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Chocolate Chip Blonde Brownies — Darah Lace
Lemon Bars — Mary Jo Burke

Magic Bars — KyAnn Waters

Pineapple, Coconut, Chocolate Chip Squares — Silaye
Rocky Road Brownies — Barbara Weitz



Chocolate Chip Blonde Brownies

2 cups sifted flour

1 tsp baking powder

Y4 tsp baking soda

Y tsp salt

1 cup chopped pecans

2/3 cup oleo

2 cups brown sugar firmly packed
2 eggs slightly beaten

2 tsp vanilla

1 cup chocolate chips

Sift flour, measure. Add baking powder, baking s&dzalt. Melt oleo. Remove from heat. Add sugaglco
stir in eggs and vanilla. Add flour mixture, a shahount at a time. Mix well. Add nuts. Spread reased
and floured 9X13 pan. Sprinkle chocolate chips aopr Bake at 350 degrees for 25-30 minutes. Cool a
serve.

DARAH
LACE

http://www.thewildrosepress.com/bachelor-auctio®8.html




Lemon Bars

Crust:

2 cups flour

1 cup butter

% cup powdered sugar

Filling:

4 eggs

4 Tablespoons lemon juice

3 teaspoons powdered sugar
2 cups sugar

Y cup flour

% teaspoon baking powder

Mix crust ingredients and shape into an 11x17 @ake at 350 degrees until brown about 20 minukéis.
filling ingredients together and beat for 1 minyteur over baked crust and bake another 20 minutes.




Magic Bars

Ingredients:

1/2 cup butter or margarine, melted

1 1/2 cups graham cracker crumbs

1 (14 ounce) can EAGLE BRAND® Sweetened Condensigk (Muse the fat free and recipes works great)
1 cups semisweet chocolate chips

1 cup butterscotch chips

1 1/3 cups flaked coconut

1 cup chopped nuts

Directions:
Heat oven to 350 degrees (325 degrees for glasy disat 13x9-inch baking pan with no-stick cooking

spray.

Combine graham cracker crumbs and butter. Pres®oattom of prepared pan. Pour sweetened condensed
milk evenly over crumb mixture. Layer evenly withacolate chips, coconut and nuts. Press down fifinly
use a rubber spatula to press it down).

Bake 25 minutes or until lightly browned. Cool. Guiib bars. Store covered at room temperature.

[ {

http://v\ANW.theWiIdrosepress.com/wiIderroses/idem.’bmain page=product in
fo&cPath=156&products id=770




Pineapple, Coconut, Chocolate Chip Squares

Topping:
Combine 1 cup of crushed pineapple, undrained, Withp of coconut. Set aside.

Sift:

2 cups of flour

1 tsp. baking powder
Yatsp. salt

% tsp. baking soda

Blend:

% cup shortening

% cup sugar

Cream together, then add 2 eggs and dry ingrediaitésnately.
Add

1 cup undrained pineapple
1 cup chocolate chips

Put in pan lined with aluminum foil
Batter is sticky — separate in 6 sections, theaapin pan.
Sprinkle with topping.

Bake 375° - 20 to 25 minutes or until lightly broseh

http://www.thewildrosepress.com/loving-jilly-p-410&ml
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Rocky Road Brownies

This decadent chocolaty dessert comes from myr sB&mdy. It's become a family holiday mainstayhéiigh a little
fussy, it's worth every finger-licking crumb. Egjo- Barbara Weitz

Combine:

1/2 c. Butter with 1 0z. Unsweetened chocolateMastl in a 3 quart saucepan

Add:

lc. Sugar 1t Vanilla

lc. Flour 1/2 c. Nuts

1t Baking powder 2 Eggs (slightly beaten)
Mix well. Put into greased and floured 9x13 pan

Combine:

6 0z. Soft cream cheese (8 0z - save 2 oz fon later 1 Egg (slightly beaten)
1/2 c. Sugar 1/2t.  Vanilla

1/4 c. Butter 1/4 c. Chopped nuts

2T. Flour

Spoon over first layer and sprinkle with 1 cup lbbcolate chips. BAKE: 350° for 25 minutes. Whil#l $tot,
sprinkle 2 cups of mini-marshmallows over top agitim to oven until starting to melt. (2-5 minutasatch closely)

Top:

1 0z. Unsweetened chocolate - Melt in 3 quart 1/4c. Milk
saucepan 11b. Confectionary sugar
1/4 c. Butter 1t Vanilla

2 0z. Soft cream cheese (you saved it from above)

Heat and beat until smooth. Pour over top of almixture. Cool thoroughly. Cut and sneak one forrgeif while
family is distracted. Hide a couple more for |latecause these disappear like magic. They alsoefngelt. | like to
make these a day ahead, refrigerate and cut whlide ¢

= " i
Coming Soon to The Wild Rose Press
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My Aunt Grace’s Banana Bread — Tanya Hanson
Banana Bread — Linda Swift

Brandy Bread — Brenda Whiteside

Bronwyn’s Super Easy Pumpkin Spice Bread — Bron§torm
Cranberry Nut Bread — Carol Henry

Cranberry Nut Bread — Christina James

Chocolate, Ginger and Pear Bread — Susan Palmquist
Easiest Pumpkin Muffins — Barbara Scott

Ellie’s Cinnamon Swirl Bread — Ginger Hanson
Pumpkin Bread — Beth Trissel

Pumpkin Bread — Marie Tuhart

Strawberry Bread — Beverly Breton

Rum-Nut Bread — Jane Leopold Quinn

Zucchini Bread — Pamela Hearon
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My Aunt Grace’s Banana Bread

% cup shortening

1 cup sugar

2 eggs

3 medium mashed bananas
2 cups flour

1 teaspoon soda

Cream shortening and sugar and add eggs and crefinsiit flour and soda together. Fold flour and
bananas into above mixture. Add ¥4 cup chopped nuts.

Bake in greased floured loaf pan, 1 hour, at 350°.

http://www.thewildrosepress.com/marrvin-mattie-IB4.htmI
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Banana Bread

1/2 cup butter or margarine
2 eggs

1/4 cup sour cream

1 cup sugar

2 cups self-rising flour

3/4 teaspoon soda

1 teaspoon vanilla

1 cup mashed bananas

Cream butter, sugar and eggs. Add flour, soda aatibminutes.
Add bananas, sour cream, and vanilla. Pour intoregalar sized loaf pans.
Bake at 350 degrees. about 35 minutes

After baking, make a glaze of:
1/4 cup melted butter

1/2 cup brown sugar

1 tablespoon flour

2 tablespoons water

Punch holes in bread with toothpick. Pour sauce toge
Return to oven at 350 degrees for 5 minutes.

Good hot or cold. Freezes well. Cupcakes may beermedead of loaves.

15,70 "™
s, YOUDISHAY

Last Kose Of Summer

http://www. thewﬂdroseprss com/linda-swift-m-47thah
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Brandy Bread

1 |b dates

1 Ib raisins

12 oz pecans

1 Ib walnuts

8 ounce bottle red cherries
1-1/2 cups sugar

2 cups flour

1 tsp baking powder
1/2 tsp salt

1tsp vanilla

1/2 cup cherry juice
3 tbs melted butter
4 eggs well beaten
Blackberry Brandy

Sift dry ingredients together and mix with datessins, and nuts.
Add cherry juice, vanilla. Blend in beaten eggs bater.
Carefully fold in cherries.

Bake in small fruit cake pans lined with greasat fo

Bake at 300 degrees for 1-1/2 hours.

Cool. Pour a tablespoon of brandy over each cake.

Wrap in the foil it was baked in. Store in refrigtar.

Once a week for four weeks, pour a tabI(g:spoon aridy over each cake.

—_ /_;)rerz[[a
; \: ! | Mﬁfejk{é

k-

http://www.thewildrosepress.com/sleeping-with-tiogrts-on-p-4032.html

14



Bronwyn’s Super Easy Pumpkin Spice Bread

675 g Quaker Oats® Carrot muffin mix 125 mL brosugar
275 mL water 1 tbsp. nutmeg

1 tsp. vanilla essence 1 tbsp. cinnamon
1/3 cup of pumpkin puree 1 tsp. ground cloves
1egg

Instructions:

Heat oven to 350 F.

Grease 9X9 square pan.

Mix together muffin mix, brown sugar, nutmeg, cimman, and ground cloves.

Add water.

Then mix in the egg, pumpkin, and vanilla.

Pour into pan and bake for 45 minutes or untilahpick inserted in the middle comes out clean.
Note: For spicier flavor, add up to 1 tbsp. of @eycinnamon, and nutmeg. Also, up to % cup of
pumpkin puree can also be included—it all depemdgour individual taste.

http://www.thewildrosepress.com/ethans-chase-pt8af.
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Chocolate, Ginger and Pear Bread

Ingredients

6 tablespoons of butter or margarine

1 cup brown sugar

3 eggs (beaten)

1 cup self raising flour

2 tablespoons cocoa powder

2 teaspoons ground ginger

4 canned pear halves, drained, dried and choppedniedium size pieces

1 4 ounce bar of good quality dark chocolate, rdyaghopped

Instructions

Preheat oven to 350 degrees.

Lightly grease a 2 pound loaf pan.

In a large bowl, cream butter or margarine untit,ssdowly add brown sugar and then gradually addten
eggs.

Stir in flour, cocoa powder and ginger and beagtogr until mixture is smooth.

Fold in both the pears and chopped chocolate.

Pour mixture into loaf pan and back for 50-60 masutintil it's well risen. Cool in pan for about ten
minutes and then remove it and allow it to coobamack for at least an hour before cutting.

You can decorate it with more chopped chocolateadswml crystallized ginger pieces.

Yields 12 slices and pairs perfectly with a cupeat.

http://www.theW|Idrosepressom/a-sterlinq-affaifl@?&htmI
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Cranberry Nut Bread

Ingredients:

Juice and grated rind of 1 Orange
2 Tablespoons Vegetable Oil
Boiling Water

Place juice and grated rind in a liquid measuring. Add vegetable oil, then boiling water to equalp.
Let cool.

In large mixing bowl, add and mix well:
1 Cup Sugar
1 Egg

Add the Orange mixture and mix thoroughly.

Add and mix well:
2 Cups Flour
1 %, Teaspoon Baking Powder
Y, Teaspoon Salt

Add and stir carefully:
1 Cup chopped Walnuts
1 Cup raw Cranberries, cut in half

Pour evenly into 2 medium-size, greased, loaf paesperature: 350°F. Bake Time: 45 minutes, ngdéon
than 1 hour, or until a wooden toothpick is insgé@ad comes out clean. Cool slightly before remgvin
from pan.

http://www.thewildrosepress.com/amazon-connectigr2s4.html
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Cranberry Nut Bread

You will need:

2 cups flour

1 cup sugar

1 % Tsp. baking powder
% Tsp. Baking soda

1 Tsp. Salt

Y, cup shortening

¥ cup orange juice

1 Tbs. Orange rind

1 egg — well beaten

% cup chopped nuts

1 cup chopped cranberries

Mix all in a large bowl and pour into a large bakisish of choice. Bake at 350 degrees for abouthone
or until crust is golden brown.

Christina James

http://v\ANW.theWiIdrosepress.com/\;viIderroses/indem.’bmain page=product in
fo&products id=761
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Easiest Pumpkin Muffins

1 can (15 oz) pumpkin

1 regular cake mix (yellow, spice, or white)
2 tsp of pumpkin pie spice*

1 tsp of cinnamon*

*Leave out spices if using spice cake mix.

Instructions: In a large mixing bowl, mix togethmmpkin and dry cake mix by hand until ingredieants
thoroughly blended. Spoon into greased and flooretfin pan. Bake for time and temperature accaydi
to package directions for cupcakes.

Brlarc r

http://www.thewildrosepress.com/cast-a-pale-shagek1 2. html
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Ellie’'s Cinnamon Swirl Bread
Ingredients:

3 -3 1/2 cups all purpose flour
1 tablespoon cinnamon

1 teaspoon cardamom

2 1/4 teaspoons yeast

1 tablespoon gluten

1 cup milk

1/8 cup sugar

3 tablespoons softened butter
3/4 teaspoon salt

2 eggs

Cinnamon spread:

1/2 cup sugar mixed with 1 TBL cinnamon and 1 &mlamom
2 TBL softened butter

In a large bowl combine 1 cup of flour, cinnamoardamom, yeast and gluten.
Heat the milk, sugar, butter and salt until warh51o 125°).

Add warm milk mixture to dry ingredients, whisk saotl. Scrape the bowl.

Add the eggs and 1 cup of flour; beat at mediunedger 2 minutes.

Add remaining flour to make a stiff dough.

Turn out the dough onto a lightly floured surfaoel &nead until smooth and elastic.
Add flour as needed to prevent dough from sticking.

Shape dough into a ball and placed in a greasedl bow

Turn once to bring greased side up.

Cover and let rise in a warm place until doubledize, about 1 hour.

Punch the dough down, turn out onto a lightly fedisurface and divide in half.
Cover and let rest for 10 minutes.

Grease two loaf pans.

Combine 1/2 cup sugar, 1 TBL cinnamon and 1 tsgazaom.

On the lightly floured surface, roll out one portiof the dough to a 14 x 7-inch rectangle.
Brush the entire surface with softened butter gmohkle half of the cinnamon and sugar mixture aber
rectangle.

Roll up the dough, tucking ends under to seal.d”la@ greased loaf pan.

Repeat with remaining dough.

Cover and let rise in a warm place until doublsige, about 35 to 45 minutes.
With a sharp knife, make several slashes acros$sleat

Brush with 1 1/2 tablespoons melted butter.

Bake in a preheated 350° oven for 30 to 35 minotestil done.

Brush with remaining melted butter, cool five miesiin pan and then remove and cool on rack.
Makes two loaves.

20



Coming Soon from The Wild Rose Press
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Pumpkin Bread

% cup shortening or oil (I use coconut oil)
1 cup sugar

2 large eggs

1 cup pureed or canned pumpkin

Y, cup dark molasses

1 2/3 cup flour

Y4 tsp baking powder

1 tsp. baking soda

Ya tsp cloves, 3/4 tsp salt

% tsp cinnamon

Mix wet ingredients together. In a separate bowk dry ingredients then add these to the wet mextulf
needed, blend in 1/3 cup of water. Normally | dor@ed to add the extra liquid. It depends on humist
your pumpkin is. | sometimes substitute buttesgutash or sweet potatoes for the pumpkin and #mat ¢
make the mixture more or less moist.

Bake at 350 for one hour in greased and floureddpan. Makes one loaf. A sweet, spicy breackl
plain or with butter and jam or honey.

.....

.

Y ; .
http://www.thewildrosepress.com/red-birds-song-g3thtml
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Pumpkin Bread

3 cups flour

1 tsp baking soda

¥4 tsp baking powder
1 tsp cinnamon

¥ tsp nutmeg

% tsp cloves

Ya tsp salt

2 cups Sugar

1 cup oil (can use vegetable oil or olive oil)
3 eggs lightly beaten
160z of pumpkin

Put dry ingredients (first 7 ingredients on list)a separate bowl
Put sugar in bowl, mix well with oll

Add 1 egg at a time

Add Pumpkin

The slowly add in dry ingredients until mixed coetely

Add nuts (optional 1 cup of walnuts or any nuts yant)

Pour into 3 baking loaf pans

Bake at 350 degrees for 1 hour

Poke toothpick in middle to make sure are done.

A

http://v\ANW.theWiIdrosepress.Cm/wilderroses/indem’bmain page=product in

fo&products 1d=755
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Rum-Nut Bread

8 eqggs, separated

2 1/3 cups sugar

1 pound butter, softened

3 cups sifted flour

% cup light or golden rum

2 teaspoons each: vanilla, almond extract
1 cup chopped walnuts or almonds

Beat egg whites until soft peaks form. Graduallgitbe 1 cup sugar, beat until stiff but not dryt, aside.
Cream butter and remaining sugar until light anffyl Beat in egg yolks, one at a time, beatinglunt
smooth after each addition. Alternately beat imfland rum until smooth. Stir in vanilla, almondrext,
and nuts. Gently fold in egg whites. Pour into 8lygeeased 4 ¥2 x 2 x 2 inch loaf pans. Bake at 350
degrees 45 to 50 minutes, or until top springs lveoén touched. Cool on wire rack 10 minutes, unenol
cool completely. Bread slices more easily a dagrdfaking — if you can hold off eating some after i
fabulous fragrance fills your house.

24



Strawberry Bread

1 1/2 cup flour

1/2 teaspoon baking soda

1/2 Tablespoon cinnamon

1 cup sugar

2 eggs, beaten

10 oz. frozen strawberries, defrosted, juice idell
3/4 cup oil

3/4 cup chopped pecans (optional)

Sift together the dry ingredients. Combine eggawaerries and oil. Add to dry ingredients. Auktans,
if desired. Pour into a well-greased loaf pankd3at 325F for one hour, or until center tests done

This is the perfect recipe for community get-togeghike the retro-style pot luck dinner heroine attends
in Specs AppealFor a more contemporary, healthier, still deliciwversion, replace 1/2 cup of white flour
with 1/2 cup of whole wheat pastry flour, and catkthe sugar to 3/4-7/8 of a cup, and insteadsadd
spoonful of honey. Or skip the extra honey altbgebecause the strawberries are so nicely swetbean
own. Enjoy!

Bever ly Breto

http://www. thewﬂdrosepress com/specs appeal-p-38itil
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Zucchini Bread

3 eqggs % C. whole wheat flour

1 C. white sugar Y% C. graham flour

1 C. brown sugar Y4 t. baking powde

1 C. oil 2 t. baking soda

1 T. vanilla extract 1t. salt

2 C. grated zucchini, unpeeled 1 T. cinnamon

1 C. white all-purpose flour % C. wheat germ

2 T. ground flax seed % chopped nuts, datesisins

Beat eggs until fluffy. Add sugar, oil, and védajlblend well. Stir in zucchini. Mix dry ingreshts and
add to creamed mixture. Mix well. Fold in nutatek, or raisins (use all three if you prefer gr an
combination). Bake in 2 greased loaf pans. Ba&kd5@ degrees for one to one-and-a-half hoursertras

toothpick in the center to check for doneness. ddakloaves.
Enjoy!

26



Apple Cake - Liana Laverentz

Black Magic Tiramisu — Tia Dani

Cheese Cake — Debra St. John

Chopped Apple Cake — Paty Jager

Dump Cake — Crystal-Rain Love

Pumpkin Pound Cake — Sarina Wilde

Sour Cream Spice Cupcakes — Amy Corwin

Triple Chocolate Cake by Sharon Horton

Wherever Island Christmas Fruitcake — Amber Polo
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Apple Cake

When | was young, we used to go and visit my grastter, who lived in Germany. Every time | came to
see her, she would make this wonderful Apfel Kuch@re’'d have it with real whipped cream on top.
Years later, when | was working as a consultamiiéomilitary in Washington, DC, a woman broughgin
cake that tasted remarkably like my grandmothefise flour we use in the United States is a biedént
than the kind they use over there, so the texamre quite the same, but it still turned out delics.

Cake Batter

3 cups flour 3 tsp baking powder
2 cups sugar 7 tbsp orange juice
1 cup oil 2 Y2 tsp vanilla

4 eggs

Apple Mixture Mix (in a separate bowl)
4 large apples (sliced) Y4 cup sugar
2 tsp cinnamon

1 Combine all ingredients except apples and ciromdsugar mix.

2 Place a layer of batter in greased tube paaatamgular pan (I use a 2 quart glass casserdig dis
3. Add %2 apple mixture

4. Place remaining batter over apples

5 Top with remaining apples

6. Bake one hour and 15 minutes at 350 degrees.

You can add nuts or raisins if you like, and beegortop it off with whipped cream!

|ANA
| avERENTZ

http://www.thewildrosepress.com/thin-ice-p-350.html
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Black Magic Tiramisu

6 egg yolks 2 packages ladyfingers or sponge cake sliced in
3/4 cup sugar rectangular pieces

2/3 cup milk Y cup of brewed coffee, cooled. (Brewed strong
2 packages of cream cheese (8 ounces each) is best or use espresso)

1 ¥ cups whipping cream (heavy) 2 Tablespoons chocolate liqueur

% teaspoon vanilla 1 Tablespoon cocoa

Beat egg yolks and sugar in a 2 quart saucepahsamboth. Beat in milk. Heat to boiling over meahi
heat, stirring constantly, reduce heat to low. |Rod stir 1 minute, remove from heat. Pour inedmm
bowl, place plastic wrap directly onto surface o$tard mixture. Refrigerate about 1 hour or wttilled.

Add cream cheese to custard. Beat with electnenon medium speed until smooth, set aside. In a
chilled medium bowl beat whipping cream and varoltehigh speed until stiff, set aside. In a smaihd
mix coffee and liqueur, set aside.

Separate ladyfingers, then using half, arrangeglesiayer in an ungreased baking dish, (11x7x@age to
that). Brush with the coffee mixture being carefat to soak. Spread half of the cheese mixtues o
ladyfingers. Spread with half of the whipped credRepeat layers with remaining ladyfingers, cheese
mixture and whipped cream. Dust the top with cocoa

Refrigerate at least 4 hours to develop flavorestBo make the evening before you plan to seBtere
covered in refrigerator. 8 servings

http://www.thewildrosepress.com/death-unseen-p-426#
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Cheese Cake

30-50 Vanilla Wafers (crush)
Y c. butter (melted)
Combine and press on the bottom of a 9x9 pan —-cbeasecake springform.

2 8 0z. cream cheeses — softened

3 eggs

% c. sugar

¥4 t. vanilla

Combine all above, then pour over crust. Bake tgrees for 25 minutes. Continue baking in 10utein
increments until cheese cake doesn't “jiggle.”

1 pt. sour cream

Y4 c. sugar

1 t. vanilla

Combine all and pour over cheese cake. Bake fiveitas longer.
Chill at least three (3) hours.

Debra St. John o

http://www.thewildrosepress.com/this-cant-be-lovéz99.html
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Chopped Apple Cake

4 cups chopped apple
2 cups sugar

% cup oil

2 eggs beaten

2 tsp vanilla

2 cups flour

2 tsp baking soda

1 tsp salt

2 tsp cinnamon

Mix apples and sugar together in a bowl. Add @ig®and vanilla. Sift together flour, baking soskf, and
cinnamon; add to other ingredients. Spread in 42 gan. Bake 1 hour at 350°

Ma, JAGER'S IMAGINATIVE BLENDING OF NAYIVE AMERICAN LORE,
FANTASY, AND GOOD OLD-FASHIONED RQMARCE MAKES

SPIRIT OF THE MOUNTAIN & MUST-READ! = B
—ilnlu..tlp!wy AUTHON, -I.i, L

e - i

i = s
http://www.thewildrosepress.com/spirit-of-the-maoaintp-4170.html
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Dump Cake

Ingredients:

1 can cherry pie filling

1 can pineapple chunks
1 box yellow cake mix

1 1/2 sticks butter

1 bag shredded coconut

Dump 1 can of cherry pie filling into a 13x9 incarpand spread around.

Drain the pineapple chunks and dump into the ppre&l around.

Dump the cake mix into the pan and completely coiverfruit.

Melt the butter and pour over everything. Try td @& much cake mix as possible covered.
Dump as much coconut as you like on top of evengthi

Bake at 325 degrees until the coconut is brownkduan hour).

Can be eaten cold or warm. However you prefer ghgeris how you will prefer this cake.

GromifhelSecies;

WABACK M

__ﬁ_.-i ‘!’?"

E@m

http://www.thewildrosepress.com/guardian-cowboy&88.html
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Pumpkin Pound Cake

% pound (two sticks) unsalted butter, softened
3 C sugar

4 large eggs

1 C pumpkin pie filling

3 C all-purpose flour

% tsp salt

% tsp baking powder

1 C milk

1 tbsp vanilla extract

Preheat over to 325 degrees. Grease and flourgel fomod cake pan or large bundt cake pan. Mixdoutt
until creamy (about 2 minutes). Add sugar and b@aanother 7 minutes. Add pumpkin. Combine eggs in
mixture one at a time just until blended.

In a separate bowl, combine flour, salt, and bakiogder. Add alternating with milk a little at ant to
cake mixture, beginning and ending with the milkildAvanilla extract and stir until combined.

Pour batter into cake pan and bake for 1 to 1 “tshontil toothpick inserted into middle comes odleto.
This is a very moist, heavy cake with a subtle pkimpaste.

-

http://www.thewildrosepress.com/wilderroses/indappmain page=product in
fo&cPath=182&products id=797
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Sour Cream Spice Cupcakes

1 tsp. baking soda

1/3 c. fat 1 % c. dark brown sugar
2 eggs 1 c. thick sour cream

2 tsp. cinnamon 1 tsp. cloves

1 tsp. nutmeg 1 tsp. vanilla

1 tsp. salt 1 c. raisins

Y c. black walnuts (or English walnuts, if 2 Ya c. flour

preferred)

Cream the fat, add rest of ingredients and bea formutes. Half fill paper cups, arrange on balshget,
bake 15 minutes in moderate (350°) oven. Cool @nelasl with frosting.

Snowy White Frosting For Cupcakes

1/3 c. margarine

% tsp. vanilla

1 ¥ c. sifted confectioners’ sugar

1 Thsp. milk

Cream margarine until soft and fluffy. Beat in MiAdd confectioners’ sugar gradually, alterngtuith
milk. Beat until smooth and creamy.

Greater volume will be achieved by machine-mixesting than by hand.

http://www.thewildrosepress.com/the-bricklayervoCZ2%Melper-p-4156.html
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Triple Chocolate Cake by Sharon Horton

1 box chocolate cake mix

1 box (30z) instant chocolate pudding
4 eggs

1/2 cup oll

1/2 cup water

1 cup sour cream

1 1/2 cups chocolate chips

GENTLY HAND MIX all ingredients then pour battetonBundt type pan (any deep round pan with a hole
in the center will work) Batter will be extremalyick.

Bake at 350 degrees for 55-60 minutes. DO NOT ONBAKE! Test in several places with toothpick, but
be careful not to consider chocolate from meltagshs determining cake is not done.

http://WWW.theWiIdrosepress.cor‘n/h(‘n)[ﬂ)_e"-and-brev-p&ﬁﬂnl
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Wherever Island Christmas Fruitcake

2 cups sifted all purpose flour
Reserve 1 cup, re-sift the remainder with:

1 t cinnamon

1 t. ground cloves
1 t. allspice

1t. nutmeg

Y4 t. mace

Y 1. salt

¥ 1. baking soda

Use some of the mixture to coat:

1 cup raisons

1 cup chopped dates

1 cup citrus peel/citron

1 cup candied cherries

1 cup figs

1 cup nuts of your choice

Cook:

1 10 oz can crushed pineapple
1 cup sugar

Until thickened about 30 minutes. Stir frequerilg. not burn. Cool.
When cool stir in:

% cup apricot jam or marmalade

1 cup rum or pineapple juice or combo
Cream % b butter until soft

1 cup sugar

Beat in 6 eggs, one at a time.

Stir in dry ingredients slowly, alternating withngiapple mixture. Pour over flour coated fruits ands and
mix well.

Preheat to 275 degrees.
Fills 1 4x8 loaf pan and 1 9” tube pan. Grease galtes (line with greased brown paper or foil if yu
that). Fill pans 1” from top and bake until a skewemes out clean - 3 %2 to 5 hours depending andfiz

pans. Cool on rack.

If you make the cake ahead of time, go ahead askl scheesecloth in rum and wrap in foil, Freezisg
helps blend the flavors.

36



When ready to serve decorate with almond pasteiry.iRecipe can be doubled to fill 3 graduated dirgl
cake pans. Serve with a dusting of magic!

http://WWW.thewiIdrosepress.com/chrtmas-on-Wherésland-p-1049.htmI
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Decadent Fudge — Tory Richards

Divinity — Liz Flaherty

Fudgy Truffle Treats — Anna Small

Gourmet Candied Popcorn — Amie Louellen
Mama's Old Fashioned Fudge — Elaine Cantrell
Ruth Winston's Frying Pan Balls — Lilly Gayle
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Decadent Fudge

(In the microwave)

3 cups chocolate chips

1 can sweetened condensed milk
Y4 stick butter

1 cup chopped walnuts (optional)

Square pan (about 8x8) - buttered

Add all the ingredients (except the walnuts) togeth a microwavable bowl.

Cook about 5 minutes, stirring every couple of nesyuntil chips are melted and blended well whih t
butter and milk. Stir in the walnuts and quicklyupanto the buttered pan. Refrigerate until chill€dit into
squares and serve.

May replace chocolate chips with peanut butter.

B

http://www.thewildrosepress.com/all-the-right-moyed254.html

39



Divinity
2 % cups sugar
% cup White Karo Syrup
% cup boiling water
Y4 teaspoon salt
1 teaspoon vanilla
1 cup black walnuts

In 2-quart pan, mix sugar, water, salt and Karaigy6tir until sugar is dissolved. Cook on low hedhout
stirring until the mixture reaches 260 degrees.

Meanwhile, in a large bowl, beat 2 large egg whitehigh until stiff peaks form.
Pour syrup over eggs in thin stream. Beat untibltls shape and looses gloss.
Fold in nuts and vanilla.

Pour into greased dish and cut into squares or lolyagpoonful onto wax or parchment paper.

HOME ,,
SINGING

" Liz FLAHERTY

Ms. FLAHERTY'S U

http://W\MN.thewiIdrosepress.com/home-to-snqinceiar{e)-4266.html
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Fudgy Truffle Treats

1 baked chocolate cake from a mix

1 can chocolate frosting

“meltaways” white or chocolate melting candy chate] or any other kind of melting candy coatingg(i
almond bark)

Assorted sprinkles, colored frosting in prepardzej cocoa powder, tiny candies

Lollipop sticks (in candy-making section of yourfaite store)

This is incredibly easy and delicious! Crumble bia&ed cake into fine crumbs. Put the crumbs inxanmi
bowl and mix in the frosting until it becomes acthpaste. Refrigerate for about an hour, thenimedl 1-
inch balls. Meanwhile, melt your candy coatinghe tmicrowave — it takes a few minutes and you have
stir every other minute. Insert a lollipop stickdra ball and dip it in the chocolate. Place oneaxpaper
lined cookie tray and refrigerate. Decorate witheotcolored frostings, or sprinkle colored suganisyi
candies, etc., while wet. You can vary the cakeesiand frosting.

http://www.thewildrosepress.com/tame-the-wild-wip«B957.html
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Gourmet Candied Popcorn

2 cups brown sugar (8 quarts popped) remove any “old maids” and
% cup white Karo™ syrup un-popped kernels

2 sticks of butter 2-4 cups nuts—pecans and almonds

1 cup (or so) un-popped pop corn kernels 1 bag white chocolate baking chips

Y package of almond bark—chocolate
Pop popcorn (air popped works best) and put itlarge baking pan with the nuts.

Mix sugar, syrup, and butter in sauce pan and boray“boil.”
Allow to boil stirring constantly.
Pour over the top of the corn and nuts.

Bake for 1 hour @ 250°--stir every fifteen minutes.
(Be gentle as to not tear up the popcorn kernels)

After it bakes, pour onto wax paper and allow tolco
Add package of white chocolate baking chips.

Melt chocolate almond bark in a sauce pan

and drizzle over the popcorn mixture.

Cool and enjoy!

Amie Louellen
S SR

Coming soon to the Wild Rose Press
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Mama's Old Fashioned-Fudge

Recipe ingredients:

5 cups sugar

2 sticks butter

1 tall can evaporated milk

2 small or 1 large bag chocolate tidbits
1 pack miniature marshmallows

2 tsp. vanilla

Instructions:

Bring sugar, butter, and milk to a boil. Boil slgvior 8 to 10 minutes. Stir continuously. Remdkam
heat and add chocolate, marshmallows and 2 tsfiazaBieat until chocolate and marshmallows aretedkel
and candy begins to stiffen. Pour into buttereal p&ou can add chopped pecan if you like.

N d

http://www.thewildrosepress.com/purple-heart-p-4H0l
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Ruth Winston's Frying Pan Balls

You'll need:

1/2 cup butter 1/2 cup candied cherries or mixed fruit used in
1 cup sugar fruit cakes

1 cup chopped dates 1/4 cup chopped pecans

2 eggs 1/2 teaspoon vanilla

2 cups Rice Krispie cereal™ Grated coconut

1/2 teaspoon salt
Cooking instructions:
*Best if cooked in an electric frying pan.*

Cream sugar and eggs together. Set aside.

Heat frying pan to 220 degrees or warm fraying @amop of stove.
Melt butter and dates together, stirring constantly
Add sugar and egg mixture.

Cook until thick.

Add fruit and nuts.

Blend well.

Remove from heat and let cool.

Add Rice Krispies™.

Butter hands and form into balls.

Roll balls in coconut.

Put in cookie tins or Tupperware™. Keeps for weeks.

http://www.thewildrosepress.com/out-of-the-darkrps8039.html
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Anzac Cookies — Anne Ashby

Barb’s Oatmeal Cookies — JL Wilson

Butter Cookies — Deb Tompkins

Caramel Apple Oatmeal Cookies — Sheridon Smythe
Chocolate and Black Pepper Cookies — Eleanor Sullo
Chocolate No Bake Cookies — Margo Hoornstra
Chocolate Oatmeal Cookies — Kalliope Bell

Forgotten Cookies — Lynn Shurr

Grandma Rach’s Butterscotch Brownies — MariannenEva
Grandma Rose's Christmas Cookies — Leah St. James
Grandma Svehla’s Bohemian Butter Cookies — Jillelam
Italian Anise Cookies — Cate Masters

Kiwi Cookies — LaVerne Clark

Oatmeal Cranberry Cookies — Connie Mann

Orange and Chocolate Chip Dots — Molly Ringle
Orange Sugar Cookies for Cut-outs — Helen C. Jotsmnn
Soft, Chewy Ginger Cookies — Nicole McCaffrey
Sullivan Sandees — K.M Daughters

Tina’s Chewy Ginger Snap Cookies — Rachel Lynne
White Chocolate Cranberry Blondies —Roni Adams
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Anzac Cookies

1/2 cup plain flour 50 g butter

1/3 cup sugar 1 tablespooiden syrup
2/3 cup coconut 1/2 teaspoorirzakoda
3/4 cup rolled oats 2 tablespoonngpwater

Mix together flour, sugar, coconut and rolled oMslt butter and golden syrup. Dissolve baking soda
the boiling water and add to butter and goldengy8iir butter mixture into the dry ingredientsaé¥ level
tablespoonfuls of mixture onto cold greased tragkéBat 180C for about 15 minutes or until golden.

Makes 20

“Anne Ashby .

-

http://www.thewildrosepress.com/devons-dream-p-4254
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Barb’'s Oatmeal Cookies

1 cup shortening 1 cup packed br. sugar

1 tsp baking soda 3 cups quick cooking oatmeal
1 cup white sugar 2 eggs

1 tsp salt 1 % cup flour

Cream shortening and sugars until light. Beat igsegne at a time. Add the rest of the ingrediants mix
well. Drop by spoonfuls on greased cookie sheettake 8-10 minutes at 350 degrees.

Frosting
2 cups powdered sugar 2 tsp brewed coffee
6 tbsp butter at room temperature 2 tsp vanilla

2 tsp ground cinnamon

Mix all ingredients until smooth. Spread thinly cooled cookies.

MAYH LV MARRIAGL

MU RDEROUS MYSTERY
MANUSCRIPTS

http://www.thewildrosepress.c m/mvhem-marriafjé—murdderous-mvsterv-
manuscripts-p-1264.html
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Butter Cookies

CREAM:

¥ Ib ‘room soft’ butter 2 pkgs. Vanilla sugar

2 cups sugar 1 heaping teaspoon baking powder
4 medium eggs 1/8 teaspoon salt (or less)

MIX IN:

About 5 cups flour

Texture should be workable moist but not sticky
Set cookie gun to ‘thick’. For cutouts roll dough¥s”

BEAT:

1egg

3 tablespoons milk

BRUSH:

Each cookie top gently but generously with eggtomix

use ¥2” artists brush do not use so much as tonogy 'off cookie

Sprinkle with colored sugar or other such toppifigiesired
BAKE: at 375

Time will vary with size and number of cookies agpe of sheet.
Remove when see slightest browning at edges

30 average gun cookies on an air bake pan take 4Bauninutes. Makes about 144 gun cookies.

Mile

o 'Iénzs‘;{

http://\MNW.thewiIdrosepress.com/mlke-the-mollv-anm—p-525.htmI
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Caramel Apple Oatmeal Cookies

% cup Crisco Butter Shortening OR % of a stick ofté& Flavored Shortening
1 ¥4 cups brown sugar

1 large egg

1/3 cup of milk

1 % teaspoon vanilla extract

I cup of flour (if using self-rising, omit salt afmhking soda)
3 cups of quick cooking (instant) oats
1 teaspoon ground cinnamon

1 % cups of diced apples (about 1 apple)
1 % cups of Kraft caramel bits (you can find thesé the chocolate chips)

Heat oven to 375. Cover cookie sheets with parcinee spray with cooking spray.

BEAT shortening, brown sugar, egg, milk and variila large bowl at medium speed until well blended
In a separate bowl, combine oats, cinnamon, skihbaoda and flour. Beat into mixture at low spee
by hand. Add caramel bits and diced apples. byompunded tablespoonfuls 2 inches apart onto peepa

pan.

BAKE 10 to 12 minutes or until lightly browned. @@ minutes on baking sheet (watch out — caramtel b
will be HOT)
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http://WWW.thewiIdroé:epress.comfhot-number-p-?%lht
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Chocolate and Black Pepper Cookies
(Biscotti Al Cioccolato Con Pepe Nero)

"This recipe is traditional in many Italian fam#ieand is often used at weddings for the dark dateo
color contrast to wedding cake and lighter cookies.

We always make them for Christmas because thd bfioy heat is just right for the season—but oot t
hot!”

Ingredients

3 1/4 cups unbleached all-purpose flour
1 1/2 cups sugar

1 tablespoon baking powder

1/4 cup unsweetened cocoa

1 1/4 teaspoons freshly ground black pepper
1 1/4 teaspoons ground cloves

1 1/2 teaspoons ground cinnamon

1/2 teaspoon salt

3/4 cup solid vegetable shortening

1/2 to 2/3 cup milk

2/3 cup chopped walnuts

Frosting

1 1/2 cups confectioners' sugar, sifted
3 to 3-1/2 tablespoons milk

1 teaspoon rum or almond extract
Colored sprinkles

Directions:

*Preheat the oven to 350 Degrees F. Lightly gréxasecookie sheets.

*Sift all the dry ingredients together into a bowl.

*Work in the shortening with your hands until théxtare resembles coarse cornmeal.

*Add 1/2 cup milk and the nuts and mix with younlda until well blended. (If mixture seems too end
does not hold together, add just enough additioniél until it does.

*Pinch off 1-inch pieces of dough and roll thenoitalls.

*Place 1 inch apart on cookie sheets. Bake foio1Ztminutes or until firm.

While the cookies bake, make the frosting.

*In a bowl, combine the confectioners' sugar, 3dsfpoons milk, and the rum extract and beat umdath.
*Add additional milk if necessary to make a thindting.

*Let the cookies cool on racks only until warm.

*Dip the tops into the icing, place on the racksd aprinkle with colored sprinkles if desired. kie¢
frosting dry completely before layering the cookietween wax paper in a sealed container.

Makes 3-1/2 Dozen
50



(These will keep in an airtight container for ugtaveeks or frozen for up to 2 months.)

—= - s
.

http://www.thewilspres./-ed-hot-ﬁSSBtmI
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Chocolate No-Bake Cookies

2 cups sugar

Y4 cup cocoa

Y, cup margarine

% cup milk

1 tsp vanilla

% cup peanut butter
21/2 cup rolled oats

Combine first four ingredients in a sauce pan. @tiil margarine melts. Bring to a boil, then cdokone
minute. Remove from heat and add last three ingreslimmediately. Drop by tablespoon onto waxed
paper. Do not bake. Sets quickly.

http://www.thewildrosepress.co/qlad-tidinqs-p-423ml
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Chocolate Oatmeal Cookies

Ingredients:

2 c. sugar Y, c. creamy peanut butter

4 tsp. cocoa 3 Y% c. quick-cooking oats

1 stick margarine or butter % c¢. unsweetened coconut

% c. milk Y c. semi-sweet chocolate chips

1 tsp. vanilla extract

Directions:

For easier cooking, have all ingredients measuredlvance. Mix together the sugar, cocoa, margaaime
milk in a large saucepan. Bring to a boil over mediheat. Boil for one minute only. Remove from heat
Add vanilla. Stir in peanut butter until melted. d\dats, coconut, and semi-sweet chocolate chipswhlI.
Cool in pan for one minute. Drop by spoonfuls ontxed paper. Cool completely. Store in an airtight
container at room temperature.

P.S. For maximum enjoyment, leave some of thew#lim, yummy goodness in the saucepan. Pour
yourself a glass of cold milk. Have fun “cleanirthé pan!

The Prince's Stolen Bride by Kalliope Bell is cogngoon to
The Wild Rose Press
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Forgotten Cookies

Turn on the oven to 375 degrees.

2 Egg Whites — Beat until stiff

2/3 Cup Sugar — Gradually add to stiff egg whites

% Bag Chocolate Chips — Fold into the egg whites

Drop by teaspoonfuls onto ungreased cookie shé&aisthe cookies in the over and turn it OFF!
Take out when the oven is cool. Nuts or otherdtad chips may be substituted.

If you need more time for reading or writing anduyahild needs two dozen cookies by tomorrow, ighis
the recipe for you.

http://www.thewildrosepres.com/qoals-for-a—sinnéig83.htmI
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Grandma Rach’s Butterscotch Brownies

All of her life, my grandma owned a deli in EasttRerford. Some of my happiest childhood memories ar
of pilfering candy from her store, and enjoying beoking and baking during our annual holiday eisit

Preheat oven to 350 degrees
Melt in a saucepan: % cup butter

Stir into it, until dissolved: 1 cup brown sugar

Cool these ingredients slightly, then beat in well:

1 egg
1 teaspoon vanilla

Sift, then measure: 2 cup all-purpose flour
Resift it with:

1 teaspoon double-acting baking powder
% teaspoon salt

Stir these ingredients into the butter mixture add:
% to 1 cup finely chopped walnuts or
¥ cup grated coconut

Chopped dates and figs may be substituted forute bise a little of the flour over them. Pour badter
into a greased 9 x 9 inch pan. Bake about 20 tmigbtes. Cut into bars when cool.

http://WV\AN.téWiIdrosepress.com/with-this-kiss-p@431tm
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Grandma Rose's Christmas Cookies

My husband's Grandma Rose was a tough German lédyaweart of gold. Every year she'd bake up a
batch of these biscuit-like cookies, and it wagiitistmas in their home until they filled their ligokie tin
to its brim. There are only a few ingredients sathple staples from the cupboard, except for onekeim
ammonia. In Grandma Rose's heyday, it was calletshtarne and was procured at the local drugstore
because of the "ammonia” component. One year Grardm shared this recipe with a friend who in turn
made it for her family. When the friend's husbaodused her of trying to poison him (with ammonia),
Grandma had to go to court to testify on her friemehalf. (I've always wondered what happenebdb t
couple!)

Ingredients

3 cups sugar 1-1/2 teaspoons baker's ammonia (or a "lump”
6 eggs about the size of a quarter, in Grandma's day)
1 cup butter (softened)

1/2 cup milk Flour — about 4 pounds

* Combine sugar with softened butter until wellroded

* Add eggs, mix well

* Warm the milk in microwave to warm/hot (not sdaig)

* Dissolve the baker's ammonia in the warm milk

*Add the milk mixture to the rest, mix well

*Add flour, a little at a time, until it doesn'tisk to the hands or rolling pin

* Roll dough between 1/4 and 1/8 inch thick (depegan preferences) and cut with cookie cutters
* Bake on ungreased cookie sheet at 350° aboun8tes, or until light gold in color
* Cool and enjoy!

v

SURRENDER 70 SANCTUARY

LEAH ST. JAMES

http://www.thewildrosepress.com/surrender-to-saastup-4085.html
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Grandma Svehla’s Bohemian Butter Cookies
1 Ib. Butter
1 ¥ c. sugar
1 egg
2 t. vanilla
4 c. flour
1 t. baking powder

Mix butter and sugar until blended. Add egg andilearSlowly add flour and baking powder, one cauma
time and mix. Cover with plastic and chill for oheur. Drop by teaspoon on greased cookie sheetr Mas
top with fork to make marks. Bake at 350 degreed fminutes or until golden brown.

Jit)ames

Coming Soon to The Wild Rose Press
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Italian Anise Cookies

COOKIE INGREDIENTS

*1/2 cup butter, softened * 2 1/2 cups all-purpose flour (may need up to
*1/2 cup sugar 3 cups)

* 3 large eggs * 1 tablespoon baking powder

* 2 teaspoons anise extract (or almond extract) * 2 -3 tablespoons milk

ICING INGREDIENTS
* 2 cups confectioners' sugar * food coloring
* 3 tablespoons milk * decorative candy sprinkles
* 1/8 teaspoon anise extract

1. Preheat oven to 350 degrees. Line cookietshath parchment paper.

2. For cookies, cream the butter and sugar ligiit and fluffy, about five minutes. Add eggs,xmig in
one at a time. Add anise extract.

3. Blend flour and baking powder. Add about tned of these dry ingredients to the butter/sugarour
mixer, then add one tablespoon of milk. Add anothid of the flour and another tablespoon of milk.
Finally, mix in enough of the remaining flour ungbur dough is like a brownie batter, but it sholoéd
softer than a drop cookie dough.

4. Shape cookies into round drops - use weefsi{p pat any rough edges.

5. Bake cookies 10-12 minutes — long enouglineg'te not brown, but the insides will be soft aratke-
like.

6. For icing: mix sugar, milk and extract to maksugar glaze. It's best to make it thick bubthe
microwave it for 10 seconds so it is thin enoughdipping. You can add color by dividing the icing
mixture into equal portions for each color, andhted one drop of food coloring to each batch (geelen,
etc).

7. After icing each cookie, immediately top wabrinkles so they will stick.

8. Store cookies in air-tight containers or beegmakes about 3 dozen)

/%iniafm'ﬂ

Kose
Cake

A
Flower Basket
Story

http://www.thewildrosepress.com/design-for-life-858.html
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Kiwi Cookies

1509 butter

%2 cup sugar

1 egg

%, cup chocolate chips
1 % cups plain flour

1 tsp baking powder

Melt butter and sugar in a saucepan big enoughlftine ingredients.
Cool then mix in the rest of the ingredients uatimbined.

Measure tablespoonfuls of mixture and place orgreased baking tray.
Flatten with a fork.

Bake at 180°C for 12-15 minutes until golden. Ma&bsut 15

LaVerne Clark g {88 j"-|JeweI of the Night

http://www.thewildrosepress.com/guardian-of-the-ebw-4283.html
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Oatmeal Cranberry Cookies

2 cups packed brown sugar

1 cup margarine

% cup buttermilk*

1 teaspoon vanilla

3 cups quick-cooking oats

2 ¥ cups all-purpose or whole wheat flour
1 teaspoon baking soda

¥, teaspoon salt

1 cup dried cranberries (or raisins)

Heat oven to 375 degrees. Mix brown sugar, margalinttermilk and vanilla. Stir in remaining
ingredients.

Shape dough into 1-inch balls. Place about 3 inepast on ungreased cookie sheet. Flatten cooktbs w
bottom of glass dipped in water. Bake until goltheown, 8 — 10 minutes. Remove from cookie sheet
immediately.

(*Substitution: Add 2 Thsp lemon juice to milk tqueal ¥2 cup)

Makes about 7 dozen cookies

Sy

¥

http://www.thewildrosepress.com/trapped-p-1278.html
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Orange and Chocolate Chip Dots

A rich, shortbread-like take on the chocolate dupkie, with orange and ginger for holiday spice!

1/2 c. butter 1 1/2 tsp ground ginger
1/2 c. vegetable oil (canola recommended) 1 tsp vanilla

2/3 cup sugar 1/4 tsp salt

1 egg yolk 2 1/4 cups flour

1 Thsp grated orange peel, or 2 Tbsp orange 1/2 cup chocolate chips
extract

Heat oven to 375 F.

Beat together all ingredients except flour and dhette chips; mix well. Stir in flour to form a ddugMix
in chocolate chips. If dough is too crumbly, addknai tablespoon or two at a time until consistency
improves.

Form cookies into balls about the size of golf ©ailace on ungreased cookie sheet. These coakisst d
spread much, so you can place the dough bally feoke together.

Bake for about 10 minutes, until set but not brolet.cool and serve.

Tl
Glﬁost

OWnstalrs

Volly
_Ringle

=i

http://www.thewildrosepress.com/the-ghost-downstai1200.html
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Orange Sugar Cookies for Cut-outs

2/3 cup shortening

1 ¥4 cup white sugar

2 eggs

3 cups flour

1 % tsp. salt

2 tsp. baking powder

Grated rind of one orange (fresh is best)
1 tablespoon of juice from the orange

Cream the shortening, sugar, and eggs togetheédightiand foamy. Sift flour, salt, and bakingvpder
together and add to the first mixture. Add orangd and juice. Mix until smooth. Pack the dougto a
ball, cover the bowl, and refrigerate for 10 mirsut®©n a floured board, roll sections of the dotmta inch
thickness. Use your favorite cookie cutters toauttshapes. Bake at 350 degrees for 10-15 minutes
depending on the thickness of the cookie. Frasttokies when they are cool. Cream cheese fgpstin
especially tasty.

http://www.thewildrosepress.com/the-prince-of-vaifdge-p-3995.html
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Soft, Chewy Ginger Cookies

My boys really love the gingerbread cookies we makery holiday season (shared by my sister, Roni
Adams, in TWRP’s 2008 cookbook). But | don't alwayave the time to chill the dough, and roll and cu
cookies. Through trial and error, and combining®feral different recipes, | hit upon this version
satisfy those post-holiday season gingerbreadmgavil hope you and your family enjoy them!

¥, cup butter, softened 1 tsp baking soda

1 cup sugar ¥ tsp ground cinnamon

Y, cup molasses Y tsp ground cloves

2 1/4cups all purpose flour Ya tsp salt

2 tsp ground ginger Additional granulated sugar

In a large bowl, cream butter and sugar togethgrlight and fluffy and consistency is nearly whigd
(approximately 5 minutes). Beat in egg and mokasg&&ombine the flour, ginger, baking soda, cinnamo
cloves and salt. Gradually add to the creamedurexand blend well.

Roll into 1 ¥z inch balls, then roll in sugar. Ré&inches apart on ungreased baking sheets. &&&9

degrees for 10-12 minutes or until puffy and lighitowned. Remove to wire racks to cool. Makesual2
% dozen.

http://www.thewildrosepress.com/wild-texas-wind-9#8.html
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Sullivan Sandees

Ingredients:

2 sticks softened salted butter 2 eggs

1 cup sugar 2-%2 cups flour

¥4 cup light brown sugar 1 tsp baking powder

1 tsp vanilla 1 cup each butterscotch chips, white chocolate
% tsp salt chips and chopped pecans

Beat butter with sugars, vanilla and salt untibeng. Add eggs and beat until blended.
Add baking powder to flour, then add to butter raet

Add chips and pecans.

Scoop in heaping teaspoons onto cookie sheets.

Bake in preheated 350 degree oven for ten minutagen switch trays (lower to upper, upper to lowsar)
oven racks and bake 3 minutes more or until goltewn.

Cool and Enjoy!!!

http://www.thewildrosepress.com/alls-fair-in-lovaeklaw-p-3916.html
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Tina’s Chewy Ginger Snap Cookies
Ingredients
1 % cups of shortening
2 cups granulated sugar
2 eggs
¥ cup dark molasses (tip, coat your measuring dtipagoking spray to get every drop)
4 % cups all purpose flour
1 teaspoon salt
4 teaspoons baking soda
2 teaspoons cinnamon
2 teaspoons ground ginger
1 teaspoon ground cloves
Y, teaspoon ground allspice
% teaspoon grated nutmeg
Turbinado Sugar (enough for rolling)
Directions
1. In a stand mixer, cream shortening and graedlatigar. Add molasses and sugar and mix until well
blended. Add the spices, salt, and baking soda.
2. Turn the mixer to low and gradually add theuflantil thoroughly incorporated. (Dough will be
thick and sticky)
3. Turn dough out onto wax paper, flatten and coRefrigerate for at least an hour.
4. Once chilled: Preheat oven to 350F. Shape adpbbn full of dough into a ball; roll in Turbirad
sugar, covering completely.
5. Place balls on a greased cookie sheet , abaothrapart. Bake 12-15 minutes. Cool on sheets 2
minutes then transfer to cooling rack.
Cookies will puff and crack; when done the crackis appear wet but the outside should be dry.
Makes about 6 dozen. Cookies freeze well.

http://www.thewildrosepress.com/ring-of-lies-p-4 3&onl
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White Chocolate Cranberry Blondies

¥, cup butter, cubed 1 % tsp. baking powder

1 % cups light brown sugar Ya tsp. salt

2 eggs 1/8 tsp. ground cinnamon

¥4 tsp. vanilla extract % cup dried cranberries

2 Ya cups flour 6 0z. white chocolate chips chopped coarsely
Frosting —

8 0z. cream cheese — softened

1 cup confectioners sugar

1 Tbs. grated orange peel (optional)
6 0z. white chocolate chips — melted
% cup dried cranberries — chopped

In a microwave bowl melt butter and brown sugaran&fer to a large bowl and cool to room tempeeatur
Beat in eggs and vanilla. Combine the flour, bgkowder, salt and cinnamon — gradually add toebutt
mixture and stir in cranberries and chopped wHhitgcolate (batter will be thick).

Spread into a greased 13x9 baking pan. Bake atd39(B-21 minutes or until a toothpick insertednthe
center comes out clean (do not overbake). Coal wire rack.

For frosting — beat the cream cheese, confectibeegar and orange peel if desired until blended.

Gradually add half of the melted white chocolatathuntil blended. Frost brownies. Sprinkle with
cranberries. Drizzle with remaining white chocelahd cut into bars. Store in the refrigerator.

http://www.thewildrosepress.com/christmas-past-p#Btml
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Apple Crisp — Jannine Gallant
Black Cherry Flan — Monique DeVere
Chocolate Eclair Dessert — Donna Marie Rogers
Chocolate Mousse — Kat Duncan
Dreamy Yum Yum Dessert — Sarah J Bradley
Gingery Sleepy Hollow Drunkin-Punkin Bread Pudding@aryn Kincaid
Lena Mae’s Apple Dumplings — Caroline Clemmon
Lowfat Berry-Orange Parfait — Karen Bostrom
Peach Dessert — Donna Hatch
Pear Nectar Dessert — Sarah Hansen - Editor
— Cindy Davis
Pumpkin Mousse — Nancy Cohen
White Chocolate Raspberry Poinsettia CheesecaleceaBDale
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Apple Crisp

8-9 cups peeled, sliced apples

1 1/2 cups brown sugar (packed)
1 cup flour

1 cup oats

1 1/2 tsp cinnamon

1 1/2 tsp nutmeg

2/3 cup butter or margarine

Heat oven 375°. Place apples in a buttered 13x9haking dish. Blend remaining ingredients until
crumbly. Spread evenly over apples. Bake 30-35 tasar until fork will slide easily into apple when
tested. Serve warm with vanilla ice cream.

http://www.thewildrosepress.com/lonely-road-to-you217.html
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Black Cherry Flan

1 Tinned black cherry fruit filling
1 Large readymade flan case

Open the can of black cherry fruit filling and emftie contents onto the flan case. Using a plagtitula,
spread evenly until the filling covers the entiveface of the flan case.
Note: Slice and enjoy this low fat delicious quekiessert on its own or with your favourite iceacne

frozen yogurt or whipped cream.

http://www.thewildrosepress.com/lets-pretend-p-3848l
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Chocolate Eclair Dessert

2 small boxes instant pudding (any flavor, bananfaemch vanilla are my favorites)-
3 cups milk-

1 box graham crackers-

Cool Whip (8 0z.)-

Mix pudding with milk and let thicken a few minutgken fold in the Cool Whip. Lay down a singlgda

of graham crackers in a 9 x 13 pan (break some gp\er the entire bottom if you need to). Pour and
spread half the pudding/Cool Whip mixture over gralcrackers. Put down a 2nd layer of graham cracke
over the pudding/Cool Whip mixture. Put down adHayer of graham crackers and put in fridge wiide
make the frosting.

1 stick butter or margarine-

1/4 cup unsweetened cocoa-
1/4 cup plus 2 tablespoons milk-
1 teas. vanilla extract-

Bring to a boil, then take off heat and stir in 2.Zups powdered sugar. A whisk works best atakés a

few minutes to make as smooth as possible. AddlaarChill for several hours before serving se th
crackers have time to soften.

http://www.thewildrosepress.com/meant-to-be-p-36#41l
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Chocolate Mousse

Ingredients

6 ounces semisweet chocolate (baking chocolatbawotate chips)
4 tablespoons butter

1/8 teaspoon salt

1 teaspoon vanilla extract

6 large eggs, separated

% teaspoon cream of tartar

2 tablespoons granulated sugar

1 cup of heavy cream

Instructions

Melt chocolate with the butter in a microwave ovese 50% power for 2 minutes, stir, then go anothter
2 minutes until melted. Stir in salt and vanilladahen whisk in egg yolks, one at a time. Coolton for
5 minutes.

Beat egg whites with cream of tartar until softkeepst begin to form. Add sugar and beat untiltediare
firm but still glossy and smooth. Whisk one-quadéthe beaten whites into the chocolate mixtucdd fn
remaining whites with a large rubber spatula.

Whip the heavy cream until firm and fold into chtate mixture. Spoon into individual serving disloes
large glass bowl. Cover and refrigerate for attl@asours. Serve with additional whipped creandgsired.

Coming Soon to The Wild Rose Press
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Dreamy Yum Yum Dessert
1 square half gallon vanilla ice cream
2 small jars of hot fudge ice cream topping
1 package chocolate sandwich cookies
Shelled peanuts (Optional)
Soften ice cream only enough so that you can #lioe¥s” slices. In a 13x9 inch pan, cover thetbot of
the pan with a layer of crushed cookies. Lay atdayf ice cream slices on the cookies. Spreagiex laf
hot fudge topping on top of the ice cream. If yash to add peanuts, spread a layer of peanutspaft
the hot fudge. Repeat one time. Top the wholseatesvith a final layer of crushed cookies. Serve

immediately or put in freezer to set for a bit or évernight. You will need to soften the dessederve it.
Makes up to 24 servings.

http://www.thewildrosepress.com/dream-in-color-@ahtml
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Gingery Sleepy Hollow Drunkin-Punkin Bread Pudding
(with Hot Buttered Rum Sauce)

Bread Pudding:

1 loaf eggy challah-type bread, cubed
1 15-0z can pure pumpkin puree
3 large eggs, lightly beaten

2 cups milk

1 /2 cup candied ginger, chopped
1 cup dark brown sugar

1 tsp cinnamon

1 tsp nutmeg

% tsp ground ginger

2 tbsp rum

Pinch of salt

1. Whisk together all ingredients except bread @amtlied ginger.

2. Mix in bread cubes.

3. Fold in candied ginger.

4. Pour into baking dish and let sit ten minutesbi@ad to soak.

5. Place pan on cookie sheet and bake irf 89@n about 50 minutes, until inserted knife comasctean.
(Pudding should be moist. Don’t overcook!)

6. Cut bread onto dessert plates and drizzle HteBad Rum Sauce over top.

Hot Buttered Rum Sauce

1 stick unsalted butter
1 cup heavy cream

1 cup brown sugar

3 tablespoons dark rum

. Melt butter in medium sauce pan.

. Whisk in brown sugar and heavy cream.

. Bring to boil and immediately remove from heat.
. Cool 1 minute.

. Add rum.

. Reheat until warm.

. Drizzle over bread pudding.

. Whipped cream optional

O~NO UG~ WNPEF

(Or try this with extra candied ginger folded istoftened vanilla or rum raisin ice cream instead!)
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Lena Mae’s Apple Dumplings
Syrup:
2 cups sugar
3 cups water
1 Tablespoon butter or margarine
% teaspoon cinnamon

Make this first and set aside. Mix sugar and watet bring to a boil. When sugar dissolves, takéneét
and add butter and cinnamon.

Dumplings:

Make pie crust. Roll out and cut into six 6-incluacgs.

Peel and slice apples (about %2 an apple for eatiplthg). Put slices on a square of pie crust. Addup
sugar, a sprinkle of cinnamon, and a pat of buleld pie crust to center and pinch to seal. RPwplings
in long Pyrex dish (9x13). Pour syrup over dummingake at 375 degrees for 30 to 45 minutes. As

dumplings start to brown, spoon some of the syqupmuthem to help glaze over tops.

Serve warm with cream or vanilla ice cream.

http://www.thewildrosepress.com/the-texans-iristtlp-4199.html
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Lowfat Berry-Orange Parfait

Prep time about 10-15 minutes
4 servings

% cup nonfat sour cream

1 teaspoon grated orange peel

1 tablespoon orange-flavored liqueur*

1 tablespoon powdered sugar

1 % cups frozen fat-free whipped topping, thawed

3 cups berries (mix your favorites: sliced strawiest raspberries, blackberries, blueberries)
Y% banana sliced into thin circles

Y, cup mini semi-sweet chocolate chips (optional)

% cup sliced almonds (optional)

1. In a medium bowl, combine sour cream, orange peeligueur, and powdered sugar. Blend well.
Fold in the thawed whipped topping.

2. In each of 4 parfait glasses, 10 oz. tumblers eseél dishes, use 1/3 cup orange cream and % cup
berries in layers: First layer 2 tablespoons craaen half of berries, and banana slices split lgven
among the dishes; then remaining half of berrieaining cream.

3. Garnish by sprinkling the cream with mini chocoleléps and sliced almonds if desired. (Healthy
fats in moderation!)

4. Refrigerate until time to serve.

This healthy dessert is easy to make, colorfuldelittious.
*You can substitute banana, coffee, or raspbeayeited liqueur, but | prefer the orange to contrast
the berries.

Coming Soon to the Wild Rose Press
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Peach Dessert

Peach layer:
2 Tbs cornstarch 1 small pkg orange Jell-O™
1/2 cup sugar 4 cups (or more!) peeled, diced peaches

2 cups water

Mix cornstarch & sugar together in a small saucefi@n add water & while stirring, bring to a boiitil
thick & clear. Remove from heat & add Jell-O™, rilkdissolved. Refrigerate until cool, about aouin.
Peel & dice peaches and put in a large bowl. Ad@™ and stir until peaches are coated. Refrigera
while you make the crust & cream layers.

Crust:

2-2.5 cups graham cracker crumbs

1/2 cup butter

1 Ths sugar (optional)

Take a package of graham crackers & blend in blemd@ crumbs, put in bottom of 13x9 pan. Mix in
sugar if you want. Melt butter and mix with graharackers until coated. Pat down until flat & even
bottom of pan.

Cream layer:

1 80z pckg cream cheese, room temp.

1 small carton of cool whip

1/2 cup powdered sugar

Mix together with beaters until blended, spreadamof graham cracker crust. Put peaches ovengrea
refrigerate overnight or at least 3-4 hours. (yan do less, but the Jell-O™ might be a little runny
sometimes you just can't wait that long!)

http://www.thewildrosepress.com/the-quise-of-a-@nan-p-3972.html
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Pear Nectar Dessert

A moist dessert that you cook in the Crock-Pot!
Ingredients

1 cup flour

1/3 cup granulated sugar

1 teaspoon baking powder

1 teaspoon ground cinnamon

1/2 cup milk

2 tablespoons cooking oil

1/2 cup chopped pecans, toasted
1/4 cup dried pears or apples

1 cup packed brown sugar

1 cup water

1 cup pear nectar

3 tablespoons unsalted butter

Dash of ground ginger

Vanilla ice cream or whipped cream
Directions

Combine the flour, granulated sugar, baking povesetr cinnamon in a bowl. Add the milk and oil, ahdrt
stir to combine. Fold in nuts and dried fruit. Sptehis mixture into the bottom of a 4-quart Créak.

In a saucepan, combine the brown sugar, wateranensalted butter, and dash of ginger. Bring boia
Boil for two minutes. Pour evenly over the cakedratCover and cook on high for two to two and H ha

hours. Uncover and bake about 30 minutes more.

Suggestions

Spoon cake into individual bowls and top with iceaom or whipped cream. Better yet: both!

Contributed by Sarah Hansen - Editor
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Pina Colada Wedges

Very easy and quick to make. No baking.

1 package (8 0z) cream cheese, softened.
1/3 c sugar

2 T rum (a nice substitute is Disaronno)

3 c. whipped cream

1 can (8 0z) crushed pineapple (not drained)
2 1/2 c flaked coconut

Beat cream cheese, sugar and rum till smooth. iIRddc whipped cream, pineapple w/juice and 2 thef
coconut.

Spread an 8 inch round layer pan with plastic wRqur in cream cheese mixture. Press firmly. Ingato

plate and remove plastic wrap. Spread with remginihipped cream and top with the remaining coconut.
Freeze about 2 hours. Cut in wedges. Garnish eadigewvith maraschino cherries if desired.

http://www.thewildrosepress.com/final-masqueradg&dp-html
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Pumpkin Mousse

1-1/2 cups fat free milk

loz package sugar free instant butterscotch puddirg
% cup canned pumpkin

% tsp ground cinnamon

1/4 tsp ground ginger

1/4 tsp ground allspice

1/4 tsp freshly grated nutmeg

% cup fat free whipped topping

Whisk milk and pudding mix in large bowl for two muites, then set aside. In another bowl, combine the
pumpkin, cinnamon, ginger, and allspice. Gently fiol whipped topping until just blended. Spoon into
individual serving dishes. Sprinkle nutmeg on téfefrigerate until ready to serve. Serves 4-6.

http://www.thewildrosepress.com/silver-serenadetp24html

80



White Chocolate Raspberry Poinsettia Cheesecake

Crust:

1%~ cups crushed vanilla wafers
3T. sugar

1/3 c. unsalted butter

Filling:

4 (80z.) pkgs. cream cheese softened. [Set on eodrtto not microwave]
% c sugar

1 tsp. vanilla

4 eggs

12 oz. quality white chocolate

Sauce:

2 (100z) pkgs. of frozen raspberries
1t. fresh lemon juice (optional)

3T sugar

Y t. vanilla

Garnish:

20 oz. white chocolate

% t. almond extract

edible silver gilding powder [extract and powdez aptional]

Crust:
Combine crumbs, sugar and melted butter and pnesby/fon the bottom and 1 inch up the sides of a 9”
spring form pan. Bake at 350 for ten minutes. Mlorust to cool.

Filling:
Beat cream cheese, vanilla and sugar on mediund spe# well blended. Add eggs one at a time unsk
mixed. DO NOT over beat or cake will crack. Foldmelted chocolate and pour over crust.

Bake:

Place a 13x9 cake pan of hot water on the lowesdf sl the oven. [Note: a moist oven is essentald
pretty cake, but water bath can cause a soggy.krustwer the second rack as far as possible. Bake
cheesecake at 325 for 55 to 60 minutes until caatalmost set. Allow to cool on a rack for a Hadiur and
then loosen the edges carefully with a thin blaklgte. DO NOT remove the ring yet. Place the cakéhe
refrigerator for at least 4 hours to cool completel

Sauce:

Place 2 (100z) pkgs. of frozen raspberries thaweshuce pan. Add 3T sugar and bring to a boil. Gook
high for 7 minutes stirring constantly. Add 1t fndemon juice (optional) and % t. vanilla. Straarefully
to eliminate all seeds and create a smooth saws.fdly.

Garnish:

Melt white chocolate and spread on waxed papenershape of several poinsettia leaves approximately
long. | usually make extra in case | break somes Wsoden spoon handles beneath the paper to add
random curves to the petals. Allow to cool. [If ded, make a paint from edible silver gilding arichend
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extract. Carefully, add accents to the petals seteompletely.] Set aside extra chocolate to ncakéer or
purchase mini-chocolate chips.

Serving:

Shortly before serving place cooled cake on ay@tte and spread a generous layer of raspbeugesa
nearly to the edge of the cake. Arrange white clade@etals in a circle to make a flower. Use tingps of
white chocolate or mini chips to create stamenscamdplete the poinsettia. A pile of large white cblate
curls can be used in place of the flower.

http://www.thewildrosepress.com/wilderroses/index.pmain page=product in
fo&products id=793
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Cool Peppermint Eggnog — Jo Barrett
Holiday Spiced Coffee — Loretta Rogers
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Cool Peppermint Eggnog
1 quart peppermint ice cream
1 quart dairy eggnog (canned can be used)
2 cups cold ginger ale
Peppermint sticks
Directions

Place ice cream in a large chilled bowl; stir uatiftened. Gradually stir in eggnog.
(For spiked nog, stir in 1 cup rum)

Transfer to a punch bowl and stir in ginger alev8en cup or mug with peppermint stick.

http://www.thewildrosepress.com/highlanders-chalep-519.html
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Holiday Spiked Coffee

Recipe Ingredients:

1 1/2 cups coffee liqueur (recommended: Kahlua) 1 orange wedge

1 cup dark creme de cacoa Orange sugar crystals
1 1/2 cups vodka 12 ice cubes

1 cup espresso (chilled)

Directions:

Mix the coffee liqueur, creme de cacoa, vodka, esdresso in a small pitcher. Cover the pitcher with
plastic wrap and place it in the freezer until thizture is very cold, about 3 hours.

Meanwhile, rub the rims of 8 Martini glasses wille torange wedge. Dip the rims in sugar crystatsotd
lightly. Place the glasses in the freezer. (Thesates Orange Crystals).

Remove vodka mixture from the freezer. Add thedabes to the mixture and briskly stir the mixturgilu
the ice begins to melt. Strain the mixture into phepared glasses and serve.

Note: For kids, serve hot cocoa with orange suganesl

Prep Time: 20 minutes Inactive Rrepe: 3 hr O minutes Serves: 8 servings

http://www.thewildrosepress.com/bannons-brides-8§34itml
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Brown Apple Betty — Kathy Lane

Custard Pie- Joyce Moore

Easy Grasshopper Pie — Jannine Corti Petska

Heavenly Chocolate Pie — Nan Swanson, Vintage Ed#ger
Nothing Pie — Laura Browning

Strawberry Dip Pie — llona Fridl

Sugar Cream Pie — Linda Morris

Traditional Pumpkin Pie in the Pumpkin — Dorothy Radls
Turtle Pumpkin Pie — Bianca Swan
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Brown Apple Betty

8 small to medium apples - peeled and sliced

1/4 cup packed brown sugar

3/4 cups white sugar

1/4 tsp. cinnamon

1/4 tsp. nutmeg

Toss the apple slices with the above ingredienéseRcoated apples in a buttered baking pan.

Topping:

2/3 cup all-purpose flour

1/2 tsp. salt

1/4 tsp. baking soda

1 cup oatmeal (uncooked)
3/4 cup packed brown sugar
1/2 cup softened butter

Mix together all dry ingredients. Add softened butind stir well.
Crumble mixture evenly over the apples.

Bake at 350 degrees for 40-50 minutes.

http://www.thewildrosepress.com/bloodsworn-boundratsgic-p-4236.html
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Custard Pie (Crustless)

4 eggs

%2 cup sugar

2 cups milk (fat free works fine)
pinch of salt

1 teaspoon vanilla

4 level Tablespoons flour
Nutmeg

Beat eggs with sugar until light and fluffy; adddt, milk, salt, vanilla. Beat 'til mixed. Pour mtightly
greased pie pan; sprinkle with nutmeg.

Bake 1 hour at 350 or until knife inserted in cemt@mes out clean. During baking, the flour setitethe
bottom and forms a very light crust, which enalbtes to be cut and served as pie.

http://www.thewildrosepress.com/jeanne-of-clairmed1267.html
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Easy Grasshopper Pie

Chocolate pie crust (sold in the bake aisle of ngostery stores)
1 package (around 10 1/2 ounces) mini marshmallows

1/4 cup creme de menthe, green

2 cups heavy whipping cream, whipped

Mini chocolate chips

1. Melt marshmallows with creme de menthe in la@eacepan over low heat, stirring until smooth.
Transfer to mixing bowl; refrigerate 20 minutesuattil slightly thickened.
2. Fold whipped cream into the above mixture. Addirchips, as little or as much as you desire.

3. Spoon into crust. Refrigerate until firm, ab6utours. (If you make the pie the night before, thgepie
crust's plastic insert as a cover. Do not placstiglavrap over the pie.)

Makes 8 servings.

*| usually sprinkle mini chocolate chips around theer edge of the pie for decoration. Or I'll shav
chocolate onto the center of the pie.

Love’s Sweet Wager Coming Soon
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Heavenly Chocolate Pie
This requires a little work but is sooo worth it!

Beat together until stiff but not dry:

2 egg whites

% tsp. vinegar

Y4 tsp. cinnamon

Ya tsp. salt

Gradually add:

% cup sugar

Beat until very stiff.

Spread in baked 9” pie shell (pastry) and bake?8f 35-18 minutes.
Cool.

Melt:

1 6-0z. pkg. chocolate chips

Blend in:

2 egg yolks

Ya cup water

Stir till smooth.

Spread 3 tbsp. of this mixture over meringue irtryaghell.
Chill remainder of chocolate mixture until it begito thicken.
Meanwhile, beat together until thick:

1 cup whipping cream

Y4 cup sugar

Y4 tsp. cinnamon

Spread half of this over the chocolate layer inghell.

Fold chilled chocolate into remaining whipped creamture.
Spread the combined mixture over the whipped cri@gore shell and chill at least 4 hours before sgyv

~from Nan Swanson, Vintage Rose Editor
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Nothing Pie

2 eggs

5 tbsp butter (melted)

1 C sugar

Dash vanilla extract

1 regular (not deep dish!) pie shell

Preheat oven to 350 degrees. Melt butter and pearrsugar in a mixing bowl. Very gradually add eggs
stirring to prevent eggs clumping in warm mixtudeld vanilla. Pour into pie shell and bake approxeha
45 minutes until filling has solidified and a hamdist has formed over the top.

Recipe may be doubled (or more!) to make additipies. This recipe from my husband’s family has
become such a favorite, it has replaced many madgiibnal holiday pies at our house and my mo#ier’

http://www.thewildrosepress.com/wilderroses/index.pmain page=product in
fo&products 1d=794
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Strawberry Dip Pie

1 pre-made chocolate crumb crust

Y cup strawberry preserves

1 small package instant chocolate pudding andiltiregf
1 pint fresh strawberries

Dipping chocolate

Whipped topping or cream

In the crumb crust, spread the preserves on therhoMake the pudding from the package directitvest
put that on top of the preserves. Chill for 1 hatut the stem end of the strawberries so it caffesitSet
the strawberries on the cut end into the chillet] po it looks like peaks. Drizzle the dipping ablate over
the strawberries, so it is like lace. Chill agé&erve with whipped topping or cream.

http://www.thewildrosepress.com/golden-north-p-4b&l
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Sugar Cream Pie -- An Indiana Tradition

Unbaked 8" or 9" pie shell

3 Thbs. flour

3 Tbs. softened butter

1 C sugar

Dash of salt

1 C half and half

1 tsp. vanilla

Dash of cinnamon

In a large mixing bowl, mix together flour, sugand salt. Add half and half and vanilla, stirringtiu
combined. Pour mixture in pie shell and dot withtéiu Sprinkle cinnamon over the top. Bake 45 rain.
325 degrees or until set.

Coming Soon to the Wild Rose Press
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Traditional Pumpkin Pie in the Pumpkin

| ran across this recipe while researching a hiibromance | was writing years ago. Accordingvtmat
I've read, the first pumpkin pies were baked asstard right in the pumpkin. For the past seveealry,
I've been following this recipe for a unique twist an old favorite. So if you'd like to go old-saiahis
Thanksgiving, give this heirloom recipe a try.

Recipe Ingredients

Medium Pumpkin (3-4 Ibs)
4 large eggs

1 1/2 cups whipping cream
6 Tbsp brown sugar

1/2 tsp vanilla

1/4 tsp ground nutmeg
(optional) 1 tsp cinnamon
(optional) ¥4 tsp ground ginger
2 Tbsp butter

Mixing Bowl

Baking Dish

Instructions
* Preheat the oven to 350 degrees.

* Cut lid off your pumpkin as if you were makingack-o-lantern. With a large spoon, remove the seed
and pulp.

* In a large mixing bowl, combine 1 %2 cups of whipgpcream, 4 large eggs, %2 teaspoon of vanilla, 6
tablespoons of brown sugar, ¥4 teaspoon of groutrdegi(and optional 1 teaspoon of cinnamon and ¥
teaspoon of ground ginger).

* Pour the mixture into the pumpkin.

* Add 2 tablespoons of butter to the top of the tonig.

* Return lid to pumpkin and place pumpkin in a ekpan. Bake at 350 degrees for 1 %2 to 2 hoursr(tilr
the mixture inside the pumpkin turns to custarcjriRve the pumpkin’s lid after 45 minutes.

* To serve, scrape the side of the pumpkin andstle pumpkin and custard into single-serving bowls
The pumpkin “meat” serves as the pie’s crust.
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http://www.thewildrosepress.com/mystical-seductmi?220.html
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Turtle Pumpkin Pie

Y cup plus 2 tbsp. caramel ice cream toppingdduvi

1 graham Pie Crust (6 0z)

% cup plus 2 tbs. chopped pecans, divided

1 pkg. Jello Vanilla Flavor Instant Pudding

1 pkg. Jello Butterscotch Flavor Instant Pudding

1 cup cold milk

1 cup canned pumpkin

1 tsp. ground cinnamon

% tsp ground nutmeg

1 tub (8 0z) COOL WHIP Whipped Topping, thawed ididd

Pour % cup caramel topping into crust; sprinklenit cup nuts.
BEAT pudding mixes, milk, pumpkin and spaces withisk until blended. Stir in 1-1/2 cups COOL
WHIP. Spoon into crust.

REFRIGERATE 1 hour. Top with remaining COOL WHtRyramel topping and nuts just before serving.

http://www.thewildrosepress.com/wilderroses/indappmain page=product in
fo&products 1d=792
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