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Many of our most cherished memories are associated with the aromas and tastes of our childhood. 
Perhaps it’s this nostalgia that brings baking so close to our hearts. From chocolate chip cookies to 
jalapeño cheddar cornbread, we’ve gathered some delectable recipes that can help you create your 
own memories as we draw closer to the holiday season. 

HARMONS FOOD for THOUGHT

Recipe available online

CHOCOLATE MINT
BROWNIES

Recipe available online

SALTED CHOCOLATE
CHIP COOKIES

OATMEAL CREAM PIES

DIFFICULTY

1:00 7

Cookies
1 4 c (2 2 sticks) unsalted butter, at room temp
1 c firmly packed brown sugar
2 c granulated sugar
1 egg
2 t vanilla
1 2 c all-purpose flour
1 t baking soda
2 t salt
4 t ground cinnamon
3 c uncooked quick-cooking oats
Frosting
2 c (1 stick) unsalted butter at room temp
2 c powdered sugar
1-2 T heavy cream
1 t vanilla
Pinch of salt

Preheat oven to 375° and line 2 baking sheets with silicone 
mats or parchment paper.

To make cookies, in bowl of a stand mixer with paddle 
attachment, beat butter and sugars on medium speed until 
creamy. Add egg and vanilla and mix on low to combine.

In a small bowl, whisk together flour, baking soda, salt and 
cinnamon. Add to creamed butter and sugar. Add oats and 
mix on low to combine.

Drop by rounded teaspoons onto prepared baking sheets. 
Bake until lightly golden brown, about 10 min. Let rest, 2-3 
min. Transfer to wire racks to cool completely.

To make frosting, in a small bowl, combine butter, 
powdered sugar, 1 T cream, vanilla and salt. Add more 
cream as needed until spreadable consistency. 

Spread 1 T cream filling onto bottom of 15 cookies. Top with 
remaining cookies, right side up. 



Recipe available online

DULCE DE LECHE
CHEESECAKE

PUMPKIN CAKE ROLL WITH CREAM CHEESE FILLING

DIFFICULTY

1:00 8-10

Cake
w c all-purpose flour
1 t baking powder
3 t ground pumpkin pie spice
2 t salt
3 eggs
1 c granulated sugar
q c canned pumpkin
1 T fresh lemon juice
Filling
1 (8 oz) package cream cheese, at room temp
4 c (2 stick) unsalted butter, at room temp
1 c powdered sugar, plus more for sprinkling
1 t vanilla

Preheat oven to 375° and line a rimmed baking 
sheet with a silicone mat or parchment paper.

In a small bowl, combine flour, baking powder, pumpkin 
pie spice and salt. 

In bowl of a stand mixer with paddle attachment, add eggs 
and beat on medium speed, 5 min. Slowly add granulated 
sugar, pumpkin and lemon juice. Add flour mixture and mix 
just until combined. Pour batter onto baking sheet and 
bake until set and lighter in color, about 15 min. Remove 
from oven and let cool 5 min.

Meanwhile, liberally sprinkle clean dish towel with 
powdered sugar. Turn cake out onto dish towel. Remove 
parchment paper, if using. Loosely roll up cake in towel and 
let cool completely.

To make filling, in a medium bowl, combine cream cheese 
and butter and beat until smooth. Add 1 c powdered sugar 
and vanilla and stir until smooth. Unroll cake and spread 
with filling, leaving a 1" edge farthest away from you with 
no frosting. Then roll back up and cover with plastic wrap. 
Serve chilled.

CARAMEL APPLE
BREAKFAST CAKE

DIFFICULTY

1:00 6-8

Cake
1 2 c all-purpose flour
2 c granulated sugar
2 t baking powder
2 t salt
1 egg
2 c sour cream
4 c whole milk
4 T unsalted butter, melted
1 Granny Smith apple, peeled, cored and chopped
Glaze
3 c firmly packed brown sugar
4 c all-purpose flour
3 T cold unsalted butter, cut into 2" pieces
2 T heavy cream or milk
2 c chopped walnuts

Preheat oven to 400° and butter and flour an 8" baking dish.

In a large bowl, whisk together flour, granulated sugar, baking 
powder and salt. 

In a medium bowl, whisk egg until blended. Add sour cream, 
milk and melted butter and mix well. Pour egg mixture into 
flour mixture and stir just until blended. Stir in apple and 
spread batter evenly into prepared pan.

To make glaze, in a saucepan over high heat bring brown sugar 
and butter to a boil. Remove from heat. Add heavy cream and 
walnuts and mix well. Pour over cake.

Bake until glaze is browned and a sharp knife inserted into the 
center comes out clean, about 30 min. Let cool for about 5 
min., turn out onto wire cooling rack and let cool completely.

To prepare as a Bundt cake, double the recipe and pour glaze 
over cake after it has baked and cooled completely.



Crust
1 4 c all-purpose flour
1 2 t sugar
4 t salt
2 cup (1 stick) cold unsalted butter, cut into 2" pieces
3-4 T cold water
Filling
6 c fresh sliced peaches
2 c (1 stick) unsalted butter, melted
2 t tapioca or all-purpose flour 
1 c sugar 
1 T ground cinnamon
8 t fresh ground nutmeg 
1 t fresh lemon juice 
Pinch of salt
1 T almond liqueur, such as Amaretto di Saronno or 1 t almond extract
4 c toasted sliced almonds

To make crust, in bowl of a food processor with blade attachment, add flour, 
sugar and salt and pulse to blend. Add butter and pulse until butter is size of 
large peas. Add 3 T water to flour mixture and process just until dough begins 
to form small clumps, 5-10 sec. If dough is crumbly and falls apart when 
squeezed with hand, sprinkle 1 T water over dough and pulse several times, 
then test again. Repeat, if necessary.

Spread large piece of plastic wrap over a work surface. Turn dough out onto 
plastic wrap and shape into a disk, about 6" diameter. Gather plastic and seal. 
Chill in refrigerator, 20-30 min.

Preheat oven to 375°.

In a large bowl, add peaches, butter, flour, sugar, cinnamon, nutmeg, lemon 
juice, salt and almond liqueur and toss to combine.

Remove plastic from dough. Lightly flour a work surface, roll dough into a 12" 
circle, 8" thick. Roll onto rolling pin and gently unroll into pie pan. Fold edge 
under and crimp or pinch to make a decorative edge. Prick bottom of dough 
with a fork. Freeze 20 min. Line shell with aluminum foil and fill with pie 
weights or dried beans. Bake 25 min. Remove pan from oven and reduce heat 
to 350°. Carefully remove foil and weights from shell.

Add peach mixture to crust, sprinkle with almonds, return to oven and bake 
until filling is bubbly and crust is light brown, 30-40 min.

PEACH AMARETTO PIE

8-10

DIFFICULTY

2:15

Recipe available online

MEYER LEMON
CREAM TART

Recipe available online

CHOCOLATE
PEANUT BUTTER

TOFU PIE



Panna Cotta 
1 qt heavy cream 
2 c sugar
1 T vanilla bean paste or vanilla extract
Pinch of salt
2 4 t (1 packet) unflavored powdered gelatin
3 T water
Cranberry Sauce
1 c sugar
1 c water
1 (12 oz) package fresh or frozen cranberries

In a heavy, medium saucepan over medium heat, combine 
cream, sugar, vanilla and salt and bring to a simmer. 

Meanwhile, in a small bowl, sprinkle gelatin over water and let 
stand until evenly moistened, about 5 min. 

Remove cream mixture from heat, add gelatin and stir until 
completely dissolved. 

Pour mixture into 8 (4 oz) ramekins and let cool to room 
temperature. Cover with plastic wrap and refrigerate until 
panna cotta is set but still jiggles, about 3 hours.

Meanwhile, to make sauce, in a medium saucepan over high 
heat, add sugar and water and bring to a boil. Add cranberries 
and return to a boil. Reduce heat to low and simmer, stirring 
occasionally, about 10 min.

Pour cranberry mixture into a wire-mesh sieve over medium 
bowl. Using back of a spoon, mash cranberries through sieve. 
Let cool and serve with panna cotta.

PANNA COTTA WITH 
CRANBERRY SAUCE

8

DIFFICULTY

3:30

3 c heavy cream
2 c plus 5 T sugar, divided
1 T vanilla bean paste or vanilla extract
9 large egg yolks

Preheat oven to 325° and place a rack in the center.

In a heavy, medium saucepan over medium-low heat, add cream, 2 c sugar and vanilla. Bring mixture to a 
simmer, stirring often.

In a medium bowl or glass measuring cup, whisk egg yolks. While whisking constantly, pour hot cream 
mixture into eggs, 3 at a time, until thoroughly combined.

Place 8 (6 oz) crème brûlée dishes in a large roasting pan. Place pan on oven rack. Divide custard mixture 
evenly. Remove one dish. Pour enough hot tap water to come halfway up sides of dishes and return dish. 
Do not let them touch. Bake until center of custards are barely jiggling, about 25 min. Carefully remove 
dishes from water and place on rimmed baking sheet to cool. Cover with plastic wrap and chill in 
refrigerator, about 40 min. or up to overnight. 

Sprinkle surface of each custard with 2 t of remaining sugar. Light a kitchen torch and move flame over 
sugar until sugar is melted and then turns golden brown. Repeat with remaining custards.

CRÈME BRÛLÉE

6

DIFFICULTY

1:30

Recipe available online

CHOCOLATE MOUSSE



Nonstick cooking spray
12 c all-purpose flour
1 c yellow cornmeal
2 t baking powder
4 t baking soda
4 t ground cayenne
1 jalapeño chile, cored, seeded, and finely chopped
2 t salt
4 oz sharp cheddar, grated
2 T firmly packed brown sugar 
w c frozen corn kernels, thawed
1 c buttermilk
2 large eggs
2 c (1 stick) unsalted butter, melted and cooled

Preheat oven to 400° and adjust oven rack to middle 
position. Spray an 8"x8" baking dish with nonstick 
cooking spray. 

In a medium bowl, whisk flour, cornmeal, baking powder, 
baking soda, cayenne, jalapeño, salt and half of cheddar 
until combined. Set aside.

In food processor or blender, pulse brown sugar, corn and 
buttermilk until combined, about 5 sec. Add eggs and pulse 
until combined, 5 more sec.

Make a well in center of dry ingredients. Pour corn and 
buttermilk mixture into center well and fold just until 
combined. Add butter and continue folding until dry 
ingredients are just moistened.

Pour batter into prepared baking dish and sprinkle 
remaining cheddar over batter. Bake until golden brown 
and toothpick inserted in center comes out clean, 25-35 
min. Let cool on wire rack, 10 min. Invert onto wire cooling 
rack, turn right side up and continue to cool until warm, 
another 10 min. Cut into squares.

JALAPEÑO CHEDDAR
CORNBREAD

4-6

DIFFICULTY

1:10

Recipe available online

STICKY BUNS
WITH PECANS

Recipe available online

ENGLISH MUFFIN BREAD



2 c (1 stick) unsalted butter, plus melted butter for brushing
1 T unsweetened cocoa powder
4 c plus 1 T all-purpose flour, divided
6 oz bittersweet chocolate, chopped 
2 c granulated sugar
3 large eggs, at room temperature
Pinch of salt
4 c creamy peanut butter
Powdered sugar for sprinkling

Preheat oven to 425°. Brush 4 (6 oz) ramekins with melted 
butter. In a small bowl, combine cocoa powder and 1 T flour. 
Dust ramekins with cocoa-flour mixture, tapping out excess. 
Place ramekins on rimmed baking sheet.

In a medium saucepan over low heat, melt 2 c butter with 
chocolate, stirring occasionally. Let cool. 

In bowl of a stand mixer fitted with paddle attachment, beat 
granulated sugar, eggs and salt at medium-high speed until 
thick and pale yellow, 3 min. Fold in melted chocolate until 
no streaks remain. Fold in 4 c of flour.

Spoon batter into prepared ramekins. Spoon 1 T peanut 
butter into center of chocolate in each ramekin. Bake until 
tops are cracked but centers are still slightly jiggly, 10-12 min. 
Transfer to a wire cooling rack before serving, 5-8 min. Invert 
onto plates to serve.

MOLTEN CHOCOLATE
PEANUT BUTTER CAKES

4

DIFFICULTY

1:00

Recipe available online

CREAM CHEESE
CHOCOLATE BROWNIES

Recipe available online

GERMAN CHOCOLATE CAKE



Filling
6-8 Granny Smith or Pippin apples, cored and thinly sliced
1 c granulated sugar
2 t cinnamon
Pinch of fresh ground nutmeg
4 T lemon juice
Topping
1 c all-purpose flour
3 c firmly packed brown sugar
4 t salt
1 c shredded cheddar cheese
4 c (1 stick) unsalted butter, melted

Preheat oven to 325°.

In a large bowl, add apples, granulated sugar, cinnamon, 
nutmeg and lemon juice and toss to combine. Pour into a 
9"x13" baking dish.

In a medium bowl, add flour, brown sugar, salt, cheese and 
butter and stir to combine. Crumble evenly over apples and 
bake until golden brown and bubbling, 45-50 min.

APPLE CHEDDAR CRISP

6-8

DIFFICULTY

1:10

Recipe available online

PEAR TARTE TATIN

2 4 c all-purpose flour, divided
2 2 c granulated sugar, divided
1 c (2 sticks) unsalted butter, cut into 2" pieces
2 t baking powder
4 eggs
4 t grated lemon zest
4 c fresh lemon juice
4 c limoncello
Powdered sugar, for garnish

LIMONCELLO LEMON BARS

24

DIFFICULTY

1:45

Preheat oven to 325°. 

In a small bowl, combine 2 c flour with 2 c granulated sugar. Cut in 
butter, mixing until dough resembles sand. Press evenly into bottom 
and a little up sides of a 9"x13" baking pan. Bake until crust has no 
shine and is slightly golden, 10 min.

In large bowl, add remaining 4 c flour, remaining 2 c granulated 
sugar and baking powder.  In another small bowl, add eggs and 
lemon zest, juice and limoncello and whisk to combine. Add to dry 
ingredients and stir to combine. Pour over crust and bake until filling 
has set and edges are light golden, about 20 min. Let cool, then chill, 
about 1 hour. Cut into 2" squares and dust with powdered sugar.



2 c sugar
2 c corn syrup
2 c water
8 t salt
8 t cream of tartar
2 egg whites, at room temp
2 t vanilla
1 c chopped pecans or walnuts
Garnish with whole nut halves

In a heavy saucepan over medium heat, add sugar, syrup, water, salt and 
cream of tartar and stir gently to combine. Stop stirring and continue to boil 
until a candy thermometer reads 242-245° (firm ball stage), about 35 min. 
Remove from stove. 

Meanwhile, in bowl of a stand mixer fitted with whisk attachment, whisk 
egg whites until stiff peaks.

Remove bowl from mixer. Slowly pour sugar mixture over egg whites, 
beating on low. Continue beating until mixture holds its shape when 
dropped from a spoon. Add vanilla and nuts and stir to combine. Drop by 
teaspoons onto waxed paper. Garnish each with a nut half.

DIVINITY

24

DIFFICULTY

1:00

1 c popcorn kernels
w c (1 4 sticks) unsalted butter, at room temp
1 4 c sugar
2 t salt
1 T apple cider vinegar
1 T water
2 t baking soda

Pop popcorn in air popper or in microwave. 
Place in a large bowl and set aside.

In a heavy saucepan with a lid over low heat, 
melt butter, sugar, salt, vinegar and water. Do 
not stir. When butter has melted and edges 
begin to bubble, remove lid. Raise heat to 
medium and stir constantly with wooden spoon 
for 12-15 min. until mixture becomes golden 
yellow and reaches 240 ̊.

Remove from heat, add baking soda and stir 
vigorously. Pour hot mixture over popcorn in 
large bowl and stir to combine. Spread candied 
popcorn over sheets of waxed paper on a work 
surface, let cool completely.

CANDIED POPCORN

8

DIFFICULTY

:20

Recipe available online

HOMEMADE MARSHMALLOWS

Recipe available online

NUT CHOCOLATE TOFFEE



Available at Harmons

PUMPKIN SPICE CAKE

Available at Harmons

FALL HARVEST
ARTISAN BREAD

Available at Harmons

CARAMEL ORANGE
BREAD PUDDING

Available at Harmons

ARTISAN SOURDOUGH
SOUP BOWLS 
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