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License Note!




I know you’ve read this and seen this in many other books and movies. Still, there’s a reason why authors and filmmakers are so adamant about protecting their copyrights despite it being so annoying for you to see yet again… The thing is, lots of people infringe on copyrights, and this greatly affects our work negatively.



Thus, here we go again just so things are clear:



Do not make any print or electronic reproductions, sell, re-publish, or distribute this book in parts or as a whole unless you have express written consent from me or my team.



I spent over 4 months working on this cookbook, so I protect it like it’s my baby! I know you can understand the value of working hard on something and wanting to protect your end product, so please help me by not infringing on the copyright or letting others do so.







Thanks!
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Free Books for You!




If you’d like some free cooking ebooks, click, click away, people! Surprisingly, receiving them is way easier than any of my recipes — and that’s saying something! All you have to do is subscribe to our mailing list because we need an email to send the ebooks. Don’t worry, and we’re not going to spam you with emails. While you will receive an occasional email from us, it won’t be that often. That’s beside the point, though. You’ll get cooking ebooks with a bunch of new recipes for FREE!



What are you still thinking about? You’ve got more email subscriptions for a bunch of stores you’ve never even shopped at with tons of spam emails from them, and you don’t even blink an eye. At least we’re promising not to spam you AND giving you something in return as a show of gratitude for buying one of my cookbooks already. To me, it’s a win-win!
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https://alicia.subscribemenow.com
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Dear reader,



Allow me to tender my unreserved gratitude to you for getting a copy of this recipe book. Thank you for believing in me and in my ability to make you one of the best cake bakers in the world!



Of course, that is exactly what I plan to achieve with this, to make you one of the best cake bakers ever!



If you bought this book just to bake a little and dump it somewhere, I am sorry to tell you that it is not happening!



This is not the cookbook that you would explore once or twice and ditch for a new hobby. This is the recipe book that will turn you into a cake guru overnight. Okay, maybe not overnight, but over a couple of recipes.



By the time you are done with this recipe book, you would have moved from an amateur baker to a pro!!



All you need to achieve this is to give each and every recipe your full attention. Ensure that you get the required ingredients and also follow the instructions to the dot.



Voila! You’re good to start delivering cakes nationwide!



OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO









 
1. Blueberry Icebox Cake
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Makes:
 8-10



Duration: 10 minutes (plus 4 hours freezing time)



Ingredient List:



	
Blueberry pie filling (21 oz.)


	
Vanilla pudding mix (1 box, instant)


	
Milk (1 cup)


	
Whipped topping (8 oz.)


	
Graham crackers (12)


	
Blueberries (for garnish)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Put pudding mix, milk and whipped topping in a bowl and beat until creamy and smooth.


	
Layer crackers in a baking dish and top with half of the whipped mixture then add the pie filling; repeat ending with the filling.


	
Refrigerate for 4 hours or until set.


	
Serve and enjoy!







 
2. Chia Icebox Cake
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Makes:
 10



Duration: 20 minutes (plus 4 hours of freezing time)



Ingredient List:



Pudding:



	
Chia seeds ( cup)


	
Vanilla (1 tsp.)


	
Cocoa powder (3 tbsp.)


	
Almond milk (2 cups)


	
Maple syrup (3 tbsp.)





Crust:



	
Graham crackers (1 box)





Frosting:



	
Maple syrup (2 tbsp.)


	
Greek yogurt (1 cup)


	
Vanilla (1 tsp.)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Combine ingredients for pudding in a bowl using a whisk until smooth, then put in the fridge for 2 hours or more. Remove from refrigerator and put in a blender, pulse until smooth.


	
Use plastic wrap to line a baking dish, make the wrap as smooth as possible.


	
Use graham crackers to line the bottom of the dish entirely, break some if you have to. Top with some of the pudding then repeat until the pudding is finished; end with crackers. Put into the freezer for 2 hours or more.


	
Take the dish from the freezer and turn it out onto a flat surface or baking sheet, gently remove the wrap and combine the frosting ingredients.


	
Pour on top and freeze.


	
Slice, serve, and enjoy!







 
3. Funfetti Icebox Cake
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Makes:
 10-12



Duration: 20 minutes (plus 4 hours of freezing time)



Ingredient List:



	
Heavy cream (1 quart, cold)


	
Vanilla (1 tsp.)


	
Colored sprinkles ( cup)


	
Sugar ( cup, powdered)


	
Graham crackers (14 oz.)





Cake Batter Pudding:



	
Cornstarch (⅓ cup)


	
Yellow cake mix ( cup)


	
Milk (3 cups, cold)


	
Sugar ( cup, granulated)


	
Salt ( tsp.)


	
Vanilla (1 tbsp.)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Prepare pudding by combining vanilla, starch, cake mix, milk, sugar, and salt in a heat-resistant Put over a double boiler and heat for 30–35 minutes, stirring frequently until the mixture gets thick. Strain to remove lumps and put aside to cool.


	
Use plastic wrap to wrap a baking pan, put the cream into a bowl and beat until peaks form then add vanilla and sugar and beat again till peaks are firm. Reserve 1  cups of the mixture and refrigerate.


	
Layer whipped cream in the bottom of the dish then add crackers and top with more cream along with sprinkles. Add the next layer of crackers and top with pudding. Repeat until all ingredients are used.


	
Freeze for 4 hours or until set.


	
Slice, serve, and enjoy!







 
4. Black Forest Cake
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Makes: 18



Duration: 15 Minutes



Ingredient List:



	
Cake mix with pudding: 1 package


	
Almond extract: 1 tablespoon


	
Cherry pie filling: 1 can


	
Chocolate chips: 1  cups


	
Butter: 1 tablespoon


	
Milk: 2 tablespoons


	
Confectioner’s sugar:  cup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Begin by greasing a baking pan and heating your oven to obtain a temperature of 350F.


	
Take a bowl and mix cake mix, eggs, almond extract, 1 cup of chocolate chips, and cherry pie filling.


	
Pour this batter into a pan and bake for 35 minutes.


	
To make the glaze, take a saucepan and heat  cup of chocolate chips with butter and milk on medium heat. Then add sugar.


	
Pour the glaze over the cake. Serve!







 
5. Strawberry Filled Vanilla Cake
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Makes: 10



Duration: 1 hr. 30 Minutes



Ingredient List:



	
Butter: 6 tablespoons


	
1  cups Flour


	
Baking powder: 1  teaspoon


	
 teaspoons Salt


	
Sugar: 1 cup


	
2 tablespoons Sugar (to top strawberries)


	
Egg: 1


	
Milk:  cup


	
Vanilla extract: 1 teaspoon


	
Strawberries halved and hulled: 1 lb.





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Butter the pie plate.


	
Take a bowl and mix flour, salt, and baking powder.


	
Take another bowl and beat butter with 1 cup of Now stir in vanilla, milk, and egg.


	
Stir this mixture into the flour mixture and pour it onto the pie plate.


	
Top with strawberries and sprinkle the remaining sugar.


	
Bake for 10 minutes. Then reduce the temperature to 325F and bake until a golden brown color appears.







 
6. Carrot Cake
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Makes: 8



Duration: 2 hr. 30 Minutes



Ingredient List:



	
Flour: 1 cup


	
Baking soda: 1 teaspoon


	
Cardamom: 1  teaspoon


	
Salt: 1 teaspoon


	
Eggs:2


	
Granulated sugar:  cup


	
Brown sugar: ⅓ cup


	
Yogurt: ⅓ cup


	
Shredded Carrots: 1 cup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Grease the baking pan with oil and line it with parchment paper. Now brush with oil and dust some flour.


	
Take a bowl and mix flour with salt, cardamom, and baking soda.


	
In another bowl, beat eggs with oil, yogurt, and sugar. Now pour this into the dry mixture and fold in carrots.


	
Pour this batter into the pan and bake for 45 minutes. Dust with confectioner sugar.







 
7. Cinnamon Coffee Cake
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Makes: 6



Duration: 55 Minutes



Ingredient List:



	
Flour: 2 cups


	
Sugar:  cups


	
Vegetable shortening:  cup


	
Cinnamon: 1 teaspoon


	
Egg: 1


	
Sugar: 2 tablespoons


	
Baking powder: 1 tablespoon


	
Salt:  teaspoon


	
Milk:  cup


	
Butter: 2 tablespoons





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Grease the baking pan.


	
Take a bowl and mix flour with baking powder, salt, and  cup sugar.


	
Place half of this mixture into another bowl and add 2 tablespoons of sugar and cinnamon. Set aside.


	
Add eggs into the remaining flour mixture.


	
Pour batter into baking pan and then top with melted butter.


	
Sprinkle reserved crumb mix on butter.


	
Bake for 35 minutes.







 
8. Mexican Lime Icebox Cake
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Makes:
 8-10



Duration: 20 minutes (plus 4 hours of freezing time)



Ingredient List:



	
Evaporated milk (12 oz.)


	
Lime juice ( cup)


	
Condensed milk (10 oz.)


	
Maria cookies ( lb.)


	
Strawberries (10 sliced)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Put evaporated and condensed milk in a blender and blend while adding lime juice. When the mixture thickens, spoon some into a baking dish (enough to cover the bottom of the dish).


	
Push cookies into the mixture and layer to cover the bottom of the dish, break some if you must. Repeat until all cookies have been used then top with milk mixture.


	
Cover and put in the fridge for 4–6 hours or until set.


	
Top with strawberries, slice, and serve!







 
9. Graham Cracker Eclair Cake
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Makes: 12



Duration: 2 hrs. 25 Minutes



Ingredient List:



	
vanilla pudding mix: 2 packages


	
milk: 3 cups


	
frozen whipped topping, thawed: 1 can


	
chocolate graham crackers: 1 package


	
milk:  cup


	
cocoa powder: ⅓ cup


	
white sugar: 1 cup


	
butter: 2 tablespoons


	
vanilla extract: 1 teaspoon





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



	
How to Cook:


	
Take a bowl and mix pudding mix with 3 cups milk. Stir in whipped topping and mix for 2 minutes.


	
In the buttered dish, layer the graham crackers.


	
Now pour over it half of the pudding mixture and again make a graham crackers layer. Pour the remaining pudding mixture and again layer the


	
To make the topping, take a saucepan and heat  cup milk over medium heat with sugar and cocoa powder. Boil for a minute and then remove from heat. Stir in vanilla and butter. Cool.


	
Pour this sauce over the cracker layer and refrigerate the cake for at least 2 hours.







 
10. Dark Chocolate Cake
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Makes: 12



Duration: 55 Minutes



Ingredient List:



	
Flour: 2 cups


	
White sugar: 2 cups


	
Cocoa powder:  cups


	
Baking soda: 2 teaspoons


	
Baking powder: 1 teaspoon


	
Salt:  teaspoons


	
Eggs: 2


	
Cold-brewed coffee: 1 cup


	
Milk: 1 cup


	
Vegetable oil:  cup


	
Vinegar: 2 teaspoons





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Grease the baking pan.


	
Take a bowl and mix all the ingredients gradually. Pour the batter into the pan.


	
Bake for 40 minutes.







 
11. Nutter Butter Icebox Cake
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Makes:
 4-5



Duration: 20 minutes (plus 4 hours of freezing time)



Ingredient List:



	
Sweetened Condensed milk (14 oz)


	
Instant chocolate pudding mix (1 pack)


	
Chopped Nutter Butter cookies (4 cups)


	
Cold Water (1 cup)


	
Heavy Whipping cream (2 cups)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Whip the cream using a mixer until peaks appear then put aside until needed.


	
Combine water and condensed milk until thoroughly mixed together then add pudding mix and whisk till the mixture thickens. Add whipped cream to the mixture and fold.


	
Put ⅓ of the mixture into a baking dish then top with some cookies until the entire bottom of the dish is covered. Repeat for 2 more layers ending with pudding.


	
Refrigerate for 4 hours or until set.


	
Top with more cookies and whipped cream.


	
Serve and enjoy!







 
12. Almond Cherry Cake
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Makes: 6



Duration: 1hr 10 Minutes



Ingredient List:



	
Butter: 8 tablespoons


	
Flour: 1 cup


	
Baking powder:  teaspoons


	
Salt:  teaspoons


	
Sugar:  cup


	
Eggs: 3


	
Almond extract:  teaspoons


	
Frozen cherries, drained and thawed: 12 oz.


	
Sliced almonds:  cup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Grease the baking pan and butter and sprinkle some flour.


	
Take a bowl and mix baking powder, flour, and salt.


	
Take another bowl and beat the butter with sugar. Add eggs and then add almond extract. Mix with a beater for 5 minutes.


	
Pour this batter into the baking pan and top with almonds and cherries.


	
Bake for 50 minutes.







 
13. Mocha Chocolate Icebox Cake



[image: ]



Makes:
 8-10



Duration: 20 minutes (plus 4 hours of freezing time)



Ingredient List:



	
Cold heavy cream (2 cups)


	
Sugar ( cup)


	
Unsweetened cocoa powder (2 tablespoons)


	
Vanilla (1 tsp.)


	
Italian mascarpone cheese (12 oz.)


	
Coffee liqueur ( cup)


	
Instant espresso powder (1 teaspoon)


	
Chocolate chip cookies (24 oz.)


	
Semi-sweet chocolate (shaved)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Combine cream, sugar, cocoa powder, vanilla, cheese, liqueur, and espresso powder in a bowl using a whisk. Mix until stiff peaks appear.


	
Layer cookies on the bottom of a round spring form pan and top with some cream, repeat for about 4 more layers ending with cream.


	
Refrigerate for 4 hours or until set.


	
Top with shaved chocolate before serving.


	
Slice and enjoy!







 
14. Banana Split Icebox Cake
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Makes:
 10-12



Duration: 20 minutes (plus 4 hours of freezing time)



Ingredient List:



Cake
 :



	
Frozen whipped topping (16 oz)


	
Instant vanilla pudding mix (3.4 oz)


	
Graham crackers (24)


	
Sour cream (1 cup)


	
Crushed pineapple (8 oz)


	
Banana (2 medium, sliced)





Chocolate Drizzle:



	
Semi-sweet chocolate chips ( cup)


	
Heavy cream ( cup)





Toppings:



	
Strawberries (10, sliced)


	
Banana (6, sliced)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



Put pudding mix, whipped topping, and sour cream in a bowl and use a mixer to beat until combined. Add pineapple and fold in. Put it into a Ziploc bag and snip it off the corner.



Put 4 crackers onto a baking dish and squeeze the pudding mixture onto the crackers and then add some banana slices. Repeat for another 5 times, cover, and put in the fridge for 4 hours or until set.



Make chocolate drizzle by combining cream and chocolate in a bowl and heating it in the microwave until the chocolate melts. Whisk to combine and top the cake with toppings.



Pour drizzle over the cake, slice, and serve!





 
15. Lemon Cake
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Makes:
 24



Duration:
 20 Minutes



Ingredient List:



	
Yellow cake mix: 1 package


	
Lemon-flavored gelatin: 1 package


	
Vegetable oil:  cup


	
Eggs: 4


	
Water:  cup


	
Lemon extract:  tsp


	
Confectioner’s Sugar: 1 cup


	
Lemon juice: 4 tablespoons





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 400F. Grease the baking dish.


	
Take a bowl and mix gelatin and cake mix.


	
Now add the next 4 ingredients and mix lightly.


	
Put mixture into baking dish and bake for 20 minutes.


	
For frosting, mix confectioner’s sugar and lemon juice.


	
Once the cake is baked, pour over this frosting.







 
16. Vanilla Banana Cake
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Makes: 45



Duration: 35 Minutes



Ingredient List:



	
Flour: 2 cups


	
White sugar:  cup


	
Baking powder: 2 teaspoons


	
Salt:  teaspoons


	
Butter:  cup


	
Mashed bananas: 1 cup


	
Egg: 1


	
Milk:  cup


	
Vanilla extract:  teaspoons





For topping:



	
Flour:  cup


	
White sugar: ⅔ cup


	
Ground cinnamon: 2 teaspoons


	
Butter:  cup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Grease the baking pan.


	
Make the topping by mixing the topping ingredients in a bowl. Set aside.


	
Take another bowl and mix all ingredients. Pour into baking pan.


	
Bake for 30 minutes and top with topping.







 
17. Sunshine Cake



[image: ]



Makes: 18



Duration: 60 Minutes



Ingredient List:



	
Yellow cake mix: 1 package


	
Eggs: 4


	
Vegetable oil:  cup


	
Mandarin oranges, with juice: 1 can


	
Frozen and whipped topping, thawed: 1 package


	
Vanilla pudding mix: 1 package


	
Crushed pineapples with their juice: 1 can





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 325F. Grease the baking pan.


	
Take a bowl and mix cake mix and eggs. Now add oil and oranges, along with the juice. Mix well.


	
Pour this batter into the baking pan and bake for 34 minutes. Cool.


	
Make frosting by mixing whipped topping, instant pudding, and crushed pineapples with juices. Refrigerate for 10 minutes.


	
Pour this over the







 
18. Blueberries Cake
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Makes: 9



Duration: 35 Minutes



Ingredient List:



	
Flour: 2 cups


	
White sugar: 1  cups


	
Baking powder: 2 teaspoons


	
Salt: 1 teaspoon


	
Margarine: ⅔ cup


	
Eggs: 2


	
Milk: ⅔ cup


	
Blueberries: 1 cup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Grease the baking pan.


	
Take a bowl and mix all ingredients with the beater, except blueberries. Reserve  cup of batter.


	
Pour the batter into the pan and set. Top with blueberries Now top with remaining batter.


	
Bake for 30 minutes.







 
19. Chocolate Cake
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Makes: 24



Duration: 60 Minutes



Ingredient List:



	
White sugar (2 cups)


	
Flour (1  cups)


	
Cocoa powder ( cup)


	
1  tsp Baking powder


	
Baking soda (1  teaspoon)


	
Salt (1 teaspoon)


	
Eggs (2 large)


	
Milk (1 cup)


	
Vegetable oil ( cup)


	
Vanilla (2 teaspoons)


	
Hot water (1 cup)


	
Whipped topping (1  Cups)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



	
How to Cook:


	
Set your oven to preheat at 350F then proceed to grease two 8” loaf tins.


	
Add all your ingredients except the water into your mixer and blend well. Once blended, add your water and mix until fully incorporated.


	
Pour this batter into greased baking tins and set to bake until done (about 35 minutes).


	
Allow to cool, top with whipped topping and serve.







 
20. Banana Pecan Cake
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Makes: 10



Duration: 1 hr. 30 Minutes



Ingredient List:



	
Butter: 4 tablespoons


	
Cake flour: 1 cup


	
Baking soda: 1 teaspoon


	
Baking powder:  teaspoons


	
Ground cloves, a pinch


	
Banana, mashed: 1


	
Buttermilk:  cup


	
Vanilla extract:  teaspoons


	
Brown sugar:  cup


	
Egg: 1


	
Salt:  teaspoons


	
Ground cinnamon:  teaspoons


	
Toasted pecans, chopped: ⅓ cup


	
Confectioner sugar for dusting





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Butter the baking pan and line it with parchment paper.


	
Take a bowl and mix cake flour, baking powder, soda, cloves, cinnamon, and salt.


	
In another bowl, mix mashed bananas with vanilla and buttermilk.


	
Take another bowl and beat cream butter with egg and brown sugar. Now add pecans and mix well.


	
Pour it into the pan and bake for 45 minutes.







 
21. Cherry Sheet Cake
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Makes: 8



Duration: 1 hr.



Ingredient List:



	
Butter: 1 cup


	
Flour: 2 cups


	
Baking powder: 2  teaspoons


	
Salt:  teaspoons


	
Sugar: 1 cup


	
Vanilla extract: 1 teaspoon


	
Eggs: 3


	
Frozen cherries, drained and thawed: 1





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 325F. Butter and flour the baking pan.


	
Take a bowl and mix flour, salt, and baking powder.


	
Take another bowl and mix sugar and cream butter. Beat in egg and vanilla. Mix well.


	
Now add the flour mixture and mix.


	
Pour this mixture into a baking pan and top with cherries.


	
Bake for 40 minutes.







 
22. Walnut Honey Cake
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Makes: 10



Duration: 1 hr. 20 Minutes



Ingredient List:



	
Walnuts, halved: 2 oz.


	
Butter: 1 teaspoon


	
Flour: 1  cups


	
Honey: 1 cup + 2 tablespoons


	
Applesauce: 1 cup


	
Eggs: 3


	
Baking soda:  cup


	
Salt: 1 teaspoon


	
Ground ginger:  teaspoons





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Place walnuts on a baking sheet. Bake for 7 minutes. Then blend the nuts in a blender. Set aside.


	
Butter and flour baking pan.


	
Take a bowl and mix applesauce and honey. Beat in eggs.


	
Take another bowl and mix flour, salt, ginger, and baking soda. Now add the honey mixture and fold in the


	
Pour batter into pan and bake for 55 minutes. Top with some honey.







 
23. Blueberry Cheesecake
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Makes: 15



Duration: 1hr. 15 Minutes



Ingredient List:



	
Graham cracker crumbs: 2 cups


	
Melted butter:  cup


	
Cream cheese: 1 package


	
Milk:  cup


	
Confectioner’s sugar: 2 tablespoons


	
Blueberry pie filling: 1 can


	
Whipping cream: 1 cup


	
White sugar: 3 tablespoons


	
Vanilla extract: 1 teaspoon





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Take a bowl and mix the crumbs and butter. Set aside half of it for topping.


	
Press the crumb mixture into the baking pan to make the bottom layer. Refrigerate for an hour.


	
Take a bowl and mix sugar, milk, and cream cheese. Beat well.


	
Pour this onto the crumbs layer. Now layer over the blueberry pie filling and refrigerate again for 10 minutes.


	
Take a bowl and mix whipped cream, vanilla, and sugar.


	
Top the blueberry layer whipped cream mixture and spread the remaining crumb mixture onto it.


	
Refrigerate till you serve.







 
24. Plum Cake
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Makes: 10



Duration: 1 hr. 30 Minutes



Ingredient List:



	
Butter:  cup


	
Flour: 1  cups + 2 tablespoons


	
Baking soda:  teaspoons


	
Salt:  tsp


	
Brown sugar:  cup


	
Vanilla extract: 1 teaspoon


	
Lemon zest: 2 teaspoons


	
Sour cream:  cup


	
Plum, pitted, halved, and cut: 3





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 375F. Butter baking pan and line with parchment paper.


	
Take a bowl and mix 1  cup flour, salt, and baking soda.


	
Take another bowl and beat the butter with sugar. Add eggs, lemon zest, and vanilla.


	
Add flour mixture and sour cream to it and mix well.


	
Pour batter into the pan. Take a bowl and toss the plums with flour.


	
Top batter with plums and bake cake for 30 minutes. Dust with confectioner sugar.







 
25. Coconut Pineapple Cake
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Makes: 10



Duration: 1 hr. 25 Minutes



Ingredient List:



	
Shredded coconut: 1  cup


	
Butter:  cup


	
Flour: 1  cups


	
Baking soda:  teaspoons


	
Salt:  teaspoons


	
Sugar: 1 cup


	
Eggs: 3


	
Sour cream: 1 cup


	
Pineapple chunks with juice: 1 can





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Spread coconuts in a baking dish. Bake for 10 minutes. Set aside.


	
Now butter loaf pan.


	
Take a bowl and mix flour with salt and baking soda.


	
Take another bowl and beat eggs with sugar. Stir in the flour mixture and sour cream.


	
Fold in pineapple chunks and 1 cup of coconut into the mixture.


	
Pour this batter into a loaf pan and bake for 70 minutes.







 
26. Apple Cake
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Makes: 12



Duration: 60 Minutes



Ingredient List:



	
Flour: 3 cups


	
White sugar: 2 cups


	
Salt: 1 teaspoon


	
Baking soda: 1 teaspoon


	
Vegetable oil: 1  cup


	
Vanilla extract: 2 teaspoons


	
Eggs: 3


	
Apples, peeled, chopped: 2  cups


	
Chopped walnuts: 1 cup


	
Brown sugar: 1  cups


	
Milk: ⅓ cup


	
Butter:  cup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat the oven to 350F and grease the baking pan.


	
Take a bowl and mix sugar, flour, baking powder, and salt. Mix well and stir in eggs, vanilla, and oil. Now add nuts and apples.


	
Pour batter into pan and bake for 40 minutes.


	
To make the glaze, take a saucepan and mix brown sugar, butter, and milk. Boil for a minute.


	
Pour over the cake.







 
27. Orange Cornmeal Cake
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Makes: 8



Duration: 1hr. 10 Minutes



Ingredient List:



	
Olive oil:  cup


	
 cup yellow cornmeal:


	
2 teaspoons baking powder


	
Salt: 1 teaspoon


	
Orange zest grated: 1


	
2 large Eggs


	
Sugar: 1 cup


	
⅓ cup Sugar (for the top crust)


	
 cup Orange juice


	
Flour: 1  cup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 375F. Grease the baking pan.


	
Take a bowl and mix eggs, oil, orange juice, and sugar. Now stir in cornmeal, flour, salt, baking powder, and orange zest. Mix well.


	
Pour batter into baking pan and spread ⅓ cup sugar over. Bake for 40 minutes.







 
28. Blueberry Crumb Cake
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Makes: 9



Duration: 1hr. 10 Minutes



Ingredient List:



	
Butter: 4 tablespoons


	
Flour: 1  cups


	
Baking powder: 1  teaspoon


	
Baking soda:  teaspoons


	
Salt:  teaspoons


	
Allspice:  teaspoons


	
Granulated sugar:  cup


	
Egg: 1


	
Buttermilk: ⅔ cup


	
Blueberries: 1  cup


	
For topping:


	
Flour: 1 cup


	
Brown sugar:  cup


	
Salt:  teaspoons


	
Butter:  cup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Begin by heating the oven to obtain a temperature of 350F.


	
To make the topping, take a bowl and mix flour, salt, and brown sugar. Stir in butter and beat well. Make it chilled.


	
Grease the baking pan with butter.


	
Take another bowl and mix  cup flour, salt, allspice, baking powder, and baking soda.


	
In another bowl, beat butter with granulated sugar and add eggs.


	
Now stir in the buttermilk and flour mixture and combine.


	
In another bowl, toss berries with flour and put them into a baking pan. Now pour batter over.


	
Bake for 50 minutes.







 
29. Lemon Ginger Cake
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Makes: 12



Duration: 1hr. 20 Minutes



Ingredient List:



	
Butter: 1 cup


	
Flour: 3 cups


	
Grated lemon zest: 2 tablespoons + ⅓ cup lemon juice


	
Minced garlic: cup


	
Baking soda: 1 teaspoon


	
Salt: 1 teaspoon


	
Granulated sugar: 2  cups


	
Eggs: 6


	
Sour cream: 1 cup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



	
Preheat oven to 350F. Butter and flour baking pan.


	
Take a bowl and mix flour, baking soda, ginger, salt, and lemon zest.


	
Take another bowl and beat butter with granulated sugar for 5 minutes. Add eggs and then stir in lemon juice. Mix well.


	
Now add flour mixture into it with sour cream and mix.


	
Pour batter into baking pan and bake for 60 minutes.







 
30. Chocolate Truffle Cake
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Makes: 12–16



Duration: 7 hours



Ingredient List:



Crust



	
Walnuts ( cup)


	
Pecans- raw ( cup)


	
Coconut ( cup, shredded finely)


	
Ghee (2 tablespoons)


	
Date paste ( cup)


	
Ceylon cinnamon- ground (1 teaspoon)


	
Salt ( teaspoons)





Filling



Part 1



	
Date Paste ( cup)


	
Honey ( cup)


	
Coconut Oil ( cup)


	
Cacao Powder ( cup)


	
Ghee ( cup)


	
Salt ( teaspoons)


	
Vanilla Extract (1 tablespoon)


	
Coconut Milk- full fat (1 can)





Part 2



	
Cacao paste ( lb., chopped finely)


	
Coconut Milk-full fat (1 can)





For White Chocolate Drizzle



	
Honey (2 tablespoons)


	
Coconut Butter (2 tablespoons, softened)


	
Cacao butter ( cup, chopped finely)





For Garnish



	
Pecan (chopped)


	
Pecan (halved)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO



How to Cook:



Making the crust:



	
Put all ingredients for making crust into a processor and pulse until the mixture becomes sticky like wet sand. Grease an 8” pan and use the mixture to form a crust evenly in the


	
For making Filling:


	
Put ingredients listed in part 1 except milk into a processor and blend until smooth. While it blends, add the milk and mix till smooth. Use part 2 of the filling ingredients and add hot milk to chopped cacao; whisk until smooth and add to part 1 mixture in processor. Mix together until silky and pour into prepared crust. Put the cake into a refrigerator for 6 hours or more.





Making Chocolate Drizzle



	
Melt cacao butter in the microwave then add coconut butter and honey and combine. Microwave again and put into a bottle with a spout. Squeeze chocolate over the cake and top with pecans.







 
Author's Note
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Not many people do this, but I grew up under difficult circumstances where nothing was handed to me, and the only way forward was with your best effort. At some point, people started recognizing me for my talent in the kitchen despite my young age, and I’ve only worked harder from there!



Because I am constantly trying to improve my work, I would really appreciate your help. Sure, I always ask my friends and family for their feedback on my newest projects but, whether they want to accept it or not, there’s always some sort of bias because they don’t want to hurt my feelings by criticizing my work. Thus, I need a neutral pair of eyes — that’s where you come in!



If you’re up for it, I would appreciate you telling me what you think of my cookbooks. Are the recipes easy to follow? Did you get stuck somewhere? Are the measurements laid out? Any suggestions you may have are welcome. After all, cookbooks are only helpful when you actually understand them! Incorporating your ideas and suggestions into my new projects will be my show of eternal gratitude because you can only be the best at something by constantly improving and being open to change.



Thanks!



Alicia T. White





 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
About the Author




Alicia had a tough childhood and had to take care of her siblings early. Although they often helped her with making the beds and washing, Alicia was responsible for cooking since she was the oldest of six. Being in the kitchen was still very difficult at her age, but she learned her way around the stove and oven throughout the years.



Whereas her first dishes were practically inedible, burnt rice and mushy pasta… Eventually, she turned to the oven for help as many of the dishes she wanted to make were too complicated. Nonetheless, her baked casseroles were amazing! Most importantly, they were simple and required way less clean-up.



At first, they were simple pasta bakes, but once Alicia got the hang of things, she was baking all sorts of meals. When it came to spreading the word of her delicious cooking, having 5 siblings was extremely advantageous. Soon, neighbors were placing orders for some of her casseroles! Eventually, Alicia was doing so well with the business that she hired extra help. Now it’s one of the most affordable yet popular weeknight casserole services in the mid-West!



Today, she still lives with her siblings and is working hard to teach them about the family business that led them out of poverty. She likes to publish cookbooks on casseroles and one-pot meals in her free time— basically anything quick and easy. Her motto is, “If a seven-year-old can’t make it, it isn’t simple enough!”
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