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Summer Strawberry Pie 

By: Ashlyn Smith 

 
INGREDIENT S 

8 IN GRAHM CRACKER CRUST 

8 OZ PACKAGE CREAM CHEESE, SOFTENED 

½ CUP POWDERED SUGAR 

2 PINTS FRESH STRAWBERRIES, SLICED 

12 OZ COOL WHIP 

 
DIRECTIONS  

1. BLEND CREAM CHEESE IN LARGE MIXING BOWL 

2. ADD POWDERED SUGAR 

3. STIR IN STRAWBERRIES AND COOL WHIP 

4. POUR INTO CRUST AND CHILL IN THE REFRIGERATOR 
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Almond Biscotti 

By: Rachmi Khare 
  

 
INGREDIENTS 

2 ¼ CUPS ALL PURPOSE FLOUR (PLUS SOME FOR DUSTING) 

1 ¼ CUPS SUGAR 

½ TEASPOON KOSHER SALT 

1 ¼ TEASPOON BAKING POWDER 

1 HEAPING CUP OF WHOLE ALMONDS (ROASTED AND ROUGHLY CHOPPED) 

2 ¼ TEASPOONS OF WHOLE ANISE SEED (ROUGHLY CHOPPED) 

3 LARGE EGGS 

1 TABLESPOON VANILLA 
 

 

 
DIRECTIONS 

1. Adjust oven rack to lower-middle position and preheat oven to 350°F (180°C). In the bowl of a stand mixer fitted with a 

paddle attachment, combine flour, sugar, salt, baking powder, chopped toasted almonds, and chopped anise seed. Mix on 

low until homogeneous, then add eggs and vanilla; continue to mix just long enough to form a soft dough. 

2. Transfer dough to a lightly floured surface. Knead lightly to bring dough together into a ball, then shape into a roughly 

8-inch log. Transfer dough log to a parchment-lined half-sheet pan and continue rolling the log by hand until it is 

approximately 16 inches long. Gently flatten dough by hand until log is about 4 inches wide and just over 1/2 inch thick  

3. Bake dough until puffed and firm to the touch and just beginning to brown around the very edges (though still pale 

overall), about 25 minutes. Cool directly on baking sheet for about 5 minutes, then transfer to a cutting board and let 

cool 5 minutes more. While dough is still warm, use a long, thin, and very sharp serrated knife to cut log at a slight 

angle into about 25 pieces, each just over 1/2 inch wide (see note). 

4. Arrange biscotti, cut sides up, on a parchment-lined baking sheet and continue baking until dry to the touch and lightly 

browned, about 12 minutes. Flip biscotti over and continue baking for another 12 minutes. It's normal for the timing to 

vary according to the biscotti's size and thickness, as well as differences in oven temperature and airflow, so keep a close 

eye on them and adjust the bake time as needed. 

5. Cool biscotti to room temperature before serving. If desired, dip in tempered chocolate. With or without chocolate, the 

biscotti will keep for about 3 months in an airtight container at cool room temperature.

https://www.seriouseats.com/2014/12/the-food-lab-best-way-to-temper-chocolate.html
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One Dish Lasagna  

By: Ashlyn Smith 

 
INGREDIENT S 

2 LB OF GROUND HAMBURGER MEAT OR GROUND TURKEY 

1 EXTRA LARGE JAR OF SPAGHETTI SAUCE 

16 OZ SHREDDED MOZZARELLA CHEESE 

LARGE CONTAINER OF RICOTTA CHEESE 

1 BOX LASAGNA NOODLES (UNCOOKED) 

 

 
DIRECTIONS  

1. SPRAY 9 ½ X 13 PAN WITH PAM 

2. BROWN MEAT 

3. SPEAD HALF OF THE MEAT IN BOTTOM OF PAN 

4. POUR 1/3 OF THE PASTA SAUCE OVER MEAT 

5. LAY 5-6 LASAGNA NOODLES ON TOP, OVERLAPPING 
SLIGHTLY 

6. SPREAD ½ OF THE RICOTTA CHEESE ONTOP OF THE 
NOODLES 

7. SPRINKLE ½ OF MOZZARELLA CHEESE ON TOP OF RICOTTA 

8. REPEAT LAYERS, FINISHING WITH REMAINING PASTA 
SAUCE SWIRLED ACROSS TOP 

9. COVER TIGHTLY WITH FOIL 

10. BAKE AT 350 FOR 1 ½ HOURS 
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Butterscotch Bars 
By: Annie O’Malley 

 

 
INGREDIENT S 

1 STICK BUTTER 
2 CUPS OF LIGHT BROWN SUGAR 
2 EGGS 
1 ½ CUPS OF FLOUR 
2 TEASPOONS BAKING POWDER 
¼ TEASPOON SALT 
1 TEASPOON VANILLA 

 
DIRECTIONS  

 

1. MELT BUTTER IN LARGE SAUCEPAN 

2. SLOWY ADD BROWN SUGAR, STIR AND COOK FOR 2 MINUTES 

3. REMOVE FROM STOVE AND ADD BEATEN EGGS (BEAT QUICKLY SO THE EGGS DON’T SCRAMBLE) 

4. BEAT IN THE REST OF THE DRY INGREDIENTS  

5. BEAT WELL AND ADD NUTS IF YOU LIKE 

6. POUR MIXTURE INTO A LARGE BOWNIE PAN, GREASED AND FLOUR COATED 

7. BAKE AT 350 FOR APPROXIMATELY 20 MIN 
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Mint Chocolate Chip Cookies 
By: Ashlynn Rickord Werner 

 

 
INGREDIENT S 

2 ½ CUPS FLOUR 

½ TEASPOON SALT 

2 STICKS OF BUTTER 

1 ¼ CUPS OF SUGAR 

2 EGGS 

1 TO 1 1/12 TEASPOONS GREEN FOOD COLORING 

1 TEASPOON PEPPERMINT EXTRACT 

1 ½ CUPS SEMI-SWEET CHOCOLATE CHIPS 

 
DIRECTIONS  

1. PREHEAT OVEN TO 375 

2. MIX FLOUR, BAKING POWDER, AND SALT IN MEDIUM BOWL. SET ASIDE 

3. BEAT BUTTER AND SUGAR IN A LARGE BOWL UNTIL LIGHT AND FLUFFY 

4. ADD EGGS, FOOD COLORING, AND PEPPERMINT EXTRACT AND MIX WELL 

5. GRADUALLY MIX IN FLOUR MIXTURE ON LOW SPEED UNTIL MIXED 

6. STIR IN CHOCOLATE CHIPS 

7. DROP IN HEAPING TABLESPOONS ABOUT 2 INCHES APART ON UNGREASED COOKIE SHEET 

8. BAKE 10-12 MIN OR UNTIL EDGES ARE LIGHTLY BROWNED 

9. COOL ON BAKING SHEET FOR ONE MINUTE AND REMOVE ONTO BAKING WIRE RACK TO COOL COMPLETELY 
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Nutella Stuffed Cookies 

By: Ashlynn Rickord Werner 
 

 
INGREDIENT S 

1 ¼ CUP SOFTENED BUTTER 

1 ½ CUPS SUGAR 

2 LARGE EGGS 

2 TSP VANILLA EXTRACT 

2 CUPS FLOUR 

¾ CUPS COCOA POWDER 

1 TSP BAKING SODA 

½ TSP SALT 

15 OZ JAR OF CARAMLE SAUCE 

13 OZ JAR NUTELLA 

10 OZ CARAMEL CHIPS 

HOLIDAY SPRINKLES 

 
DIRECTIONS  

 

1. Preheat oven to 350° F. 

2. In a medium sized bowl, cream together butter and eggs until light and fluffy. Add eggs one at a time 

and continue to beat. Add sugar and vanilla extract and beat until well incorporated. 

3. In a separate bowl, sift together cocoa powder and flour. Add the salt and baking soda to the dry 

ingredients. 

4. With the mixer on low, add the dry ingredients to the butter mixture. Mix until well incorporated and 

scrape down the sides on the bowl. 

5. Refrigerate the dough for an hour so it stiffens a bit making it easier to roll and add filling to the 

middle. 

6. Using a 1” cookie scooper, scoop dough onto a baking sheet lined with parchment paper. Using a small 

spoon, press a hole in the center of the dough halfway down (not all the way through), fill with 

Gaucho Ranch Dulce de Leche caramel sauce and Nutella. About 1/4 – 1/2 teaspoon of each. 
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7. Scoop more dough and place on top of the cookie to cover the filling. Push sides down and roll into a 

ball. Doesn’t have to be perfect! 

8. Bake 6 cookies on a baking sheet for 12 minutes at 350° F. 

9. Melt the caramel chips in the microwave for about 60 seconds, then stir to melt all of the chips 

together. 

10. Dip one side of each cookie into the melted caramel chip and add holiday sprinkles. 
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Peanut Butter Blossom Cookies 

By: Ashlynn Rickord Werner 

 
INGREDIENT S 

½ CUP SUGAR 

½ CUP PACKED BROWN SUGAR 

½ CUP CREAMY PEANUT BUTTER 

½ CUP BUTTER (SOFTENED) 

1 EGG 

1 ½ CUPS FLOUR 

¾ TSP BAKING SODA 

½ TSP BAKING POWDER 

ADDITIONAL SUGAR TO ROLL COOKIES IN 

ABOUT 36 HERSHEYS KISSES 

 
DIRECTIONS  

 

HEAT OVEN TO 375 

IN LARGE BOWL, BEAT SUGAR, BROWN SUGAR, PEANUT BUTTER, BUTTER, AND EGG WITH ELECTRIC BLENDER ON MEDIUM SPEED, OR 

WITH A SPOON, UNTIL MIXED WELL 

STIR IN FLOUR, BAKING POWDER, AND BAKING SODA UNTIL DOUGH FORMS 

SHAPE DOUGH INTO 1 INCH BALLS 

ROLL IN ADDITIONAL SUGAR AND PLACE ON UNGREASED COOKIE SHEETS 

BAKE 8-10 MINUTES OR UNTIL EDGES ARE GOLDEN BROWN 

IMMEDIATELY PRESS HERSHEYS KISSES INTO CENTER OF COOKIE 
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Baked Yam Casserole 

By: Liz Georgakopolous 

 
INGREDIENTS 

3 CUPS MASHED YAMS 

¼ CUP OLEO (SOFTENED) 

½ CUP MILK 

2 BEATEN EGGS 

1 TSP VANILLA 

½ TSP SALT 

½ CUP SUGAR 

 

TOPPING: 

½ CUP BROWN SUGAR 

1/3 CUP FLOUR 

½ CUP CHOPPED NUTS 

 

 
DIRECTIONS  

 

MIX THE FOLLOWING INGREDIENTS 

3 CUPS MASHED YAMS 

½ CUP MILK 

2 BEATEN EGGS 

1 TSP VANILLA 

½ TSP SALT 

½ CUP SUGAR 

 

TOPPING: 

CUT IN ½ HALF OF YAM MIXTURE AND ADD TO DRY INGREDIENTS (BROWN SUGAR, FLOUR, CHOPPED NUTS) AND SPREAD OVER 

YAM MIXTURE 

 

BAKE AT 350 FOR 35-40 MINUTES 
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Stuffing Balls 

By: Liz Georgakopolous 
 

 

INGREDIENT S 

1 ½ lbs bread (cubed) 

2 can creak of chicken soup 

1 cup water 

2 c butter 

1 onion 

2 stalks celery 

 

 
DIRECTIONS  

1. SAUTEE ONION, BUTTER, AND CELERY 

2. ADD CHICKEN SOUP  

3. AND THIS MIXTURE TO BREAD AND FORM INTO BALLS 

4. MIX 1 CAN CREAM OF CHICKEN WITH 1 CAN OF WATER AND PLACE 1 TBS OF THIS MIXTURE OVER EACH BALL 

5. BAKE ON 350 FOR 35 MIN 

6. REMOVE AND ADD REMAINING SOUP OVER BALLS AND BAKE UNCOVERED FOR 10 MIN 
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Texas Pecan Pie 

By: Ashlyn Smith 

 
INGREDIENT S 

¾ CUP OF WHITE CORN SYRUP (KARO) 

1 CUP BROWN SUGAR 

¼ CUP MELTED BUTTER 

3 WHOLE EGGS, BEATEN 

1 TSP VANILLA 

1 ½ CUP FINELY CHOPPED PECANS 

PINCH OF SALT 

1 UNBAKED 8 OR 9 IN PIE SHELL 

 
DIRECTIONS  

1. BEAT EGGS WITH FORK IN LARGE MIXING BOWL AND ADD IN REMAINING INGREDIENTS 

2. POUR INTO UNBAKED PIE SHELL AND BAKE IN PRE-HEATED 350 DEGREE OVEN APPROXIMATELY 50-60 MINUTES 

(OR UNTIL SET, TOP WILL SLIGHTLY CRACK) 

3. REMOVE FROM OVEN AND COOL 
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Soft Maple Sugar Cookies 

By: Nancy Marmon Carson 

 
INGREDIENT S 

½ CUP BUTTER, SOFTENED 

½ CUP SHORTENING 

1 1/2 CUPS SUGAR 

¼ CUP CUP MAPLE SYRUP 

1 TSP BAKING SODA 

1 TSP CREAM OF TARTAR 

1/3 TSP SALT 

3 EGG YOLKS 

½ TSP VANILLA 

1 ¾ CUP FLOUR 

1 RECIPE FOR MAPLE ICING 

 

 
DIRECTIONS  

1.  PREHEAT OVEN TO 300 

2. IN A LARGE BOWL, BEAT BUTTER AND SHORTENING WITH MIXER ON MEDIUM FOR 30 SECONDS 

3. ADD NEXT 6 INGREDIENTS (THROUGH SALT). 

4. BEAT UNTILCOMBINED, SCRAPING BOWL AS NEEDED. BEAT IN EGG YOLKS AND VANILLA 

5. BEAT IN FLOUR 

6. SHAPE DOIGH INTO 1 INCH BALLS; PLACE 2 INCHES APART ON AN UNGREASED COOKIE SHEET 

7. BAKE 12-14 MINUTES OR UNTIL EDGES ARE LIGHT BROWN. COOL ON COOKIE SHEET 2 MINUTES.  

8. REMOVE AND COOL ON WIRE RACK  

9. DRIZZLE WITH MAPLE ICING 
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Gingerbread Roll with Cinnamon Cream 

By: Amber Fitzgerald 

 
INGREDIENT S 

½ CUP MOLASSES  

¼ CUP PLUS 1/3 CUP DARK BROWN SUGAR 

2 TBS FINELY GRATED FRESH GINGER 

¾ CUP CAKE FLOUR 

1 TSP BAKING POWDER 

1 TSP GROUND GINGER 

¾ TSP ALL SPICE 

½ TSP FRESHLY GROUND BLACK PEPPER 

¼ TSP SALT 

¼ CUP PLUS 2 TBS SUGAR 

1 TSP UNFLAVORED GELATIN 

1 TBS COLD WATER 

4 OZ CREAM CHEESE, SOFTENED 

½ TSP GROUND CINNAMON 

12 OZ CRÈME FRAICHE 

½ CUP POWDERED SUGAR 

2 – 4 INCH CINNAMON STICKS 

8 WHOLE CLOVES 

2 TBS DARK RUM 

2 TBS APPLE CIDER 

POWDERED SUGAR FOR DUSTING 

TOASTED PECANS AND DRIED CRANBERRIES 

 
DIRECTIONS  

1. Preheat the oven to 325°. Line a 12-by-17-inch rimmed baking sheet with parchment paper. In a large bowl, using an electric 

mixer, beat the egg yolks until pale, about 2 minutes. Add the molasses, 1/4 cup of the brown sugar and the fresh ginger and beat 

until combined. In a medium bowl, whisk the flour, baking powder, ground ginger, allspice, black pepper and salt. Beat the dry 

ingredients into the egg yolk mixture until combined. 

2. In a clean bowl, using clean beaters, beat the egg whites until soft peaks form. Gradually add 1/4 cup of the granulated sugar and 

beat until firm and glossy. Fold the egg whites into the batter until no streaks remain. Spread the batter onto the prepared 

baking sheet in an even layer. Bake for about 15 minutes, until lightly browned and firm to the touch. Transfer to a rack and let 

cool for 10 minutes. 
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3. Sprinkle the cake with the remaining 2 tablespoons of granulated sugar. Run the blade of a sharp knife around the edge of the 

pan. Cover the cake with a clean kitchen towel and top with a large cutting board. Holding the pan, towel and cutting board, invert 

the cake onto the cutting board. Remove the pan and carefully peel off the parchment paper. Cover loosely with a kitchen towel 

and let the gingerbread cool completely. 

4. In a small microwave-safe bowl, sprinkle the gelatin over the cold water; let stand until softened, about 5 minutes. Microwave at 

high power until the gelatin is melted, about 10 seconds. In a clean bowl, beat the cream cheese with the cinnamon and melted 

gelatin until smooth. In another bowl, whip the crème fraîche with the confectioners' sugar until still. Fold the cream cheese 

into the crème fraîche. 

5. Spread the filling evenly over the entire surface of the cake. Starting at a short end, roll up the cake jelly roll–style. Wrap the 

gingerbread roll tightly in plastic and refrigerate until firm, at least 3 hours 

 

6. In a small saucepan, melt the butter. Add the remaining 1/3 cup of brown sugar and bring to a boil, whisking constantly. Add the 

cinnamon sticks and cloves. Whisk in the rum and cider and remove from the heat. Let the butter-rum sauce steep for 1 hour. 

Discard the cinnamon sticks and cloves. 

7. Unwrap the gingerbread roll and transfer it to a plate; dust lightly with confectioners' sugar. Cut into slices and bring to room temperature. Garnish the 

gingerbread roll with the pecans and cranberries and serve with the butter-rum sauce. 
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Soft and Chewy Vanilla Orange Cranberry 
Cookies 

By: Amber Fitzgerald 

 
INGREDIENT S 

8 TBS BUTTER, ROOM TEMPERATURE 

¾ CUP SUGAR 

GRATED PEEL OF 1 MEDIUM ORANGE 

1 TSP VANILLA EXTRACT 

¼ TSP BAKING POWDER 

¼ TSP BAKING SODA 

½ TSP SALT 

1 LARGE EGG 

1 ½ CUPS FLOUR 

1 CUPS DRIED CRANBERRIES 

 
DIRECTIONS  

 

1. Preheat the oven to 425°F. Lightly grease two baking sheets, or line them with parchment. 

2. In a large bowl, beat together the butter, sugar, orange peel, vanilla, baking powder, and salt. 

3. Beat in the egg. The mixture may look slightly curdled; that's OK. 

4. Add the flour and dried cranberries (or cranberries and nuts), stirring until well combined. 

5. Drop the dough by heaping teaspoonfuls onto the baking sheets, leaving about 1 1/2" between them. A level teaspoon cookie scoop 

works very well here; dough balls will be about 1 1/4" in diameter. Using the flat bottom of a glass dipped in sugar, flatten the 

cookies slightly, to a scant 1/2" thick. 

6. Bake the cookies for 6 to 7 minutes, until they're barely set, and a light golden brown around the edges. Don't over-bake; if you 

do, the cookies will be hard, not soft and chewy. Gently lift one of the cookies and look at the bottom; if you've used parchment, it 

shouldn't be brown. If you're baking on a dark cookie sheet without parchment, it should be light (not dark) brown. 

7. Remove the cookies from the oven, and cool them right on the pan. If you need a pan to bake the remainder of the cookies, 

give the cookies about 5 minutes to set before transferring them to a rack to cool completely.
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King Arthur Flour Cookies 

By: Amber Fitzgerald 

 
INGREDIENT S 

2 ½ CUPS ROLLED OATS, FINELY GROUND 

8 OZ SEMISWEET CHOCOLATE 

1 CUP UNSALTED BUTTER 

1 CUP BROWN SUGAR 

1 CUP GRANULATED SUGAR 

2 LARGE EGGS 

2 TSP VANILLA EXTRACT 

2 CUPS FLOUR 

1 TSP SALT 

1 TSP BAKING POWDER 

1 TPS BAKING SODA 

1 TSP ESPRESSO POWDER 

2 CUPS SEMI-SWEET CHOCOLATE CHIPS  

1 ½ CUPS WALNUTS, CHOPPED 

 
DIRECTIONS  

 

1. Preheat the oven to 350. Line cookie sheets with parchment paper. 

2. Grind the oats and 8 ounces of chocolate together in a food processor. Set aside. 

3. In a large mixing bowl, cream together the butter, sugars, eggs, and vanilla. 

4. In a separate bowl, whisk together the flour, salt, baking powder, baking soda, espresso powder and the 

reserved oat/chocolate mixture. Add the dry ingredients and stir to combine. 

5. Stir in the chocolate chips and nuts. 

6. Use a tablespoon cookie scoop to drop the dough onto the cookie sheet, leaving 2 inches between then so 

they can spread. 

7. Bake for 12 minutes; don't overbake, or they'll be hard. 

8. Remove from the oven and transfer to a rack to cool. 
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Cream Cheese Cookies 

By: Taylor Galland 

 
INGREDIENT S 

1 CUP BUTTER 

1 CUP SUGAR 

3 OZ CREAM CHEESE 

1 EGG YOLK 

½ TSP VANILLA 

2 ½ CUPS ALL PURPROSE FLOUR 

1 TSP BAKING POWDER 

½ TSP ALMOND EXTRACT (OPTIONAL) 

 
DIRECTIONS  

1. PREHEAT OVEN TO 375  

2. CREAM BUTTER AND SUGAR UNTIL FLUFFY, GRADUALLY ADD CREAM CHEESE MAKING SUGAR MIXTURE IS SMOOTH 

3. BEAT IN EGG YOLK, VANILLA, FLOUR, AND BAKING SODA 

4. DROP DOUGH IN SPOONFULS, PUT THROUGH A COOKIE PRESS, OR CHILLED AND SLICED 

5. BAKE 15 MINUTES 
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Creamy Chicken and Wile Rice Soup 

By: Maranda Johnston 

 
INGREDIENT  S 

4 CUPS CHICKEN BROTH 

2 CUPS WATER 

2 COOKED, BONELESS CHICKEN BREATS, HALVES 

1 (4.5 OZ) PA 

½ TSP PACKAGE QUICK COOKING. LONG GRAIN AND WILD RICE WITH SEASONING PACKET 

½ TSP SALT 

½ TSP GROUND BLACK PEPPER 

¾ CUP FLOUR 

½ CUP BUTTER 

2 CUPS HEAVY CREAM 

 
DIRECTIONS  

1. IN LARGE POT, PVER MEDIUM HEAT, COMBINE BROTH, WATER, AND CHICKEN. BRING JUST TO BOILIING, THEN STIR IN RICE, RESERVING 

SEASONING PACKET. COVER AND REMOVE FROM HEAT. 

2. IN A SMALL BOWL, COMBINE SALT, PEPPER, AND FLOUR. IN A MEDIUM SAUCEPAN, OVER MEDIUM HEAT, MELT BUTTER. STIR IN 

CONTENTS OF SEASONING PACKET UNTIL MIXTURE IS BUBBLY. REDUCE HEAT TO LOW, THEN STIR IN FLOUR MIXTURE BY TABLESPOONS, TO 

FORM A ROUX. WHISK IN CREA, A LITTLE AT A TIME, UNTIL FULLY INCORPORTATED AND SMOOTH. COOK UNTIL THICKENED, 5 MINUTES. 

3. STIR CREAM MIXTUREINTO BROTH AND RICE. COOK OVER MEDIUM HEAT UNTIL HEATED THROUGH, 10-15 MINUTES. 


