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Benjamin Abbott Appetizer Slow Cooker Rabbit Stew 10 The Lord's Clay USA
Natalie Abbott Appetizer Chip Beef Cheese Ball 8 The Lord's Clay USA
Taylor Abbott Appetizer Pigs in a Blanket 6 The Lord's Clay USA
Rylee Barlow Appetizer Quick & Spicy Tomato Soup 8 Peach Blossom Italy
Rachel Mackie Appetizer Blueberry Soup 10 Woodside Emeralds USA
Kyle Spillane Appetizer Bacon Appetizer Crescents 14 Peach Blossom USA
Jessica Sullivan Appetizer Crispy Shell Taco Bites 17 Harrington Sunshine Mexico
Courtney Sylvester Appetizer Italian Wedding Soup 15 Midstate Italy
Abby Zaun Appetizer Pizza Dip 19 Harrington Sunshine USA

Thomas Knight Bread Brazilian Cheese Balls 8 Peach Blossom Brazil
Haydan Parker Bread Cinnamon Pull-Apart Bread 9 Peach Blossom USA
Madison Sylvester Bread Stollen 14 Midstate Germany

Maci Carter Main Dish Taco Ring 11 Peach Blossom Mexico
Abigail Harrington Main Dish Crock Pot Cream Cheese Chicken Chili 14 Dover Clovers USA
Patrick Vinton Main Dish Weiner Schnitzel 14 New Beginnings Germany

Jessica Herholdt Fruit/Veg Zucchini & Squash Casserole 10 Houston Cardinals USA
John Sylvester Fruit/Veg Fruit and Dip 8 Midstate USA

Madison Abbott Dessert Peanut Butter Reese's Cookies 7 The Lord's Clay USA
Autumn Abbott Dessert Black Forest Mini Cheesecakes 12 The Lord's Clay Germany
Lena Berry Dessert 14 Harrington Sunshine Middle East
Brielle Carter Dessert Football Brownies 9 Peach Blossom USA
Jonathan Herholdt Dessert Mud Slide Ice Cream cake 14 Houston Cardinals USA
Makhi Kauffman Bordley Dessert Hawaiian Wedding Cake Cookies 8 Country Time USA
Rebecca Kemp Dessert Perfect Chocolate Brownies 7 Harrington Sunshine USA
Bethany Knutsen Dessert Swedish Kringle 10 Peach Blossom Sweden
Chloe Long Dessert Rice Krispy Treats 7 Country Time USA
Sydney Messick Dessert Spitzbuben 8 Peach Blossom Germany
Samantha Pritchett Dessert Hershey's Soft & Fudgy Brownies 10 Midstate USA
AJ Senato Dessert Strawberry & Rosemary Scones 8 Dover Clovers Scotland
Alyssa Senato Dessert Tiramisu Toffee Dessert 15 Dover Clovers Italy
Emma Thompson Dessert Rice Krispy Treats 7 The Lord's Clay USA
Amelia Thompson Dessert Cherry Crunch Dessert 10 The Lord's Clay USA
Elizabeth Thompson Dessert Pavlova 12 The Lord's Clay New Zealand
Leighton Webb Dessert Scotch Shortbread Cookies 9 Peach Blossom Scotland
Weston Williams Dessert Grandma's Sugar Cookies 9 Harrington Sunshine USA
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APPETIZERS AND SOUPS 
 

Quick & Spicy Tomato Soup, Rylee Barlow 
 
3 Tbsp olive oil 
2 carrots, peeled & chopped 
1 sm onion, chopped 
1 clove garlic, minced 
1-26oz jar marinara sauce (San Marzano)  
2-14oz cans chicken broth 

1-15oz can cannellini beans,  
drained & rinsed 
½ tsp red pepper flakes 
½ cup pastina pasta (or small pasta) 
½ tsp salt 
½ tsp black pepper 

 
Warm the oil in a large soup pot over medium-high heat.  Add the carrots, onion, and garlic and 
sauté until soft, about 2 mins.  Add sauce, broth, beans, and remaining ingredients.  Simmer for 
10 minutes.  Ladle into bowls and serve. 
 

Crispy Shell Taco Bites, Jessica Sullivan 
 
1 lb hamburger 
1 pkg Taco Seasoning 
½ c salsa (mild) 
12 Wonton wrappers 

½ c shredded cheese 
1 head lettuce 
2 lrg tomatoes 

 
In a skillet, brown one pound of hamburger; drain grease once hamburger is brown.  Add taco 
seasoning to cooked hamburger.  Mix in ½ cup of salsa.   Prebake the Wonton wrappers in a 
brownie pan for 5 minutes.  Add meat mixture and bake for 6 minutes.  Take the head of lettuce 
and cut it up to small strips.  Take tomatoes and dice into small pieces.  Add desired amount of 
shredded cheese, lettuce, and tomatoes to each crispy shell taco bite.   Enjoy!     
 

Slow Cooker Rabbit Stew, Benjamin Abbott 
 
3 slices bacon 
1 (2-3lb) rabbit cut into pieces 
1 c seasoned flour 
2-4 Tbsp vegetable oil or bacon grease 
1 onion, sliced 
1 clove garlic, minced 

2 springs Italian parsley, chopped 
1-8oz can chopped tomatoes (Italian Roma)  
1 tsp dried basil 
1 tsp dried oregano 
¼ c port cooking wine 
Kosher salt & ground pepper to taste 

 
Fry bacon in a large skillet until crisp and set aside.  Dredge meat pieces in flour.  Sauté in oil 
over medium-high heat until well browned.  Place pieces of meat in a slow cooker.  Sauté onion 
and garlic in skillet for 4-5 minutes over medium heat.  Spoon into slow cooker.  Add remaining 
ingredients and cook over low heat for 6-8 hours.  Serve hot. 
 

Chip Beef Cheese Ball, Natalie Abbott 
 
1 pkg chip beef 
1-8oz cream cheese 

1 tsp dried onion 
1 tsp horseradish (1 Tbsp if you like) 

 
Soften cream cheese and add chopped up beef, onion and horseradish.  Mix together well.  Shape 
in a ball.  Wrap in plastic wrap and refrigerate.  Serve with your favorite crackers. 
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Pigs in a Blanket, Taylor Abbott 
 
1 pkg Hillshire Little Smokies 1 pkg crescent rolls 
 
Cut dough into pieces and wrap around each Smokie.  Continue until all are done.  Place on a 
baking sheet and bake at 350 for 10-15 minutes.  Enjoy! 
 

Bacon Appetizer Crescents, Kyle Spillane 
 
1-8oz pkg cream cheese, softened 
8 slices bacon, cooked & crumbled 
1/3 c grated Parmesan cheese 

1 Tbsp chopped parsley 
1 Tbsp milk 
2-8oz cans refrigerated crescent dinner rolls 

 
Preheat oven to 375.  Mix all ingredients except dough.  Separate each can of dough into 8 
triangles; cut each triangle lengthwise in half.  Spread each triangle with 1 generous tsp cream 
cheese mixture; roll up, starting at short side of triangle.  Place point sides down on baking sheet.  
Bake 12-15 mins. or until golden brown.  Serve warm. 
 

Pizza Dip, Abby Zaun 
 
8oz cream cheese 
1 tsp Italian seasoning 
2 c shredded mozzarella cheese 

¾ c parmesan cheese 
8oz jar pizza sauce 

 
Mix the cream cheese and seasoning together.  Place in bottom of 8 x 8 casserole dish.  Top with 
half of each cheese.  Pour sauce on top of the cheese.  Top with remaining cheeses and sprinkle 
on more seasoning.  Bake at 350 for 30 minutes.  Serve with crackers or nachos. 
 

Blueberry Soup, Rachel Mackie 
 
4 c blueberries 
2 ¾ c water 
1/3 - ½ c sugar, to taste 
1/16 tsp ground allspice 

1/16 tsp ground cinnamon 
1 ¾ c plain whole milk yogurt 
Crème fraiche, to garnish 

 
In a large pan set over medium high heat, bring the blueberries, water, sugar, allspice, and 
cinnamon to a boil. Immediately remove the pan from the heat and carefully transfer the berry 
mixture to a separate bowl and allow to cool.  Using a food processor, process the berries and 
yogurt together until the soup is smooth and uniformly colored. Chill the blueberry soup in the 
refrigerator and serve it dotted with crème fraiche as a garnish. Yield: 6 servings. 
*Crème fraiche is a matured, thickened cream with a slightly tangy, nutty flavor and velvety rich 
texture. The thickness of creme fraiche can range from that of commercial sour cream to almost 
as solid as room temperature margarine. In France, cream is unpasteurized and therefore contains 
the bacteria necessary to thicken it naturally. In America, where all commercial cream is 
pasteurized, the fermenting agents for creme fraiche can be obtained by adding buttermilk or sour 
cream. Creme fraiche is an ideal addition for sauces or soups because it can be boiled without 
curdling. It is also delicious spooned over fresh fruit or other desserts such as warm cobblers or 
puddings. Creme fraiche can be purchased or made easily at home by combining 1 cup whipping 
cream and 2 tablespoons buttermilk in a glass container. Cover and let stand at room temperature 
(70F) from 8-24 hours or until very thick. Stir well before covering and refrigerate up to 10 days. 
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Italian Wedding Soup, Courtney Sylvester 
 

½ lb extra lean ground beef  
1 egg, lightly beaten  
2 Tbsp Italian bread crumbs  
1 Tbsp grated parmesan cheese  
½ tsp dried oregano  

½ tsp onion powder  
5 ¾ c chicken broth  
2 c chopped fresh spinach  
2/3 c finely chopped carrot  
2 c uncooked orzo pasta  

 
Preheat oven to 350 degrees  In medium bowl, combine meat, egg, bread crumbs, cheese, oregano 
and onion powder; shape into ¾ inch balls.  Bake on cookie sheet for 15 minutes.  In large 
saucepan, heat broth to boiling, stir in spinach, orzo, chopped carrot and meatballs.  Return to 
boil, and then reduce heat to medium.  Cook at slow boil for 10 minutes or until pasta is al dente, 
stir frequently to prevent from sticking. 

 
Fruit and Dip, John Sylvester 

 
1 green apple 
2 bananas 
1 red apple 

10-15 strawberries 
1pkg cream cheese (room temperature) 
1 jar marshmallow fluff 

 
Clean all fruit.  Core and slice apples.  Hull and slice strawberries in half.  Slice bananas.  Cream 
the cream cheese with the jar of fluff till blended well.  Arrange fruit neatly on serving dish.  
Place dip in bowl in center of the fruit dish.  Garnish with fancy tooth picks 

 
BREADS 

 
Stollen, Madison Sylvester 

 
1c  seedless raisins 
1 ½ c mixed candied citrus 
1c whole candied cherries 
½ c dark rum or brandy 
2pk active dry yeast 
1/4c lukewarm water 
½tsp sugar 
1c milk room temperature 
1c sugar 
5c flour 

1/2tsp salt 
2 eggs lightly beaten 
1Tbs grated lemon rind 
1/2tsp almond extract 
3/4c unsalted butter room temperature 
1c coarsely chopped blanched almonds 
2Tbs flour 
1/4c melted unsalted butter 
 Sifted powdered sugar 

 
Soak raisins, citrus and cherries in rum or brandy for an hour or more.  Dissolve yeast in  
lukewarm water with 1/2tsp sugar.  Let stand in warm place until it bubbles about 3 to 5 minutes.  
Add milk.  Combine 3/4c sugar, flour and salt in a large bowl.  Stir in yeast mixture.  Combine 
eggs, lemon rind and almond extract and then stir into dough.  Break off pieces of butter and add 
to dough.  Knead by hand or machine until dough pulls away from sides of bowl.  Sprinkle board 
with flour and continue kneading dough 15-20 minutes or until smooth and elastic.  Pour off rum 
or brandy from fruit and pat dry.  Stir in nuts.  Sprinkle with a tablespoon of flour, stirring to coat 
well.  Very gently knead fruit and nuts into dough.  Transfer to large well-buttered bowl, turning 
dough to coat all surfaces with butter.   Cover with plastic wrap and let rise in warm place for 
about 2 hours or until doubled in bulk.  Punch dough down and divide into two equal pieces with 
back of wooden spoon.  (do not cut, just press to keep gases sealed in)  On a lightly floured board 
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gently roll one-half of dough into a rough rectangle about 10x16 inches.  Brush with melted 
butter then fold one long side to center.  Brush folded side with additional butter.  Fold over other 
side lapping 2/3 over first side.  Point both of the ends slightly.  Brush large cookie sheet with 
butter.  Place folded dough on sheet and brush again with butter.  Repeat procedure for other half 
of dough.  Allow to rise again for about 1 hour or until doubled.  Meanwhile preheat oven to 350 
degrees.  Bake stolen 40-50 minutes or until golden.  Cool on rack.  Top with sifted powdered 
sugar. 

 
Cinnamon Pull-Apart Bread, Haydan Parker 

 
½ c sugar 
1 tsp ground cinnamon 
2 cans Pillsbury Grands Homestyle Biscuits 

1 c packed brown sugar 
¾ c butter, melted 

 
Heat oven to 325.  Lightly grease 12” fluted tube cake pan.  In large plastic Ziploc bag, mix sugar 
and cinnamon.  Separate dough into a total of 16 biscuits; cut each into quarters.  Shake in bag to 
coat.  Arrange in pan.  Mix sugar and butter; pour over biscuit pieces.  Bake 45-50 minutes or 
until golden brown and no longer dough in the center.  Cool in pan for 10 mins.  Turn upside 
down onto a serving plate; pull apart to serve.  *Keep dough in the refrigerator until just before 
you use it! 
 

Brazilian Cheese Balls, Thomas Knight 
 
2 c whole milk 
8 Tbsp butter, melted 
½ c vegetable oil 
4 ¼ c tapioca flour 

4 eggs 
2 c grated Asiago or Parmesan cheese 
¼ c grated sharp cheddar cheese 
Salt to taste 

 
Preheat oven to 350.  Mix milk, salt, oil and butter in a pot and bring to a boil.  As soon as it 
boils, remove from heat and stir flour into the liquid mixture.  Allow to cool slightly before 
adding the eggs and cheese, and mix well.  With floured (tapioca flour) hands, shape the dough 
into golf ball size balls (50 gram portions) and place them on a baking sheet.  Bake rolls for 20-25 
minutes until puffed up and golden.  They will rise slowly and puff up mostly in the last 5-10 
minutes. 
 

MEATS AND MAIN DISHES 
 

Taco Ring, Maci Carter 
 
1 lb lean ground beef  
1 (1 1/4 ounce) pkgs taco seasoning mix  
1 c shredded cheddar cheese (4 oz)  
2 Tbsp water  
2 8oz pkgs refrigerated crescent dinner rolls  
1 med bell pepper  

1 c salsa  
3 c lettuce, shredded  
1 med tomato  
¼ c onion, chopped (optional)  
½ c pitted ripe black olives (optional)  
sour cream (optional)  

 
Cook ground beef in large skillet over medium heat 7-9 minutes or until beef is no longer pink; 
drain. Remove pan from heat. Stir in taco seasoning mix, cheese and water. Preheat oven to 
375°F. Unroll crescent dough; separate into triangles.  Arrange triangles in a circle on Classic 
Round Pizza Stone with wide ends overlapping in center and points toward outside. (There 
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should be a 5 inch diameter opening in center.) I use my Pampered Chef pizza stone, but any flat 
round pan should work--perhaps even a pizza sheet, but I'd spray it with Pam before adding the 
crescent rolls.   Scoop meat mixture evenly onto widest end of each triangle up over filling, and 
tuck under wide ends of dough at center of ring. (Filling will not be completely covered). Bake at 
20-25 minutes or until golden brown. Shred lettuce and chop tomato, onion, olives, and bell 
pepper (if desired). If you want to do something fancy, scoop out a bell pepper and fill with salsa 
and put into center of ring.   Add your toppings to top of ring and finish with more shredded 
cheese and sour cream.   This is great with a salad. 
 

Weiner Schnitzel, Patrick Vinton 
 
1 lbs veal 
1 c all-purpose flour 
4 eggs 
1 Tbsp vegetable oil 

Salt and pepper to taste 
4 c bread crumbs 
¼  c oil for frying 

 
Cut the veal into steaks, about as thick as your finger.  Dredge in flour.  In a shallow dish, beat 
the eggs with 1 Tbsp. oil, salt and pepper.  Coat the veal with egg mixture, then with bread 
crumbs.  Heat ¼ cup oil in a heavy skillet over medium heat.  Fry veal until golden brown, about 
5 minutes on each side. 
 

Crock Pot Cream Cheese Chicken Chili, Abigail Harrington 
 
2 Chicken Breasts, still frozen 
1 can Rotel tomatoes 
1 can corn, do not drain 
1 can black beans, drained & rinsed 

1 can cannellini beans, drained & rinsed 
1 can chicken broth 
1 pkg Ranch dressing mix 
1-8 oz pkg cream cheese 

 
Place all ingredients in Crock Pot.  Cook on low for 8 hours.  Remove chicken from pot.  Shred 
the chicken with two forks.  Return to Crock Pot and stir.  Can be served with sour cream, tortilla 
chips and/ or shredded cheese. 
 
 

FRUITS AND VEGETABLES 
 

Zucchini & Squash Casserole, Jessica Herholdt 
 
5 c sliced zucchini and yellow squash 
1 c shredded sharp cheese 
 

1-10oz can cream of chicken or  
cream of mushroom soup 
2 boxes stove top dressing, chicken flavor 

 
Place squash in Pyrex bowl with ½ cup water.  Microwave on high for 10 mins.  Mix the dressing 
according to package directions.  Drain squash and stir in soup.  Place ½ of dressing in 9 x 13 
greased baking dish.  Spoon squash on top and add remaining dressing.  Cover with waxed paper.  
Microwave on medium-high for 10 mins.  Uncover and sprinkle cheese on top.  Microwave on 
medium for 1 minute.  Enjoy! 
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DESSERTS 
 

Strawberry & Rosemary Scones, AJ Senato 
 
Scones: 
2 c all-purpose flour, plus more for dusting 
½ c sugar 
2 tsp baking powder 
1 Tbsp finely chopped fresh rosemary leaves 
1/4 tsp fine sea salt 
6 Tbsp unsalted butter,  
cut into 1/2-inch pieces 
1 c heavy cream 

1/3 c strawberry jam 
 
 
Glaze: 
¼ c fresh lemon juice, from 1 large lemon 
2 c powdered sugar 
1 to 2 Tbsp water 
Special equipment: a 3-inch heart-shaped 
cookie cutter 

 
For the scones: Place an oven rack in the middle of the oven. Preheat the oven to 375 degrees F. 
Line a baking sheet with a Silpat mat or parchment paper. Set aside.  In the bowl of a food 
processor, pulse together the flour, sugar, baking powder, rosemary, salt, and butter until the 
mixture resembles a coarse meal. Transfer the mixture to a medium bowl. Gradually stir in the 
cream until the mixture forms a dough. On a lightly-floured work surface, roll out the dough into 
a 1/2-inch thick, 10-inch circle. Using a 3-inch heart-shaped cookie cutter cut out heart-shaped 
pieces of dough and put on the prepared baking sheet. Gently knead together any leftover pieces 
of dough and roll out to 1/2-inch thick. Cut the dough into more heart shapes and add to the 
baking sheet. Using an index finger or a small, round measuring spoon, gently make an 
indentation in the center of each pastry heart. Spoon a heaped 1/2 tsp of jam into each 
indentation. Bake for 18 to 20 minutes or until the edges are golden brown. Transfer the cooked 
scones onto a wire rack and cool for 30 minutes. 
For the glaze: In a medium bowl, mix together the lemon juice and powdered sugar until smooth. 
Gradually add the water until the mixture is thin enough to spread. Using a spoon, drizzle the 
glaze over the scones. Let the glaze set for about 30 minutes. Serve or store in an airtight plastic 
container for 2 days. 
Cook's Note: The dough can also be made by hand by stirring together the flour, sugar, baking 
powder, rosemary, and salt in a large mixing bowl. Add the butter. Using your fingertips or a 
pastry blender, work the butter into the flour until the mixture resembles a coarse meal. Gradually 
stir in the cream until the mixture forms a dough. 
 

Tiramisu Toffee Dessert, Alyssa Senato 
 
1 (10.75 ounce) pkg frozen prepared pound 
cake, thawed, cut into 9 slices 
3/4 c strong brewed coffee 
1 c white sugar 
1/2 c chocolate syrup 

1 (8 oz) pkg cream cheese 
2 c heavy whipping cream 
2 (1.4 oz) bars chocolate covered English 
toffee, chopped 

 
Arrange cake slices on bottom of a rectangular 11x7 inch baking dish, cutting cake slices if 
necessary to fit the bottom of the dish. Drizzle coffee over cake.  Beat sugar, chocolate syrup, and 
cream cheese in a large bowl with an electric mixer on medium speed until smooth. Add 
whipping cream; beat on medium speed until light and fluffy. Spread over cake. Sprinkle with 
chocolate-covered toffee candy.  Spread frosting over cake. Sprinkle with toffee candy. Cover 
and refrigerate for at least 1 hour, but no longer than 24 hours to set dessert and blend flavors. 
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Football Brownies, Brielle Carter 
 
1 pkg fudge brownie mix (13-in. x 9-in. pan) 
6 Tbsp butter, softened 
2-3/4 c confectioners' sugar 
½ c baking cocoa 

1/3 c milk 
1 tsp vanilla extract 
1/4 c vanilla or white chips 

 
Prepare the brownie batter according to package directions. Spread into a greased 15-in. x 10-in. 
x 1-in. baking pan. Bake at 350°for 13-15 minutes or until a toothpick comes out clean. Cool on a 
wire rack. In a large bowl, beat the butter, sugar, cocoa, milk and vanilla until smooth. Frost the 
cooled brownies. Loosely cover and chill for1 hour or until frosting is set. With a sharp knife, 
make lengthwise cuts 1-1/2-in. parallel cuts from a short side to a long side to form diamonds. In 
a microwave, melt chocolate chips at 50% power; stir until smooth. Place in a small heavy-duty 
resealable plastic bag; cut a small hole in a corner of bag. Pipe laces on brownies. Yield: 3 dozen. 
 

Rice Krispy Treats, Emma Thompson also submitted by Chloe Long 
 
3 Tbsp butter or margarine  
1 pkg (10 oz., about 40) regular 
marshmallows  

— OR — 
4 c miniature marshmallows  
6 c Kellogg's® Rice Krispies® cereal  

 
In large saucepan melt butter over low heat. Add marshmallows and stir until completely melted. 
Remove from heat.   Add cereal. Stir until well coated.  Using buttered spatula or wax paper 
evenly press mixture into 13 x 9 x 2-inch pan coated with cooking spray. Cool. Cut into 2-inch 
squares. Best if served the same day. 
Microwave Directions: 
In microwave-safe bowl heat butter and marshmallows on high for 3 minutes, stirring after 2 
minutes. Stir until smooth. Follow steps 2 and 3 above. Microwave cooking times may vary. 
Note:  For best results, use fresh marshmallows.  1 jar (7 oz.) marshmallow crème can be 
substituted for marshmallows.  Diet, reduced calorie or tub margarine is not recommended.  Store 
no more than two days at room temperature in airtight container.   To freeze, place in layers 
separated by wax paper in airtight container. Freeze for up to 6 weeks. Let stand at room 
temperature for 15 minutes before serving. 
 

Spitzbuben, Sydney Messick 
 
2 c flour 
1 ½ sticks of butter, softened 
1 c sugar 
1 egg 

½ c coarsely chopped, grated almonds or 
almond meal 
Jar raspberry jam 
Powdered sugar for dusting 

 
Preheat oven to 350 degrees.  Beat together flour, butter, sugar, egg, and almonds until a smooth 
dough forms.  Chill dough for 15 minutes.  Roll out chilled dough on lightly floured cutting board 
to 1/8” thickness.  Cut into circles with 2” biscuit cutter.  Cut out centers of half the circles with a 
smaller cookie cutter.  Discard the centers.  Bake on ungreased cookie sheet for 12-15 minutes or 
until delicately browned.  Remove from cookie sheet.  Dust cookie rings with powdered sugar. 
Place 1 teaspoon of jam in the center of each whole cookie. Spread the jam to within ⅛ inch of 
the edge. Top each with a cookie ring.  Yield: 20 cookies. 
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Scottish Shortbread Cookies, Leighton Webb 
 
1 c butter, room temperature 
1/2 c sugar 

2 ½  c all-purpose flour 

 
Beat butter and sugar together until creamy.  Stir in flour, mixing until smooth.  Chill until firm (1 
hour).  Roll out the dough to 1/4 inch thickness.  Cut out 2 inch circles.  Continue until you have 
cut out all the dough.  Roll up the scraps and cut out more circles.  You can use a cookie stamp to 
make a design on each cookie.   Place on a parchment paper lined cookie sheet and bake at 325 
degrees F for 20 minutes or until lightly browned.  Let cool slightly, and then remove from the 
baking sheet.  Yield: 2 dozen cookies. 
 

Peanut Butter Reese’s Cookies, Madison Abbott 
 
1 c brown sugar 
1/2 c peanut butter 
1/2 c butter, soften 
1 egg 
1 ¼ c flour 

3/4 tsp baking soda 
½ tsp baking powder 
¼ tsp salt 
1 c Reese’s pieces 

 
Heat oven to 375.  Beat brown sugar, peanut butter, butter, and egg in large bowl until creamy. 
Stir flour, baking soda, baking powder, and salt into mix gradually. Mix in Reese’s pieces. Shape 
dough into balls place 3 inches apart on ungreased sheets.  Bake 9-10 minutes or until light 
brown. Cool 5 minutes. 
 

Black Forest Mini Cheesecakes, Autumn Abbott 
 
18-24 vanilla wafer cookies 
2-8oz pkgs cream cheese, softened 
1 ¼ c sugar 
1/3 c Hershey's Cocoa 
2 Tbsp all-purpose flour 
3 eggs 
1 c dairy sour cream 

½ tsp almond extract 
Sour Cream Topping: 
1 c dairy sour cream 
2 Tbsp sugar 
1 tsp vanilla extract 
Sliced Strawberries & Strawberry glaze  

 
Heat oven to 325 degrees. Line muffin pans (2 ½” diameter) with foil laminated baking cups. 
Place one vanilla wafer on bottom of each cup. In large mixing bowl, beat cream cheese until 
smooth. Add sugar, cocoa and flour; blend well. Add eggs; beat well. Stir in sour cream and 
almond extract. Fill each prepared cup almost full with cheese mixture. Bake 20-25 minutes or 
until set. For Sour Cream Topping, in small bowl, combine ingredients and stir until sugar is 
dissolved.  Spread a heaping spoonful of topping mixture on each cup. Cool completely in pans; 
refrigerate. Garnish with dollop of strawberry mixture of berries and glaze, just before serving. 
Refrigerate leftovers.   Yield: 1 1/2 to 2 dozen cheesecakes. 
 

Hawaiian Wedding Cake Cookies, Makhi Kauffman Bordley 
 
½ c butter, softened 
¼  c confectioners’ sugar    
½  tsp vanilla extract    
1 c all-purpose flour   

½ c finely chopped macadamia nuts, toasted     
2 Tbsp finely chopped candied pineapple     
confectioners’ sugar 
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In small bowl, cream butter, sugar and vanilla until light & fluffy. Gradually add flour and mix 
well. Stir in nuts and pineapple. Shape into 1-in. balls. Place 2 in. apart on ungreased baking 
sheet.  Bake at 350 for 14-16 minutes or until lightly brown. Remove to wire cooling racks, cool 
completely. Roll cooled cookies in additional confectioners’ sugar. Yield: 1-1/2 dozen. 
 

Hershey’s Soft and Fudgy Brownies, Samantha Pritchett 
 
1 stick unsalted butter, at room temperature 
1 ½ c sugar 
1 tsp vanilla extract 
5 large eggs, lightly beaten 

2/3 c all-purpose flour 
3/4 c Hershey's unsweetened cocoa powder 
8 oz Hershey chocolate chips (semi-sweet), 
melted & cooled 

 
Prepare a 12x7 1/2 inch cake pan, greased and lined with parchment paper.  Put butter and sugar 
in a bowl and beat until soft and fluffy, then beat in the vanilla.  Gradually beat in the eggs, a little 
at a time.  Sift the flour with cocoa into the bowl and stir well.  Lastly, mix in the melted 
chocolate.  Spoon into the prepared pan and spread evenly.  Bake in a preheated oven at 325 F for 
about 20 minutes until almost firm to the touch.  Let cool, then cut into tiny squares and remove 
from the pan.  Store in lidded container and eat within 3 days.  Best eaten when warm. 
 

Cherry Crumb Dessert, Amelia Thompson 
 
½ to 1 stick butter 
1 box white cake mix 

2 cans cherry pie filling 
1 Tbsp lemon juice 

 
Melt the butter and mix into cake mix until crumbly.  Combine lemon juice with cherries and 
pour into 9 x 13 pan.  Cover cherries with crumb mixture.  Bake at 350 for about 30 mins. 
 

Pavlova, Elizabeth Thompson 
 
½ c egg whites, room temp, about 4 eggs 
1/8 tsp cream of tartar 
1/8 tsp salt 
1 c granulated sugar 
1 ½ tsp cornstarch 
1 Tbsp raspberry vinegar or  
red wine vinegar 

½ tsp pure vanilla extract 
1 ¼ c heavy cream 
2 Tbsp light brown sugar, packed 
2 kiwi fruits, peeled, thinly sliced or 
1 cup ripe fruit such as peach or nectarine 
10 strawberries, trimmed, thinly sliced or 
other berries 

 
Preheat oven to 350.  In a mixer fitted with a whisk attachment, or hand mixer, whip egg whites, 
cream of tartar and salt in a clean, dry bowl until foamy.  Add the sugar, cornstarch, vinegar, and 
vanilla and continue whipping until stiff, smooth and glossy, about 8 minutes more.  On a sheet of 
parchment paper, cut to fit a sheet pan, use a pencil to draw or trace a 9” diameter circle.  Spoon 
the egg whites into the circle, using the back of the spoon to smooth the top and sides of the disk.  
Bake in the center of the oven for 10 minutes, and then reduce heat to 300 and bake until the 
meringue has puffed up and cracked on top and the surface is lightly browned to the color of café 
au lait, about 45 minutes more.  Turn off the oven, prop the oven door open, and let it cool in the 
oven at least 30 minutes, to room temperature.  This ensures a gradual cooling, which protects the 
delicate meringue.  Whip the cream and sugar together until stiff.  Spoon it in the center of the 
cooled pavlova and spread out to within 1/2” of the edge.  Arrange the slices of kiwi around the 
edge.  Arrange the berries in the middle.  To serve, slice into wedges with a serrated knife. 
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Mud Slide Ice Cream Cake, Jonathan Herholdt 
 
1 box Betty Crocker Super Moist  
chocolate fudge cake mix 
½ c butter or margarine, softened 
1 egg 
2 Tbsp milk 
2 Tbsp coffee-flavored liqueur or strong 
coffee 

4 c vanilla ice cream (coffee lovers can 
substitute coffee ice cream) 
1 container Betty Crocker whipped 
chocolate frosting 
2 Tbsp coffee-flavored liqueur (optional) 

 
Heat oven to 350 or 325 for dark or nonstick pans.  Grease or spray bottom only of 13 x 9 pan.  In 
large bowl, beat cake mix, butter, egg and milk with spoon or electric mixer on low speed until 
well blended.  Spread batter in pan.  Bake 16-18 mins. or until center is set (top may appear dry 
and cracked).  Cool completely, about 1 hour.  Brush 2 Tbsp liqueur over cake.  Let ice cream 
stand about 15 mins at room temperature to soften.  Spread over cake.  Freeze about 3 hours until 
firm.  In medium bowl, mix frosting and 2 Tbsp liqueur (optional); spread over ice cream.  Freeze 
at least 1 hour.  Store covered in freezer.  Yield: 15 servings 
 

Perfect Chocolate Brownies, Rebecca Kemp 
 
1 1/8 c cocoa powder 
1 1/8 c shortening 
3 ¼ c sugar 
5 ¾ large eggs 

1 ½ tsp vanilla 
1 7/8 c flour 
1 ½ tsp salt 
1 ½ c chopped walnuts or pecans 

 
Preheat oven to 350.  Grease 9 x 13 pan.  Melt shortening in a large saucepan over low heat, then 
stir in cocoa.  Remove from heat.  Mix in sugar and vanilla, then eggs, one at a time.  Stir in 
remaining ingredients and nuts.  Bake for 30 minutes.  Cool completely, and then cut into 2 x 2 
squares.  Yield: 39 
 

 
Grandma’s Old-Fashioned Sugar Cookies, Weston Williams 

 
3 c flour 
1 ½ tsp baking soda 
½ tsp salt 
1 c sugar 

1 cup soft butter 
1 slightly beaten egg 
3 Tbsp evaporated milk 
1 tsp vanilla 

 
Sift flour, baking soda and salt together and set aside.  In mixing bowl, cut butter into sugar until 
fine.  Add the egg, evaporated milk and vanilla.  Slowly mix in the dry ingredients.  Form into a 
ball and wrap in plastic wrap.  Place in refrigerator for about 30 minutes (makes the dough easier 
to work with.)  Preheat oven to 400.  Roll the dough out onto a floured surface to1/8 inch 
thickness.  Cut into desired shapes.  Place cookies on a greased cookie sheet and bake 8-10 
minutes until golden brown. 
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Swedish Kringle, Bethany Knutsen 
 
Crust: 
1 c all-purpose flour 
½ cold unsalted butter 
1 Tbsp water 
Topping: 
1 c water 
½ c unsalted butter 
1 c all-purpose flour 

3 large eggs, room temp 
1 tsp almond extract 
Frosting: 
2 cups confectioners’ sugar 
1 Tbsp butter, softened 
1 tsp almond extract 
3 Tbsp heavy whipping cream or whole milk 

 
Heat the oven to 350.  To make the crust, place the flour and butter in the bowl of a food 
processor.  Pulse until mixture resembles coarse crumbs with some pea-sized pieces.  With the 
machine running, add the water and process until dough is formed.  Put dough on a lightly floured 
surface and shape into a ball.  Divide the dough in half.  Press each half into a strip about 3” wide 
and 10” long on an ungreased baking sheet.  Set aside.  To make the topping, heat the water and 
butter in a medium saucepan over medium-high heat until the butter melts and the liquid is 
boiling.  Add the flour all at once and whisk until a thick paste forms and leaves the sides of the 
pan.  Cook about 1 minute longer, stirring constantly to evaporate excess moisture.  Remove from 
the heat and cool at least 5 mins to prevent the eggs from cooking when you add them.  Using a 
hand mixer or whisk, beat in the eggs, one at a time, beating well after each egg.  Each egg should 
be completely mixed in before the next egg is added.  Stir in the almond extract.  Spread over the 
pastry strips, spreading almost to the edges.  Bake 50-60 mins or until puffed and golden brown.  
Cool on wire cooling rack.  As the pastry cools, it will collapse.  Cool completely.  Make the 
frosting by mixing the sugar, butter, almond extract and 2 Tbsp whipping cream until smooth.  
Add more cream if needed for spreading consistency.  Spread over pastry and cut into slices 
before serving. 
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