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Ashley’s Ant Log

Sulbmitted BY: MLrLan Lopez

Ingredients: %

G@L@r@ Sticks
Peanuut BuUtter or
cream cheese
RALSLAS

CookLng (nstructions:

Arrange celery sticks on a tray.
FLLL them with peanut Butter or cream

cheese.
Sprinkle ratsins on each Log.
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ALLg’s PLrt CuUps

Sulbmitted BY: MLrLan Lopez

Ve reolents:

1 Box nstant chocolate pudding
Oreo coolkLes
Chocolate cruneh

GUIMIML WOIAS

Cooking (nstructions:

Malke pudding according
to box tnstructions. Fill
four-six cups, bowls, ete.
halt way with pudding,.
Sprinkle Oreos and
cruneh on top. Put some
HUMIMY WOrS Liv CUPS.
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Apple A Da Y

Sulbmitted BY: Karen Carey-Ly neh

i
Ve reolents:
Large apple ¥ €
raLsLing
CLANA MDA n
granola

chocolate chips (or any ingredients that will help
Your child eat the apple and stay Meattlng)

browwn sugar (@ tablespoon)

Cooking lnstructions:

Cut apple tn half, core the apple removing all the seeds
Put apple bn bowl

Put sugar ano butter on top (equal amounts to each
half)

Place plastic wrap ow top, leaving a Little opening for
steam

Put bn Microwave for 2 to 3 minutes on high (make
sure Lt Ls soft to the touch)
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AppLe BArS

Sulbmitted BY: Clare Vo-Schnelder

Ingredients:
1 Cup sugar

1 €99

1/2 Cup welted butter
1 teaspoon baking soda
2 Cups of Flour

1 teaspoon of vanilla
1/4 teaspoow of salt

Apple ple filling

Cooking lnstructions:
Combine butter with sugar and beat wntil fluffy

In o separate bowl combine all dry ingredients

Beat egg and add to butter mixture, add vanilla
Slowly add dry ingredients until a soft dough forms
Roll out dough on a flowred surface to = 5 x 12 strip
Spreao two tablespoons of pie filling tn the center and
fold dowgh in half,

Place on grensed cookie sheet, fold sides down and balke
at 250 for 15-20 mins,

Slice Lnto squares or bars

Yielods 12 bars
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ULk Apple CVLSP

Sulbmitted BY: Kowalslkel

Ingresdients: SF St

& granny smith apples peeled, cored and sliceo
1 box Yellow cake mix

2 Tbs. butter— meelted

1 TOsp. sugar

1 tsp. clmnamon

Cooking Instructions:

Place apples in bottom of ple dish. Combine all other
ingredients until motstened slightly and “clumpy.”
Cover apples with mixture and bake at 225 degrees for
about an hour or untll Lt stavts to bubble.
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BaAanana Breas

Submitted BY: Pa ltenmsteln

Ingredients:

1/2 ¢. butter 11/2¢. flour
1c.sugar 1 tsp. baking soda
1 tsp. salt

2 beaten egos
2 mashed bananas
Swmall amount of clwnamon § sugar mixed together

Cooking lnstructions:

Preheat oven to 250 degrees. Cream butter, add sugar
ano salt. Mix tn egos and mashed bananas. Mix tn
flowr and baking soda. Pour mixture Linto a greased
Loaf pan and Let stanol for 20 min. Sprinkle with clin-
navon and bake for 50 min.
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BaAnaNA SPLLt PLe

Subwitted bg: AUdra BUrng

Cooking Ingredients:

, . Crust:
nstructions: 1 stick margarine, melted
Crust: 2 ¢. graham cracker crumbs
Melt margarine and | T LUing:
add to graham 2 sticks wmargarine, ooy teyap
cracker crumlbs. = €99s
Make a crust by pat-| 2 & confectionary sugar
ting crumbs tn 2-4 bananas
bottome and up sides | 19 can crushed plneapple
of 2.9” by 12" pan. 19 container cool whip
Filling: 1 c. chopped nuts (optional)
Covmbine 2 sticlos swmall jar wmaraschinoe cherries -
MArgarine, 2 L00)s (optional)

and 2 c. confectionary sugar, and beat with electric
mixer for 15 min. Spread whipped filling over crust;
followed by layers of sliced banana. Thew a layer of
(dratned) crushed pineapple and a Layer of cool whip.
(optional) You can add 1 c. chopped nuts
sprinkled on top and top with maraschinoe
chervies.

Refrigerate 24 hrs before serving.
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Peanut Butter Ch Lp
Brownles

Sulbmitted ByY: The =Rintzler Fam%

Ingredients:

1 box {uol@g brownle mix (and ingredients to make tt)
1 bag reeses peanut butter chips

Mint muffin tin

Mind muffin cup Liners

Cooking tnstructions:

Preparve brownlie mix followlng box instructions. Gen-
tly mix bn peanut butter chips. Place mind muffin cups
n tin and spray Lightly with non-stick cooking
sproy. Fill each cup with brownle/peanut butter chip
mix. Bake at tevaperature stated on box (about 250) for
about 12 min. Cool and enjoy.
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Miracle Brownles

Submitted ByY: Nudelman

Inoyredients:
BoX of brownle mix

2 e00)s

10 0z. box of frozewn spinach
(thawed)

1/2-1/2 cup of carvot-orange juice
1/4 cup vegetable oil

Cooking (nstructions:

Heat oven to 350 degyrees.

Line o 9" x 13" pan with foll and coat with cooking
Sproy. Squeeze out liquid from spinach. Puree spin-
ach, carvot-orange juice anol ol in a blender. Combine
the brownie mix, 2 eggs and the spinach puree tn a
bowl. Stir until well blended. Spread batter tn the
pan and bake 40 minutes. Cool and sprinkle with
confectloners sugar (optional). Makes 24 brownles.
Freeze extras and thaw for a special dessert!
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Butter Cake Cookies

Submitted ByY: Spaide

N Ingredients:

1 1 € 0z PRy creavn cheese

Q 1 stick of butter (softened)
2 e0os

’ 1 t<p. Ll t t

COOIQLW@ sp. vanilla extrac /
g 1 PRy 56LLOW cake naLx

Instructions: Confectioners (powdlered) sugar

Preheat oven to 250 degrees. In a medium bowl, blend
together the cream cheese and butter. Stirv bn the egg
anol vanilla. Add cake maix, and stir wntil well blended.
Roll into 1 lneh balls (they expand as they bake) and
roll the balls tn the confectioners’ sugar. Place 1 bineh
aport onto an un-greased cookie sheet. Use parchment
paper or silica pad because they burn easily. Bake for
10-132 min Ln the preheated oven. Remove when goloen
and cool on wire vacks.

(o not substitute for Low-fat butter or cream cheese it
will malkee theme burn)
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Shannon's
Chocolate cmp CookLeS

Submitteo BY: Morielo

Inoyredients:

2 1/4 c. all purpose flour 2 e90s

1 tsp. baking soda 1 c. nits
1 c. butter 1 tsp. salt

2/4 ¢ suoar

2/4 ¢. brown sugayr

| Tsp. vanilla extract

2 cups seml sweek chocolate mor-

Cooking (nstructions:

Pre-heat oven to 375 degrees. Combine flowr, baking
soda and salt tn a small bowl. Beat butter, sugar,
browwn sugar and vantlla extract tn bowl until crea my,
add eggs and beat well. Gradually beat in flowr mix-
ture. Stir tn morsels and nuts. Drop rounded table-
spoons of dough onto un-greased baking sheets. Bake
for 9-11 minutes or until goloen brown.
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italian Cheesecalke

Sulbmitted ByY: Beach

Ingredients:

= Lbs vicotta cheese (whole milie)
& eogs-beaten

2 tsp. vanilla

2 Tbsp. melted butter

4 Tbsp. Cornstarch

1 Pt. SOUr cream

Cooking lnstructions:

Preheat oven to 375 degrees. Grease ano flowr a 10 tnch
spring pan. Mix all tngredients, adding the ricotta
Last. Bake for one hour. Turn oven off, but Leave cake in
oven for 20 min. Place in refrigerator over night. Re-
move spring pawn sides. Keep bn refrigerator for up to 2
days.

Page 1= @2014 Lightbridge Academy



Half § Half Cookies

Subwmitted BY: Jennifer Replo

7
Ingredients:
1 c. Outter 1 tsp. vanilla
1 Tbsp. water 1/2 ¢. sugar 1/4 tsp. salt
1/2 ¢. pressed browwn sugir 1 tsp. baking powdler
2 99 Yolks-save whites 1/4 tsp. baking soda
2 ¢. flowr 120z bag choc. chips

Cooking tnstructions:

MLiX together all the above ngredients, except egg
whites, brown sugar § choc. chips. Spread mixture
evenly tnto 2 9 by 13 lneh Jelly roll pan. ow top of
mixture, spread 12 0z. bag choc. Chips evenly. n a sep-
arate bowl, beat the 2 egg whites stiff, and slowly add
in 1 c. of pressed browwn sugar. Spread on top of choc.

Chips evenly. Bake at 250 degrees for 20-25 min. Cut
Lnto small squares.
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Magic Bars

Sulmitted BY: Carren

ngredients:

1 1/2 c. grahaw cracker cruumls
1 stick butter

114 oz can sweetened condensed milie
g 0z butterscoteh chips QQD %ﬂ
g 0z sevl-sweet chocolate chips @ ofl ¢ o
1/2 ¢. flaked coconut {f Q
1/2 ¢. chopped walnut Pa) v g

c. choppe ks N A

Cooking tnstructions:

Preheat oven to 350 degrees. Put stick of butter in 13
by 9 ln pan and place tn oven to melt. Pour graham
cracker crumbs tinto pan and mix thoroughly. Press
criomlh mlxture {er% on the bottom of the pan. (maw
need to add wmove crumbs to cover the whole PO n) Pour
sweetened condensed il over crust. Layer with
Remaning tngredients, making sure to spread even-
Ly, press down with fork. Bake 25 min or wntil Lightly
browwned. Cool and cut tnto squares.
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Orange cake

Submitted ByY: Haawooo{

Ingredients:

1 package Yellow cake mix (molst-pudding tn the mix)
=/4 cup orange Julce 1/3 cup orange juice
1/2 cup vegetable oil 2/2 cup white sugar
4 egos 1/4 cup butter

1 tsp Lemon extract

Cooking lnstructions:

Grease 10" bundt pan.

Preheat oven to 225 degrees.

Mix together cake mix, /4 cup orange juice, oil, eags
and Lenmton extract.

Pour batter nto prepared bundt pan.

Bake 50 to 60 minutes. Let cool.

(T s
In 0 saucepan, cook 1/2 cup orange i‘;;i{ '3..5-2'-'_.,.
Judce, sugar anol butter over 5 :‘,f';é'

y , . » , B
medium heat for two minites. "o e ‘o..g%@ﬁﬁgﬁ
Drizzle over cake.
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Peanut Butter Maglness

Sulbmitted BY: Roese

Ingredients:

320 Oveo Cookles, Crushed

1 packacge softened cream cheese (€ 0z)

2 cups confectioners sugar

3/4 peanut butter

1 container frozen whipped topping, thawed (12 ounce)

Cooking (nstructions:

Press the crushed cookies binto the bottom of @ 97 x 137
pawn, resen/ing a few for the top Layer.

o wmedivom bowl, beat together the cream cheese and
confectloner’s sugar.

Stir tn the peanut butter until well blended, then folo
Ln the whipped toppling.

Spread mixture over the crushed cookie base, sprinkle
the remaining crushed cookles
ow TOP.

Freeze for 1 to 2 hours. Thaw
10-15 mbnutes before cutting
and serving.
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Pepperm’mt cavwlg
Truffles

Submitted BY: Cunningham

ngredients:

& 0z. white chocolate chips
2 Tosp. whipplng cream
2 Tosp. white creme de menthe or peppermint schinapps

& 0Z bittersweet chocolate or seml sweet chocolate chips

1 tsp veg. ol

1/4 ¢. finely chopped peppermint candies or candy canes

Cooking Instructions:

Melt white chocolate and cream tn double boiler stiring constantly
until smooth, remove from heat and stir tn Liguor. Turn bnto small
contatiner, cover, and refrigerate until flrm, about 2 hrs. Line bak-
ing sheet with waxeod paper. Form the chocolate bnto 1 tnch balls and
drop onto prepared baking sheet. Place tn freezer wntil frozen about 1-
2 hrs. Melt the bittersweet chocolate bn double-boiler with the oll, stir-
ring constantly wntil smooth. Remove the chocolate balls from freez-
ev ondl Line a second baking sheet with waxed paper. Ustng a fork
turn ench frozen chocolate ball tn the melted chocolate to coat evenly
and transfer to the prepared baking sheet. As every 2 or 2 balls are
coated, sprinkle them with some of the chopped peppermint candy. if
chocolate cools too muceh; veheat Lt to melt again and continue cont-
ing the balls. Refrigerate until flrm, about 15 min before serving. To
Reep, store in an alrtlght container tn the fridge for up to 1 month or
in the freezer for up to = months.
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Pumphlw =Roll

Ingredients:

cake Mixture: Creamn Cheese Mixture:

3 e9o)s 4 thsp soft butter

1 CUP SUOar 1 cup confectloners sugar
2/2 cUp pumpiin 1 tsp vanilla

1 tsp baking soda 1 € oz package cream cheese

1 tsp CLANALON
B/4 Cup flour

Cooking lnstructions: ’%'

Beat eggs and sugar together. | |
Aod pumplfelw, baking soda, ctnnanmon | \\ |
and flour. | |
C,reasejeu@ roll pan. and spread mixture. |
Bake at 375 degyrees for 15 mbinutes. Y pmee T
Whewn finished, flip onto wax paper.

Roll and Let cool Ln vefrigerator.

wWhew cool, wunroll ang spread cream cheese mixture over
care.

Re-roll and refrigernte wntil veady to serve.
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Fa m%—size stmwberrg Shortcalkee

Sulbmitted BY: Facchinl

o reollents:

1 package white cake mix

1 1/2 quarts fresh strawbervies
1/4 cup granulated suger

1 1/2 cup Whipplng cream

1/4 cup confectloner’s suger

1 tsp vawnilla extracts

Cooking lnstructions:

Preheat ovew to 350 degrees. Prepare cake accoroing to package di-
rectlons. Grease and flour 2 nine bnch pans. Pour batter nto pans
and bake wntil toothpick comes out of center clean (about 25 min).
Cool completely on wire racks.

Reserve £-10 strawberries for garnish. Slice the remnining.

Place bn a medivm bowl, sprinkle with granulated sugar. Mash
slightly with potato masher. Chill until veady to assemble cake.
Beat whipping cream bn a medium bowl with electric hand mixer on
high wntil soft peaks forme. Adol confectioners sugar and vanilla,
continue beating until mixed.

Place one cake Layer on serving plate, cover with mash strawberries.
Top with about 1 1/2 cups whipped cream. Place second cake Layer
ow top.

Spread with remaining whipped cream. Garnish and decorate with
reserved strawberries
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Tanol Yy Ca Res

Subwmitted BY: Samantha Alfano

Ingredients

4 L99s 2 CUPS SUOar

1 cup mlllie 1 tsp va nillo

2 cups flour 2 tep baking powder
1/4 tsp salt 1 cup peanut butter

1/2 b Hergheg Bar, melted

Cooking lnstructions:

Beat eggs till thick. Gradually add sugar, milk and
vantlla.

Blend together dry tngredients and fold tnto egg mix-
ture by hand. Blend well.

Pour into greased 137 x 157 Jelly voll pan.

Bake at 350 degyrees for 15 to 20 mbinutes.

Spread peanut butter over hot cake and allow to cool.
Cover with melted chocolate!
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Tewn Ton Chocolate Calke

Submitted ByY: Katle Hashem

lnoredients:

2 CUPS suUoar 1 cup wateyr

1/2 cup Crlsco 1/2 Cup Buttermllie
2 £00s 1 tsp baking soda

1 0z bakers chocolate, melted 21/2 cups flour

1 plnch of salt

CookLng (nstructions:

Prehent oven to 400 degrees. Creamn together suaay, Crisco and
e90s. Add chocolate and salt. Alternately add small amounts of
flowr and water until thoroughly blended.

Combine buttermilie and baking soda and wmix tnto batter.

Pour bnto greases and floured 97 x 12" pan or cupeake pan.

Cake- bake for 40 minutes. Cupcakes—bake for 20-25 minutes.
Be sure to votate 1/2 way through cooking.

Top this with a batch of homemade fudge and drop in to a
chocolate coman. J—
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Tomato soup
Chocolate Cake

Submitted BY: Gindel

Ingredients:

1 box chocolate calke mix
1 coan tomato soup (18 1/2 0z)
1 tsp baking soda

> e b =

Frosting/Semisweet Chocolate lelng:

12 punces semisweet chocolate pleces (ohéps)
4 tosp shortening

2 thbsp Light corm syrup

& thsp milie

Cooking lnstructions:

Calke- Put the dry cake mix in a large bowl. Add the undi-
Luted tomato soup and only the ingredients listed above.
Mix and bake according to the cake-mix directions.
Frosting- n a heavy 4 quart saucepan oveyr Low-heat, or a
dlouble boiler over high-heat, mix chocolate ano shortening
untl meelted and smooth. Remove pan from heat. with a
wire whisk or fork, beat tn corn syrup and mille Lntll mix-
ture 1s smooth. Spread while still warm.,

Your guests will NEVER guess the secret cake tngredignt!
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