 

 

Pumpkin Turtle Cheesecake Parfait 

Author: Abby Sullivan 

Prep time 10 mins  - Total time 10 mins  

Serves: 4 

Ingredients 

• 8 oz cream cheese, at room temperature 
• 1 pkg (size that serves 4) vanilla instant pudding 
• ½ cup milk/cream/half and half, divided 
• 1 cup pumpkin puree 
• 1 tsp pumpkin pie spice 
• 8 oz (1 regular tub) whipped topping 
• chopped pecans for garnish 
• caramel sauce for drizzle 

 



Caramel Sauce for Drizzle Easy Apple Crisp 

Onalee Aronson 

1 C apple pie filling 
¼ tsp cinnamon 
¼ nutmeg 
1/3 c butter 
1/3 c brown sugar 
1/3 c flour 
  
Directions: 

1.     Place 1 c apple pie filling into small pie pan 
2.     Combine cinnamon, nutmeg, butter, brown sugar, and flour with a pastry 

blender 
3.     Put topping on apple pie filling 
4.     Bake for 20 mins at 350 
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