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Introductions


Welcome to a world where sweetness knows no bounds and indulgence takes center stage – “The Delicious Sweet Desserts Cookbook” is your ultimate companion on a delectable journey through the art of creating wow-worthy cakes for every occasion. This culinary masterpiece is crafted with precision and passion, offering you a step-by-step guide to elevate your baking skills and enchant the taste buds of your loved ones.

Dive into the enchanting realm of desserts as we unlock the secrets to crafting irresistible cakes that are not just delightful to the palate but also a feast for the eyes. Whether you’re a seasoned baker or a novice in the kitchen, our cookbook is designed to inspire and guide you with easy-to-follow instructions and mouthwatering recipes that guarantee success.

“The Delicious Sweet Desserts Cookbook” goes beyond the ordinary, presenting a collection of recipes that cater to every celebration imaginable. From birthdays to weddings, holidays to simple moments of indulgence, this cookbook ensures that you have the perfect cake to complement the joy of each occasion. Each recipe is a testament to the fusion of flavors, textures, and creativity that transforms a simple dessert into a masterpiece.

Prepare to embark on a culinary adventure where baking becomes an art form and each page of this cookbook unfolds new possibilities. With stunning visuals and detailed instructions, we invite you to join us in creating not just cakes but unforgettable moments of sweetness and joy. Whether you’re looking to impress guests at a party or simply satisfy your own sweet cravings, “The Delicious Sweet Desserts Cookbook” is your go-to guide for making every occasion a truly special one.

Get ready to transform your kitchen into a haven of sweetness, where every cake is a celebration and every bite is a moment to savor. Let the baking begin!


Mexican Churros


Sometimes called Mexican donuts, churros are among the most popular Mexican desserts. Churros, which originated in Spain and Portugal, is deep-fried dough coated in sugar. But don’t confuse them with the Mexican version as they have differences. Mexican churros are covered with cinnamon and sugar while Spanish churros are only coated in granulated sugar.
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Total Time: 50 mins

Servings: 3 people

Ingredients

	1 cup water

	1 cup all-purpose flour

	4¼ oz unsalted butter, at room temperature

	2 tbsp granulated sugar

	3 eggs

	¼ tsp salt

	½ tsp vanilla extract

	vegetable oil, for deep-fat frying

	¼ cup granulated sugar

	1 tsp ground cinnamon



Directions

	Step 1: In a medium saucepan, combine water, butter, sugar, and salt. Bring to a boil over medium heat. Add flour all at once, reduce to low heat, and stir vigorously with a wooden spoon or spatula.

	Step 2: Cook and stir until mixture forms a ball and pulls away from the sides of the pan. Remove from heat. Cool for at least 10 minutes at room temperature.

	Step 3: Add 1 egg at a time, beating well with a wooden spoon in between additions. Add the vanilla extract and stir once all the eggs have been incorporated. Transfer mixture to a pastry bag fitted with a large star tip and set aside.

	Step 4: Line a baking sheet with strips of parchment paper, then pipe 4x1-inch logs on it. Preheat the vegetable oil for frying.

	Step 5: Lift the prepared pastry logs using the edges of the wax paper, then slide gently into the hot oil and discard the parchment paper. Deep fry a few logs at a time in deep hot oil for about 2 minutes until golden brown on both sides, turning once. Drain on paper towels.



Nutrition Facts

Calories: 602kcal Fat: 37g Carbs: 57g Protein: 10g


Rice Pudding (Arroz Con Leche)


Rice pudding is a popular dessert, not only in Mexico but around the world. In Mexico, it’s known as arroz con leche, a creamy and sweet Mexican treat primarily made of rice, milk, and sugar.
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Total Time: 20 minutes

Servings: 8

Ingredients

	6cupsmilk

	1cupmedium grain rice

	¼cupwhite granulated sugar

	2 tspground cinnamon

	2tsppure vanilla extract

	¼cupraisins(optional)

	½cupcondensed milk(optional)

	2tbspunsalted butter(optional)



Directions

	Step 1: Combine the milk, rice, sugar, cinnamon, vanilla, and raisin in a large saucepan.

	Step 2: Bring to a boil over medium-high heat, mixing occasionally.

	Step 3: Reduce heat to low and cook, stirring occasionally while scraping the base and sides of the pan with a wooden spoon, until thick and creamy.

	Step 4: Once the rice is soft and cooked through, mix in the condensed milk and butter.

	Step 5: Pour the rice among serving bowls; sprinkle with extra ground cinnamon, and raisins. Serve immediately.



Nutrition Facts

Calories: 333.41kcal Fat: 10.69g

Carbs: 50.59g Protein: 9.16g


Chocoflan


Satisfy your sweet tooth with this delectable Mexican dessert. Mexican chocoflan combines chocolate cake and flan in one saccharine treat. It’s also finished with a cajeta or caramel sauce dripping on top.
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Total Time: 2 hrs 20 mins

Servings: 10

Ingredients

	softened butter, to coat pan

	1/4 cup cajeta, or caramel sauce 

	10 tbsp. butter, room temperature

	1 cup sugar

	1 egg, room temperature

	3/4 cup all-purpose flour

	3/4 tsp. baking powder

	3/4 tsp. baking soda

	1/3 cup cocoa powder

	1/4 cup buttermilk 

	12 fl oz evaporated milk, (1 can)

	14 fl oz sweetened condensed milk, (1 can)

	4 fl oz cream cheese, room temperature

	3 eggs

	1 tbsp. vanilla extract 

	1/4 cup cajeta, or caramel sauce

	1/4 cup pecans, chopped



Directions

	Step 1: Put an oven rack in the middle of the oven and preheat to 350 degrees F. Coat a Bundt pan with a little butter, then coat the bottom with ¼ cup cajeta and put it in a large roasting pan. (The roasting pan will serve as a water bath during baking.)

	Step 2: For the cake: Add the butter and sugar to a bowl and using an electric hand mixer or stand mixer, beat until light and fluffy, then beat in the egg. Sift together the flour, baking powder, baking soda and cocoa in a medium bowl. Beat 1/3 of the flour mixture, and ½ of the buttermilk into the egg mixture. Repeat, ending with the flour mixture. Blend until well incorporated.

	Step 3: For the flan: In a blender, combine the evaporated milk, condensed milk, cream cheese, eggs and vanilla. Blend on high for 30 seconds.Scoop the cake batter into the prepared Bundt pan and spreading evenly. Slowly pour the flan mixture over the cake batter. Cover with foil and add about 1-inch of hot water to the roasting pan.

	Step 4: Carefully slide the pan into the oven, and bake 1 hour, until the surface of the cake is firm to the touch, or an inserted toothpick comes out clean.When cake is done, remove from the water bath and cool completely to room temperature, about 1 hour.

	Step 5: Invert a large, rimmed serving platter over the Bundt pan, grasp tightly together, jiggle a little and flip over. Remove the pan and scrape any remaining cajeta from the pan onto the cake, garnish with chopped pecans and serve!



Nutrition Facts

Calories: 5108kcal Fat: 157g Carbs: 911g Protein: 111g


Horchata


Horchata is yet another popular dessert in Mexico. It’s a sweet and creamy drink made with white rice, almonds, and cinnamon sticks. It’s a staple beverage during Cinco de Mayo, and its many variations can be found in many Mexican restaurants. Lucky for you, you can easily make it right at home!
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Total Time: 8 hours 15 minutes

Servings: 4

Ingredients

	2/3 cupwhite rice

	1¼cupsalmonds,blanched

	cinnamon stick

	4½cupswater,divided

	1/3 cuplight agave nectar,to taste



Directions

	Step 1: In a medium bowl, combine the rice, almonds, cinnamon stick, and hot tap water. Allow the mixture to cool, then cover and refrigerate overnight.

	Step 2: Pour the mixture into a blender, add the agave, and blend on high for several minutes, until the mixture is as smooth. Add the cold water and blend for 10 seconds.

	Step 3: Place a large metal sieve over a large bowl. Line the sieve with cheesecloth. Pour the mixture through slowly, stirring as it’s poured.

	Step 4: Press on the solids with a spoon to extract as much liquid as possible. Lift the cheesecloth and squeeze the rest of the liquid out. Discard the remaining dry pulp.

	Step 5: Pour the mixture into a pitcher and stir in the last cup of water. Pour into glasses filled with ice and serve. Enjoy!



Nutrition Facts

Calories: 457.81kcal Fat: 22.51g

Carbs: 57.39g Protein: 11.64g


Mexican Buñuelos


Also known as Mexican fritters, buñuelos (or bunuelos) is an ever-present dessert in Mexico during the holidays. They’re tortilla-shaped doughs that are fried, dusted with sugar, and slathered with piloncillo syrup.
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Total Time: 40 mins

Servings: 12

Ingredients

	3 1/2 cup water

	1 large piloncillo stick, (about 12 oz.)

	1 cinnamon stick

	6 guayabas, chopped or cut in quarters(guavas)

	1/3 tsp. anise seed

	orange peel 

	2 cup all-purpose flour

	1 tsp baking powder

	1 tbsp sugar

	1/2 tsp salt

	1 egg

	1 tbsp butter, melted and already cool

	3/4 cup warm water

	1 tsp. vanilla essence

	2 cup vegetable oil, to fry the Buñuelos

	sugar, to sprinkle



Directions

	Step 1: In a large bowl mix flour, baking powder, 1 Tablespoon of sugar and ½ teaspoon of salt.Form a well in the center and add the egg, melted butter and vanilla. Mix until mixture resembles a coarse meal. Slowly add the water a tablespoon at a time, mixing and kneading until you have a soft and smooth dough. This will take less than 5 minutes. Cover the dough with a kitchen towel and let it rest for 30 minutes.

	Step 2: While the dough is resting prepare your working area with a rolling pin, a large dish with paper towel or open paper bags, extra flour for rolling the circles, a large frying pan with the vegetable oil ready.

	Step 3: Divide the dough in 12 small balls and cover. Heat ¾ inch of oil the large frying pan.

	Place one of the dough balls in your already floured working surface and stretch with your rolling pin. Roll out each ball to forma a circle as thin as possible without breaking the dough.

	Step 4: To give that extra stretching to the Buñuelo, place on the inverted bowl or clay pot covered with the pastry towel and pull the edges very gentle. The Buñuelo should be thin almost transparent.

	Before cooking, some people like to place all the already former buñuelos over a clean tablecloth, in a large table, making sure they don’t touch each other. This step will dry the dough, the buñuelos will be even crispier, and absorb less oil while cooking.

	Step 5: Fry the buñuelos in very hot oil until they are golden and crispy. This step will take a few seconds. Place the buñuelos on a plate covered with paper towels to drain the excess oil. Serve warm or at room temperature and sprinkle with sugar.



Nutrition Facts

Calories: 125kcal Fat: 2g Carbs: 23g

Protein: 4g


Sopapillas


A favorite dessert in Mexico, sopapillas (also called sopaipillas) are made out of deep-fried dough.
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Total Time: 1 hr 5 mins

Servings: 24

Ingredients

	4 cups all-purpose flour

	2 tsp baking powder

	1 tsp salt

	4 tbsp shortening

	1½ cups warm water

	8 cups oil, for frying



Directions

	Step 1: In a large bowl, stir together flour, baking powder, salt and shortening. Stir in water; mix until dough is smooth. Cover and let stand for 20 minutes.

	Step 2: Roll out on floured board until 1/8 to ¼-inch thick. Cut into 3-inch squares. Heat oil in the deep-fryer to 375 degrees F. Fry until golden brown on both sides.

	Step 3: Drain on paper towels and serve hot. Enjoy!



Nutrition Facts

Calories: 100 kcal Fat: 3g Carbs: 17g Protein: 2g


Dulce De Leche 


Dulce de leche is among the most well-loved Mexican desserts and one of the easiest to make. It’s a thick and sweet confection made with only one ingredient — a can of sweetened condensed milk. You can often see this delectable sauce on top of cakes, cupcakes, and candies.
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Total Time: 2 hrs

Servings: 6

Ingredients

	14 fl oz sweetened condensed milk, (1 can)



Directions

	Step 1: Place the can on its side in a large pot. Fill pot with room-temperature water, making sure water level is at least 2 inches above can. Remember, it’s vital the can remain fully submerged during the entirety of simmering to prevent it from warping and splitting, which can result in injuries.

	Step 2: Set pot over high heat and bring to a simmer. Reduce heat and simmer for 2 hours for light, golden caramel, and up to 3 hours for dark, robust caramel; check pot every 30 minutes to ensure water level stays above can, adding boiling water as necessary to keep can under 2 inches of water.

	Step 3: Using a pair of tongs, remove can from water and set on wire rack to cool to room temperature. Do not attempt to open can while still hot; this can cause pressurized hot caramel to spray dangerously.

	Step 4: Unopened cans of dulce de leche can be stored at room temperature for up to 3 months. To use dulce de leche, open can when completely cool and scoop out; reheat in a double boiler to soften dulce de leche to spreadable or drizzle-able consistency. Dulce de leche can be transferred to an airtight container and refrigerated for up to 3 weeks.



Nutrition Facts

Calories: 286kcal Fat: 8g Carbs: 48g Protein: 7g


Dulce De Leche Cake


If you are searching for sweet Mexican desserts to round out your Mexican-inspired dinner, then the dulce de leche cake is one you should not miss out on.
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Total Time: 50 mins

Servings: 10

Ingredients

	14 oz dulce de leche, (1½ cans)

	1 lb unsalted butter , room temperature

	9 cups confectioners sugar , sifted

	¾ tsp kosher salt , heaping



Directions

	Step 1: Preheat oven to 345 degrees F. Butter four 6-inch pans. In a saucepan over medium heat, melt the butter and stir.

	Step 2: Cook until the butter has browned and turns into a golden color. Pour the butter into a bowl and transfer it to the fridge to bring it to room temperature. Keep an eye on the consistency while it’s in the fridge and stir frequently. Take it out when it congeals.

	Step 3: Sift the dry ingredients together in a large bowl, including sugar. Beat the wet ingredients together in a medium bowl. Add the wet to the dry and mix until just combined. Divide the mixture evenly into the buttered cake pans.

	Step 4: Add damp baking strips. Bake for about 30 to 35 minutes or until the centers are springy to the touch.

	Step 5: Let the layers cool in the cake pans for about 4 minutes, then dump them out onto a wire cooling rack.



Nutrition Facts

Calories: 412kcal Fat: 17g Carbs: 63g Protein: 4g


Tres Leches Cake


Tres leches cake, which translates to three milks, is made of, well, three kinds of milk: whole milk, evaporated milk, and sweetened condensed milk.
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Total Time: 4 hours 50 minutes

Servings: 12

Ingredients

	butter yellow cake mix1 package

	3large eggs

	2/3 cupmilk

	1tsp vanilla extract

	1tsp cinnamon

	14ozsweetened condensed milk1 can

	12ozevaporated milk1 can

	1cupheavy whipping cream 

	1cupheavy whipping cream

	3tbspconfectioners’ sugar

	1tspvanilla extract

	berries



Directions

	Step 1: In a large bowl, combine the evaporated milk, sweetened condensed milk, and heavy cream together. Whisk until combined.

	Step 2: Use a chopstick or skewer, and generously poke holes on top of the warm cake. Pour the milk mixture slowly over the cake, and let the mixture absorb and fill the holes. Refrigerate, covered, for at least 4 hours or overnight.

	Step 3: Add the cream, confectioner’s sugar, and vanilla in a bowl, then beat until it begins to thicken.

	Step 4: Continue to beat until soft peaks form. Spread the cream over the cake.

	Step 5: Serve with sliced strawberries, and enjoy!



Nutrition Facts

Calories: 330.17kcal Fat: 22.76g

Carbs: 24.95g Protein: 7.38g


Mexican Sweet Corn Cake (Pastel de Elote)


Pastel de elote, or sweet corn cake in Mexico, is a popular Mexican dessert that features fresh sweet corn kernels and sweetened condensed milk.
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Total Time: 50 mins

Servings: 8

Ingredients

	3 cup fresh corn kernels

	14 fl oz sweetened condensed milk, (1 can)

	3 egg

	2 tsp baking powder

	6 tbsp all-purpose flour

	1 tsp vanilla extract

	4 tbsp unsalted butter, room temperature

	1/2 tsp salt



Directions

	Step 1: Preheat the oven to 350 degrees F. Beat the eggs in a small bowl and set aside.

	Step 2: Add the corn kernels, milk, butter and vanilla extract to a blender or food processor, and purée until mostly smooth.

	Step 3: Once the mixture is mostly smooth, add the eggs and pulse 5 or 6 times. Add the rest of the ingredients, and purée until well-incorporated. Fold in the reserved corn kernels (if using).

	Step 4: Butter a 9x13-inch pan, pour in the batter, and bake for about 40 minutes, or until golden brown.

	Step 5: Remove the pan de elote from the oven, and allow to cool in the pan for at least 20 minutes before slicing and serving. Store leftovers in an airtight container in the refrigerator for up to 5 days.



Nutrition Facts

Calories: 360kcal Fat: 14g Carbs: 52g Protein: 10g


Tres Leches Mexican Flan


It’s a super popular dessert in Mexico and Latin America and a staple when celebrating Cinco de Mayo, but definitely worth making all year round.
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Total Time: 6 hrs 20 mins

Servings: 8

Ingredients

	1 cup sugar, granulated

	12 oz evaporated milk, (1 can)

	14 oz sweetened condensed milk, (1 can)

	2 cups milk

	6 eggs

	1 tsp vanilla extract

	1/8 tsp salt

	water, very hot, for baking



Directions

	Step 1: Preheat the oven to 350 degrees F. In a large saucepan set over medium-low heat, gently stir the sugar from time to time until it dissolves into a golden-brown liquid. Pour the caramel into a loaf pan, baking casserole, or ramekin of your choice; making sure it completely and evenly coats the bottom and set aside.

	Step 2: In a food processor or large blender, blend together the evaporated milk, sweetened condensed milk, milk, eggs, vanilla extract, and salt until smooth. Pour into your chosen containers. Place this into a large, deep baking dish with hot water.

	Step 3: Cover with foil and bake for 1 hour, or until set around the edges but still loose and jiggly in the center. Remove flan cake from the water bath and let it cool for 1 hour. Refrigerate for 4 hours, best if overnight.

	Step 4: Gently run a palette knife around the sides of the pan to separate it from the cake. Carefully invert the loaf pan onto a serving dish. Let it sit for 15 minutes before completely unmoulding. Serve and garnish with strawberries. Enjoy!



Nutrition Facts

Calories: 398kcal Fat:13g Carbs: 59g Protein: 13g


Fried Ice Cream


If you are unable to visit your favorite Mexican restaurant anytime soon, you can easily recreate this Mexican fried ice cream right at home.
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Total Time: 33 minutes

Servings: 8

Ingredients

	½galFrench Vanilla ice cream,softened

	3cupcornflakes,crushed

	4tspground cinnamon

	oil,for deep-fat frying

	honey,optional

	whipped topping,optional



Directions

	Step 1: Place nine 3-inch scoops of ice cream on a baking sheet. Freeze for 1 hour or until firm.

	Step 2: In a shallow bowl, combine cornflake crumbs and cinnamon. Roll ice cream balls in crumb mixture.

	Step 3: Place on baking sheet; freeze overnight. Wrap each scoop separately in plastic wrap; transfer to a freezer bag. May be frozen for up to 2 months.

	Step 4: In an electric skillet or deep-fat fryer, heat oil to 375 degrees F. Unwrap ice cream; fry one scoop at a time for 8 to 10 seconds.

	Step 5: Place in chilled bowls; serve immediately. Top with honey and whipped topping if desired.



Nutrition Facts

Calories:331.22kcal Fat: 5.46g

Carbs: 58.08g Protein: 5.46g


Mexican Wedding Cookies


Also known as Mexican wedding cakes, these sweet treats are made with pecans and vanilla extract, among other ingredients. This dessert is round-shaped and dusted with white powdered sugar, resembling snowballs at a glance.

[image: ]

Total Time: 2 hours 30 minutes

Servings: 3

Ingredients

	1cupunsalted buttersoftened

	1¾cuppowdered sugardivided

	¼tspsalt

	2tspvanilla extract

	2cupsflour

	¾cuppecanschopped



Directions

	Step 1: In a stand mixer, beat together the butter and ¾ cup of powdered sugar on medium speed until light and fluffy. Add in the vanilla extract and salt.

	Step 2: Sift the flour in a bowl, then add it in until just combined. Fold in the pecans.

	Step 3: Chill the dough for 2 hours. Form the dough into rounded tablespoon-sized cookie dough balls.

	Step 4: Bake at 325 degrees F for 12 to 14 minutes. Roll the warm cookies one at a time in the remaining 1 cup of powdered sugar. Serve, and enjoy!



Nutrition Facts

Calories: 121.62kcal Fat: 7.50g

Carbs: 12.87g Protein: 1.08g


Sopapilla Cheesecake Bars


Among the most well-loved are these sopapilla cheesecake bars. These sugary treats have a smooth and creamy cheesecake filling and a cinnamon sugar topping.
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Total Time: 1 hour

Servings: 16

Ingredients

	32ozcream cheese,room temperature

	2½cupswhite sugar,divided

	2tspvanilla extract

	crescent sheets,2 cans

	1tspground cinnamon

	¼cupunsalted butter,melted



Directions

	Step 1: Preheat an oven to 350 degrees F. Spray a 9 x 13-inch baking pan with baking spray. Whisk together the cream cheese, 1½ cups of sugar, and vanilla extract in a bowl until smooth.

	Step 2: In a second small bowl, whisk together the remaining 1 cup of sugar and cinnamon. Press the first sheet of crescent dough into the bottom of the baking pan.

	Step 3: Sprinkle ½ of the cinnamon sugar over the dough. Spread the cream cheese mixture over the dough, then roll the second sheet of dough over the cream cheese mixture.

	Step 4: Brush with melted butter, then sprinkle over the remaining cinnamon sugar. Bake for 40 to 45 minutes until golden brown. Serve warm, and enjoy!



Nutrition Facts

Calories: 342.19kcal Fat: 22.29g

Carbs: 33.75g Protein: 3.40g


Mexican Hot Chocolate


Whether it’s for breakfast, supper, or because it’s simply cold outside, whipping a cup of Mexican hot chocolate is welcome anytime.
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Total Time: 20 mins

Servings: 4

Ingredients

	2 cups milk

	1/4 tsp. ground cinnamon

	1 cinnamon stick

	1- oz. semisweet chocolate

	3 drops vanilla extract

	whipped cream, for garnish



Directions

	Step 1: In a heavy saucepan, heat the milk, ground cinnamon and cinnamon stick until simmering.

	Step 2: Add the chocolate and let melt.

	Step 3: Remove from heat and add vanilla extract.

	Step 4: Transfer to mugs and serve with whipped cream.



Nutrition Facts

Calories: 119kcal Fat: 7g

Carbs: 11g Protein: 4g


Caramel Flan


Like most Mexican desserts, flans also originated in Spain. After making its way into Mexico, this dessert has evolved into a more delectable treat.
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Total Time: 10 hours 50 minutes

Servings: 8

Ingredients

	2/3 cupsugar

	2large eggs,plus 5 yolks

	14ozsweetened condensed milk,(1 can)

	12ozevaporated milk,(1 can)

	½cupwhole milk,half-and-half or 2% milk may be substituted, do not use skim milk

	2tspvanilla extract

	1tbspBourbon

	½tspsalt



Directions

	Step 1: Adjust a rack to the middle position and preheat the oven to 300 degrees F. Stir together the sugar and ¼ cup of water in a small heavy saucepan until the sugar is completely moistened. Bring to boil over medium-high heat and cook, without stirring, until the mixture begins to turn golden.

	Step 2: Gently swirling the pan, continue to cook until sugar is a honey color. Remove from the heat and swirl the pan for 15 to 20 seconds, until the sugar is reddish-amber and fragrant. Carefully swirl in 2 tablespoons of warm tap water until incorporated – be careful as the mixture will bubble and steam. Pour the caramel into an 8½x4½-inch loaf pan; do not scrape out the saucepan. Set the loaf pan aside.

	Step 3: Whisk the eggs and yolks in large bowl until combined. Add the sweetened condensed milk, evaporated milk, whole milk, vanilla, Bourbon, and salt and whisk until incorporated. Strain the mixture through a fine-mesh strainer into a large bowl to remove any bits of egg; then pour the strained custard into the loaf pan over the caramel. Cover the loaf pan tightly with aluminum foil. Place the loaf pan in the center of a 9×13-inch baking or roasting pan to make a water bath. Place the nested pans in the oven; then, using a tea kettle or pitcher, pour hot water around the loaf pan until it reaches about halfway up the sides of the loaf pan.

	Step 4: Bake for 75 to 90 minutes, until the custard is set around the edges but still a bit jiggly in the center. Carefully remove the pans from the oven. Remove the foil and leave the flan in the water bath for 1 hour to cool. Remove the loaf pan from the water bath and wipe the pan dry. Cover tightly with plastic wrap and chill in the fridge overnight or up to 4 days. To unmold the flan, carefully slide a sharp knife around the edges of the pan. Invert a platter with a raised rim on top of the flan and turn the pan and platter over. If the flan doesn’t release immediately, let it sit inverted for a minute and it should slide out. If it still doesn’t come out, try running the knife around the edges again.

	Step 5: When the flan is released, remove the loaf pan. Using rubber spatula, scrape the residual caramel onto the platter. Slice the flan and spoon the sauce over individual portions, serve, and enjoy!



Nutrition Facts

Calories: 297.41kcal Fat: 8.03g Carbs: 48.79g Protein: 7.30g


Mexican Brownies


Make these chocolatey Mexican Brownies if you wish to be instantly transported to Mexico. A pinch of cinnamon and cayenne pepper sets these Mexican treats apart from the other brownies you have tried.
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Total Time: 55 mins

Servings: 15

Ingredients

	cooking spray, nonstick, or oil, for greasing pan

	1/2 cup all-purpose flour

	1/3 cup unsweetened cocoa powder

	1/2 tsp salt

	1/2 tsp ground cinnamon

	1/4 tsp cayenne pepper

	1/2 cup unsalted butter

	1 cup semisweet chocolate chips

	1 cup granulated sugar

	1/4 cup dark brown sugar

	1 tsp vanilla extract

	2 large egg

	1 large egg yolk



Directions

	Step 1: Heat oven to 350 degrees F. Spray the inside of an 8-inch square baking pan with nonstick spray or oil. Line the pan with parchment paper, and then spray the parchment with nonstick spray or oil as well.

	Step 2: Add flour, cocoa powder, salt, cinnamon, and cayenne pepper to a large bowl. Whisk to combine. In a small saucepan over medium-low heat, add butter and chocolate chips. Stir continuously until the mixture has completely melted.

	Step 3: Remove from heat. Add the granulated sugar, brown sugar, and vanilla extract. Stir until well combined. Add the eggs and egg yolk. Stir until well combined.Pour the wet ingredients into the flour mixture. Fold together with a rubber spatula or wooden spoon until just combined. Try not to overmix.

	Step 4: Pour the batter in the prepared baking pan and bake for 32 to 36 minutes, until the center is firm and a toothpick inserted into the center comes out mostly clean. Let the brownies cool completely in the pan, then transfer to a cutting board slice into squares.



Nutrition Facts

Calories: 2748kcal Fat: 163g

Carbs: 343g Protein: 28g


Apple Pie Tacos


These apple pie tacos are covered in caramel sauce and topped with whipped cream, making them even more inviting than they already are.
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Total Time: 25 minutes

Servings: 30

Ingredients

	6largeflour tortillas

	1cupoil,for frying

	2/3 cupsugar

	2tspcinnamon 

	21ozapple pie filling,optional

	3largeapples

	1½tbspbutter

	3tbspbrown sugar

	1tsplemon juice

	1tspcinnamon

	1tspcornstarch

	½cupwater,divided



Directions

	Step 1: Using a 3.5-inch circle cutter, cut out circles from your tortillas. You should get about 5 from each tortilla. Combine sugar and cinnamon in a bowl and set aside. Heat about 1 ½-inch of oil in a pan on the stove over medium heat. Use a little scrap of tortilla to put in the oil and make sure it’s good & bubbly.

	Step 2: Using tongs, place one circle in the oil for about 5 seconds. Flip it over and fold it in half holding it folded for about 5 seconds or until browned. Flip over and fry the other side until crispy. Immediately remove from the oil giving it a little shake and place into the cinnamon sugar. Set on a pan to cool.

	Step 3: To create the filling, start by peeling and dicing apples. Toss with lemon juice. Over medium heat stir together butter, chopped apples, cinnamon and brown sugar. Add about ¼ cup of water and let cook on medium heat for about 4 minutes. Stir 1 teaspoon cornstarch into remaining water and add to pan.

	Step 4: Continue cooking until most of the liquid is gone and apples are soft. Fill each taco shell with about 2 tablespoons of pie filling and top with frozen whipped topping and a drizzle of caramel sauce.



Nutrition Facts

Calories: 158.81kcal Fat: 8.83g

Carbs: 19.93g Protein: 1.08g


Fresas con Crema


Fresas con crema (which means “strawberries and cream”) is probably among the easiest Mexican desserts you can make at home.
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Total Time: 10 mins

Servings: 4

Ingredients

	1 cup whipping cream

	1 cup sour cream

	1 cup sweetened condensed milk

	½ cup confectioners sugar, may adjust to taste

	½ tsp vanilla extract

	1 lb strawberries, sliced



Directions

	Step 1: Beat heavy cream on high until it’s about to reach stiff peaks.

	Step 2: Fold in the rest of the ingredients except for the strawberries.

	Step 3: Scoop the mixture into serving cups. Top each cup with about 1/3 cup of sliced strawberries. Garnish with more whipped cream if you prefer. Serve and enjoy!



Nutrition Facts

Calories: 658kcal Fat: 40g

Carbs: 69g Protein: 9g


Mexican Sweet Bread


Sweet bread, or conchas, is one to try right now. These luscious treats always make an appearance in every Mexican bakery, and for good reasons. For one, they’re soft, sweet, and buttery. The topping of Mexican sweet bread has a striking resemblance to that of a seashell, hence its name. “Concha” translates to “shell” in Spanish.
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Total Time: 40 mins

Servings: 6

Ingredients

	2 ½ tsp yeast

	½ cup warm water

	½ cup evaporated milk

	¾ cup white sugar

	1 tsp salt

	1/3 cup butter , or margarine, melted

	1 egg

	4 cups all-purpose flour

	½ tsp ground cinnamon

	1 tsp nutmeg

	2/3 cup white sugar

	½ cup butter , or margarine

	1 cup all-purpose flour

	2 tsp ground cinnamon

	1 tsp vanilla extract



Directions

	Step 1: Preheat oven to 375 degrees F. In a large mixing bowl, stir the yeast and warm water together. Mix in the milk, sugar, melted butter, salt, egg, and half of the flour. Gradually add the rest of the flour, cinnamon, and nutmeg.

	Step 2: Knead the dough on a floured surface for about 6 to 8 minutes. Place in a large greased bowl and turn the dough around to coat. Cover, and let the dough naturally rise in a warm place for about 1 hour. To make the topping in a medium bowl, beat sugar and butter until light and fluffy.

	Step 3: Stir in the flour until the mix forms into a thick consistency. Divide into two parts and place one half in a separate bowl. Mix cinnamon into one half, and vanilla into the other half. When the dough is done rising, cut into 12 pieces. Shape into balls and place onto a cookie sheet.

	Step 4: Dived each bowl of topping into 6 balls and pat flat. Put the circles on top of the dough balls and pat on gently. Using a knife, cut grooves in the topping like a clam shell. Cover and let rise for about 45 minutes. Bake for 20 minutes or until golden brown.



Nutrition Facts

Calories: 792kcal Fat: 29g

Carbs: 119g Protein: 14g


Pineapple Empanadas


Empanadas are a famous Mexican treat with either savory or sweet fillings. And Mexican pineapple empanadas, or empanadas de pina mexicanas, are one of the sweeter twists on this popular dessert. This dessert consists of a soft, flaky crust and a delectable pineapple filling.
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Total Time: 42 mins

Servings: 6

Ingredients

	1 cup butter, softened

	6 fl oz cream cheese, softened

	2 cup all-purpose flour

	1 cup pineapple preserves

	1/6 tsp cinnamon, (optional)

	1 egg

	1 tbsp water

	sanding sugar, for garnish



Directions

	Step 1: In a large bowl, combine butter and cream cheese. Beat with an electric mixer on medium to high speed until fluffy and light in color. Gradually add flour, beating on low speed until combined.

	Step 2: Gather mixture into a ball. Divide dough in half. Cover and chill for 1 to 2 hours or until dough is easy to handle. Meanwhile, mix pineapple preserves with a dash or two of cinnamon (if using); set aside. In a separate bowl, beat together egg and 1 tablespoon of water; set aside.

	Step 3: Preheat oven to 375 degrees F. Line a large cookie sheet with parchment paper; set aside. On a lightly floured surface, roll out one of the dough portions to an 1/8 inch thickness. Using a round 3- to 3½-inch cookie cutter, cut out dough.

	Step 4: Place about 1 teaspoon of the jam in the center of each round. Moisten edges of dough with water. Fold the dough in half to enclose the jam; press edges together with the tines of a fork to seal. Brush empanadas with egg wash and sprinkle with sanding sugar.

	Step 5: Place empanaditas 1 inch apart on the prepared cookie sheet. Bake in the preheated oven for 12 to 14 minutes or until golden brown. Remove to a wire rack; let cool.



Nutrition Facts

Calories: 118kcal Fat: 7g

Carbs: 13g Protein: 1g


Blueberry Chiffon Mini Pies


These pretty pre-portioned pies are sure to dazzle party guests. A cheese-and-whipped cream combo stars in the creamy filling.
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Total Time: 5 hrs 10 mins

Servings: 6

Ingredients

	1 (14.1-oz.) pkg. refrigerated piecrusts

	All-purpose flour, for work surface

	2 cups fresh blueberries (from 2 [6-oz.)] containers)

	1 tablespoon fresh lemon juice (from 1 lemon)

	1 (¼-oz.) envelope unflavored gelatin 

	1 (8-oz.) container mascarpone cheese

	½ cup plus 1 Tbsp. granulated sugar, divided 

	2 cups heavy whipping cream, divided 

	1 ½ teaspoons vanilla extract, divided 

	Fresh blueberries, for garnish



Directions

	Step 1: Preheat oven to 400°F. Unroll 1 piecrust on a lightly floured surface; roll into a 12-inch circle. Using a 6-inch round cutter, cut out 2 circles. Reroll scraps once; cut out 1 more 6-inch circle. Repeat procedure with remaining piecrust for a total of 6 mini dough circles. Fit each circle into a 5-inch round miniature pie pan; fold edges under, and crimp. Prick bottoms and sides with a fork. Chill 15 minutes.

	Step 2: Place pie pans on a large baking sheet. Line each crust with a small square of parchment paper, and fill with pie weights or dried beans. Bake in preheated oven until crust is set and edges are lightly browned, 12 to 15 minutes. Carefully remove weights and parchment, and continue baking until crusts are golden brown, 4 to 5 minutes. Transfer pie pans to wire racks, and let cool completely, about 15 minutes.

	Step 3: Meanwhile, process blueberries and lemon juice in a blender or food processor until completely smooth, about 1 to 2 minutes. Combine blueberry mixture and gelatin in a small saucepan over medium-low. Cook, stirring constantly, until gelatin has completely dissolved, about 4 minutes. Transfer mixture to a large bowl, and let stand until room temperature, about 30 minutes. Gently stir mascarpone cheese and ¼ cup of the sugar into blueberry mixture until well combined.

	Step 4: Beat 1 ½ cups of the heavy cream and 1 teaspoon of the vanilla with a stand mixer fitted with a whisk attachment on medium speed until foamy, about 30 seconds. Increase speed to medium-high, and gradually add ¼ cup of the sugar, beating until stiff peaks form, about 1 minute. Gradually fold whipped cream into blueberry mixture. Spoon mixture evenly into prepared piecrusts (about ¾ cup per pie). Cover and chill at least 4 hours or overnight (about 8 hours).

	Step 5: Beat remaining ½ cup heavy cream and ½ teaspoon vanilla with a stand mixer fitted with a whisk attachment on medium speed until foamy, about 30 seconds. Increase speed to medium-high, and gradually add remaining 1 tablespoon sugar, beating until stiff peaks form, about 1 minute. Dollop or pipe whipped cream on top of pies. Garnish with blueberries, if desired.



Nutrition Facts

Calories: 568kcal Fat: 24g

Carbs: 85g Protein: 6g


Peaches-And-Cream Icebox Pies


If you’re hosting during higher temperatures, you’re not likely to fire up the oven for dessert. That’s why these no-bake icebox pies are the perfect summer party treat.
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Total Time: 4 hrs 50 mins

Servings: 12

Ingredients

	12 jumbo foil and 12 jumbo paper muffin liners

	24 shortbread cookies (such as Lorna Doone)

	1/3 cup pecans

	3 Tbsp. unsalted butter, melted

	1/2 tsp. ground cinnamon

	1 1/2 cups heavy whipping cream

	3 (8-oz.) pkg. cream cheese, softened

	1/2 cup granulated sugar

	1 1/2 tsp. grated lemon zest

	1/4 tsp. kosher salt

	1 medium peach, peeled and chopped (about 3/4 cup)

	2 medium peaches, sliced (about 2 cups)

	Bourbon Caramel (recipe follows)



Directions

	Step 1: Place 12 jumbo foil muffin liners on a large, rimmed baking sheet. Place 12 jumbo paper liners inside foil liners; set aside. Pulse cookies and pecans in food processor until fine crumbs form, 15 to 20 pulses. Stir in melted butter and cinnamon until mixture resembles wet sand. Divide evenly among liners, about 4 teaspoons in each, pressing gently into bottom of the liner using your thumb. Refrigerate, uncovered, while preparing the peaches-and-cream filling.

	Step 2: Beat whipping cream in a large bowl with a hand mixer on medium-high speed until stiff peaks form, 2 to 3 minutes; set aside. Beat cream cheese, sugar, lemon zest, and salt in a large bowl with a hand mixer on medium-high speed until fluffy and creamy, 2 to 3 minutes. Gently fold whipped cream and chopped peach into cream cheese mixture until combined. Using a 1/2 cup measuring cup, divide mixture evenly among crust-filled liners. Refrigerate, uncovered, until firm, at least 4 hours (or, covered, up to 3 days).

	Step 3: Just before serving, divide peach slices evenly among pies; top each with 1 tablespoon warm Bourbon Caramel. 



Nutrition Facts

Calories: 333kcal Fat: 10.5 g

Carbs: 57.5 g Protein: 4.7 g


Pumpkin Cannoli


Ricotta and mascarpone cheese come together to fill these crispy, light, and irresistibly flaky cannoli. They make a great finger-food dessert and are packed with pumpkin flavor.
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Total Time: 20 mins

Servings: 12

Ingredients

	1 cup confectioners’ sugar

	¾ cup canned pumpkin

	4 ounces mascarpone cheese

	½ cup ricotta cheese

	¼ cup instant vanilla pudding mix

	1 teaspoon pumpkin pie spice

	½ cup heavy whipping cream

	12 large cannoli shells

	1 tablespoon sprinkles, or as desired

	1 teaspoon confectioners’ sugar for dusting



Directions

	Step 1: Stir 1 cup confectioners’ sugar, pumpkin, mascarpone cheese, ricotta cheese, pudding mix, and pumpkin pie spice together in a bowl until smooth.

	Step 2: Beat cream in a chilled bowl with an electric mixer until stiff peaks form; fold into pumpkin mixture. Spoon pumpkin mixture into a resealable plastic bag and snip a 3/4-inch hole in the corner. Pipe pumpkin mixture into each cannoli shell. Garnish the ends with sprinkles and confectioners’ sugar.



Nutrition Facts

Calories:149kcal Fat: 9g

Carbs:18g Protein:1g


Mini Sweet Potato Pies


“OMG the kids loved it!” says reviewer Lani G. “They loved the idea of cute mini pies just for them. They rushed around me to help make them. And they couldn’t wait for them to be ready.”
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Total Time: 30 mins

Servings: 24

Ingredients

	¾ pound sweet potato, peeled and diced

	1 (9 inch) refrigerated pie crust

	¾ cup evaporated skim milk

	2 egg whites

	¼ cup white sugar

	2 tablespoons brown sugar

	¾ teaspoon ground cinnamon

	1/8 teaspoon ground nutmeg

	1/4 teaspoon ground cloves

	¼ cup halved cranberries (Optional)



Directions

	Step 1: Place sweet potato in a saucepan with just enough water to cover. Bring to a boil; cook until fork-tender, about 5 minutes. Drain and mash potatoes with a fork or potato masher. Preheat the oven to 425 degrees F (220 degrees C).

	Step 2: Divide pie crust into 24 small balls. Press them into the cups of two 12-cup mini muffin pans to make tartlet shells. Set aside.

	Step 3: Spoon sweet potato into a blender or food processor. Add evaporated milk, egg whites, white sugar, brown sugar, cinnamon, nutmeg, and cloves. Purée until smooth. Spoon about 1 tablespoon filling into each tart shell.

	Step 4: Bake in the preheated oven until a toothpick inserted into a tart comes out clean, about 10 minutes. Cool in the pans over a wire rack. Garnish each tart with a cranberry half before serving.



Nutrition Facts

Calories: 69kcal Fat: 3g

Carbs: 10g Protein: 2g


Mini Pecan Pies


These mini pecan pies are great for the holidays or an easy, elegant dessert anytime. The use of light corn syrup lets the pecan goodness shine through, rather than overwhelming with sugary sweetness. They’re delicious served warm with vanilla ice cream.
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Total Time: 45 mins

Servings: 18

Ingredients

	1 ½ cups pecan halves

	1 cup white sugar

	3 large eggs, beaten

	½ cup light corn syrup

	½ cup dark corn syrup

	2 tablespoons butter, melted

	1 teaspoon vanilla extract

	¼ teaspoon salt

	18 (3-inch) ready-to-bake pie shells



Directions

	Step 1: Preheat the oven to 350 degrees F (175 degrees C).

	Step 2: Place pecans on a food processor and pulse until coarsely chopped.

	Step 3: Mix sugar, eggs, light corn syrup, dark corn syrup, butter, vanilla extract, and salt together in a bowl; fold in pecans. Spoon 1/4 cup pecan mixture into each mini pie shell. Transfer pies onto a baking sheet.

	Step 4: Bake in the preheated oven until mini pies are slightly browned, 25 to 30 minutes.



Nutrition Facts

Calories: 319 kcal Fat: 15g

Carbs: 45g Protein: 3g


Mini Pecan Pie Cheesecakes


Cheesecake can be super decadent, but these pecan pie mini cheesecakes come out an easy-to-eat size, even after you’ve indulged in Thanksgiving dinner.
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Total Time: 3 hrs 15 mins

Servings: 10

Ingredients

	1 (8 ounce) package cream cheese, softened

	½ cup dark brown sugar

	1 large egg

	1 tablespoon bourbon

	1 teaspoon vanilla extract

	¼ teaspoon sea salt 

	1/3 cup light corn syrup

	1/3 cup dark brown sugar

	1 large egg

	1 tablespoon bourbon

	1 teaspoon vanilla extract

	¼ teaspoon sea salt

	2/3 cup chopped pecans

	10 pecan halves



Directions

	Step 1: Grease a 12-cup muffin tin generously with melted butter, including the entire top of the pan. Dust a flat work surface with flour. Unroll 1 pie crust at a time, refrigerating the other while you work. Cut into 4 circles using a 4-inch round cookie cutter. Roll dough scraps into a ball; roll out and cut out 1 more circle. Repeat with the remaining crust to yield 10 circles total.

	Step 2: Place dough circles into the muffin cups, working quickly, by pressing down centers and ensuring dough is in full contact with the sides. Smooth down the top edges so the mini pie shells are uniform and even with the top of each cup. Refrigerate until ready to use.

	Step 3: Beat cream cheese, 1/2 cup brown sugar, 1 egg, 1 tablespoon bourbon, 1 teaspoon vanilla extract, and 1/4 teaspoon sea salt in a bowl using an electric mixer until cheesecake mixture is well combined and no lumps remain, scraping down sides of the bowl as necessary.

	Step 4: Whisk corn syrup, 1/3 cup brown sugar, 1 egg, 1 tablespoon bourbon, 1 teaspoon vanilla extract, and 1/4 teaspoon sea salt together in a separate bowl to make the pecan pie filling.

	Step 5: Preheat oven to 350 degrees F (175 degrees C). Move oven rack to the lowest part of the oven. Fill the chilled crusts 2/3-full with the cheesecake mixture using an ice cream scoop with a lever. Knock the bottom of the muffin tin onto the counter to expel air bubbles. Top each pie with 1 tablespoon chopped pecans; fill to the top with pecan pie filling. Garnish the center of each pie with a pecan half. Bake on the lowest rack in the preheated oven until puffed and golden, about 40 minutes. Cool on a wire rack for at least 2 hours.



Nutrition Facts

Calories: 471 kcal Fat: 29g

Carbs: 46g Protein: 6g


Pumpkin Brownies


These pumpkin brownies are perfect for fall! Two tasty batters — a decadent chocolate and a pumpkin-nut with fall spices — are swirled together in this fun twist on a classic brownie recipe. Serve them warm with a scoop of vanilla ice cream for tonight’s dessert or wrap one up for tomorrow’s lunch.
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Total Time: 1 hr

Servings: 16

Ingredients

	¾ cup all-purpose flour

	½ teaspoon baking powder

	½ teaspoon salt

	¾ cup butter, melted

	1 ½ cups white sugar

	2 teaspoons vanilla extract

	3 large eggs

	½ cup semi-sweet chocolate chips

	¼ cup cocoa powder

	½ cup pumpkin puree

	½ cup chopped walnuts

	¾ teaspoon ground cinnamon

	½ teaspoon ground cloves

	½ teaspoon ground nutmeg



Directions

	Step 1: Gather all ingredients. Preheat the oven to 350 degrees F (175 degrees C). Grease an 8-inch square baking pan. Stir flour, baking powder, and salt together in a medium bowl.

	Step 2: Stir sugar, melted butter, and vanilla together in a large bowl. Add one egg and mix with a spoon until well incorporated. Repeat to add remaining 2 eggs, mixing well after each addition.

	Step 3: Gradually add flour mixture and stir the batter until evenly moistened. Pour 1/2 of the batter back into the medium bowl that held the flour mixture. Stir chocolate chips and cocoa into one bowl of batter. Stir pumpkin puree, walnuts, cinnamon, cloves, and nutmeg into the second bowl of batter.

	Step 4: Spread 1/2 of the chocolate batter into the bottom of the prepared baking pan, and follow with 1/2 of the pumpkin batter. Repeat the two layers once more. Drag a kitchen knife or small spatula gently through the layers in a swirling motion to create a marbled appearance.

	Step 5: Bake in the preheated oven until the brownies begin to pull away from the sides of the pan, and a toothpick inserted into the center comes out clean, 40 to 45 minutes. Remove from the oven and let cool in the pan before cutting into 16 squares. Serve warm, topped with a scoop of vanilla ice cream. Enjoy!.



Nutrition Facts

Calories: 241kcal Fat: 14g

Carbs: 29g Protein: 3g


Mini Apple Pies


Apple pie is an all-American dessert, especially when served with a scoop of rich vanilla ice cream. If you don’t have mini pie dishes on hand, you can always bake these up in a muffin tin.
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Total Time: 1 hr 20 mins

Servings: 4

Ingredients

	2 pastries for 9-inch single crust pies

	3 cups diced Granny Smith apple

	2 tablespoons instant tapioca

	½ cup white sugar

	lemon juice

	1/8 teaspoon ground nutmeg

	¼ teaspoon ground cinnamon



Directions

	Step 1: Preheat oven to 400 degrees F (200 degrees C).

	Step 2: Cut 4 6-inch rounds out of the pie crusts, and fit them into 4 5-inch mini pie dishes. Cut remaining pie crust into 1/8-inch strips, and set dough aside.

	Step 3: In a bowl, mix the diced apple, tapioca, sugar, lemon juice, nutmeg, and cinnamon until thoroughly combined; allow the mixture to stand for 5 minutes to soften the tapioca. Stir the mixture again, and spoon into the pie shells. Use the strips of dough to weave a small lattice crust on top of each pie, and pinch the strips onto the bottom crust.

	Step 4: Bake in the preheated oven until the pies are browned and the filling is thickened and bubbling, about 30 minutes. Cool before serving.



Nutrition Facts

Calories: 614 kcal Fat: 30g

Carbs: 83g Protein: 6g


Chocolate Cupcakes with Pumpkin Cheesecake Filling


Chocolate cupcakes with pumpkin cheesecake filling are a delicious combination of rich, moist chocolate cake and a creamy pumpkin smoothness inside.
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Total Time: 40 mins

Servings: 12

Ingredients

	1(8 ounce) package cream cheese, at room temperature

	1/3 cup white sugar

	1 egg

	2 tablespoons 100% pure pumpkin

	6 drops yellow food coloring (Optional)

	3 drops red food coloring (Optional)

	1/8 teaspoon salt

	½ cup semisweet chocolate chips, or more to taste 

	1 ½ cups all-purpose flour

	1 cup white sugar

	¼ cup unsweetened cocoa powder

	1 teaspoon baking soda

	½ teaspoon salt

	1/3 cup vegetable oil

	1 cup water

	1 teaspoon white vinegar

	1 teaspoon vanilla extract



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Line a muffin tin with paper liners.

	Step 2: Place cream cheese, 1/3 cup sugar, egg, pumpkin, yellow food coloring, red food coloring, and salt in a bowl. Beat using an electric mixer until thoroughly combined and no lumps remain. Stir in chocolate chips.

	Step 3: Whisk flour, 1 cup sugar, cocoa powder, baking soda, and 1/2 teaspoon salt together in a large bowl. Mix in water, oil, vinegar, and vanilla extract until batter is well blended.

	Step 4: Fill muffin cups 1/2-full with batter; top with 1 tablespoon of the cream cheese mixture. Sprinkle a few chocolate chips on top.

	Step 5: Bake in the preheated oven until a toothpick inserted into the center comes out clean, about 25 minutes.



Nutrition Facts

Calories: 306 kcal Fat: 16g

Carbs: 40g Protein: 4g


Mini Brownie Turkeys


Miniature turkey brownies are the perfect little bite, and dressing them up for Thanksgiving makes a fun project to do with your kiddos or grands! Makes a great kid-friendly addition to your Thanksgiving dessert table.
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Total Time: 1 hr 10 mins

Servings: 12

Ingredients

	¼ cup butter, softened

	½ cup white sugar

	1 large egg

	½ teaspoon vanilla extract

	¼ cup all-purpose flour

	3 tablespoons unsweetened cocoa powder

	1/8 teaspoon baking powder

	1/8 teaspoon salt 

	3 tablespoons butter, softened

	3 tablespoons unsweetened cocoa powder

	1 ½ tablespoons milk

	1 cup powdered sugar 24 candy eyeballs

	12 red candy-coated chocolate pieces 

	60 candy corn, or as needed



Directions

	Step 1: Preheat the oven to 350 degrees F (175 degrees C). Spray a 12-cup mini muffin tin with cooking spray.

	Step 2: Make the brownies: Cream butter and sugar together in a bowl with an electric mixer. Add egg and vanilla; mix well. Stir flour, cocoa powder, baking powder, and salt together in a separate bowl. Add flour mixture to butter mixture and mix until batter is smooth. Divide batter evenly among the prepared muffin cups.

	Step 3: Bake in the preheated oven until a toothpick inserted into the center comes out clean, about 14 minutes. Cool in the tin for 5 minutes. Transfer to a wire rack and let cool, about 20 minutes.

	Step 4: Meanwhile, prepare the frosting: Combine butter, cocoa powder, and milk in a bowl and mix with an electric mixer until smooth. Gradually add powdered sugar and mix until frosting is smooth and fluffy.

	Step 5: Spoon frosting in a piping bag fitted with a Wilton. Pipe a circle of frosting near the bottom half of each mini brownie to create the turkey’s head. Add two candy eyes. Add 1 red chocolate piece to form the beak. Pipe 5 lines of frosting in the shape of a semi-circle formation coming up from the head. Place a piece of candy corn on each of the 5 lines to form the turkey’s feathers.



Nutrition Facts

Calories: 201 kcal Fat: 8g

Carbs: 32g Protein: 2g


Gluten-Free Cheesecake Cupcakes


Coming from a family that has a lot of gluten intolerance, I decided to try and come up with a gluten-free cheesecake cupcake recipe that everyone can enjoy.
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Total Time: 3 hrs 7 mins

Servings: 12

Ingredients

	1 cup gluten-free flour blend (such as Namaste Perfect Flour Blend)

	1 cup chopped pecans

	7 tablespoons butter, melted, or more as needed

	¼ cup packed brown sugar

	3 (8 ounce) packages cream cheese, at room temperature

	2/3 cup sugar, or more to taste

	1/8 teaspoon salt

	3 eggs

	1 ½ teaspoons vanilla extract

	½ teaspoon lemon extract, or more to taste



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Grease a muffin tin with cooking spray.

	Step 2: Mix flour, pecans, butter, and brown sugar together in a bowl until mixture has a sandy texture. Drop a heaping tablespoon of the mixture into the bottom of each muffin cup; press to create a flat and even crust.

	Step 3: Bake in the preheated oven until crust is dry, about 12 minutes. Reduce oven temperature to 300 degrees F (150 degrees C).

	Step 4: Beat cream cheese in a large bowl with an electric mixer on low speed until very creamy. Add sugar and salt; mix well. Beat in eggs one at a time until smooth. Beat in vanilla extract and lemon extract.

	Step 5: Pour cream cheese mixture evenly over each crust. Bake cheesecakes in the preheated oven until set, about 20 minutes. Let cool completely, about 20 minutes. Cover and refrigerate until firm, at least 2 hours.



Nutrition Facts

Calories: 442 kcal Fat: 35g

Carbs: 27g Protein: 8g


Blueberry Upside-Down Mini Cakes


This recipe calls for frozen blueberries, but you could use any berries you like — even cranberries. Just be sure to adjust the sweetness to suit your taste.
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Total Time: 56 mins

Servings: 6

Ingredients

	2 cups frozen blueberries

	1 lemon, zested and juiced, divided

	2 tablespoons white sugar

	2 tablespoons unsalted butter

	2 tablespoons brown sugar

	½ cup unsalted butter, softened

	½ cup white sugar

	2 eggs

	1 ½ teaspoons vanilla extract

	1 ¼ cups all-purpose flour

	1 ¾ teaspoons baking powder

	½ teaspoon ground ginger

	1 pinch salt

	½ cup milk



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Butter six 4-inch ramekins and place in a 9x13-inch baking pan.

	Step 2: Mix blueberries, lemon zest, and 2 tablespoons white sugar together in a small bowl.

	Step 3: Microwave 2 tablespoons butter in a microwave-safe bowl until melted, about 30 seconds. Stir in brown sugar. Spread equal amounts into the bottom of each ramekin. Divide the blueberry mixture evenly into the ramekins.

	Step 4: Beat 1/2 cup butter and 1/2 cup white sugar in a large bowl using an electric mixer until fluffy. Add eggs 1 at a time, mixing after each addition. Mix in lemon juice and vanilla extract. Add flour, baking powder, ginger, and salt; stir until combined. Mix in milk. Spoon batter into the ramekins over the blueberry mixture.

	Step 5: Bake in the preheated oven until a toothpick inserted into the center comes out clean, 25 to 35 minutes. Let cool in the ramekins for 5 minutes. Run a knife around the edges of the cakes; invert onto a plate.



Nutrition Facts

Calories: 404 kcal Fat: 22g

Carbs: 49g Protein: 6g


Sweet Potato Cupcakes, Toasted Marshmallow Frosting, Pumpkin Cheesecake Cupcakes
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Total Time: 1 hr 45 mins

Servings: 12

Ingredients

	1 ½ cups brown sugar

	½ cup butter, room temperature

	2 large eggs, room temperature

	1 cup cooked, mashed sweet potatoes

	1 teaspoon vanilla extract

	2 cups unbleached all-purpose flour

	2 teaspoons baking powder

	1 teaspoon ground cinnamon

	1 teaspoon ground ginger

	½ teaspoon baking soda

	½ teaspoon salt

	½ teaspoon ground nutmeg

	¼ teaspoon ground cloves

	½ cup milk, room temperature 

	1/3 cup white sugar

	2 large egg whites

	3 tablespoons cold water

	¼ teaspoon cream of tartar

	1 pinch salt

	½ cup marshmallow creme

	1 teaspoon vanilla extract



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Line 12 muffin cups with cupcake liners.

	Step 2: Beat brown sugar and butter with an electric mixer in a large bowl until light and fluffy. Add room-temperature eggs one at a time, allowing each egg to blend into butter mixture before adding the next. Blend in sweet potatoes and vanilla extract.

	Step 3: Whisk flour, baking powder, cinnamon, ginger, baking soda, 1/2 teaspoon salt, nutmeg, and cloves in a bowl. Add 1/2 of the flour to sweet potato mixture, stirring just until incorporated. Blend in milk and remaining flour mixture. Scoop batter into prepared cupcake pan and bake in preheated oven until tops spring back when touched lightly with a finger and a toothpick inserted in the center of a cupcake comes out clean, 18 to 22 minutes. Cool on rack.

	Step 4: To make frosting: Combine white sugar, egg whites, cold water, cream of tartar, and a pinch of salt in a heatproof mixing bowl. Set the mixing bowl over a pan of simmering water and beat with an electric mixer until the mixture is very hot to the touch and stiff peaks have formed, 5 to 7 minutes. Remove the bowl from the heat and beat 1 minute more. 

	Step 5: To frost the cupcakes, fill a pastry bag fitted with a large plain tip with frosting; pipe mini marshmallow-shaped dots all over the cupcakes. Alternatively, use a knife and frost them generously with lots of swoops and swirls. Set oven rack about 6 inches from the heat source and preheat the oven’s broiler. Arrange 3 or 4 cupcakes on a baking sheet and place them in the oven under the broiler. Toast until frosting has started to brown, about 90 seconds (check every 20 seconds and rearrange the baking sheet, if necessary). 



Nutrition Facts

Calories: 292 kcal Fat: 9g

Carbs: 49g Protein: 5g


Easy Air Fryer Apple Pies


Free up oven space with these delectable mini apple pies cooked to perfection in the air fryer.
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Total Time: 25 mins

Servings: 10

Ingredients

	1 (14.1 ounce) package refrigerated pie crusts (2 pie crusts)

	1 (21 ounce) can apple pie filling

	1 egg, beaten

	2 tablespoons cinnamon sugar, or to taste

	1 serving cooking spray



Directions

	Step 1: Place 1 pie crust onto a lightly floured surface and roll out the dough with a rolling pin. Using a 2-1/4-inch round biscuit or cookie cutter cut the pie crust into 10 circles. Repeat with the second pie crust for a total of 20 pie crust circles.

	Step 2: Fill about 1/2 of each circle with apple pie filling. Place a second pie crust circle on top, making a mini pie. Do not overfill. Press down the edges of the mini pies, crimping with a fork to seal. Brush tops with beaten egg and sprinkle with cinnamon sugar.

	Step 3: Preheat the air fryer to 360 degrees F (175 degrees C).

	Step 4: Lightly spray the air fryer basket with cooking spray. Place a batch of the mini pies in the air fryer basket, leaving space around each for air circulation.

	Step 5: Bake until golden brown, 5 to 7 minutes. Remove from the basket and bake remaining pies. Serve warm or at room temperature.



Tips

If your apple slices are large, just cut in half before filling the mini pies.

Nutrition Facts

Calories: 264 kcal Fat: 13g

Carbs: 35g Protein: 3g


Mini Pumpkin Pies


Mini pumpkin pies are the perfect addition to your holiday dessert table.
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Total Time: 1 hr

Servings: 24

Ingredients

	1 large egg, separated, divided

	1 (14.1 ounce) package pastry for 9-inch double-crust pie

	24 disposable mini pie pans

	2 large eggs

	1 (8 ounce) package cream cheese, softened

	1 cup pumpkin puree

	½ cup white sugar

	1 teaspoon vanilla extract

	1 teaspoon pumpkin pie spice



Directions

	Step 1: Preheat the oven to 350 degrees F (175 degrees C). Beat egg white in a small bowl until slightly frothy.

	Step 2: Roll each sheet of pastry out on a floured surface to roughly an 11-inch square. Use a 3-inch round cutter to cut 12 circles from each sheet of pastry. Fit a pastry crust into each mini pie pan; brush the edges with egg white.

	Step 3: Make filling: Beat egg yolk and remaining 2 eggs in a medium bowl until combined. Add cream cheese, pumpkin puree, sugar, vanilla, and pumpkin pie spice; beat until smooth. Spoon about 2 tablespoons filling into each crust.

	Step 4: Bake in the preheated oven until crust edges are golden brown and filling is set, about 15 minutes.

	Step 5: Remove from the oven and allow to cool for 15 minutes before serving.



Nutrition Facts

Calories:138 kcal Fat: 9g

Carbs: 12g Protein: 3g


No-Bake Baileys Cheesecake Balls


Boozy, chocolate-coated, no-bake Baileys cheesecake balls. They only take 15 minutes or so to make (if you omit the chilling between each step). Perfect for the holidays.
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Total Time: 2 hrs 55 mins

Servings: 20

Ingredients

	25 milk chocolate covered cookies (such as Fudge Stripes, Chocolate Digestives, or Le Petit Ecolier), crushed

	1 (8 ounce) container mascarpone cheese

	1/3 cup Irish cream liqueur (such as Baileys®)

	1 1/2 cups white chocolate chips

	1/3 cup dark chocolate chips



Directions

	Step 1: Combine crushed cookies, mascarpone cheese, and Irish cream liqueur in a bowl; mix well.

	Step 2: Line a baking sheet with parchment paper. Use a small cookie scoop to portion cookie mixture and roll into twenty 1-inch balls. Arrange on the prepared baking sheet and chill in the refrigerator for about 45 minutes, or in the freezer for 15 to 20 minutes.

	Step 3: Place white chocolate chips in a microwave-safe bowl. Heat 10 to 15 seconds at a time, stirring well between each interval. Continue to heat and stir until the white chocolate is almost fully melted, then stir well to fully melt the chips until smooth.

	Step 4: Dip cheesecake balls into melted white chocolate and return to the refrigerator to chill until chocolate has hardened completely, 40 to 50 minutes.

	Step 5: Place dark chocolate chips in a small microwave-safe bowl. Heat 10 to 15 seconds at a time, stirring well between each interval. Continue to heat and stir until the white chocolate is almost fully melted, then stir well to fully melt the chips until smooth. Drizzle dark chocolate over chilled cheesecake balls. Allow to set, about 30 minutes.



Nutrition Facts

Calories: 232 kcal Fat: 14g

Carbs: 22g Protein: 3g


Pumpkin Chocolate Chip Mini Bundt Cakes


The combination of pumpkin and chocolate adds a delicate yet tantalizing sweet twist.
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Total Time: 45 mins

Servings: 15

Ingredients

	cooking spray

	2 cups white sugar

	1 ½ cups vegetable oil

	4 eggs

	2 teaspoons vanilla extract

	1 (16 ounce) can pumpkin puree

	3 cups all-purpose flour

	1 tablespoon salt

	2 teaspoons baking powder

	2 teaspoons baking soda

	1 teaspoon ginger powder

	1 cup chocolate chips



Directions

	Step 1: Preheat oven to 325 degrees F (165 degrees C). Grease 2 mini fluted Bundt® pans with cooking spray.

	Step 2: Combine sugar, vegetable oil, eggs, and vanilla extract in a large bowl; beat with an electric mixer until smooth. Add pumpkin puree; beat until well blended.

	Step 3: Mix flour, salt, baking powder, baking soda, and ginger powder together in another bowl. Mix into pumpkin mixture. Fold chocolate chips into the batter. Pour batter into the prepared pans.

	Step 4: Bake in the preheated oven until a toothpick inserted into the center comes out clean, about 30 minutes.



Nutrition Facts

Calories: 473 kcal Fat: 27g

Carbs: 56g Protein: 5g


French Chocolate Mousse with Orange


A traditional chocolate mousse with a hint of orange flavor. This luxurious dairy-free and low-carb mousse is made simply with eggs and chocolate.
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Total Time: 6 hrs 30 mins

Servings: 10

Ingredients

	1 orange, zested

	7 ounces dark chocolate (65 to 70% cocao), chopped into small pieces

	2 tablespoons strong brewed coffee, or more to taste

	6 eggs, separated, room temperature

	1 pinch salt



Directions

	Step 1: Grind orange zest using a mortar and pestle until it forms a smooth paste.

	Step 2: Combine chocolate, coffee, and orange zest in the top of a double boiler over simmering water. Stir frequently, scraping down the sides with a rubber spatula to avoid scorching, until chocolate is melted, about 5 minutes. Stir until smooth and remove from heat. Allow to cool slightly

	Step 3: Beat egg whites and salt in a glass, metal, or ceramic bowl until stiff peaks form (see Editor’s Note).

	Step 4: Add egg yolks to the slightly cooled chocolate mixture and stir until well combined. Pour over egg whites. Carefully fold together using a spatula until just combined.

	Step 5: Pour mixture into 10 small dessert glasses or 1 large serving dish. Refrigerate at least 6 hours to overnight.



Nutrition Facts

Calories: 145 kcal Fat: 9g

Carbs: 12g Protein: 5g


Pumpkin Empanadas


These pumpkin empanadas are my take on the traditional Mexican ones! Adjust all spices to your taste.
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Total Time: 1 hr

Servings: 12

Ingredients

	3 cups all-purpose flour

	1/3 cup white sugar

	1 ½ teaspoons salt

	¼ teaspoon baking powder

	1 cup vegetable shortening

	1 cup warm water 

	4 cups canned pure pumpkin

	1 cup white sugar

	2 large eggs

	1 ½ teaspoons ground cinnamon

	1 teaspoon salt

	1 teaspoon ground ginger

	½ teaspoon ground cloves 

	1 large beaten egg



Directions

	Step 1: Preheat the oven to 350 degrees F (175 degrees C). Line baking sheets with parchment paper.

	Step 2: Make dough: Whisk together flour, sugar, salt, and baking powder in a large bowl. Cut shortening into flour mixture until it resembles coarse crumbs. Stir in warm water, 2 tablespoons at a time, just until dough starts coming together. Knead dough a few times in the bowl.

	Step 3: Transfer dough out onto a floured surface. Cut dough in quarters, then cut each quarter into thirds to make 12 equal portions. Roll each portion into a ball. Cover with a cloth and allow to rest while you make filling.

	Step 4: Make filling: Mix together pumpkin, sugar, eggs, cinnamon, salt, ginger, and cloves in a large bowl until smooth.

	Step 5: Roll each dough ball out on a floured surface into a thin, 6-inch circle. Spoon about 1/3 cup filling into the center of each dough circle. Fold dough over filling to make a half-moon-shaped pie, then crimp the edges together with a fork. Place onto the prepared baking sheets. Brush the tops with beaten egg. Bake in the preheated oven until the filling is hot and crusts are shiny and browned, about 20 minutes.



Nutrition Facts

Calories: 384 kcal Fat: 19g

Carbs: 52g Protein: 6g


Mini Cheesecakes III


This is a delicious recipe that is perfect for an on-the-go snack. Plus it is a great treat for kids.
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Total Time: 1 hr 15 mins

Servings: 6

Ingredients

	1/3 cup graham cracker crumbs

	1 tablespoon white sugar

	1 tablespoon margarine, melted 

	1 (8 ounce) package cream cheese, softened

	¼ cup white sugar

	1 ½ teaspoons lemon juice

	½ teaspoon grated lemon zest

	¼ teaspoon vanilla extract

	1 egg



Directions

	Step 1: Preheat oven to 325 degrees F (165 degrees C). Grease a 6-cup muffin pan.

	Step 2: In a medium bowl, mix together the graham cracker crumbs, sugar, and margarine with a fork until combined. Measure a rounded tablespoon of the mixture into the bottom of each muffin cup, pressing firmly. Bake in the pre-heated oven for 5 minutes, then remove to cool. Keep the oven on.

	Step 3: Beat together the cream cheese, sugar, lemon juice, lemon zest and vanilla until fluffy. Mix in the egg.

	Step 4: Pour the cream cheese mixture into the muffin cups, filling each until 3/4 full. Bake at 325 degrees F (165 degrees C) for 25 minutes. Cool completely in pan before removing. Refrigerate until ready to serve.



Nutrition Facts

Calories: 219 kcal Fat: 16g

Carbs: 15g Protein: 4g


Pumpkin Brûlée


Serve this delicious fall creme brulee in small pumpkins for fantastic presentation!
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Total Time: 4 hrs 37 mins

Servings: 12

Ingredients

	4 cups heavy cream

	2 teaspoons vanilla extract

	16 egg yolks

	¼ cup brown sugar

	¾ cup white sugar

	1 teaspoon ground cinnamon

	¼ teaspoon salt

	¼ teaspoon ground ginger

	1/8 teaspoon ground cloves

	1 cup canned pumpkin puree

	¼ cup white sugar



Directions

	Step 1: Preheat oven to 325 degrees F (165 degrees C).

	Step 2: Heat the cream and vanilla in a large, heavy-bottomed saucepan over medium heat; bring to a simmer. Whisk together the egg yolks, brown sugar, white sugar, cinnamon, salt, ginger, cloves, and pumpkin in a bowl. Slowly pour 1 cup of the cream mixture into the egg mixture, stirring continually. Then pour the entire egg mixture into the saucepan; whisk briskly for 1 minute. Pour the mixture into ramekins. Arrange ramekins on a baking sheet.

	Step 3: Bake in preheated oven until set, about 15 minutes; refrigerate for 4 to 6 hours.

	Step 4: Before serving, sprinkle 1 teaspoon of sugar over the top of each creme brulee. Use a kitchen torch or your oven’s broiler to caramelize the sugar. It may take 2 to 3 minutes in the broiler. Serve immediately.



Nutrition Facts

Calories: 436 kcal Fat: 35g

Carbs: 26g Protein: 6g


Pumpkin Pie Triple Berry Tarties
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Total Time: 1 hr 50 mins

Servings: 18

Ingredients

	18 (2 inch) unbaked tart shells

	1 (14 ounce) can pumpkin puree

	2 tablespoons frozen whipped topping (such as Cool Whip®), thawed

	2 tablespoons white sugar, or more to taste

	½ teaspoon vanilla extract

	1 pinch ground cloves

	1 pinch ground nutmeg

	1 cup frozen mixed berries

	1 (7 ounce) can whipped cream

	1 ¼ teaspoons ground cinnamon



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Arrange tart shells on a baking sheet.

	Step 2: Combine pumpkin puree, whipped topping, sugar, vanilla extract, cloves, and nutmeg in a large bowl; mix well by hand for 1 minute.

	Step 3: Spoon 2/3 of the pumpkin filling into the tart shells. Refrigerate remaining pumpkin filling.

	Step 4: Bake in the preheated oven until filling starts to puff out and sag into the shell, 30 to 35 minutes. Let cool until set, about 1 hour.

	Step 5: Place a dab of cold filling in the center of each cooled tart shell. Top each tart with some mixed berries, whipped cream, and a dash of cinnamon.



Tips

Tarties can be served immediately but they taste best when served chilled.

Nutrition Facts

Calories:171 kcal Fat: 9g

Carbs: 21g Protein: 2g


Pumpkin Ginger Cupcakes


These pumpkin and ginger cupcakes are delicious, light, and fluffy. They taste of fall, and the crystallized ginger gives them a lovely little zing.

[image: ]

Total Time: 50 mins

Servings: 24

Ingredients

	2 cups all-purpose flour

	1 (3.4 ounce) package instant butterscotch pudding mix

	1/3 cup finely chopped crystallized ginger

	1 tablespoon ground cinnamon

	2 teaspoons baking soda

	½ teaspoon ground ginger

	½ teaspoon ground allspice

	¼ teaspoon ground cloves

	¼ teaspoon salt

	1 cup butter, room temperature

	1 cup white sugar

	1 cup packed brown sugar

	4 large eggs, room temperature

	1 (15 ounce) can pumpkin puree

	1 teaspoon vanilla extract



Directions

	Step 1: Preheat the oven to 350 degrees F (175 degrees C). Grease 24 muffin cups or line with paper liners.

	Step 2: Whisk together flour, pudding mix, crystallized ginger, cinnamon, baking soda, ground ginger, allspice, cloves, and salt in a bowl; set aside.

	Step 3: Beat butter, white sugar, and brown sugar in a large bowl with an electric mixer until light and fluffy. Add eggs one at a time, mixing well after each addition; beat in pumpkin purée and vanilla with last egg. Stir in flour mixture, mixing until just combined. Divide batter between the prepared muffin cups.

	Step 4: Bake in the preheated oven until golden and the tops spring back when lightly pressed, about 20 minutes. Cool muffins in the pans for 10 minutes before removing to cool completely on a wire rack.



Nutrition Facts

Calories: 211 kcal Fat: 9g

Carbs: 32g Protein: 2g


Fresh Cherry Cobbler


This cherry cobbler recipe uses fresh cherries instead of canned. It may take a little longer to make because you need to pit the cherries, but it is well worth it when you taste the finished product.
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Total Time: 2 hrs

Servings: 12

Ingredients

	½ cup butter

	1 cup all-purpose flour

	1 ¾ cups white sugar, divided

	1 teaspoon baking powder

	1 cup milk

	2 cups pitted sour cherries

	1 tablespoon all-purpose flour



Directions

	Step 1: Preheat the oven to 350 degrees F (175 degrees C). Place butter in a 9x13-inch baking dish, and place in the oven to melt while the oven is preheating. Remove as soon as butter has melted, about 5 minutes.

	Step 2: Stir together 1 cup flour, 1 cup sugar, and baking powder in a medium bowl. Mix in milk until well blended, then pour the batter into the pan over the melted butter. Do not stir.

	Step 3: Rinse out the bowl from the batter, and dry. Place cherries into the bowl, and toss with remaining 3/4 cup sugar and 1 tablespoon flour. Distribute the cherry mixture evenly over the batter. Do not stir.

	Step 4: Bake in the preheated oven until golden brown, 50 to 60 minutes. A toothpick inserted into the cobber should come out clean.

	Step 5: 



Nutrition Facts

Calories: 244 kcal Fat: 8g

Carbs: 42g Protein: 2g


Cherry Pie with Almond Crumb Topping


This delicious and super easy cherry pie features a crunchy, streusel-like topping.

[image: ]

Total Time: 1 hr 50 mins

Servings: 8

Ingredients

	1 1 (9 inch) unbaked pie crust (see footnote for recipe link)

	½ cup slivered almonds

	½ cup light brown sugar

	1/3 cup rolled oats

	1/3 cup all-purpose flour

	¾ teaspoon salt

	6 tablespoons cold, unsalted butter, cut into pieces

	2 pounds cherries, pitted

	½ lemon, juiced

	1/3 cup white sugar, or more to taste

	¼ cup cornstarch



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Line a baking sheet with aluminum foil. Roll out pie crust and lay into a 9-inch pie pan.

	Step 2: Combine almonds, brown sugar, oats, flour, and salt in a large bowl. Work butter into the almond mixture with your fingers, breaking up any large pieces, until incorporated completely. Cover and chill for 15 minutes.

	Step 3: Combine cherries, lemon juice, white sugar, and cornstarch. Stir until well coated and no dry lumps remain, 3 to 4 minutes.

	Step 4: Pour cherries and any accumulated juices into the prepared pie pan. Press down into the pan. Crumble oat mixture over the top. Place the pan on the prepared baking sheet.

	Step 5: Bake in the preheated oven until cherries are bubbling and the crust and crumble topping are browned, about 1 hour 15 minutes. Let cool completely.



Tips

This recipe calls for Chef John’s Easy Homemade Pie Crust.

Nutrition Facts

Calories: 3565 kcal Fat: 167g

Carbs: 503g Protein: 43g


Baked Fresh Cherry Pie


YUMMY--uses fresh cherries!
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Total Time: 3 hrs 20 mins

Servings: 8

Ingredients

	1 recipe pastry for a 9 inch double crust pie

	4 tablespoons quick-cooking tapioca

	1/8 teaspoon salt

	1 cup white sugar

	4 cups pitted cherries

	¼ teaspoon almond extract

	½ teaspoon vanilla extract

	1 ½ tablespoons butter



Directions

	Step 1: Preheat oven to 400 degrees F (205 degrees C). Place bottom crust in pie pan. Set top crust aside, covered.

	Step 2: In a large mixing bowl combine tapioca, salt, sugar, cherries, and extracts. Let stand 15 minutes. Turn out into bottom crust and dot with butter. Cover with top crust, flute edges and cut vents in top. Place pie on a foil-lined cookie sheet--in case of drips!

	Step 3: Bake for 50 minutes in the preheated oven, until golden brown. Let cool for several hours before slicing.



Nutrition Facts

Calories: 410 kcal Fat: 18g

Carbs: 61g Protein: 4g


Fresh Cherry Crisp


A cherry crisp using sour pie cherries that has an oatmeal crunch topping. This is delicious warm from the oven with ice cream.

[image: ]

Total Time: 1 hr

Servings: 8

Ingredients

	4 cups pitted sour cherries

	1 ½ cups white sugar

	4 tablespoons all-purpose flour

	1 ½ cups all-purpose flour

	1 cup old-fashioned oats

	1 cup brown sugar

	½ cup butter

	½ cup shortening



Directions

	Step 1: Preheat oven to 375 degrees F (190 degrees C).

	Step 2: In a large bowl, combine cherries, 1 1/2 cups white sugar, and 4 tablespoons flour. Pour into 9x13 inch baking dish. In a medium bowl, combine 1 1/2 cups flour, oats, and brown sugar. Cut in butter and shortening until crumbly. Sprinkle over cherries.

	Step 3: Bake in preheated oven for 45 to 50 minutes, or until topping is golden brown.



Nutrition Facts

Calories: 606 kcal Fat: 26g

Carbs: 92g Protein: 5g


Cherry Cheesecake Frozen Yogurt


This fruity frozen yogurt is packed with flavor -- Just stir, freeze, and scoop.
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Total Time: 4 hrs 25 mins

Servings: 12

Ingredients

	1 (8 ounce) package cream cheese, softened

	1 cup white sugar

	1 tablespoon lemon juice

	3 cups plain Greek yogurt

	2 cups pitted, chopped fresh cherries



Directions

	Step 1: In a large bowl, mash the cream cheese with sugar until thoroughly combined; stir in the lemon juice, and mix in the yogurt, about a cup at a time, until the mixture is smooth and creamy. Mix in the cherries. Cover the bowl with plastic wrap, and chill until very cold, at least 4 hours.

	Step 2: Pour the mixture into an ice cream freezer, and freeze according to manufacturer’s instructions. For firmer texture, pack the frozen yogurt into a covered container, and freeze for several hours. 



Nutrition Facts

Calories: 212 kcal Fat: 12g

Carbs: 23g Protein: 5g


Vanilla Cherry Ice Cream


This recipe makes classic vanilla ice cream with a slight undertone of almond and dotted throughout with fresh cherry pieces.
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Total Time: 5 hrs 15 mins

Servings: 8

Ingredients

	2 cups heavy cream

	1 cup milk

	¾ cup white sugar

	1 tablespoon vanilla extract

	1 teaspoon almond extract

	2 cups fresh cherries, pits removed and cut in half



Directions

	Step 1: Combine the cream, milk, and sugar in a bowl. Stir until the sugar is completely dissolved. Stir in the vanilla and almond extract. Add the cherries. Pour the mixture into an ice cream maker and churn according to the manufacturer’s instructions. Transfer to a freezer-safe container and freeze for at least 2 hours before serving.



Nutrition Facts

Calories: 325 kcal Fat: 23g

Carbs: 28g Protein: 3g


Chef John’s Cherry Clafouti


Clafouti is one of the world’s great recipes for enjoying fresh cherries. This French favorite is a sort of baked custard, studded with fresh cherries, and scented with vanilla.
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Total Time: 1 hr 5 mins

Servings: 8

Ingredients

	½ teaspoon butter

	½ cup flour

	2/3 cup white sugar, divided

	1 ¼ cups milk

	3 eggs

	1 tablespoon vanilla extract

	1 pinch salt

	12 ounces fresh cherries, stems removed



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Butter 2-quart baking dish.

	Step 2: Place flour, 1/3 cup sugar, salt, and milk in mixing bowl. Whisk thoroughly to blend and break up any lumps. Whisk in eggs and vanilla until well blended. Ladle about half of the custard into the prepared baking dish.

	Step 3: Bake in preheated oven until set, about 12 minutes. Remove from oven. Distribute cherries evenly on top of the set custard. Sprinkle with 1/3 cup sugar. Ladle in the rest of the custard; avoid rearranging the cherries.

	Step 4: Bake until puffed and browned, about 45 minutes. Cool to just warm. Serve warm.



Tips

In this recipe, I opted not to pit the cherries. Some clafouti aficionados claim (and I believe them) that as the cherries bake, the pits give off a sensual scent that is missing from the pitted version. But that decision is up to each individual.

Nutrition Facts

Calories:176 kcal Fat: 3g

Carbs: 32g Protein: 5g


Fresh Cherry Shortcake


Integrating unique spices, this twist on the traditional shortcake dessert is delish.
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Total Time: 3 hrs 5 mins

Servings: 6

Ingredients

	6 cups Bing cherries, pitted and halved

	6 tablespoons white sugar

	2 lemons, zested

	2 cups all-purpose flour

	¼ cup white sugar

	2 teaspoons cream of tartar

	1 teaspoon baking soda

	1 teaspoon ground cinnamon

	1 teaspoon ground cardamom

	½ teaspoon salt

	½ cup frozen butter

	1 egg, beaten

	½ cup cold half-and-half, or more as needed

	1 egg white (Optional)

	1 teaspoon white sugar, or to taste

	1 cup whipped crea

	1 cup chopped almonds

	6 cherries with stems



Directions

	Step 1: Combine 6 cups cherries, 6 tablespoons sugar, and lemon zest in a bowl. Allow cherries to rest for 2 to 3 hours. Preheat oven to 425 degrees F (220 degrees C). Line a baking sheet with parchment paper.

	Step 2: Mix flour, 1/4 cup sugar, cream of tartar, baking soda, cinnamon, cardamom, and salt in a large bowl. Cut in butter with a knife or pastry blender until the mixture resembles coarse crumbs. Whisk egg and half-and-half in a small bowl; stir into the flour mixture with a fork until dough is moistened with large clumps. Add a teaspoon more half-and-half to the bowl if dough won’t come together.

	Step 3: Roll tennis ball size scoops of dough and place on prepared baking sheet. Press each ball down lightly to form 1/2-inch discs. Brush dough with egg white and sprinkle with 1 teaspoon sugar.

	Step 4: Bake in preheated oven until golden brown, 12 to 14 minutes. Cool in the pan for 10 minutes before removing to cool completely on a wire rack.

	Step 5: Slice each cake in half horizontally. Layer a generous portion of halved cherries, almonds, and whipped cream between cake halves. Top with another dollop of whipped cream, almonds, and a whole cherry.



Nutrition Facts

Calories: 643 kcal Fat: 31g

Carbs: 85g Protein: 12g


Fresh Cherry Cake


This fresh cherry cake recipe is my wife’s favorite — a white cake made with fresh cherries and cherry juice.
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Total Time: 1 hr 5 mins

Servings: 12

Ingredients

	2 cups all-purpose flour

	2 teaspoons baking powder

	½ teaspoon salt

	1 ½ cups white sugar, divided

	½ cup butter, softened

	1 cup milk

	1 teaspoon vanilla extract

	4 cups halved and pitted cherries

	1 ¼ cups cherry juice



Directions

	Step 1: Preheat the oven to 375 degrees F (190 degrees C). Grease a deep 9x13-inch baking dish.

	Step 2: Whisk flour, baking powder, and salt together in a bowl.

	Step 3: Beat 1 cup sugar and butter in a separate bowl with an electric mixer until light and fluffy, 4 to 5 minutes. Stir in milk and vanilla. Add flour mixture and mix until batter is well blended and thick, 2 to 3 minutes.

	Step 4: Spread batter in the prepared baking dish. Arrange cherries over the batter, then drizzle cherry juice over top. Sprinkle remaining 1/2 cup sugar over the surface.

	Step 5: Bake in the preheated oven until a toothpick inserted in the center comes out clean, 40 to 45 minutes.



Tips

The most time-consuming part of the prep work is pitting the cherries. This is easily done by slicing the cherry along its equator with a sharp knife and twisting the two halves. Put the edge of the knife blade between the pit and the fruit, and pull out the pit.

Nutrition Facts

Calories: 302 kcal Fat: 9g

Carbs: 54g Protein: 4g


Sweet Washington Cherry Pie


This is a recipe shared with me from a friend in eastern Washington, where they have the BEST fresh sweet cherries in the U.S.
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Total Time: 2 hrs 15 mins

Servings: 6

Ingredients

	2 cups pitted fresh dark sweet cherries, such as Bing or Lambert

	1/3 cup bottled cherry juice

	¼ teaspoon almond extract

	1/3 cup brown sugar

	1/3 cup white sugar

	¼ cup all-purpose flour

	1 pastry for a double-crust 9-inch pie

	1 tablespoon butter, cut into small chunks



Directions

	Step 1: Preheat oven to 425 degrees F (220 degrees C).

	Step 2: In a bowl, mix the cherries, cherry juice, almond extract, brown sugar, white sugar, and flour until the sugar has dissolved; allow to stand while you prepare pastry dough, about 15 minutes.

	Step 3: Line a 9-inch pie dish with a pastry crust, and fill with the cherry filling; sprinkle small chunks of butter over the filling. Top with the remaining crust, and crimp the edges to seal; cut several steam vents into the top crust with a sharp paring knife.

	Step 4: Bake in the preheated oven until the cherry filling is bubbling and thickened and the pie crust is browned, 35 to 40 minutes. Allow to cool before serving.



Nutrition Facts

Calories: 472 kcal Fat: 22g

Carbs: 65g Protein: 5g


Sour Cherry Sorbet


When sour cherries are in season, this preparation really shows off their color and flavor.
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Total Time: 12 hrs 15 mins

Servings: 6

Ingredients

	3 cups pitted tart red cherries

	1 cup white sugar

	1/3 cup dry white wine

	½ teaspoon almond extract

	½ teaspoon salt



Directions

	Step 1: Place the cherries into the work bowl of a food processor, and process until pureed, about 1 minute. Add sugar, white wine, almond extract, and salt to the pureed cherries, and process again to mix well, about 30 seconds.

	Step 2: Pour the mixture into a 6-cup freezer container with a flat bottom. Cover the sorbet, and freeze until partially frozen, 3 to 4 hours. Stir and scrape the frozen sorbet into the soft part of the sorbet to mix well; cover and freeze 2 to 3 more hours. Repeat stirring and scraping, cover again, and freeze overnight.



Nutrition Facts

Calories:194 kcal Fat: 1g

Carbs: 46g Protein: 1g


Cherry Brownies from Scratch


If you like chocolate-covered cherries, you’ll love these easy homemade brownies with bursts of fruity flavor.
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Total Time: 40 mins

Servings: 20

Ingredients

	1 ½ cups white sugar

	½ cup vegetable oil

	2 teaspoons almond extract

	2 cups all-purpose flour

	½ cup unsweetened cocoa powder

	1 ½ teaspoons baking soda

	1 teaspoon salt

	2 cups pitted sour cherries



Directions

	Step 1: Preheat the oven to 350 degrees F (175 degrees C). Grease and flour a 9x13-inch baking pan.

	Step 2: Mix sugar, oil, and almond extract together in a large bowl until well blended.

	Step 3: Combine flour, cocoa, baking soda, and salt in another bowl; stir into sugar mixture until combined. Beat in 1/2 of the cherries using an electric mixer until moistened. Fold in remaining cherries. Pour batter into the prepared pan.

	Step 4: Bake in the preheated oven until brownies spring back when gently touched, 25 to 30 minutes.



Nutrition Facts

Calories: 181 kcal Fat: 6g

Carbs: 31g Protein: 2g


Cherry Berry Peach Pie


This blueberry, peach, and cherry pie recipe was given to me by a friend who is the best pie maker I know.
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Total Time: 1 hr 25 mins

Servings: 8

Ingredients

	1 (14.1 ounce) package double-crust pie pastry, thawed

	3 cups peeled, sliced peaches

	1 cup Bing cherries, pitted and halved

	1 cup blueberries

	1 tablespoon lemon juice

	½ cup white sugar

	¼ cup brown sugar

	3 tablespoons all-purpose flour

	¼ teaspoon ground cinnamon

	1/8 teaspoon salt

	1 tablespoon milk, or as needed

	1 teaspoon white sugar, or as needed



Directions

	Step 1: Preheat the oven to 450 degrees F (230 degrees C). Press 1 pie crust pastry into a 9-inch pie plate. Cut remaining pie crust pastry into 3/4-inch strips for the lattice top and set aside.

	Step 2: Mix together peaches, cherries, blueberries, and lemon juice in a large bowl. Add 1/2 cup white sugar, brown sugar, flour, cinnamon, and salt; stir to coat. Pour fruit mixture into the prepared pie crust.

	Step 3: Use pie crust strips to weave a lattice top over fruit filling. Brush top with milk; sprinkle with 1 teaspoon white sugar.

	Step 4: Bake in the preheated oven for 10 minutes. Reduce oven temperature to 350 degrees F (175 degrees C); continue baking until fruit filling is bubbling and lattice top is lightly browned, 45 to 50 minutes.



Nutrition Facts

Calories: 371kcal Fat: 17g

Carbs: 53g Protein: 4g


Cherry Dump Pudding Cake


This is a recipe that was passed down from my grandmother.
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Total Time: 1 hr

Servings: 9

Ingredients

	2 cups all-purpose flour

	½ teaspoon salt

	2 teaspoons baking powder

	1 cup white sugar

	½ cup butter

	1 cup milk

	1 teaspoon vanilla extract

	4 cups pitted sour cherries

	½ cup white sugar

	1 ¼ cups cherry juice



Directions

	Step 1: Preheat oven to 375 degrees F (190 degrees C). Grease a 10x10-inch baking dish.

	Step 2: In large bowl, combine flour, salt, baking powder and 1 cup sugar; stir. Add butter, milk and vanilla; beat with electric mixer for 2 minutes, or until smooth. Pour mixture into pan and cover evenly with cherries.

	Step 3: Heat cherry juice in microwave or in small saucepan, until just simmering. Sprinkle 1/2 cup of sugar over cherries, and pour hot cherry juice on top. Bake 40 to 45 minutes, or until pick inserted in center comes out clean.



Nutrition Facts

Calories: 391 kcal Fat: 11g

Carbs: 70g Protein: 5g


Cherry-Berry Pie with Whole Wheat Pie Crust
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Total Time: 3 hrs 5 mins

Servings: 10

Ingredients

	1/3 cups whole wheat flour

	2 tablespoons pure maple syrup

	½ teaspoon salt

	1 cup cold butter, cut into cubes

	9 tablespoons ice cold water

	1 ½ tablespoons apple cider vinegar 

	4 cups fresh sour cherries, pitted

	1 cup fresh blackberries

	1 cup fresh blueberries

	¼ cup ground cherries, husked

	1 cup pure maple syrup

	1/3 cup cornstarch

	2 tablespoons lemon juice

	1 teaspoon vanilla extract

	1 teaspoon ground cinnamon

	½ teaspoon almond extract

	¼ teaspoon ground nutmeg

	¼ teaspoon salt

	1 egg, lightly beaten

	1 tablespoon water



Directions

	Step 1: Place flour, 2 tablespoons maple syrup, and salt into the bowl of a food processor. Pulse several times to combine. Add butter and pulse a few more times until mixture has the texture of coarse sand.

	Step 2: Mix cold water and vinegar together in a small measuring cup. Add 1/2 the mixture to the food processor; pulse a few times. Add additional mixture until dough comes together slightly. Divide dough in 1/2. Wrap each 1/2 in plastic wrap and form into discs. Refrigerate at least 1 hour.

	Step 3: Preheat the oven to 375 degrees F (190 degrees C). Line a large baking sheet with aluminum foil and place a 9-inch pie pan on top. Set aside.

	Step 4: Mix sour cherries, blackberries, blueberries, and ground cherries together in a bowl. Whisk 1 cup maple syrup, cornstarch, lemon juice, vanilla extract, cinnamon, almond extract, nutmeg, and salt together in a small bowl until smooth. Pour over berries and toss to combine; set pie filling aside.

	Step 5: Remove 1 disc of pie dough from the refrigerator. Roll out into a 12-inch circle on a lightly floured surface. Place evenly into the bottom and over the sides of the pie pan. Roll out second piece of dough into another 12-inch circle; cut into 1-inch strips. Pour pie filling into the crust and use dough strips to form a lattice pattern on top. Remove any excess overhanging dough and crimp the edges to seal. Whisk egg and water together in a small bowl until combined. Lightly brush egg wash over pie crust. Cover edges of pie crust with aluminum foil to prevent overbrowning. Bake in the preheated oven for 35 minutes. Remove foil and continue baking until crust is golden and filling is bubbling, 30 to 40 minutes more. Remove from the oven and let cool completely before serving.



Nutrition Facts

Calories: 484 kcal Fat: 20g

Carbs: 74g Protein: 7g


Cherry Shortbread Cookies


This is an easy shortbread recipe to make and really delicious.
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Total Time: 1 hr

Servings: 12

Ingredients

	1 cup all-purpose flour

	½ cup confectioners’ sugar

	½ cup cornstarch

	½ cup chopped cherries

	1 cup butter



Directions

	Step 1: Preheat oven to 300 degrees F (150 degrees C).

	Step 2: Cream butter and confectioners’ sugar together. Add the cornstarch and flour and mix well. Stir in the chopped cherries. Drop teaspoonfuls of the dough onto a cookie sheet then press with tines of a floured fork.

	Step 3: Bake at 300 degrees F (150 degrees C) until lightly golden, about 10 to 15 minutes.



Nutrition Facts

Calories: 218 kcal Fat: 16g

Carbs: 19g Protein: 1g


Sheet Cake with Sour Cherries


This is the recipe of my friend’s grandmother who’s from Germany.
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Total Time: 1 hr 35 mins

Servings: 24

Ingredients

	2 cups confectioners’ sugar

	1 cup unsalted butter

	2 tablespoons unsalted butter

	2 teaspoons vanilla sugar

	2 teaspoons fresh lemon zest

	¼ teaspoon salt

	4 eggs

	3 ¼ cups all-purpose flour

	4 teaspoons baking powder

	½ cup milk

	1 ¾ (16 ounce) cans pitted sour cherries, drained

	1 tablespoon confectioners’ sugar, or as needed



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Grease a large, rimmed baking sheet with butter.

	Step 2: Combine 2 cups confectioner’s sugar, 1 cups plus 2 tablespoons butter, vanilla sugar, lemon zest, and salt in a large bowl; beat with an electric mixer until smooth and creamy. Add eggs one at a time and beat well after each addition until batter is very foamy, about 10 minutes total.

	Step 3: Combine flour and baking powder and beat in alternately with the milk. Spread batter onto the prepared baking sheet, smoothing out with a spatula. Cover with cherries.

	Step 4: Bake in the preheated oven until cake is set, about 45 minutes. Allow to cool for about 30 minutes. Dust with 1 tablespoon confectioners’ sugar.



Nutrition Facts

Calories: 206 kcal Fat: 10g

Carbs: 27g Protein: 3g


Sour Cream Lemon Pound Cake with Cherry Compote


Super moist, refreshing dessert. I serve this at Easter or Mother’s Day. I store the compote separately and let it cool slightly before I serve.
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Total Time: 2 hrs 50 mins

Servings: 16

Ingredients

	cooking spray

	3 ¼ cups all-purpose flour

	½ teaspoon baking powder

	¼ teaspoon salt

	¾ cup butter

	2 ½ cups white sugar

	2 teaspoons lemon extract

	1 tablespoon lemon zest

	1 teaspoon lemon zest

	2 tablespoons lemon juice

	3 eggs, room temperature

	2 cups sour cream 

	4 cups frozen pitted sweet cherries

	¼ cup white sugar

	2 tablespoons cold water

	2 teaspoons cornstarch

	¼ teaspoon almond extract



Directions

	Step 1: Preheat an oven to 350 degrees F (175 degrees C). Spray 2 loaf pans with cooking spray. Combine flour, baking powder, and salt in a bowl; set aside.

	Step 2: Beat butter, 2 1/2 cups sugar, and lemon extract with an electric mixer in a large bowl until light and fluffy and noticeably lighter in color. Stir in lemon zest and 2 tablespoons lemon juice; beat for 30 seconds. Add eggs one at a time, beating well after each addition.

	Step 3: Add the flour mixture alternately with the sour cream, mixing until just incorporated. Spoon the batter into the prepared pans.

	Step 4: Bake in the preheated oven until a toothpick inserted into the center comes out clean, about 1 hour. Cool in the pans for 10 minutes before removing to cool completely on a wire rack.

	Step 5: Meanwhile, combine cherries, 1/4 cup sugar, water, and cornstarch for the compote in a saucepan. Bring to a boil over medium-high heat. Cook for 1 minute, stirring constantly. Remove from the heat and stir in the almond extract. Set aside. Combine lemon juice and confectioners’ sugar; mix well. When the cake is completely cool, drizzle the lemon glaze over top. Serve with cherry compote.



Nutrition Facts

Calories: 468 kcal Fat: 16g

Carbs: 78g Protein: 5g


Cherry Pie Filling


Homemade cherry pie filling! You can use fresh or frozen tart cherries.
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Total Time: 40 mins

Servings: 6

Ingredients

	4 cups pitted tart red cherries

	1 cup white sugar

	¼ cup cornstarch



Directions

	Step 1: Place cherries into a saucepan over medium heat. Cover and cook, stirring often, until cherries release their juices and come to a simmer, 10 to 15 minutes.

	Step 2: Whisk sugar with cornstarch in a bowl until combined; pour mixture into hot cherries and juice. Stir until thoroughly combined.

	Step 3: Bring to a simmer over low heat; cook until thickened, about 2 minutes. Remove from heat and let cool before using as pie filling.



Nutrition Facts

Calories: 219 kcal Fat: 1g

Carbs: 54g Protein: 1g


Fluffernutter Cupcakes


Peanut butter and banana cupcakes with a creamy marshmallow fluff frosting!
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Total Time: 1 hr 50 mins

Servings: 12

Ingredients

	2/3 cups all-purpose flour

	1 teaspoon baking powder

	½ teaspoon baking soda

	½ teaspoon salt

	¾ cup firmly packed light brown sugar

	5 tablespoons creamy natural peanut butter

	2 tablespoons unsalted butter, softened

	¾ cup mashed ripe bananas

	2 large eggs

	1 ½ teaspoons vanilla extract

	½ cup milk 

	¾ cup marshmallow fluff

	2 tablespoons unsalted butter, softened

	2 tablespoons vegetable shortening

	1 teaspoon vanilla extract

	1 ½ cups confectioners’ sugar, or as needed

	2 tablespoons milk



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Line 12 muffin cups with paper liners. Sift flour, baking powder, baking soda, and salt together in a bowl.

	Step 2: Beat brown sugar, peanut butter, and 2 tablespoons butter together in a bowl using an electric mixer on medium speed until creamy, about 1 minute. Beat banana, eggs, and 1 1/2 teaspoons vanilla extract into creamed peanut butter mixture until incorporated, about 1 minute.

	Step 3: Beat flour mixture, alternating with 1/2 cup milk, into creamed peanut butter mixture until batter is well combined; pour into muffin cups.

	Step 4: Bake in the preheated oven until a toothpick inserted in the center of a cake comes out with moist crumbs, 20 to 23 minutes. Cool cupcakes in the tin for 15 minutes before transferring to a wire rack to cool completely.

	Step 5: Beat marshmallow fluff, 2 tablespoons butter, shortening, and 1 teaspoon vanilla extract together in a bowl using an electric mixer until smooth. Gradually beat confectioners’ sugar, alternating with 2 tablespoons milk, into marshmallow mixture until desired thickness is reached; chill in refrigerator until thickened, about 15 minutes. Spread frosting over cupcakes or pipe through a pastry bag.



Nutrition Facts

Calories: 322 kcal Fat: 11g

Carbs: 53g Protein: 5g


Dessert Quesadillas with Peanut Butter, Chocolate, Marshmallow, and Perfect Cranberry Cashew Fudge


Perfect, easy follow-up for any Mexican meal.
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Total Time: 10 mins

Servings: 2

Ingredients

	4 flour tortillas

	2 tablespoons crunchy peanut butter

	½ cup marshmallow cream (such as Marshmallow Fluff)

	¼ cup semi-sweet chocolate chips

	cooking spray



Directions

	Step 1: Prepare a large skillet with cooking spray and heat over medium heat.

	Step 2: Smear 1 1/2 teaspoon peanut butter onto 1 side of each tortilla in a thin layer to cover. Divide marshmallow cream equally between 2 of the tortillas; spread to cover peanut butter. Sprinkle 1/4 cup chocolate chips atop each portion of marshmallow cream and finish by putting the remaining tortillas atop the chocolate chips with the peanut butter side down.

	Step 3: Cook quesadillas in hot skillet until lightly browned and chocolate chips have melted, 2 to 3 minutes per side.



Nutrition Facts

Calories: 732 kcal Fat: 26g

Carbs: 110g Protein: 18g


Coffee Ice Cream Fudge Cake


Crumb crust, coffee ice cream middle, topped with toasted marshmallow -- like a cross between s’mores and mud pie!
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Total Time: 9 hrs

Servings: 10

Ingredients

	½ cup light corn syrup

	1 cup heavy cream

	10 ounces semisweet chocolate, chopped

	16 graham crackers, broken into 1/2-inch pieces

	1 cup toasted almonds

	3 tablespoons white sugar

	½ cup melted butter

	1 ½ quarts coffee ice cream, softened

	1 (7 ounce) jar marshmallow creme

	2 cups miniature marshmallows



Directions

	Step 1: To make fudge sauce, combine heavy cream and corn syrup in heavy saucepan. Bring to a boil, remove from heat, add chocolate and whisk until smooth. Refrigerate until cool, about 45 minutes.

	Step 2: To make ice cream cake, preheat oven to 350 degrees F (175 degrees C). Finely grind graham crackers and almonds in food processor or blender. Stir in sugar. Add butter and process until moist crumbs form. Press mixture into bottom and sides of 9 inch spring form pan. Bake until golden, about 12 minutes. Allow to cool, then spread 2 cups softened ice cream over crust. Spoon 3/4 cup fudge sauce over ice cream. Freeze until set, then repeat layering. Cover and freeze 8 hours or overnight. Refrigerate remaining fudge sauce.

	Step 3: The next day, preheat the oven broiler. Warm the remaining fudge sauce in the microwave or a small saucepan. Place the cake pan on a cookie sheet. Spread the marshmallow creme over cake and sprinkle miniature marshmallows on top. Place under broiler until marshmallows are deep brown. Loosen cake with knife and remove sides of pan. Serve immediately with warmed fudge sauce.



Nutrition Facts

Calories: 960 kcal Fat: 58g

Carbs: 102g Protein: 14g


Mississippi Mud Cheesecake
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Total Time: 10 hrs

Servings: 12

Ingredients

	1 ½ cups finely crushed animal cracker cookies

	¾ cup white sugar

	1 tablespoon instant coffee granules

	¼ cup melted butter

	1 ½ cups white sugar

	1/3 cup unsweetened cocoa powder

	2 teaspoons instant coffee granules

	3 tablespoons cornstarch

	3 (8 ounce) packages cream cheese, softened

	4 eggs

	1 teaspoon vanilla extract

	½ cup chopped pecans 

	½ cup semisweet chocolate chips

	2 tablespoons milk

	½ cup marshmallow creme

	¼ cup chopped pecans



Directions

	Step 1: Preheat an oven to 350 degrees F (175 degrees C). Grease a 9-inch springform pan with cooking spray.

	Step 2: Mix together the animal cracker crumbs, 3/4 cup sugar, and 1 tablespoon instant coffee granules in a bowl. Pour in the melted butter and mix until evenly moistened. Press into the prepared springform pan and set aside.

	Step 3: To make the filling, combine 1 1/2 cups sugar, the cocoa powder, 2 teaspoons instant coffee, and the cornstarch in the bowl of an electric mixer; stir until blended. Add the softened cream cheese and beat until the sugar mixture has been incorporated and no lumps of cream cheese remain. Beat in the eggs, one at a time, adding the vanilla extract with the last egg. Fold in 1/2 cup of chopped pecans, then pour into the prepared crust.

	Step 4: Bake in the preheated oven for 15 minutes; reduce heat to 200 degrees F (95 degrees C) and continue baking 2 hours. Turn off the oven, and let the cheesecake stand in the oven for 2 hours more before opening the door. Remove and cool to room temperature.

	Step 5: Once the cheesecake has cooled, melt the chocolate chips and milk in a small saucepan over low heat. Remove the cheesecake from the springform pan, and spread the marshmallow cream evenly over the top. Spread or drizzle the chocolate over the marshmallow cream and sprinkle 1/4 cup of chopped pecans overtop. Chill completely before serving.



Nutrition Facts

Calories: 577 kcal Fat: 63g

Carbs: 35g Protein: 9g


Dreamy Orange Cupcakes
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Total Time: 1 hr 45 mins

Servings: 24

Ingredients

	1 (18.25 ounce) package orange cake mix

	¾ cup creamy salad dressing (such as Miracle Whip)

	1 (1.3 ounce) envelope dry whipped topping mix (such as Dream Whip®)

	¾ cup freshly squeezed orange juice

	3 large eggs

	2 tablespoons grated orange zest

	1 (13 ounce) jar marshmallow creme

	½ cup unsalted butter at room temperature

	½ cup vegetable shortening

	½ cup unsalted butter at room temperature

	½ cup vegetable shortening

	¼ cup freshly squeezed orange juice

	1 tablespoon orange zest

	¼ teaspoon vanilla extract

	2 drops orange paste food coloring, or as desired

	4 cups confectioners’ sugar



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Line 24 muffin cups with paper liners.

	Step 2: Beat together the orange cake mix, creamy salad dressing, whipped topping mix, 3/4 cup orange juice, eggs, and 2 tablespoons orange zest in a large bowl with an electric mixer on low speed until mixture is moist, about 1 minute. Scrape down the sides of the bowl with a spatula, then increase speed to medium and continue beating until well blended, about 2 minutes more. Fill the prepared cupcake cups about 2/3 full of batter.

	Step 3: Bake in the preheated oven until a toothpick inserted into the center of a cupcake comes out clean, about 15 minutes. Cool in the pans for 10 minutes before removing to cool completely on a wire rack before frosting.

	Step 4: To make cream topping: Beat the marshmallow creme, 1/2 cup unsalted butter, and 1/2 cup shortening in a bowl with an electric mixer until smooth and creamy. Top each cooled cupcake with a 1/2-inch thick layer of the cream topping, using a knife to spread the the topping flat. Allow about 1/2 inch of the orange cupcake to show below the white layer.

	Step 5: To make orange butter cream: Beat 1/2 cup unsalted butter and 1/2 cup shortening together in a bowl until light and fluffy. Mix in 1/4 cup orange juice, zest of 1 orange, vanilla extract, and food coloring until well combined. Gradually beat in the confectioners’ sugar until smooth. Transfer the frosting to a piping bag fitted with a large star tip, and pipe a decorative layer of orange butter cream, ending in a peak, over the cream topping on the cupcakes.



Nutrition Facts

Calories: 411 kcal Fat: 21g

Carbs: 54g Protein: 2g


Chocolate Chip Fluffernutter Blondie


Amazing blondie-cookie bar that tastes like a cross between a fluffernutter sandwich and a peanut butter blossom cookie!
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Total Time: 1 hr

Servings: 16

Ingredients

	1 cup butter, softened

	1 cup packed brown sugar

	¾ cup creamy peanut butter

	½ cup white sugar

	1 egg

	1 egg yolk

	2 cups all-purpose flour

	1 teaspoon baking soda

	½ teaspoon salt

	2 cups chocolate chips

	1 ½ cups miniature marshmallows



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Grease a 9x13-inch baking dish.

	Step 2: Beat butter, brown sugar, peanut butter, and white sugar together in a bowl until smooth and creamy. Add egg and egg yolk and mix gently. Gradually stir in flour, baking soda, and salt just until batter is mixed. Gently fold chocolate chips and marshmallows into batter. Spread batter into the prepared baking dish.

	Step 3: Bake in the preheated oven until edges are lightly browned, 15 to 20 minutes. The center will set as it cools. Cool completely before slicing, about 30 minutes.



Nutrition Facts

Calories: 431 kcal Fat: 25g

Carbs: 51g Protein: 6g


Coconut Marshmallow Cream Meringue Pie
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Total Time: 2 hr

Servings: 16

Ingredients

	5 cups light cream

	¼ cup butter

	1 cup white sugar

	3 eggs

	¼ cup cornstarch

	1 teaspoon vanilla extract

	¼ teaspoon salt

	1 cup miniature marshmallows

	1 ¼ cups flaked coconut

	2 (9 inch) pie shells, baked

	9 egg whites

	1 teaspoon cream of tartar

	1 ½ cups white sugar



Directions

	Step 1: For the filling combine light cream or half and half and butter in saucepan. Bring just to boil over medium heat.

	Step 2: In medium bowl, whisk together sugar, 3 eggs, cornstarch, vanilla and salt until cornstarch is completely dissolved and mixture is well blended.

	Step 3: Gradually add the egg mixture to the mixture in saucepan, stirring constantly with wire whisk. Cook, stirring constantly, about 1 minute or until thickened. Add marshmallows and 1/4 cup of the coconut. Cook and stir until marshmallows melt and mixture is well-blended. Pour into pie shells. Refrigerate at least 2 hours.

	Step 4: Preheat oven to 350 degrees F (175 degrees C). For meringue, in large bowl, beat egg whites and cream of tartar until soft peaks form. Add sugar, a small amount at a time, beating constantly until stiff peaks form. Spread half the meringue over each pie to edge of crust. Sprinkle each with 1/4 cup of the remaining coconut.

	Step 5: Bake at 350 degrees F (175 degrees C) for 12 to 15 minutes or until lightly browned. Refrigerate until ready to serve. Chill any leftovers.



Nutrition Facts

Calories: 479 kcal Fat: 28g

Carbs: 52g Protein: 7g


Marshmallow Creme Fruit Dip


Oh-so-good fruit dip with marshmallow creme! Serve with fresh fruit.
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Total Time: 10 mins

Servings: 12

Ingredients

	8 ounces cream cheese, softened

	1 (7 ounce) jar marshmallow creme

	1 tablespoon orange juice concentrate

	½ teaspoon ground nutmeg



Directions

	Step 1: Stir cream cheese, marshmallow creme, orange juice concentrate, and nutmeg together in a bowl until completely combined.



Nutrition Facts

Calories: 122 kcal Fat: 7g

Carbs: 14g Protein: 2g


Toasty Campfire Cookies


I created these cookies while camping, they are the tastiest campfire cookies you will ever eat!
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Total Time: 18 mins

Servings: 10

Ingredients

	5 (1 ounce) squares chopped white chocolate

	20 oatmeal cookies

	1 (1.55 ounce) bar milk chocolate candy

	1 cup miniature marshmallows



Directions

	Step 1: Melt white chocolate in a double boiler, spread evenly over the bottoms of the cookies. Break up the milk chocolate bar into 10 pieces, and place 1 piece onto the white chocolate side of 10 cookies. Place the marshmallows on top of the milk chocolate. Top with the remaining cookies, creating a chocolate-marshmallow sandwich.

	Step 2: Toast cookies over a campfire, or stove using tongs until the chocolate and marshmallow has melted, about 3 minutes.



Nutrition Facts

Calories: 437 kcal Fat: 26g

Carbs: 45g Protein: 7g


Ruby the Magical Unicorn Dip


This sweet and colorful dip uses sweet and tangy ruby cacao wafers, fluffy marshmallow creme, and rich cream cheese in a magical rainbow combination.
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Total Time: 15 mins

Servings: 6

Ingredients

	5 ounces ruby cacao wafers

	8 ounces cream cheese, softened

	1 (7 ounce) jar marshmallow creme

	neon blue food coloring, or more as desired

	3 drops neon purple food coloring, or more as desired

	1 tablespoon rainbow sprinkles, or as needed

	½ tablespoon yellow sprinkles, or as needed

	½ (14.4 ounce) package graham crackers

	2 apples - peeled, cored, and sliced



Directions

	Step 1: Place ruby cacao wafers in a microwave-safe bowl. Heat in the microwave in 20 second increments, stirring in between, until completely melted.

	Step 2: Combine melted ruby cacao wafers and cream cheese in a bowl. Beat using an electric mixer until completely combined. Spoon into a serving bowl.

	Step 3: Divide the marshmallow creme between 2 bowls. Stir in 3 to 5 drops of neon blue food coloring into one bowl and 3 to 5 drops of neon purple food coloring into the second bowl. Mix each until the color is completely blended into the marshmallow creme.

	Step 4: Drop one dollop each of blue and purple marshmallow creme on top of the ruby cacao cream cheese. Use a knife to swirl the colors through cream cheese and each other. Add rainbow sprinkles on half of the dip and a stripe of yellow sprinkles to the center. Serve with graham crackers and apple slices.



Nutrition Facts

Calories: 550 kcal Fat: 26g

Carbs: 75g Protein: 7g


Spider Web S’mores


Taking the traditional s’more and giving it a Halloween twist! Perfect if you don’t have a fire pit for roasting and great for a crowd.
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Total Time: 25 mins

Servings: 10

Ingredients

	10 tablespoons marshmallow fluff

	10 graham cracker squares

	2 (1 ounce) squares unsweetened baking chocolate, or as needed



Directions

	Step 1: Spread about 1 tablespoon marshmallow fluff evenly onto 1 side of each graham cracker square.

	Step 2: Melt chocolate in top of a double boiler over simmering water, stirring frequently and scraping down the sides with a rubber spatula to avoid scorching. Cool chocolate for 1 to 2 minutes. Spoon chocolate into a piping bag or a plastic bag with a corner snipped.

	Step 3: Pipe chocolate in the shape of a spider web onto the marshmallow fluff of each graham cracker. Put a dot with some legs in the corner to represent a spider. 



Tips

What’s really great about this recipe is that it can be tailored for a huge crowd (using the whole box of graham crackers) or for a small gathering (using only as many as you need).

Nutrition Facts

Calories: 107 kcal Fat: 4g

Carbs: 17g Protein: 2g


Easy Twinkie Cake


If you like Twinkies, make the cake. It’s seriously fabulous and as close to a giant Twinkie® as you’ll ever get.
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Total Time: 1 hr

Servings: 15

Ingredients

	½ cup butter, melted and slightly cooled

	4 large eggs, lightly beaten

	1 (18.25 ounce) package yellow cake mix

	1 cup water

	1 (5.1 ounce) package instant vanilla pudding mix 

	½ cup butter, softened

	1 teaspoon vanilla extract

	1 (7 ounce) jar marshmallow creme

	3 ½ cups confectioners’ sugar

	¼ cup heavy whipping cream



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Butter and flour two 8-inch round cake pans.

	Step 2: Beat 1/2 cup melted and cooled butter and eggs together in a bowl with an electric mixer. Add yellow cake mix, water, and pudding mix; beat on medium speed until batter is smooth and thick, about 1 minute. Divide batter between prepared cake pans.

	Step 3: Bake cakes in the preheated oven until a toothpick inserted in the center comes out clean, 20 to 25 minutes. Cool cakes for 5 minutes in the pans before transferring to wire racks to cool completely.

	Step 4: Beat 1/2 cup softened butter and vanilla extract together in a bowl with an electric mixer. Add marshmallow creme and beat until smooth. Gradually beat in confectioners’ sugar until just combined. Pour whipping cream into marshmallow creme mixture, increase speed to high, and beat until frosting is smooth and fluffy, about 1 minute.

	Step 5: Place one cooled cake round on a plate. Spread about 1/3 of the frosting over the top of the cake. Place second cake on top of frosting layer. Spread frosting on top and sides of cakes.



Nutrition Facts

Calories: 482 kcal Fat: 19g

Carbs: 76g Protein: 4g


Blue Marshmallow Sundaes


Scoop up some fun this Fourth of July with these sweet red, white, and blue sundaes.
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Total Time: 8 hrs 10 mins

Servings: 8

Ingredients

	1 (7 ounce) jar marshmallow creme

	1 tablespoon water, or more as needed

	Royal blue food coloring

	1 (1.5 quart) container vanilla ice cream

	1 cup chopped strawberries



Directions

	Step 1: Stir together marshmallow creme and 1 to 2 tablespoons hot water in a bowl until smooth. Add enough food coloring to reach desired color.

	Step 2: Transfer ice cream to a large bowl. Stir with a wooden spoon to soften. Stir in blue marshmallow mixture to create a swirl. Cover and freeze at least 8 hours.

	Step 3: Divide ice cream between 8 bowls or sundae glasses. Top with strawberries.



Nutrition Facts

Calories: 251 kcal Fat: 9g

Carbs: 40g Protein: 3g


Homemade Cream-Filled Sponge Cakes
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Total Time: 3 hrs 15 mins

Servings: 16

Ingredients

	cooking spray

	1 cup water (Optional)

	3 eggs

	1/3 cup vegetable oil

	1 (18.25 ounce) box yellow cake mix

	1 (5.1 ounce) package instant vanilla pudding mix

	½ cup butter at room temperature

	½ cup shortening

	1 teaspoon vanilla extract

	¼ teaspoon salt

	3 cups confectioners’ sugar

	1 (7 ounce) jar marshmallow creme

	2 cups boiling water (Optional)

	1 (3 ounce) package raspberry-flavored Jell-Omix (Optional)

	2 cups flaked coconut (Optional)

	2 tablespoons cornstarch, or as needed (Optional)



Directions

	Step 1: Preheat an oven to 325 degrees F (165 degrees C). Cut a 12x14-inch sheet of aluminum foil. Fold it in half lengthwise, then in half again widthwise. Wrap the foil partially around a spice jar lengthwise, bringing foil up around the jar and crushing the foil around the ends of the jar to make a boat-shaped baking form about 4 inches long, 2 1/2 inches tall, and 1 1/2 inch wide. Repeat with 15 more pieces of foil to make 16 boat-shaped baking forms. Shape the bottoms of the forms to be slightly flat so forms can stand up.

	Step 2: Spray the forms with cooking spray, and place onto a baking sheet. Mix together 1 cup water, eggs, and vegetable oil in a bowl with an electric mixer set on low speed. Beat in yellow cake mix on medium speed for 2 minutes. Beat in the vanilla pudding mix until smooth, about 3 minutes more. Divide the batter evenly into the prepared aluminum foil baking forms, filling each form about 1/2 full.

	Step 3: Bake in the preheated oven until a toothpick inserted into the center comes out clean, 11 to 15 minutes. Cool in the forms for 10 minutes before removing to cool completely on a wire rack. Beat together the butter, shortening, vanilla extract, and salt in a bowl with an electric mixer until smooth, about 3 minutes. Beat in the confectioners’ sugar on low speed, gradually increasing speed to high until frosting is smooth and fluffy.

	Step 4: Mix in the marshmallow fluff, beating on high speed until light and airy. Spoon frosting into a pastry bag equipped with a round pastry tip. With a sharp knife, cut a 2-inch slit lengthwise on the flat bottom side of a cake. Pipe a generous amount of the frosting into the slit, holding the shape of the cake with your hand to prevent splitting. Repeat with the remaining cakes.

	Step 5: For the coconut-raspberry variation: Bring 2 cups water and raspberry gelatin mix to a boil in a saucepan until the gelatin dissolves, about 5 minutes.



Nutrition Facts

Calories: 529 kcal Fat: 24g

Carbs: 77g Protein: 3g


Pumpkin Tarts
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Total Time: 2 hrs 25 mins

Servings: 48

Ingredients

	12 ounces cream cheese, softened

	1 pound butter, softened

	¼ cup white sugar

	4 cups all-purpose flour 12 ounces cream cheese, softened

	1 cup brown sugar

	1 teaspoon pumpkin pie spice

	1 ½ teaspoons ground cinnamon

	½ teaspoon salt

	3 eggs

	2 cups solid pack pumpkin

	1 (12 fluid ounce) can evaporated milk

	1 teaspoon vanilla extract ½ cup butter

	½ cup vegetable shortening

	8 ounces cream cheese, softened

	1 (16 ounce) package confectioners’ sugar

	1 (7 ounce) jar marshmallow creme

	1 cup finely chopped pecans, divided



Directions

	Step 1: Preheat oven to 350 degrees F (175 degrees C). Make the pastry dough by creaming together 12 ounces of cream cheese with 1 pound of butter and the sugar in a large bowl until thoroughly blended. Mix in the flour, a little at a time, until the dough is workable. Cut the dough into 4 equal-sized pieces, roll the pieces into balls, and refrigerate until needed.

	Step 2: To make the filling, mash 12 ounces of cream cheese with brown sugar, pumpkin pie spice, cinnamon, and salt in a bowl until smooth and well combined; beat in eggs, one at a time, incorporating each egg before adding the next one. Mix in the pumpkin, evaporated milk, and vanilla extract until the filling is smooth.

	Step 3: Cut each dough ball in half, and cut each half into 12 pieces (96 total pieces). Working in batches, press each small piece of dough into the bottom and up the sides of mini muffin cups. Fill the little crusts almost to the top with the pumpkin filling. Refrigerate unused dough until you need it to make the next batch.

	Step 4: Bake in the preheated oven until the filling is set and the crusts are lightly golden brown, 25 to 30 minutes. Allow to cool completely before frosting.

	Step 5: Mash 1/2 cup of butter, the shortening, and 8 ounces of cream cheese together in a bowl until thoroughly combined, and mix in the confectioners’ sugar and marshmallow creme until smooth and creamy. Spread or pipe the frosting onto the cooled tarts. Sprinkle each tart with a few chopped pecans. Refrigerate until serving.



Nutrition Facts

Calories: 313 kcal Fat: 21g

Carbs: 29g Protein: 4g


Caramel Peanut Fudge
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Total Time: 2 hrs 20 mins

Servings: 96

Ingredients

	1 cup milk chocolate chips

	¼ cup butterscotch chips

	¼ cup creamy peanut butter 

	¼ cup butter

	1 cup white sugar

	¼ cup evaporated milk

	1 ½ cups marshmallow creme

	¼ cup creamy peanut butter

	1 teaspoon vanilla extract

	1 ½ cups chopped salted peanuts 

	1 (14 ounce) package individually wrapped caramels, unwrapped

	¼ cup heavy cream 1 cup milk chocolate chips

	¼ cup butterscotch chips

	¼ cup creamy peanut butter



Directions

	Step 1: For the bottom layer: Combine 1 cup milk chocolate chips, 1/4 cup butterscotch chips and 1/4 cup creamy peanut butter in a small saucepan over low heat. Cook and stir until melted and smooth. Spread evenly in prepared pan. Refrigerate until set.

	Step 2: For the filling: In a heavy saucepan over medium-high heat, melt butter. Stir in sugar and evaporated milk. Bring to a boil, and let boil 5 minutes. Remove from heat and stir in marshmallow creme, 1/4 cup peanut butter and vanilla. Fold in peanuts. Spread over bottom layer, return to refrigerator until set.

	Step 3: For the caramel: Combine caramels and cream in a medium saucepan over low heat. Cook and stir until melted and smooth. Spread over filling. Chill until set.

	Step 4: For the top layer: In a small saucepan over low heat, combine 1 cup milk chocolate chips, 1/4 cup butterscotch chips, and 1/4 cup peanut butter. Cook and stir until melted and smooth. Spread over caramel layer. Chill 1 hour before cutting into 1 inch squares.



Nutrition Facts

Calories: 85 kcal Fat: 5g

Carbs: 10g Protein: 2g


Fruit Pizza


This fruit pizza with marshmallow fluff is made with a tasty sugar cookie crust topped with a creamy spread that is the base for sliced fruit toppings of your choice.
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Total Time: 20 mins

Servings: 16

Ingredients

	1 (18 ounce) package refrigerated sugar cookie dough

	1 (7 ounce) jar marshmallow creme

	1 (8 ounce) package cream cheese, softened



Directions

	Step 1: Preheat the oven to 350 degrees F (175 degrees C).

	Step 2: Smooth refrigerated sugar cookie dough into an approximately 1/4-inch-thick layer onto an ungreased baking sheet.

	Step 3: Bake in the preheated oven until edges are lightly browned and center is no longer doughy, about 10 minutes.

	Step 4: Blend marshmallow creme and cream cheese in a medium bowl. Spread mixture over crust. Chill in the refrigerator until serving.



Nutrition Facts

Calories: 235 kcal Fat: 13g

Carbs: 28g Protein: 2g


Easy Grape Salad


This salad is so easy to make and every time I take it to a potluck I get asked for the recipe!
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Total Time: 1 hr 15 mins

Servings: 8

Ingredients

	1 pound seedless green grapes

	1 pound seedless red grapes

	1 (8 ounce) package cream cheese, softened

	1 (7 ounce) jar marshmallow creme

	1 (6 ounce) package slivered almonds



Directions

	Step 1: Wash grapes in a colander under running water, and remove all stems. Place in a large bowl.

	Step 2: In a separate bowl, stir together the cream cheese and marshmallow creme until smooth and creamy. Pour the mixture over the grapes. Using a rubber spatula or large serving spoon, fold the mixture into the grapes until well coated. Fold in the almonds.

	Step 3: This salad may be served immediately, or covered and refrigerated for 1 hour to set slightly, and to allow flavors to blend.



Nutrition Facts

Calories: 385 kcal Fat: 21g

Carbs: 44g Protein: 7g


Cherry Honeycomb Cobbler
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Total Time: 1 hr 20 mins

Servings: 6

Ingredients

	2 cup all-purpose flour

	2/3 cup sugar

	1 tablespoon chopped fresh thyme

	1 teaspoon kosher salt

	¾ cup cup cold unsalted butter (1 1/2 sticks), cut into pieces

	3 tablespoon honey 

	1 tablespoon chopped fresh thyme

	¼ cup honey

	2 tablespoon cornstarch

	1 orange (2 tsp. zest, 1/4 cup juice)

	9 cup fresh tart red cherries, pitted, or three 16-oz. pkg. frozen pitted tart red cherries, thawed and drained (about 6 to 7 cups)



Directions

	Step 1: For honeycomb cookies: Preheat oven to 325°F. In a large bowl combine flour, sugar, thyme, and salt. Using a pastry blender or your fingertips, cut or rub in butter until mixture resembles coarse crumbs. Using a fork, stir in honey. Gently knead in bowl until dough holds together.

	Step 2: On a lightly floured surface roll dough to 1/4-inch thickness. Cut dough using a 2-inch hexagon-shape cutter. Place cutouts 1 inch apart on two ungreased cookie sheets. Reroll scraps.

	Step 3: Bake 13 to 15 minutes or until edges are firm and tops are lightly browned. Transfer to a wire rack; cool.

	Step 4: For baked cherries: Increase oven to 400°F. In a 2-qt. baking dish stir together thyme, honey, cornstarch, zest, and juice. Stir in 4 cups cherries. Bake 25 minutes or until thickened and bubbly; remove from oven. Stir in remaining cherries; cool slightly. Top with honeycomb cookies in a honeycomb pattern; serve remaining cookies on the side. Top cobbler with vanilla ice cream, honey, and thyme.



Nutrition Facts

Calories: 733 kcal Fat: 28g

Carbs: 118g Protein: 8g


Cranberry Pie with Honey Meringue


Here, Erin tempers tart a cranberry filling with a stunning honey-sweetened meringue. Toast the meringue with a kitchen torch for that gorgeous golden brown.
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Total Time: 3 hrs 45 mins

Servings: 8

Ingredients

	20 ounce fresh or frozen cranberries (thawed if frozen)

	1 cup sugar

	1 cup orange juice

	2 teaspoon ground cinnamon

	1 teaspoon ground ginger

	¼ teaspoon ground cloves

	Pinch sea salt

	¼ cup unsalted butter, at room temperature

	1 recipe Erin’s Gingerbread All-Buttah Piecrust, parbaked and cooled

	½ cup honey

	1/3 cup sugar

	4 large egg whites

	Pinch ground cinnamon

	Generous pinch fine sea salt

	1 ½ teaspoon vanilla 1

	¼ cup all-purpose flour

	¼ teaspoon fine sea salt

	½ cup cold unsalted butter, cut into 1/2-inch cubes

	¼ cup ice water, plus more as needed



Directions

	Step 1: For filling: In a 4- to 5-quart pot combine cranberries, the 1 cup sugar, the orange juice, cinnamon, ginger, cloves, and salt. Cook over medium-high until mixture comes to a simmer, stirring constantly.

	Step 2: Reduce heat to medium-low and continue to cook 15 to 17 minutes or until cranberries burst and mixture thickens slightly, stirring occasionally. Stir in butter. Let cool completely.

	Step 3: Place oven rack in lower third of oven. Preheat oven to 375°F. Spoon cooled filling into pie crust. Bake 30 to 35 minutes or until crust is golden brown and filling is bubbly. Let cool completely.

	Step 4: For meringue: In a large heatproof bowl whisk together honey, the 1/3 cup sugar, the egg whites, cinnamon, salt, and vanilla. Set bowl over a large saucepan of simmering water (being careful that bowl doesn’t touch water).

	Step 5: Cook, whisking constantly, 8 to 10 minutes or until mixture reaches 160°F (or 145°F for at least 3 minutes). Using a mixer with a whisk attachment, whip mixture to medium-stiff peaks. Pile meringue on top of filling. If desired, toast meringue with a kitchen torch. Serves 8.



Nutrition Facts

Calories: 577 kcal Fat: 18g

Carbs: 101g Protein: 6g


Lavender-Honey Lemon Tart
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Total Time: 6 hrs

Servings: 8

Ingredients

	1 cup all-purpose flour

	¼ cup powdered sugar

	¼ teaspoon salt

	½ cup unsalted butter, melted

	¾ cup honey

	3 tablespoon food-grade dried lavender buds

	1 teaspoon unflavored gelatin

	4 large eggs

	¾ cup granulated sugar

	4 lemons (2 tsp. zest, 3/4 cup juice)

	2 tablespoon unsalted butter, cut into pieces

	Whipped cream

	Candied Lemons (see recipe)



Directions

	Step 1: In a medium bowl whisk together flour, powdered sugar, and 1/4 tsp. salt. Stir in melted butter until dough comes together. Press dough evenly into bottom and up sides of a 14x4-inch rectangular or 9-inch round tart pan with removable bottom. Refrigerate crust at least 20 minutes or until firm.

	Step 2: Preheat oven to 350°F. Prick bottom of crust all over with a fork. Line crust with foil or parchment paper; fill with pie weights or dried beans. Bake 20 minutes. Remove foil and pie weights; bake 10 to 15 minutes more or until golden. Let cool on a wire rack.

	Step 3: For lavender honey: In a small saucepan combine honey and lavender buds. Heat over medium until honey simmers. Reduce heat to medium-low and simmer 15 minutes, stirring occasionally. Remove from heat; let stand 15 minutes. Pour honey through a fine-mesh sieve to remove lavender; discard lavender. Set honey aside. In a small bowl sprinkle gelatin over 4 teaspoons cold water; set aside.

	Step 4: In a medium saucepan whisk together eggs, granulated sugar, and lemon zest until combined. Whisk in lemon juice. Cook over medium, whisking constantly, 6 to 8 minutes or until thick and creamy.

	Step 5: Remove from heat; stir in cut-up butter until it melts into curd. Stir in gelatin until combined. (The heat will melt gelatin.) Pour curd into cooled crust. Refrigerate tart 4 hours or until completely set Top tart with whipped cream and Candied Lemons. Drizzle with lavender honey..



Nutrition Facts

Calories: 386 kcal Fat: 18g

Carbs: 55g Protein: 6g


Cinnamon Churros Honey-Rosé Plum Cobbler Baklava Baklava Monkey Bread


These fried cookies are favorites at Mexican restaurants. Roll the warm churros in cinnamon and sugar, then enjoy!
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Total Time: 32 mins

Servings: 20

Ingredients

	¾ cup semisweet chocolate pieces

	¼ cup butter

	½ teaspoon ground pasilla or ancho chile pepper (optional

	¼ teaspoon ground cinnamon

	2/3 cup granulated sugar

	1 5 ounce can (2/3 cup) evaporated milk



Directions

	Step 1: In a medium saucepan, combine water, butter, brown sugar, and salt. Bring to boiling over medium heat Add flour all at once, stirring vigorously with a wooden spoon. Cook and stir until mixture forms a ball and pulls away from the sides of the pan. Remove from heat. Cool for 10 minutes. Add egg and vanilla, beating well with a wooden spoon.

	Step 2: Transfer mixture to a decorating bag fitted with a large star tip. Line a baking sheet waxed paper. Pipe 4x1-inch logs onto prepared baking sheet.

	Step 3: Heat 3 inches of oil in a deep saucepan to 375 degrees F. Fry a few logs at a time in deep hot oil about 2 minutes or until golden brown on both sides, turning once. Drain on paper towels. Keep warm in a 300 degree F oven while cooking remaining churros.

	Step 4: In a medium bowl, combine granulated sugar and cinnamon. Roll warm churros in cinnamon-sugar mixture to coat. Serve warm. Makes about 20 churros.



Nutrition Facts

Calories: 96kcal Fat: 4g

Carbs: 14g Protein: 1g


Honey Milk Bread Rolls


One taste of these fluffy milk bread rolls, and you’ll be hooked.
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Total Time: 2 hrs 55 mins

Servings: 20

Ingredients

	1/3 cup water plus 1 Tbsp. water

	1/3 cups milk

	5¼ cups bread flour

	2 packets dry yeast

	1/2 cup honey

	1/2 cup butter

	2 teaspoons salt

	3 large eggs

	1/4 cup rolled oats

	1/4 cup butter



Directions

	Step 1: In a small saucepan whisk together the cup 1/3 water, 1/3 cup of the milk, and ¼ cup of the bread flour. Cook and stir over medium until consistency of paste. Remove from heat and cool 30 minutes.

	Step 2: Meanwhile, in a large bowl stir together 2½ cups of the flour and the yeast. In a medium saucepan combine the remaining 1 cup milk, the sugar, ¼ cup of the honey, ½ cup butter, and salt. Cook and stir over medium until warm (120°F to 130°F) and butter almost melts. Stir milk mixture, cooled paste, and two of the eggs into flour mixture. Stir in as much of the remaining flour as you can.

	Step 3: Punch dough down. Let rest 10 minutes. Grease a 13x9-inch baking pan. Shape dough into 20 balls. Arrange in prepared pan. Cover and let rise in a warm place until nearly double in size (30 to 45 minutes).

	Step 4: Preheat oven to 350°F. In a small bowl whisk together remaining egg and 1 Tbsp. water. Brush rolls with egg mixture. Sprinkle with oats. Bake until golden, 25 minutes. Cool slightly. In a small bowl whisk together remaining ¼ cup honey and the ¼ cup butter until fluffy. Serve rolls warm with honey butter.



Nutrition Facts

Calories: 242 kcal Fat: 9g

Carbs: 35g Protein: 6g


Pistachio-Honey Cake with Berries and Cream


This honey cake mixed with ground pistachios, and topped with a light cream cheese frosting, fresh strawberries and drizzled with a delectable honey orange glaze.
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Total Time: 1 hr 5 mins

Servings: 12

Ingredients

	1 cup all-purpose flour

	½ cup cornmeal

	¼ cup pistachio nuts, ground

	2 teaspoon baking powder

	½ teaspoon salt

	½ cup butter, softened

	¾ cup honey

	2 eggs

	½ cup milk

	2 tablespoon orange juice

	½ cup mascarpone cheese, chilled or cream cheese, softened

	1 cup whipping cream, chilled

	2 tablespoon honey

	1 pint strawberries, halve large berries and slice

	Chopped pistachio nuts



Directions

	Step 1: Preheat oven to 325°F. Butter a 9x1 1/2-inch round cake pan. Line the bottom of the pan with parchment; set aside. In a medium bowl combine flour, cornmeal, ground pistachios, baking powder, and salt; set aside.

	Step 2: In a large mixing bowl beat butter with mixer on medium to high for 30 seconds. Add 1/2 cup of the honey; beat 3 minutes, until fluffy. Slowly beat in eggs, one at a time. Add three-fourths of the flour mixture; mix just until combined. Mix in milk and remaining flour just until combined. Pour batter into prepared pan.

	Step 3: Bake for 30 to 35 minutes, just until a wooden toothpick inserted near center comes out clean. Cool on a wire rack for 5 minutes. Remove cake from pan.

	Step 4: Meanwhile, in a small saucepan heat remaining 1/4 cup honey and the orange juice, whisking to combine. Poke warm cake with a wooden toothpick. Brush on honey-orange juice until absorbed. Cool cake completely.

	Step 5: For topping, just before serving, in a medium mixing bowl whip mascarpone on medium to high for 30 seconds. Add cream and 2 Tbsp. honey. Beat just to soft mounds. Spoon topping on cake, drizzle with additional honey, then top with strawberries and chopped pistachios.



Nutrition Facts

Calories: 371 kcal Fat: 22g

Carbs: 41g Protein: 6g


Pear-Cinnamon Streusel Squares


Here’s a pear cobbler recipe you can enjoy on the go! These dessert bars are inspired by one of the most popular summer desserts, and the cinnamon streusel topping takes them to the next mouthwatering level.
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Total Time: 30 mins

Servings: 32

Ingredients

	2 cup all-purpose flour

	1 ¼ cup quick-cooking rolled oats

	¾ cup packed brown sugar

	2 teaspoon ground cinnamon

	1 cup butter

	2 eggs

	1 cup granulated sugar

	2 tablespoon all-purpose flour

	¼ teaspoon baking powder

	¼ teaspoon salt

	2 cup peeled and chopped pears or apples

	¾ cup cinnamon-flavor pieces

	Powdered Sugar Icing 

	2 cup powdered sugar

	2 tablespoon milk

	1 tablespoon light-color corn syrup

	Milk



Directions

	Step 1: Preheat oven to 350 degrees F. Lightly grease a 13x9x2-inch baking pan; set aside. In a large bowl, stir together the 2 cups flour, oats, brown sugar, and cinnamon. Using a pastry blender, cut in butter until mixture resembles coarse crumbs. Remove 1-1/2 cups of the oats mixture for topping; set aside. Press the remaining oats mixture evenly into the bottom of the prepared baking pan. Bake for 15 minutes.

	Step 2: Meanwhile, for filling, in a medium bowl, combine eggs and granulated sugar. Stir in the 2 tablespoons flour, baking powder, and salt. Stir in pears and cinnamon pieces. Spread filling evenly over hot crust. Sprinkle with the reserved oats mixture.

	Step 3: Bake for 30 to 35 minutes more or until top is golden. Cool in pan on a wire rack. Cut into bars. Drizzle with Powdered Sugar Icing. Makes 32 bars.

	Step 4: In a small bowl combine powdered sugar, 2 tablespoons milk, and corn syrup. Stir in enough additional milk, 1 teaspoon at a time, to reach thick drizzling consistency.



Nutrition Facts

Calories: 269 Fat: 11g

Carbs: 40g Protein: 2g


Honey Coins


Powdered sugar and a couple tablespoons of honey ensure that these elegant cookies are sweet and satisfying.
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Total Time: 3 hrs 43 mins

Servings: 20

Ingredients

	¾ cup butter, softened

	cup powdered sugar

	2 tablespoon honey

	1 tablespoon water

	1 teaspoon vanilla

	1 ¾ cup all-purpose flour

	2 tablespoon cornstarch

	½ teaspoon salt

	2 cup powdered sugar



Directions

	Step 1: In a large mixing bowl beat butter with an electric mixer on medium to high speed for 30 seconds. Add the 1/3 cup powdered sugar, honey, the water, and vanilla. Beat until combined, scraping sides of bowl occasionally. Beat in flour, cornstarch, and salt until combined.

	Step 2: Divide dough in half. Shape each portion into a 10-inch roll. Wrap each roll in plastic wrap or waxed paper. Chill about 3 hours or until dough is firm enough to slice.

	Step 3: Preheat oven to 325°F. Line a cookie sheet with parchment paper. Cut rolls into 1/4-inch slices. Place slices 2 inches apart on the prepared cookie sheet. Bake for 13 to 15 minutes or just until bottoms are golden. Cool on cookie sheet for 4 minutes.

	Step 4: Place 2 cups powdered sugar in a large bowl. Add warm cookies, a few at a time, tossing gently to coat. Transfer to a wire rack; cool.



Nutrition Facts

Calories: 165 kcal Fat: 7g

Carbs: 25g Protein: 1g


Pear-Honey Sorbet


If you have a blender and a saucepan (oh yes, and a freezer), you have all the equipment you need to make this fruity, sweet sorbet.
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Total Time: 1 hr 30 mins

Servings: 4

Ingredients

	1 pound pears, such as Bartlett, peeled, cored, and sliced (about 2 1/2 cups

	1 cup water

	½ cup sugar

	¼ cup honey

	1 - 2 tablespoon candied ginger, chopped

	1 tablespoon lemon juice



Directions

	Step 1: In a saucepan combine pears, 1 cup water, the sugar, honey, ginger, and lemon juice. Bring to boiling; reduce heat. Simmer, uncovered, 10 to 15 minutes or until pears are soft and begin to break apart. Remove from heat; let cool. (You will have about 21/4 cups pears and liquid.)

	Step 2: Transfer to a blender; blend until smooth. Freeze in an airtight container overnight or until firm.



Nutrition Facts

Calories: 237 kcal Fat: 9g

Carbs: 61g Protein: 22g


Strawberry, Mango & Rose Pavlova


A scattering of edible rose petals makes this pavlova extra-special.
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Total Time: 4 hrs 30 mins

Servings: 12

Ingredients

	6 egg whites

	1/8 teaspoon cream of tartar

	pinch salt

	1 ½ cup sugar

	1 teaspoon lemon juice

	¼ teaspoon rose water or 1/2 tsp. vanilla

	2 ½ teaspoon cornstarch

	4 cup sliced mango and strawberries

	2 tablespoon sugar

	1 ½ cup whipping cream

	½ cup mascarpone cheese

	Edible pink rose petals



Directions

	Step 1: Allow egg whites to stand at room temperature 30 minutes (this helps create more volume). Meanwhile, line a baking sheet with parchment. Draw a 9-inch circle on the paper. Invert paper so circle is on reverse side.

	Step 2: Preheat oven to 250°F. For meringue, in the bowl of a stand mixer fitted with the whisk attachment* beat egg whites, cream of tartar, and salt on medium speed until soft peaks form. Add the 1 1/2 cups sugar, 1 Tbsp. at a time, beating on high speed until stiff peaks form and meringue is no longer gritty (18 to 20 minutes), scraping down bowl as needed. Beat in lemon juice and rose water. Using a rubber spatula, gently fold in cornstarch.

	Step 3: Spread meringue over circle on parchment, building up edges slightly to form a shell. Bake 1 1/2 hours (do not open door). Turn off oven; let dry in oven with door closed 1 hour. Remove; cool completely on sheet on wire rack.

	Step 4: In a large bowl toss mango and berries with the 2 Tbsp. sugar. Let stand 20 minutes

	Step 5: Meanwhile, in a large mixing bowl beat cream and mascarpone with an electric mixer on medium speed until soft peaks form. Place meringue shell on a large platter. Spread cream mixture into meringue shell. Spoon fruit mixture on top. Serve immediately.



Tips

Store unfilled pavlovas in an airtight container at room temperature for up to 24 hours.

Nutrition Facts

Calories: 284 kcal Fat: 15g

Carbs: 34g Protein: 3g


Chocolate-Banana Donuts


Banana bread and a classic fried donut recipe joined forces in these scrumptious homemade donuts.

[image: ]

Total Time: 42 mins

Servings: 30

Ingredients

	5 ½ cup all-purpose flour

	2/3 cup granulated sugar

	2 package active dry yeast

	¾ cup milk

	½ cup butter (1 stick)

	3 medium bananas, mashed (1 cup)

	2 eggs, plus 2 egg yolks

	Vegetable oil for deep-fat frying

	1 recipe Glaze (below) 9g

	¾ cup semi-sweet chocolate pieces

	¼ cup whipping cream

	2 tablespoon butter

	¾ cup powdered sugar

	2 teaspoon light-color corn syrup



Directions

	Step 1: In bowl combine 1-1/2 cups of the flour, the sugar, yeast, and 1 tsp. salt; set aside. In saucepan combine milk and butter. Heat until warm (125 degrees F). Add to flour mixture. Add bananas, eggs, and yolks. With mixer, beat on medium 2 minutes. Stir in 3-1/2 cups flour, adding additional flour 1/4 cup at a time. (Dough will be sticky.) Transfer to a buttered bowl; turn to coat surface. Cover; let rise 1 hour or until doubled.

	Step 2: On floured surface roll dough to 3/8-inch thickness. Cut with floured 2-1/2-inch doughnut cutter. Reroll dough and repeat. Place cutouts on baking sheet. Cover; let rise 30 minutes or until doubled.

	Step 3: Fry a few at a time in hot oil (365 degrees F) for 2 minutes or until golden; turning once. Remove with slotted spoon; drain. Dip in glaze. Makes 30 doughnuts plus holes.



Nutrition Facts

Calories: 213 kcal Fat: 9g Carbs: 30g Protein: 4g


Strawberry Margarita Cheesecake Minis


With plenty of strawberry, lime, and even a pretzel crust (for a nod to the salty rim!) there’s only thing missing from this mini cheesecake recipe to make it just like a strawberry margarita: a shot of tequila!
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Total Time: 1 hr

Servings: 36

Ingredients

	1 recipe Salted Pretzel Crust

	1 ½ 8 ounce tubs cream cheese spread, softened

	½ cup sugar

	1 tablespoon all-purpose flour

	1 ½ teaspoon finely shredded lime peel

	1 teaspoon vanilla

	1 egg

	1 cup sliced small strawberries

	1 tablespoon sugar

	1 tablespoon lime juice

	Finely shredded lime peel (optional) 

	1 ¾ cup pretzel sticks

	¼ cup melted butter

	2 tablespoon sugar



Directions

	Step 1: Preheat oven to 325°F. Line thirty-six 1 3/4-inch muffin cups with paper bake cups; set aside. Prepare Salted Pretzel Crust. Press about 1 1/2 teaspoons pretzel mixture into the bottom and up the side of each muffin cup. Bake for 5 minutes. Transfer pan to a wire rack.

	Step 2: Meanwhile, for filling, in a medium bowl beat cream cheese with an electric mixer on medium speed until smooth. Add the 1/2 cup sugar, flour, the 1 1/2 teaspoons lime peel, and vanilla; beat until combined. Add egg; beat on low speed just until combined.

	Step 3: Spoon filling into muffin cups, filling each three-fourths full. Bake for 15 to 17 minutes or until filling is set. Cool in muffin cups on wire rack for 10 minutes. Remove cheesecakes from cups. Cover and chill for 4 to 24 hours.

	Step 4: Before serving, in a small bowl stir together strawberries, the 1 tablespoon sugar, and lime juice. Spoon on top of cheesecakes. If desired, sprinkle with additional lime peel.



Nutrition Facts

Calories: 68 kcal Fat: 4g

Carbs: 7g Protein: 1g


Best Strawberry Shortcake


Once summertime hits, put your berry haul into sweet use with our strawberry shortcake recipe.

[image: ]

Total Time: 25 mins

Servings: 6

Ingredients

	1 ½ cup all-purpose flour

	¼ cup sugar

	1 teaspoon baking powder

	¼ teaspoon salt

	¼ teaspoon baking soda

	1/3 cup cold butter

	1 egg, lightly beaten

	½ cup sour cream or plain yogurt

	3 tablespoon milk

	5 cup sliced fresh strawberries

	3 tablespoon sugar

	1 recipe Sweetened Whipped Cream



Directions

	Step 1: Preheat oven to 400°F. Grease an 8x1 1/2-inch round baking pan; set aside. In a medium bowl combine flour, the 1/4 cup sugar, the baking powder, salt, and baking soda. Using a pastry blender, cut in butter until mixture resembles coarse crumbs. Using the back of a spoon, make a well in the center of the flour mixture. In a small bowl stir together egg, sour cream, and milk. Add egg mixture to flour mixture all at once, stirring with a fork just until moistened.

	Step 2: Using a small offset metal spatula, spread dough evenly in the prepared pan. Bake for 18 to 20 minutes or until a wooden pick inserted near the center comes out clean. Cool in pan on wire rack for 10 minutes. Using a small metal spatula, loosen sides of shortcake. Place a wire rack on top of pan; place one hand on top of rack and other hand under pan and carefully invert pan with rack (use pot holders to protect your hands). Lift pan off shortcake. Cool on wire rack until completely cool.

	Step 3: Meanwhile, combine 4 cups of the strawberries and the 3 tablespoons sugar. If desired, use a potato masher to mash berries slightly; set aside

	Step 4: To serve, cut shortcake in half horizontally. Spoon the strawberry mixture and the Sweetened Whipped Cream over shortcake bottom. Replace the shortcake top. Top with the remaining 1 cup sliced strawberries.

	Step 5: In a chilled bowl combine whipping cream, sugar, and vanilla. Beat with an electric mixer on medium speed until soft peaks form (tips curl).



Nutrition Facts

Calories: 502 kcal Fat: 30g

Carbs: 54g Protein: 7g


Berry-Mint Granita
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Total Time: 9 hrs 55 mins

Servings: 8

Ingredients

	1 lemon

	1 ½ cup water

	¾ cup sugar

	3 sprigs fresh mint

	2 cup fresh blueberries

	2 cup fresh raspberries

	2 teaspoon lemon juice



Directions

	Step 1: Scrub lemon with a vegetable brush. Using a vegetable peeler, carefully remove only the yellow peel. Juice the lemon. Reserve 2 teaspoons and set aside.

	Step 2: In a small saucepan, combine the water, sugar, lemon peel, and mint. Cook and stir over medium heat until sugar dissolves. Remove from heat; cover and set syrup aside to cool for 15 minutes. Transfer syrup to a medium bowl. Cover and chill for 45 minutes. Remove lemon peel and mint; discard.

	Step 3: In a food processor, combine blueberries and raspberries. Cover and process until smooth. Strain berry mixture through a fine-mesh sieve over the bowl of chilled syrup; discard seeds. Stir in the reserved 2 teaspoons lemon juice.

	Step 4: Pour berry mixture into a 13x9x2-inch baking pan. Cover and freeze for 1 1/2 to 2 hours or until mixture is slushy on the edges. Use a metal spoon to stir, scraping frozen mixture off bottom and sides of pan. Continue freezing about 3 hours more or until all of the mixture is slushy, stirring every 30 minutes. Cover and freeze, without stirring, for 4 to 24 hours or until firm.

	Step 5: To serve, let granita stand at room temperature for 5 to 10 minutes. With the tines of a fork, scrape across the surface of the granita. Spoon into chilled dessert dishes



Nutrition Facts

Calories: 110 kcal Fat: 1g

Carbs: 28g Protein: 1g


Best-Ever Strawberry Rhubarb Pie
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Total Time: 4 hrs 15 mins

Servings: 8

Ingredients

	2 ¼ cup all-purpose flour

	¼ cup granulated sugar

	¼ teaspoon salt

	½ cup shortening

	¼ cup cold butter, cut into 1/2-inch cubes

	6 - 7 tablespoon ice water

	2 ½ tablespoon quick-cooking tapioca

	1 tablespoon grated fresh ginger

	¼ teaspoon salt

	1 pound fresh rhubarb, cut into 1-inch pieces (3 cups) or one 16-oz. package frozen cut rhubarb

	3 cup sliced fresh strawberries

	1 ¼ cup sugar



Directions

	Step 1: For Rich Butter Pastry, in a medium bowl stir together flour, sugar, and salt. Using a pastry blender, cut in shortening and butter cubes until pieces are pea-size. Sprinkle 1 Tbsp. of the water over part of the flour mixture; toss with form. Push moistened pastry to side of bowl. Repeat moistening flour mixture, using 1 Tbsp. of the water at a time, until all the flour mixture is moistened. Gather flour mixture into a ball, using hands to combine until it holds together. Divide pastry into two portions, one portion with 1/3 of the dough and one portion with 2/3 of the dough. Shape the smaller pieces of pastry into 5x1 1/2- inch round log. Shape the larger pieces of dough into a 7x2-inch round log. Wrap pastry with plastic wrap and freeze for 1 to 2 hours or until firm.

	Step 2: Meanwhile, for Strawberry Rhubarb Filling, in a large bowl stir together sugar, tapioca, ginger and salt. Add rhubarb and strawberries; gently toss until coated. Let rhubarb mixture stand for 15 minutes, stirring occasionally. (If using frozen rhubarb, let mixture stand 45 minutes.) Meanwhile, remove pastry from freezer and let stand 10-15 minutes or until easy to slice.

	Step 3: Preheat oven to 375°F. Using a sharp knife with a thin blade, cut teh chilled 7-inch dough log into 28 thin slices. Place 16 of the slices around the edge of a 9-inch deep-dish pie plate. Place the remaining slices in the bottom of the pie plate. Using your fingers, press the pieces of the pastry together to fill in the gaps. Flute edges as desired.

	Step 4: Stir fruit mixture and transfer to the pastry-lined pie plate. Slice the remaining pastry into 15 to 18 slices. Place slices on top of fruit

	Step 5: To prevent overbrowning, cover edge of pie with foil. Place a foil-lined baking sheet on the rack below the pie in oven. Bake for 60 minutes (75 minutes if using frozen fruit). Remove foil; bake 15 to 20 minutes more or until filling is bubbly and crust is golden. Cool on a wire rack. Makes 8 servings.



Nutrition Facts

Calories: 481 kcal Fat: 19g

Carbs: 74g Protein: 5g


Strawberry Cheesecake Bites


With a whopping 54 servings, the easy cheesecake recipe is a great choice for graduations, wedding showers, and other celebrations.
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Total Time: 6 hrs 20 mins

Servings: 54

Ingredients

	1 ¾ cup shortbread cookie crumbs (about 30 square cookies)

	1 tablespoon sugar

	3 tablespoon butter, melted 

	4 8 ounce packages cream cheese, softened

	1 ¼ cup sugar

	¼ cup all-purpose flour

	3 eggs

	1 tablespoon vanilla

	½ cup sour cream 

	1 ½ cup sour cream

	¼ cup honey

	1 teaspoon vanilla



Directions

	Step 1: Preheat oven to 325°F. Line a 13x9x2-inch baking pan with heavy-duty foil or parchment paper, leaving 1 inch of foil hanging over edges of pan; set aside. For Shortbread Crust, in a medium bowl combine crushed cookies and 1 Tbsp. sugar. Stir in melted butter until combined. Press mixture into the bottom of prepared pan.

	Step 2: For Filling, in a very large bowl beat the cream cheese and sugar with an electric mixer on medium to high speed until fluffy. Beat in flour until combined. Add eggs and vanilla; beat on low speed until just combined. Stir in sour cream. Pour filling in crust-lined pan. Bake for 40 minutes.

	Step 3: For Sour Cream Honey Topper, in a medium bowl stir together sour cream, honey, and vanilla. Remove cheesecake from oven. Spread mixture over hot cheesecake. Bake for 10 minutes more. Cool in pan on a wire rack for 1 hour. Cover; chill at least 4 hours.

	Step 4: Use foil to lift uncut bars from pan. Cut into 54 bites. Top each square with a strawberry slice. If desired, drizzle with additional honey.



Nutrition Facts

Calories: 130 kcal Fat: 9g

Carbs: 11g Protein: 2g


Strawberry Shortcake Scones


Ricotta cheese adds extra tenderness and richness to these strawberry and cream scones.
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Total Time: 36 mins

Servings: 12

Ingredients

	1 cup chopped fresh strawberries

	2 ½ cup plus 1 tablespoon all-purpose flour

	3 tablespoon granulated sugar

	1 tablespoon baking powder

	¼ teaspoon salt

	6 tablespoon butter

	1 egg, lightly beaten

	¾ cup whole milk ricotta cheese

	¼ cup whipping cream

	Whipping cream

	Coarse sugar



Directions

	Step 1: Preheat oven to 400°F. In a small bowl, toss together strawberries and 1 tablespoon flour. In a large bowl combine the 2 1/2 cups flour, 3 tablespoons sugar, baking powder, and salt. Using a pastry blender, cut in butter until mixture resembles coarse crumbs. Make a well in center of the flour mixture; set aside.

	Step 2: In a medium bowl combine the egg, ricotta, and 1/4 cup whipping cream. Add egg mixture all at once to flour mixture. Add strawberries. Using a fork, stir just until moistened

	Step 3: Turn dough out onto a lightly floured surface. Knead dough by folding and gently pressing it for 10 to 12 strokes or until dough is nearly smooth. Pat dough into a 10x4-inch rectangle. Cut in half lengthwise and in sixths crosswise to make 12 rectangles.

	Step 4: Place rectangles 2 inches apart on a parchment paper-lined baking sheet. Brush with additional whipping cream. Sprinkle with coarse sugar. Bake about 16 minutes or until golden brown. Remove scones from baking sheet. Serve warm.



Nutrition Facts

Calories: 227 kcal Fat: 11g

Carbs: 27g Protein: 5g


Chocolate-Cashew Truffles


You’ll love the way the touch of maple syrup adds an extra flavor angle to the simple candy recipe.
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Total Time: 5 hrs 15 mins

Servings: 20

Ingredients

	8 ounce bittersweet chocolate, chopped

	½ cup half-and-half, light cream, or whole milk

	1 tablespoon pure maple syrup

	¾ cup whole unsalted cashews or almonds

	¼ teaspoon coarse salt



Directions

	Step 1: Place chocolate in a medium bowl; set aside. In a small saucepan bring half-and-half just to boiling; pour over chocolate. Stir until chocolate is melted. Stir in maple syrup. Cover; freeze about 2 hours or until firm.

	Step 2: Meanwhile, preheat oven to 350°F. Place cashews in a shallow baking pan. Bake for 8 to 10 minutes or until golden brown, stirring once. Set aside 40 whole cashews. In a food processor combine the remaining cashews and the salt. Cover and process with several on/off pulses until nuts are finely chopped. Transfer finely chopped nuts to a small bowl; set aside.

	Step 3: Divide chocolate mixture into 40 portions. Place a whole cashew in the center of one of the portions; shape chocolate mixture into a ball around cashew. Roll ball in the chopped cashew mixture. Place on a baking sheet. Repeat to make 40 truffles total. Cover and chill for at least 2 hours or up to 24 hours. Let stand at room temperature for 30 minutes before serving. If desired, serve in small paper candy cups.



Nutrition Facts

Calories: 93 kcal Fat: 7g

Carbs: 9g Protein: 2g


Apple-Brown Butter Bars
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Total Time: 2 hrs 30 mins

Servings: 16

Ingredients

	1 ½ cup all-purpose flour

	½ 8 ounce package almond paste, crumbled

	½ cup packed brown sugar

	¼ cup almonds

	½ cup cold butter, cut up

	¼ cup butter

	¼ teaspoon each ground cinnamon and ground allspice

	2 eggs, lightly beaten

	2/3 cup granulated sugar

	1/3 cup apple juice

	2 tablespoon all-purpose flour

	2 tablespoon heavy cream

	2 - 3 medium apples (6 ounces each), such as Honeycrisp, Gala, and/or Granny Smith, cored, halved, and very thinly sliced

	2 tablespoon apple jelly (optional)

	Sea salt flakes



Directions

	Step 1: Preheat oven to 350°F. Line a 9-inch square baking pan with foil; coat foil with nonstick cooking spray. In a food processor combine 1 1/2 cups flour, the almond paste, brown sugar, and almonds. Cover and pulse until finely chopped. Add 1/2 cup butter. Cover and pulse until crumbly. Pat mixture into bottom of prepared pan. Bake 15 minutes or until edges are light brown.

	Step 2: Meanwhile, for spiced brown butter, place 1/4 cup butter in a small saucepan. Heat over medium-low 15 minutes or until brown. Remove from heat. Stir in spices; set aside.

	Step 3: For filling: In a small bowl whisk together eggs, granulated sugar, apple juice, 2 tablespoons flour, and the cream. Pour over hot crust. Bake 15 minutes. (Filling will not be completely set.) Arrange apple slices over filling, overlapping as necessary. Brush with half the brown butter mixture. Bake 10 to 15 minutes more or until apples are tender. Let cool on a wire rack. Drizzle with remaining brown butter. If desired, brush with apple jelly. Sprinkle with sea salt flakes. Makes 16 bars.



Nutrition Facts

Calories: 257 kcal Fat: 13g

Carbs: 32g Protein: 3g


Dark Chocolate Cake with Fresh Strawberry Buttercream Rosemary-Strawberry Shortcake Pizza Rosemary


Brownie enthusiasts will adore this chocolate cake’s rich texture, while strawberry fans will cheer for the buttery icing.

[image: ]

Total Time: 1 hr

Servings: 16

Ingredients

	1 ½ cup water

	3 cup (567 grams) granulated sugar

	2 ¼ cup (281 grams) all-purpose flour

	1 ½ cup unsweetened cocoa powder

	2 ¼ teaspoon baking soda

	1 ¼ teaspoon kosher salt

	1 ¼ teaspoon baking powder

	3 large eggs, lightly beaten and room temperature

	1 ½ cup buttermilk, room temperature

	¾ cup canola oil or olive oil

	Fresh Strawberry Buttercream 

	8 egg whites, room temperature

	1 ½ cup (300 grams) sugar

	½ teaspoon cream of tartar

	¼ teaspoon salt

	6 sticks (1 1 /2 pounds) unsalted butter, cut into 1-tablespoon-size pieces and room temperature

	1 vanilla bean, split and beans scraped

	2 teaspoon vanilla

	1 ½ cup fresh strawberries, halved



Directions

	Step 1: Preheat oven to 350°F. Grease three 8x2-inch round cake pans. Line bottoms of pans with parchment paper. Grease the paper; set pans aside. Bring water to boiling. In a very large bowl whisk together the sugar, flour, cocoa, baking soda, baking powder and salt.

	Step 2: In a large bowl whisk together the eggs, buttermilk, and oil. Add the egg mixture to the dry ingredients. Stir to just combine with a rubber spatula, scraping down the bottom of the bowl to make sure there’s no dry bits (mixture will be thick). Pour in the boiling water and stir to just combine, scraping down bottom.

	Step 3: Divide batter between prepared pans, filling pans about 1/2 full (about 3 cups batter per pan). Bake for 30 minutes or until a toothpick inserted near the center of each comes out clean.

	Step 4: Cool in pans on a wire rack for 10 minutes. Remove from pans and cool completely. Before icing, wrap cooled cakes in plastic wrap and chill for 1 hour.

	Step 5: Place a cake layer on serving platter. Frost layer with 2 cups buttercream. Repeat with remaining cake layers and frosting.



Nutrition Facts

Calories: 739 kcal Fat: 47g

Carbs: 77g Protein: 8g


Classic Shortcakes
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Total Time: 47 mins

Servings: 6

Ingredients

	¼ cup unsalted butter, cut into small cubes

	¼ cup shortening

	1 ¼ cup cake flour

	1 cup all-purpose flour

	¾ cup granulated sugar, separated

	1 tablespoon baking powder

	½ teaspoon kosher salt

	½ cup plus 1 tablespoon whipping cream

	1 egg, separated

	1 teaspoon vanilla bean paste or vanilla extract

	1 teaspoon turbinado sugar

	2 cup sliced fresh strawberries

	2 tablespoon lemon juice 1 

	½ cup whipping cream

	2 tablespoon granulated sugar

	1 teaspoon vanilla



Directions

	Step 1: Place the butter and shortening in a small bowl, give a quick stir, cover and freeze for 15 minutes. Meanwhile, line a baking sheet with parchment paper; set aside. In a large bowl stir together the flours, 1/2 cup of the sugar, the baking powder, and salt. Add the butter mixture and use your fingers to rub the mixture into the flour until coarse and pebbly.

	Step 2: In a medium bowl whisk together 1/2 cup cream, the egg yolk, and vanilla bean paste. Add to flour mixture. Stir with a fork just until combined. Gently knead the dough until it is smooth, about 1 minute (the dough should hold its shape without falling apart). Transfer dough to a lightly floured surface. Roll dough until 1-inch thick. Use a 2 1/2-inch round cutter to cut 6 rounds, rerolling scraps as necessary.

	Step 3: Transfer rounds to prepared baking sheet. Freeze for 15 minutes. Preheat oven to 400°F. In a small bowl whisk together the egg white and 1 tablespoon cream. Brush over tops of dough rounds and sprinkle with turbinado sugar. Bake for 12 to 15 minutes or until golden brown and a toothpick inserted near centers comes out clean. Remove and cool completely on a wire rack.

	Step 4: In a medium bowl stir together the strawberries, remaining 1/4 cup sugar, and lemon juice; set aside.



Tips

Why freeze? Freezing the butter and shortening ensures a crumbly cake. If the butter comes to room temperature, you’ll get a flat, textureless dough.

Nutrition Facts

Calories:757 kcal Fat: 48g

Carbs: 75g Protein: 8g


Chocolate-Covered Strawberry Cakes
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Total Time: 50 mins

Servings: 12

Ingredients

	½ cup butter

	1 cup sugar

	1/3 cup unsweetened cocoa powder

	1 egg

	1 teaspoon vanilla

	1 cup all-purpose flour

	½ teaspoon baking powder

	¼ teaspoon baking soda

	1/8 teaspoon salt

	¾ cup milk

	¼ cup strawberry jam

	1 recipe Bittersweet Chocolate Ganache

	12 medium strawberries

	3 ounce bittersweet and/or milk chocolate curls



Directions

	Step 1: Preheat oven to 350 degrees F. Grease and flour or line with paper bake cups twelve 2-1/2-inch muffin cups; set aside.

	Step 2: In a large saucepan, melt butter over medium heat. Remove from heat. Let cool for 5 minutes. Stir in sugar and cocoa powder until combined. Add egg and vanilla. Using a wooden spoon, beat lightly just until combined. In a small bowl, stir together flour, baking powder, baking soda, and salt. Alternately add flour mixture and milk to chocolate mixture, beating by hand after each addition. Spoon batter into prepared muffin cups, filling each two-thirds full.

	Step 3: Bake for 15 to 20 minutes or until a toothpick inserted near the centers comes out clean. Cool in muffin cups on a wire rack for 10 minutes. Using a knife, loosen the edges; carefully remove cupcakes. Cool completely on a wire rack.

	Step 4: If cupcakes don’t have paper liners, trim a thin slice from top of each cupcake so they will sit flat. Turn bottom side up. Place cupcakes 2 inches apart on wire rack set over parchment or waxed paper. (For cupcakes in liners, peel liners down but do not remove.) Spread 1 teaspoon of the strawberry jam over each cupcake.

	Step 5: Prepare Bittersweet Chocolate Ganache. (below) Spoon ganache over cupcakes, making sure to coat all sides. Place a strawberry on top of each cake. Drizzle each strawberry lightly with ganache, letting the strawberry show through. Top cupcakes with chocolate curls. Makes 12 cupcakes



Nutrition Facts

Calories: 768 kcal Fat: 28g

Carbs: 127g Protein: 5g


Roasted Strawberry Frozen Yogurt


Roasting berries brings the flavors in this homemade frozen yogurt to a whole new level. Add some extra freeze-dried strawberries on top for crunch and a pop of bright flavor.
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Total Time: 5 hrs 55 mins

Servings: 10

Ingredients

	1 pound fresh strawberries, hulled

	2 tablespoon sugar

	1 teaspoon vanilla bean paste or vanilla

	3 cup plain whole milk yogurt

	2/3 cup honey

	2 tablespoon light corn syrup

	¼ teaspoon salt

	1 cup crushed pretzels and/or crushed freeze-dried strawberries (optional)



Directions

	Step 1: Preheat oven to 300°F. Line a rimmed baking sheet with parchment paper. Place strawberries, sugar, and vanilla bean paste on the baking sheet; gently toss to combine. Roast 30 to 40 minutes or until berries are very tender and juicy. Let cool to room temperature (45 minutes). Using a potato masher or fork, coarsely mash cooled berries.

	Step 2: In a large bowl stir together plain yogurt, honey, corn syrup, and 1/4 tsp. salt. Add the mashed berry mixture to the yogurt; mix well. Cover; refrigerate 4 to 24 hours or until very cold.

	Step 3: Freeze yogurt mixture in a 1 1/2- to 2-qt. ice cream freezer according to manufacturer’s directions. Transfer to a freezer container and freeze 2 to 4 hours or until firm

	Step 4: If you like, serve with pretzels and/or freeze-dried berries. Makes 5 cups



Nutrition Facts

Calories: 157 kcal Fat: 3g

Carbs: 32g Protein: 3g


Strawberry Meringue Cookies


A fresh strawberry puree gives these light and airy cookies their vibrant color and sweet, summery flavor.
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Total Time: 3 hrs 5 mins

Servings: 12

Ingredients

	6 egg whites

	1 ½ cup fresh strawberries, hulled

	½ teaspoon cream of tartar

	½ teaspoon vanilla

	pinch salt

	1/3 cup sugar



Directions

	Step 1: Allow egg whites to stand at room temperature 30 minutes. Meanwhile, line two baking sheets with parchment paper. Draw six 3 1/2-inch circles on each paper. Flip paper over; set sheets aside. In a blender or food processor puree strawberries; set aside.

	Step 2: Preheat oven to 250°F. In a large mixing bowl beat egg whites, cream of tartar, vanilla, and salt with a mixer on medium until soft peaks form. Add sugar, 1 Tbsp. at a time, beating on high until stiff, glossy peaks form (5 minutes).

	Step 3: Mound about two-thirds of the egg white mixture onto circles on parchment; spoon puree over mounds. Top with remaining meringue. Using the back of a spoon, lightly spread to edge of circle (see tip, above). Bake 75 minutes with sheets on separate oven racks. Turn off oven. Prop open oven door with a wooden spoon; let sheets sit in oven 1 hour. Transfer with paper to wire racks; cool completely. Store in an airtight container refrigerated up to 3 days.



Nutrition Facts

Calories: 102 kcal Fat: 2g

Carbs: 24g Protein: 2g


Tres Leches Strawberry Shortcake


Iconic Mexican and American desserts meet in this dessert mash-up
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Total Time: 4 hrs 20 mins

Servings: 10

Ingredients

	1 ½ cup all-purpose flour

	¾ teaspoon baking powder

	¼ teaspoon kosher salt

	½ cup butter, softened

	½ cup plus 1 tablespoon granulated sugar

	2 large eggs, room temperature

	½ cup buttermilk

	½ teaspoon almond extract

	1 14 ounce can sweetened condensed milk

	2/3 cup buttermilk

	1 ½ cup heavy cream

	2 pound fresh strawberries, hulled and sliced

	1 tablespoon fresh lemon juice

	1 tablespoon powdered sugar



Directions

	Step 1: Preheat oven to 350°F. Grease a 10-inch cake pan. Line with parchment paper. Grease parchment. In a medium bowl whisk together flour, baking powder, and salt.

	Step 2: In the bowl of a mixer fitted with the paddle attachment combine butter and 1/2 cup sugar; beat on high until fluffy. Add eggs; beat until smooth. Scrape down sides of bowl. Add 1/2 cup buttermilk and the almond extract; beat until smooth. Add flour mixture; beat until just combined. Spoon into prepared baking pan; spread evenly. Bake about 30 minutes or until cake is golden and a toothpick comes out clean.

	Step 3: In a medium bowl whisk together sweetened condensed milk, 2/3 cup buttermilk, and 1/2 cup cream. Using a skewer, poke cake all over. Pour milk mixture over warm cake. Chill, covered, at least 3 hours or overnight. Invert cake onto a wire rack. Remove parchment. Transfer to a serving plate and bring to room temperature at least 30 minutes before serving.

	Step 4: Meanwhile, in a large bowl combine strawberries, lemon juice, and remaining 1 tablespoon granulated sugar. Let stand at room temperature at least 30 minutes.

	Step 5: In a medium bowl beat remaining 1 cup cream and the powdered sugar with a mixer to stiff peaks. Spread over cake. Top with berries. Makes 10 servings.



Nutrition Facts

Calories: 501 kcal Fat: 27g

Carbs: 57g Protein: 9g
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