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Recipes made by 

Apple Bundt Cake- Abigail Morton

Apple Crumble- Cooper Hunt

Birthday Cake Waffles- Lillianna Watson 

Chicken & Cheddar Quesadillas- William Castle

Cinnamon-Apple Honey Cake- Faith Wilson 

Easy Lamb Meatballs- Brendon Wilson 

Regina Dougherty- Great Grandmas Apple Pie 

Gluten Free Banana Bread- Sophia Sisson

Gluten Free Peanut Butter Cookies with Hershey Kiss- Ryan Erskine

Home Made Cheese its- Faye Powers

Homemade Potato Chips and Dip- Steven Dougherty

Mom’s Meatloaf- Thomas Billings 

No Bake Cheese Cake- Adeline Billings

Pancake Muffins w/ Maple Glazed Apples- Violet Snyder

Peanut Butter Fudge- Adyson Stoll 

Pumpkin Cinnamon rolls- Ryan Jadwin

Tender Gluten Free Apple Cake- Annika MacCrea 

Whipped Deviled Eggs with Dill- Jesse Hefley  
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Pancake Muffins with Maple Glazed Apples. 

Serves: 6 

Ingredients 

• 4 tablespoons Unsalted Butter Sticks
• 2⁄3 cup water or milk
• 2 large eggs, beaten
• 1 teaspoon Pure Vanilla Extract
• 1 teaspoon  Ground Cinnamon, divided
• 1 cup Buttermilk Pancake Mix
• 2 apples, cored and sliced into 18 thin wedges
• 2 tablespoons  Grade A Maple Syrup plus extra for serving

Directions 

• [ ]Step 1 

Heat the oven to 375°F. Melt butter and generously brush 12 muffin cups in a muffin tin. 

• [ ]Step 2 

In a medium bowl whisk the water or milk, eggs, vanilla extract, ½ teaspoon of the cinnamon and 
pancake mix together until smooth. Divide the batter evenly into the prepared muffin cups. 

• [ ]Step 3 

In another bowl toss the apple slices with the remaining ½ teaspoon cinnamon and the maple syrup. 
Arrange 3 slices of apple over each batter filled muffin cups. 

• [ ]Step 4 

Bake the muffins for 15 minutes until the batter is set and the apples are softened. Allow to cool for 5 minutes before 
removing from the tins. Eat warm or cool completely and freeze in airtight containers to have on hand to heat and eat. 
Serve with additional maple syrup, if desired. The frozen pancakes should last at least 2 months in the freezer. 





Pumpkin Cinnamon Rolls
PREP TIME 45 minutes

COOK TIME 15 minutes

TOTAL TIME 1 hour

SERVINGS 24 rolls

AUTHOR Rachael

A light, fluffy sweet roll filled with a pumpkin filling, and glazed with a pumpkin pie cream cheese icing. A
yummy fall treat, any time of year!

Ingredients

FILLING

CREAM CHEESE FROSTING

Instructions

3 ½ cups warm water 110°F
¾ cup sugar
½ cup vegetable oil
6 tablespoons dry active yeast

1 tablespoon salt
3 large eggs
10 ½ -11 cups flour
oil for the counter, 1-2 tablespoon should be enough

1 cup pumpkin puree
2 tablespoons milk
½ cup packed light brown sugar

1 teaspoon ground cinnamon
¼ teaspoon ground nutmeg

8 ounces cream cheese softened
2 teaspoons vanilla
4-6 cups powdered sugar

½ teaspoon pumpkin pie spice
3-4 tablespoons milk

1. In a large mixing bowl, combine warm water, sugar, oil, and yeast and stir it a couple of times.
2. Meanwhile, preheat the oven to 400°F.
3. Let yeast mixture sit for a full 15 minutes. Then add salt and eggs and mix for 1 minute.
4. Slowly add flour, start with 8 cups, and mix, gradually adding the last 2 ½-3 cups. Pay attention to the dough. If it appears too

wet, add a little more flour.
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https://www.spendwithpennies.com/author/rachael/
https://www.spendwithpennies.com/homemade-pumpkin-pie-spice-recipe/


Notes
Put dough near the preheating oven to speed up the rise time. The filling is light, so if you want a thicker filling, double the filling
recipe, and bake 3-5 minutes longer.

Nutrition Information
Calories: 201, Carbohydrates: 31g, Protein: 2g, Fat: 9g, Saturated Fat: 2g, Cholesterol: 31mg, Sodium: 335mg, Potassium: 62mg, Fiber:
1g, Sugar: 31g, Vitamin A: 1751IU, Vitamin C: 1mg, Calcium: 25mg, Iron: 1mg
(Nutrition information provided is an estimate and will vary based on cooking methods and brands of ingredients used.)
© SpendWithPennies.com. Content and photographs are copyright protected. Sharing of this recipe is both encouraged and appreciated. Copying and/or pasting full recipes to
any social media is strictly prohibited. Please view my photo use policy here.

Pumpkin Cinnamon Rolls https://www.spendwithpennies.com/pumpkin-cinnamon-rolls/

5. Once all the flour is added, let mixer knead for 10 minutes with a dough hook. (Can use Large Kitchen Aid, or if using a smaller
one, keep an eye on it and push it down if it climbs the dough hook). Or knead by hand for 10 minutes.

6. After kneading, let dough rise for 10 minutes until double in size. It will take longer if your kitchen is cold.
7. After it has doubled in size, pour a little oil on the counter, and dump the dough onto it.
8. Divide the dough in half, and using your hands, press it into a rectangle.
9. In a separate bowl, mix together filling ingredients and then spread half of the filling mixture over the dough.

10. Tightly roll into a log and cut into 12 even sized pieces.
11. Repeat with the remaining dough, and the other half of the filling.
12. Place on baking tray and let rise for 5-10 more minutes. They will continue to rise in the oven. You want them to be nice and

big, so if your kitchen is cold it may take longer. You should have 24 rolls total.
13. Bake 12-15 minutes, until tops are golden brown.
14. Remove from oven, and let cool.
15. Meanwhile, mix cream cheese frosting ingredients together, and spread over rolls while still warm.

https://www.spendwithpennies.com/pumpkin-cinnamon-rolls/%C2%A9%20SpendWithPennies.com.%20Content%20and%20photographs%20are%20copyright%20protected.%20Sharing%20of%20this%20recipe%20is%20both%20encouraged%20and%20appreciated.%20Copying%20and/or%20pasting%20full%20recipes%20to%20any%20social%20media%20is%20strictly%20prohibited.%20%3Ca%20href=
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