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Chocolate Chip Blonde Brownies – Darah Lace 
Lemon Bars – Mary Jo Burke 
Magic Bars – KyAnn Waters 
Pineapple, Coconut, Chocolate Chip Squares – Sylvie Kaye 
Rocky Road Brownies – Barbara Weitz 
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Chocolate Chip Blonde Brownies 
 
2 cups sifted flour 
1 tsp baking powder 
¼ tsp baking soda 
½ 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 soda & salt. Melt oleo. Remove from heat. Add sugar, cool, 
stir in eggs and vanilla. Add flour mixture, a small amount at a time. Mix well. Add nuts. Spread in greased 
and floured 9X13 pan. Sprinkle chocolate chips over top. Bake at 350 degrees for 25-30 minutes. Cool and 
serve. 
 

 
http://www.thewildrosepress.com/bachelor-auction-p-4198.html  
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Lemon Bars 
 
Crust: 
2 cups flour 
1 cup butter 
½ cup powdered sugar 
 
Filling: 
4 eggs 
4 Tablespoons lemon juice 
3 teaspoons powdered sugar 
2 cups sugar 
¼ cup flour 
½ teaspoon baking powder 
 
Mix crust ingredients and shape into an 11x17 pan.  Bake at 350 degrees until brown about 20 minutes.  Mix 
filling ingredients together and beat for 1 minute; pour over baked crust and bake another 20 minutes. 
 

 
http://www.thewildrosepress.com/all-hours-trading-p-3960.html  
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Magic Bars 

 
Ingredients: 
1/2 cup butter or margarine, melted 
1 1/2 cups graham cracker crumbs 
1 (14 ounce) can EAGLE BRAND® Sweetened Condensed Milk (I use 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 glass dish). Coat 13x9-inch baking pan with no-stick cooking 
spray. 
 
Combine graham cracker crumbs and butter. Press into bottom of prepared pan. Pour sweetened condensed 
milk evenly over crumb mixture. Layer evenly with chocolate chips, coconut and nuts. Press down firmly (I 
use a rubber spatula to press it down). 
 
Bake 25 minutes or until lightly browned. Cool. Cut into bars. Store covered at room temperature. 

 
http://www.thewildrosepress.com/wilderroses/index.php?main_page=product_in

fo&cPath=156&products_id=770 
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Pineapple, Coconut, Chocolate Chip Squares 
 
 

Topping:    
Combine 1 cup of crushed pineapple, undrained, with 1 cup of coconut.  Set aside. 
 
Sift: 
2 cups of flour 
1 tsp. baking powder 
¼ tsp. salt 
½ tsp. baking soda 
Blend: 
½ cup shortening 
¾ cup sugar 
Cream together, then add 2 eggs and dry ingredients, alternately.  
Add  
1 cup undrained pineapple 
1 cup chocolate chips 
 
Put in pan lined with aluminum foil 
Batter is sticky – separate in 6 sections, then spread in pan. 
Sprinkle with topping.  
 
Bake 375° - 20 to 25 minutes or until lightly browned. 

 
http://www.thewildrosepress.com/loving-jilly-p-4103.html  



10 

 
 

Rocky Road Brownies 
 
This decadent chocolaty dessert comes from my sister, Sandy. It's become a family holiday mainstay. Although a little 
fussy, it's worth every finger-licking crumb.  Enjoy. ~ Barbara Weitz 
 
Combine: 
1/2 c. Butter with 1 oz. Unsweetened chocolate and Melt in a 3 quart saucepan 
Add: 
1 c. Sugar 
1 c. Flour 
1 t.  Baking powder 

1 t. Vanilla 
1/2 c. Nuts 
2 Eggs (slightly beaten) 

Mix well. Put into greased and floured 9x13 pan 
Combine: 
6 oz. Soft cream cheese (8 oz - save 2 oz for later) 
1/2 c. Sugar 
1/4 c. Butter 
2 T. Flour 

1 Egg (slightly beaten) 
1/2 t. Vanilla 
1/4 c. Chopped nuts 

Spoon over first layer and sprinkle with 1 cup of chocolate chips. BAKE: 350° for 25 minutes. While still hot, 
sprinkle 2 cups of mini-marshmallows over top and return to oven until starting to melt. (2-5 minutes - watch closely) 
Top: 
 1 oz. Unsweetened chocolate - Melt in 3 quart 
saucepan 
1/4 c.  Butter 
2 oz. Soft cream cheese (you saved it from above) 

1/4 c. Milk 
1 lb. Confectionary sugar 
1 t. Vanilla 

Heat and beat until smooth. Pour over top of above mixture. Cool thoroughly. Cut and sneak one for yourself while 
family is distracted. Hide a couple more for later because these disappear like magic. They also freeze well. I like to 
make these a day ahead, refrigerate and cut while cold. 

 
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 – Bronwyn Storm 
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 
 

½ 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 cream well. Sift flour and soda together. Fold flour and 
bananas into above mixture. Add ¼ cup chopped nuts. 
 
Bake in greased floured loaf pan, 1 hour, at 350º. 
 

 
http://www.thewildrosepress.com/marrying-mattie-p-4194.html  
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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 and beat 2 minutes. 
Add bananas, sour cream, and vanilla. Pour into two regular 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 over top. 
Return to oven at 350 degrees for 5 minutes. 
  
Good hot or cold. Freezes well. Cupcakes may be made instead of loaves. 
 

 
http://www.thewildrosepress.com/linda-swift-m-471.html  
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Brandy Bread 
 
1 lb dates 
1 lb raisins 
12 oz pecans 
1 lb 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 dates, raisins, and nuts.  
Add cherry juice, vanilla. Blend in beaten eggs and butter. 
Carefully fold in cherries. 
Bake in small fruit cake pans lined with greased foil. 
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 refrigerator. 
Once a week for four weeks, pour a tablespoon of brandy over each cake. 

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



15 

 
 

Bronwyn’s Super Easy Pumpkin Spice Bread 
 
675 g Quaker Oats® Carrot muffin mix  125 mL brown sugar 
275 mL water      1 tbsp. nutmeg 
1 tsp. vanilla essence     1 tbsp. cinnamon 
1/3 cup of pumpkin puree    1 tsp. ground cloves 
1 egg 
 
Instructions: 
Heat oven to 350 F. 
Grease 9X9 square pan. 
Mix together muffin mix, brown sugar, nutmeg, cinnamon, and ground cloves. 
Add water. 
Then mix in the egg, pumpkin, and vanilla. 
Pour into pan and bake for 45 minutes or until a toothpick inserted in the middle comes out clean. 
Note: For spicier flavor, add up to 1 tbsp. of cloves, cinnamon, and nutmeg. Also, up to ½ cup of 
pumpkin puree can also be included—it all depends on your individual taste. 
 

 
http://www.thewildrosepress.com/ethans-chase-p-818.html  
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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 chopped into medium size pieces 
1 4 ounce bar of good quality dark chocolate, roughly chopped 
Instructions 
Preheat oven to 350 degrees.  
Lightly grease a 2 pound loaf pan.  
In a large bowl, cream butter or margarine until soft, slowly add brown sugar and then gradually add beaten 
eggs.  
Stir in flour, cocoa powder and ginger and beat together until mixture is smooth.  
Fold in both the pears and chopped chocolate. 
Pour mixture into loaf pan and back for 50-60 minutes until it’s well risen. Cool in pan for about ten 
minutes and then remove it and allow it to cool on a rack for at least an hour before cutting. 
You can decorate it with more chopped chocolate and also crystallized ginger pieces. 
Yields 12 slices and pairs perfectly with a cup of tea. 
 

 
http://www.thewildrosepress.com/a-sterling-affair-p-1076.html  
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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 cup. Add vegetable oil, then boiling water to equal 1 cup. 
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 ½ Teaspoon Baking Powder 
 ¼ 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 pans. Temperature: 350°F. Bake  Time: 45 minutes, no longer 
than 1 hour, or until a wooden toothpick is inserted and comes out clean. Cool slightly before removing 
from pan. 

 
http://www.thewildrosepress.com/amazon-connection-p-1244.html  
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Cranberry Nut Bread 
 

You will need: 
2 cups flour 
1 cup sugar 
1 ½ Tsp. baking powder 
½ Tsp. Baking soda 
1 Tsp. Salt 
¼ cup shortening 
¾ cup orange juice 
1 Tbs. Orange rind 
1 egg – well beaten 
½ cup chopped nuts 
1 cup chopped cranberries 
 
Mix all in a large bowl and pour into a large baking dish of choice. Bake at 350 degrees for about one hour 
or until crust is golden brown. 
 

 
http://www.thewildrosepress.com/wilderroses/index.php?main_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 together pumpkin and dry cake mix by hand until ingredients are 
thoroughly blended.  Spoon into greased and floured muffin pan.  Bake for time and temperature according 
to package directions for cupcakes. 
 

 
http://www.thewildrosepress.com/cast-a-pale-shadow-p-1212.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 tsp cardamom 
2 TBL softened butter 
 
In a large bowl combine 1 cup of flour, cinnamon, cardamom, yeast and gluten.  
Heat the milk, sugar, butter and salt until warm (115 to 125°).  
Add warm milk mixture to dry ingredients, whisk smooth. Scrape the bowl.  
Add the eggs and 1 cup of flour; beat at medium speed for 2 minutes.  
Add remaining flour to make a stiff dough.  
Turn out the dough onto a lightly floured surface and knead until smooth and elastic.  
Add flour as needed to prevent dough from sticking. 
Shape dough into a ball and placed in a greased bowl.  
Turn once to bring greased side up.  
Cover and let rise in a warm place until doubled in size, about 1 hour.  
Punch the dough down, turn out onto a lightly floured surface 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 tsp cardamom. 
On the lightly floured surface, roll out one portion of the dough to a 14 x 7-inch rectangle.  
Brush the entire surface with softened butter and sprinkle half of the cinnamon and sugar mixture over the 
rectangle.  
Roll up the dough, tucking ends under to seal. Place in a greased loaf pan. 
Repeat with remaining dough.  
Cover and let rise in a warm place until double in size, about 35 to 45  minutes.  
With a sharp knife, make several slashes across each loaf.  
Brush with 1 1/2 tablespoons melted butter.  
 
Bake in a preheated 350° oven for 30 to 35 minutes or until done.  
Brush with remaining melted butter, cool five minutes in pan and then remove and cool on rack.  
Makes two loaves. 
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Coming Soon from The Wild Rose Press 
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Pumpkin Bread 
 
½ cup shortening or oil (I use coconut oil) 
1 cup sugar 
2 large eggs  
1 cup pureed or canned pumpkin  
¼ cup dark molasses 
1 2/3 cup flour 
¼ tsp baking powder  
1 tsp. baking soda 
¼ tsp cloves, 3/4 tsp salt  
½ tsp cinnamon 
 
Mix wet ingredients together.  In a separate bowl, mix dry ingredients then add these to the wet mixture.   If 
needed, blend in 1/3 cup of water.  Normally I don’t need to add the extra liquid.  It depends on how moist 
your pumpkin is.  I sometimes substitute butternut squash or sweet potatoes for the pumpkin and that can 
make the mixture more or less moist.   
 
Bake at 350 for one hour in greased and floured bread pan.  Makes one loaf.  A sweet, spicy bread, excellent 
plain or with butter and jam or honey. 
 

 
http://www.thewildrosepress.com/red-birds-song-p-4213.html 
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Pumpkin Bread 
 
3 cups flour 
1 tsp baking soda 
¾ tsp baking powder 
1 tsp cinnamon 
½ tsp nutmeg 
½ tsp cloves 
¾ tsp salt 
2 cups Sugar 
1 cup oil (can use vegetable oil or olive oil) 
3 eggs lightly beaten 
16oz of pumpkin 
 
Put dry ingredients (first 7 ingredients on list) into separate bowl 
Put sugar in bowl, mix well with oil  
Add 1 egg at a time 
Add Pumpkin 
The slowly add in dry ingredients until mixed completely 
Add nuts (optional 1 cup of walnuts or any nuts you want) 
Pour into 3 baking loaf pans 
Bake at 350 degrees for 1 hour  
Poke toothpick in middle to make sure are done. 
 

 
http://www.thewildrosepress.com/wilderroses/index.php?main_page=product_in

fo&products_id=755  
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Rum-Nut Bread 
 
8 eggs, separated 
2 1/3 cups sugar 
1 pound butter, softened 
3 cups sifted flour 
½ cup light or golden rum 
2 teaspoons each:  vanilla, almond extract 
1 cup chopped walnuts or almonds 
 
Beat egg whites until soft peaks form. Gradually beat in 1 cup sugar, beat until stiff but not dry, set aside. 
Cream butter and remaining sugar until light and fluffy. Beat in egg yolks, one at a time, beating until 
smooth after each addition. Alternately beat in flour and rum until smooth. Stir in vanilla, almond extract, 
and nuts. Gently fold in egg whites. Pour into 6 well-greased 4 ½ x 2 x 2 inch loaf pans. Bake at 350 
degrees 45 to 50 minutes, or until top springs back when touched. Cool on wire rack 10 minutes, un-mold, 
cool completely. Bread slices more easily a day after baking – if you can hold off eating some after its 
fabulous fragrance fills your house. 
 

 
http://www.thewildrosepress.com/winning-violetta-p-4081.html  
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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 included 
 3/4 cup oil 
 3/4 cup chopped pecans (optional) 
  
Sift together the dry ingredients.  Combine eggs, strawberries and oil.  Add to dry ingredients.  Add pecans, 
if desired.  Pour into a well-greased loaf pan.  Bake at 325F for one hour, or until center tests done.   
This is the perfect recipe for community get-togethers like the retro-style pot luck dinner heroine Liz attends 
in Specs Appeal.  For a more contemporary, healthier, still delicious version, replace 1/2 cup of white flour 
with 1/2 cup of whole wheat pastry flour, and cut back the sugar to 3/4-7/8 of a cup, and instead add a 
spoonful of honey.  Or skip the extra honey altogether because the strawberries are so nicely sweet on their 
own.  Enjoy!   

 
http://www.thewildrosepress.com/specs-appeal-p-3971.html  



26 

 
 

Zucchini Bread 
 

3 eggs                ½ C. whole wheat flour 
1 C. white sugar              ½ C. graham flour 
1 C. brown sugar                  ¼ t. baking powder 
1 C. oil                2 t. baking soda 
1 T. vanilla extract              1 t. salt 
2 C. grated zucchini, unpeeled 1 T. cinnamon 
1 C.  white all-purpose flour  ½ C. wheat germ 
 2 T. ground flax seed   ½ chopped nuts, dates, or raisins 
 
Beat eggs until fluffy.   Add sugar, oil, and vanilla; blend well.  Stir in zucchini.  Mix dry ingredients and 
add to creamed mixture.  Mix well.  Fold in nuts, dates, or raisins (use all three if you prefer or any 
combination).  Bake in 2 greased loaf pans.  Bake at 350 degrees for one to one-and-a-half hours.  Insert a 
toothpick in the center to check for doneness.  Makes 2 loaves.  
Enjoy! 

 
http://www.thewildrosepress.com/his-hotness-p-3922.html  
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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 I was young, we used to go and visit my grandmother, who lived in Germany.  Every time I came to 
see her, she would make this wonderful Apfel Kuchen.  We’d have it with real whipped cream on top.  
Years later, when I was working as a consultant to the military in Washington, DC, a woman brought in a 
cake that tasted remarkably like my grandmother’s.  The flour we use in the United States is a bit different 
than the kind they use over there, so the texture isn’t quite the same, but it still turned out delicious.   
 
Cake Batter 
3 cups flour 
2 cups sugar 
1 cup oil 
4 eggs 

3 tsp baking powder 
7 tbsp orange juice 
2 ½ tsp vanilla 

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

¼ cup sugar 

 
1. Combine all ingredients except apples and cinnamon/sugar mix. 
2. Place a layer of batter in greased tube pan or rectangular pan (I use a 2 quart glass casserole dish) 
3. Add ½ 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 be sure to top it off with whipped cream! 

 
http://www.thewildrosepress.com/thin-ice-p-350.html  
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Black Magic Tiramisu 
 
6 egg yolks 
3/4 cup sugar 
2/3 cup milk  
2 packages of cream cheese (8 ounces each) 
1 ¼ cups whipping cream (heavy) 
½ teaspoon vanilla  

2 packages ladyfingers or sponge cake sliced in 
rectangular pieces 
¼ cup of brewed coffee, cooled.  (Brewed strong 
is best or use espresso) 
2 Tablespoons chocolate liqueur  
1 Tablespoon cocoa  

 
Beat egg yolks and sugar in a 2 quart saucepan until smooth.  Beat in milk.  Heat to boiling over medium 
heat, stirring constantly, reduce heat to low.  Boil and stir 1 minute, remove from heat.  Pour into medium 
bowl, place plastic wrap directly onto surface of custard mixture.  Refrigerate about 1 hour or until chilled. 
 
Add cream cheese to custard.  Beat with electric mixer on medium speed until smooth, set aside.  In a 
chilled medium bowl beat whipping cream and vanilla on high speed until stiff, set aside. In a small dish 
mix coffee and liqueur, set aside. 
 
Separate ladyfingers, then using half, arrange a single layer in an ungreased baking dish, (11x7x2 or close to 
that).  Brush with the coffee mixture being careful not to soak.   Spread half of the cheese mixture over 
ladyfingers. Spread with half of the whipped cream.  Repeat layers with remaining ladyfingers, cheese 
mixture and whipped cream.  Dust the top with cocoa. 
 
Refrigerate at least 4 hours to develop flavors.  Best to make the evening before you plan to serve.  Store 
covered in refrigerator.  8 servings    

 
http://www.thewildrosepress.com/death-unseen-p-4262.html  
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Cheese Cake 
 

30-50 Vanilla Wafers (crush) 
¼ c. butter (melted) 
Combine and press on the bottom of a 9x9 pan – or a cheesecake springform. 
 
2 8 oz. cream cheeses – softened 
3 eggs 
½ c. sugar 
¾ t. vanilla 
Combine all above, then pour over crust. Bake at 350 degrees for 25 minutes. Continue baking in 10 minute 
increments until cheese cake doesn’t “jiggle.” 
 
1 pt. sour cream 
¼ c. sugar 
1 t. vanilla 
Combine all and pour over cheese cake. Bake five minutes longer. 
Chill at least three (3) hours. 
 

 
http://www.thewildrosepress.com/this-cant-be-love-p-4299.html  
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Chopped Apple Cake 
 
4 cups chopped apple 
2 cups sugar 
½ 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 oil, eggs and vanilla. Sift together flour, baking soda, salt, and 
cinnamon; add to other ingredients. Spread in a 9 x 12 pan.  Bake 1 hour at 350°  

 
http://www.thewildrosepress.com/spirit-of-the-mountain-p-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 inch pan and spread around. 
Drain the pineapple chunks and dump into the pan. Spread around. 
Dump the cake mix into the pan and completely cover the fruit. 
Melt the butter and pour over everything. Try to get as much cake mix as possible covered. 
Dump as much coconut as you like on top of everything. 
Bake at 325 degrees until the coconut is browned (about an hour). 
  
Can be eaten cold or warm. However you prefer cherry pie is how you will prefer this cake.  
 

 
http://www.thewildrosepress.com/guardian-cowboy-p-3888.html  
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Pumpkin Pound Cake 
 
½ pound (two sticks) unsalted butter, softened 
3 C sugar 
4 large eggs 
1 C pumpkin pie filling 
3 C all-purpose flour 
½ tsp salt 
½ tsp baking powder 
1 C milk 
1 tbsp vanilla extract 
 
Preheat over to 325 degrees. Grease and flour an angel food cake pan or large bundt cake pan. Mix butter 
until creamy (about 2 minutes). Add sugar and beat for another 7 minutes. Add pumpkin. Combine eggs into 
mixture one at a time just until blended.  
 
In a separate bowl, combine flour, salt, and baking powder. Add alternating with milk a little at a time to 
cake mixture, beginning and ending with the milk. Add vanilla extract and stir until combined. 
Pour batter into cake pan and bake for 1 to 1 ½ hours until toothpick inserted into middle comes out clean. 
This is a very moist, heavy cake with a subtle pumpkin taste. 
 

 
http://www.thewildrosepress.com/wilderroses/index.php?main_page=product_in

fo&cPath=182&products_id=797  
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Sour Cream Spice Cupcakes 
 
 
1/3 c. fat 
2 eggs 
2 tsp. cinnamon 
1 tsp. nutmeg 
1 tsp. salt 
½ c. black walnuts (or English walnuts, if 
preferred) 

1 tsp. baking soda 
1 ½ c. dark brown sugar 
1 c. thick sour cream 
1 tsp. cloves 
1 tsp. vanilla 
1 c. raisins 
2 ¼ c. flour 

 
Cream the fat, add rest of ingredients and beat for 3 minutes. Half fill paper cups, arrange on baking sheet, 
bake 15 minutes in moderate (350°) oven. Cool and spread with frosting. 
 
Snowy White Frosting For Cupcakes 
1/3 c. margarine 
½ tsp. vanilla 
1 ¼ c. sifted confectioners’ sugar 
1 Tbsp. milk 
Cream margarine until soft and fluffy. Beat in vanilla. Add confectioners’ sugar gradually, alternating with 
milk. Beat until smooth and creamy.  
Greater volume will be achieved by machine-mixed frosting than by hand. 
 

 
http://www.thewildrosepress.com/the-bricklayer%C2%92s-helper-p-4156.html  
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Triple Chocolate Cake by Sharon Horton 
 
1 box chocolate cake mix 
1 box (3oz) instant chocolate pudding 
4 eggs  
1/2 cup oil 
1/2 cup water 
1 cup sour cream 
1 1/2 cups chocolate chips 
 
GENTLY HAND MIX all ingredients then pour batter into Bundt type pan (any deep round pan with a hole 
in the center will work)  Batter will be extremely thick. 
 
Bake at 350 degrees for 55-60 minutes.  DO NOT OVER-BAKE!  Test in several places with toothpick, but 
be careful not to consider chocolate from melted chips as determining cake is not done. 
 

 
http://www.thewildrosepress.com/hope-and-prey-p-3736.html  



36 

 
 

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 
1 t. nutmeg  
¼ t. mace 
½ t. salt 
¾ t. 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 frequently. Do not burn. Cool. 
When cool stir in: 
 
 ½ cup apricot jam or marmalade 
1 cup rum or pineapple juice or combo 
Cream ½ lb butter until soft 
1 cup sugar 
 
Beat in 6 eggs, one at a time. 
 
Stir in dry ingredients slowly, alternating with pineapple mixture. Pour over flour coated fruits and nuts and 
mix well. 
 
Preheat to 275 degrees.  
 
Fills 1 4x8 loaf pan and 1 9” tube pan. Grease cake pans (line with greased brown paper or foil if you do 
that). Fill pans 1” from top and bake until a skewer comes out clean - 3 ½ to 5 hours depending on size of 
pans. Cool on rack.  
 
If you make the cake ahead of time, go ahead and soak a cheesecloth in rum and wrap in foil, Freezing also 
helps blend the flavors.  
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When ready to serve decorate with almond paste or icing. Recipe can be doubled to fill 3 graduated wedding 
cake pans.  Serve with a dusting of magic! 

 
http://www.thewildrosepress.com/christmas-on-wherever-island-p-1049.html  
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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 
¼ stick butter 
1 cup chopped walnuts (optional) 
Square pan (about 8x8) - buttered 
 
Add all the ingredients (except the walnuts) together in a microwavable bowl. 
Cook about 5 minutes, stirring every couple of minutes, until chips are melted and blended well with the 
butter and milk. Stir in the walnuts and quickly pour into the buttered pan. Refrigerate until chilled. Cut into 
squares and serve.  
 
May replace chocolate chips with peanut butter.  
 

 
http://www.thewildrosepress.com/all-the-right-moves-p-4254.html  
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Divinity 
 

2 ½ cups sugar 
½ cup White Karo Syrup 
½ cup boiling water 
¼ teaspoon salt 
1 teaspoon vanilla 
1 cup black walnuts 
 
In 2-quart pan, mix sugar, water, salt and Karo syrup. Stir until sugar is dissolved. Cook on low heat without 
stirring until the mixture reaches 260 degrees. 
 
Meanwhile, in a large bowl, beat 2 large egg white on high until stiff peaks form. 
 
Pour syrup over eggs in thin stream. Beat until it holds shape and looses gloss. 
 
Fold in nuts and vanilla. 
 
Pour into greased dish and cut into squares or drop by spoonful onto wax or parchment paper. 
 

 
http://www.thewildrosepress.com/home-to-singing-trees-p-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 chocolate, or any other kind of melting candy coating (like 
almond bark) 
Assorted sprinkles, colored frosting in prepared tubes, cocoa powder, tiny candies 
Lollipop sticks (in candy-making section of your favorite store) 
 
This is incredibly easy and delicious! Crumble the baked cake into fine crumbs. Put the crumbs in a mixing 
bowl and mix in the frosting until it becomes a thick paste. Refrigerate for about an hour, then roll into 1-
inch balls. Meanwhile, melt your candy coating in the microwave – it takes a few minutes and you have to 
stir every other minute. Insert a lollipop stick into a ball and dip it in the chocolate. Place on a wax-paper 
lined cookie tray and refrigerate. Decorate with other colored frostings, or sprinkle colored sugars, mini 
candies, etc., while wet.  You can vary the cake mixes and frosting. 
 

 
http://www.thewildrosepress.com/tame-the-wild-wind-p-3957.html  
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Gourmet Candied Popcorn 
 

2 cups brown sugar 
½ cup white Karo™ syrup 
2 sticks of butter 
1 cup (or so) un-popped pop corn kernels 

(8 quarts popped) remove any “old maids” and 
un-popped kernels 
2-4 cups nuts—pecans and almonds 
1 bag white chocolate baking chips 
½ package of almond bark—chocolate 

 
Pop popcorn (air popped works best) and put it in a large baking pan with the nuts. 
 
Mix sugar, syrup, and butter in sauce pan and bring to a “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 to cool.   
Add package of white chocolate baking chips.   
Melt chocolate almond bark in a sauce pan  
and drizzle over the popcorn mixture. 
 
Cool and enjoy! 
 

 
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 slowly for 8 to 10 minutes.  Stir continuously.  Remove from 
heat and add chocolate, marshmallows and 2 tsp vanilla.  Beat until chocolate and marshmallows are melted 
and candy begins to stiffen.  Pour into buttered pan.   You can add chopped pecan if you like.   
 

 
http://www.thewildrosepress.com/purple-heart-p-404.html  
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Ruth Winston's Frying Pan Balls 
  
You'll need: 
1/2 cup butter 
1 cup sugar 
1 cup chopped dates 
2 eggs 
2 cups Rice Krispie cereal™ 
1/2 teaspoon salt 

1/2 cup candied cherries or mixed fruit used in 
fruit cakes 
1/4 cup chopped pecans 
1/2 teaspoon vanilla 
Grated coconut 

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 pan on top 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-darkness-p-4039.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 – Marianne Evans 
Grandma Rose's Christmas Cookies – Leah St. James 
Grandma Svehla’s Bohemian Butter Cookies – Jill James 
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. Johannes 
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 



46 

 
 

Anzac Cookies 
 
1/2 cup plain flour                50 g butter 
1/3 cup sugar                        1 tablespoon golden syrup 
2/3 cup coconut                    1/2 teaspoon baking soda 
3/4 cup rolled oats                2 tablespoons boiling water 
 
Mix together flour, sugar, coconut and rolled oats. Melt butter and golden syrup. Dissolve baking soda in 
the boiling water and add to butter and golden syrup. Stir butter mixture into the dry ingredients. Place level 
tablespoonfuls of mixture onto cold greased tray. Bake at 180C for about 15 minutes or until golden.  
Makes 20 
 

 
http://www.thewildrosepress.com/devons-dream-p-4255.html  
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Barb’s Oatmeal Cookies 
 

1 cup shortening 
1 tsp baking soda 
1 cup white sugar 
1 tsp salt 

1 cup packed br. sugar 
3 cups quick cooking oatmeal 
2 eggs 
1 ½ cup flour 

  
Cream shortening and sugars until light. Beat in eggs, one at a time. Add the rest of the ingredients and mix 
well. Drop by spoonfuls on greased cookie sheet and bake 8-10 minutes at 350 degrees. 
 
Frosting 
2 cups powdered sugar 
6 tbsp butter at room temperature 
2 tsp ground cinnamon 

2 tsp brewed coffee 
2 tsp vanilla 

  
Mix all ingredients until smooth. Spread thinly on cooled cookies. 
 

 
http://www.thewildrosepress.com/mayhem-marriage-and-murderous-mystery-

manuscripts-p-1264.html  
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Butter Cookies 
 

CREAM: 
¾ lb ‘room soft’ butter 
2 cups sugar 
4 medium eggs 

2 pkgs. Vanilla sugar 
1 heaping teaspoon baking powder 
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 to ¼” 
 
BEAT: 
1 egg 
3 tablespoons milk 
BRUSH:                       
Each cookie top gently but generously  with egg mixture. 
use ½” artists brush do not use so much as to run ‘nog’ off cookie 
 
Sprinkle with colored sugar or other such toppings if desired 
 
BAKE:  at 375 
Time will vary with size and number of cookies and type of sheet. 
Remove when see slightest browning at edges 
30 average gun cookies on an air bake pan take about 10 minutes. Makes about 144 gun cookies. 

 
http://www.thewildrosepress.com/mike-the-molly-and-me-p-525.html  
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Caramel Apple Oatmeal Cookies 
 
¾ cup Crisco Butter Shortening OR ¾ of a stick of Butter Flavored Shortening 
1 ¼ cups brown sugar 
1 large egg 
1/3 cup of milk 
1 ½ teaspoon vanilla extract 
 
I cup of flour (if using self-rising, omit salt and baking soda) 
3 cups of quick cooking (instant) oats 
1 teaspoon ground cinnamon 
 
1  ½ cups of diced apples (about 1 apple) 
1 ½ cups of Kraft caramel bits (you can find these with the chocolate chips) 
 
Heat oven to 375.  Cover cookie sheets with parchment, or spray with cooking spray. 
 
BEAT shortening, brown sugar, egg, milk and vanilla in a large bowl at medium speed until well blended. 
 
In a separate bowl, combine oats, cinnamon, salt baking soda and flour.  Beat into mixture at low speed or 
by hand.  Add caramel bits and diced apples.  Drop by rounded tablespoonfuls 2 inches apart onto prepared 
pan. 
 
BAKE 10 to 12 minutes or until lightly browned.  Cool 2 minutes on baking sheet (watch out – caramel bits 
will be HOT) 

 
http://www.thewildrosepress.com/hot-number-p-744.html  
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Chocolate and Black Pepper Cookies  
(Biscotti Al Cioccolato Con Pepe Nero) 

 
 
"This recipe is traditional in many Italian families, and is often used at weddings for the dark chocolate 
color contrast to wedding cake and lighter cookies.  
We always make them for Christmas because the bit of spicy heat is just right for the season—but not too 
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 grease two cookie sheets.  
*Sift all the dry ingredients together into a bowl.  
*Work in the shortening with your hands until the mixture resembles coarse cornmeal. 
*Add 1/2 cup milk and the nuts and mix with your hands until well blended. (If  mixture seems too dry and 
does not hold together, add just enough additional milk until it does. 
*Pinch off 1-inch pieces of dough and roll them into balls.  
*Place 1 inch apart on cookie sheets. Bake for 15 to 20 minutes or until firm.  
 
While the cookies bake, make the frosting.  
 
*In a bowl, combine the confectioners' sugar, 3 tablespoons milk, and the rum extract and beat until smooth.  
*Add additional milk if necessary to make a thin frosting. 
*Let the cookies cool on racks only until warm.  
*Dip the tops into the icing, place on the racks, and sprinkle with colored sprinkles if desired. Let the 
frosting dry completely before layering the cookies between wax paper in a sealed container. 
 
Makes 3-1/2 Dozen  
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(These will keep in an airtight container for up to 2 weeks or frozen for up to 2 months.) 
 

 
http://www.thewildrosepress.com/too-damned-hot-p-3908.html  
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Chocolate No-Bake Cookies 
 

2 cups sugar 
¼ cup cocoa 
¼ cup margarine 
½ cup milk 
1 tsp vanilla 
½ cup peanut butter 
21/2 cup rolled oats 
 
Combine first four ingredients in a sauce pan. Stir until margarine melts. Bring to a boil, then cook for one 
minute. Remove from heat and add last three ingredients immediately. Drop by tablespoon onto waxed 
paper. Do not bake. Sets quickly. 
 

 
http://www.thewildrosepress.com/glad-tidings-p-4282.html  



53 

 
 

Chocolate Oatmeal Cookies 
 
Ingredients: 
 
2 c. sugar 
4 tsp. cocoa 
1 stick margarine or butter 
½ c. milk 
1 tsp. vanilla extract 

½ c. creamy peanut butter 
3 ½ c. quick-cooking oats 
½ c. unsweetened coconut 
½ c. semi-sweet chocolate chips 

 
 
Directions: 
 
For easier cooking, have all ingredients measured in advance. Mix together the sugar, cocoa, margarine, and 
milk in a large saucepan. Bring to a boil over medium heat. Boil for one minute only. Remove from heat. 
Add vanilla. Stir in peanut butter until melted. Add oats, coconut, and semi-sweet chocolate chips. Mix well. 
Cool in pan for one minute. Drop by spoonfuls onto waxed paper.  Cool completely. Store in an airtight 
container at room temperature. 
 
P.S. For maximum enjoyment, leave some of the still-warm, yummy goodness in the saucepan. Pour 
yourself a glass of cold milk. Have fun “cleaning” the pan! 
 

The Prince's Stolen Bride by Kalliope Bell is coming soon 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 
½ Bag Chocolate Chips – Fold into the egg whites 
Drop by teaspoonfuls onto ungreased cookie sheets.  Put the cookies in the over and turn it OFF! 
Take out when the oven is cool.  Nuts or other flavored chips may be substituted. 
 
If you need more time for reading or writing and your child needs two dozen cookies by tomorrow, this is 
the recipe for you. 
 

 
http://www.thewildrosepress.com/goals-for-a-sinner-p-3983.html  
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Grandma Rach’s Butterscotch Brownies 
 
All of her life, my grandma owned a deli in East Rutherford. Some of my happiest childhood memories are 
of pilfering candy from her store, and enjoying her cooking and baking during our annual holiday visits.  
 
Preheat oven to 350 degrees 
Melt in a saucepan: ¼ 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: ½ cup all-purpose flour 
Resift it with:  
1 teaspoon double-acting baking powder 
½ teaspoon salt 
 
Stir these ingredients into the butter mixture and add: 
½ to 1 cup finely chopped walnuts or 
¾ cup grated coconut 
 
Chopped dates and figs may be substituted for the nuts. Use a little of the flour over them. Pour the batter 
into a greased 9 x 9 inch pan.  Bake about 20 to 25 minutes. Cut into bars when cool. 

 
http://www.thewildrosepress.com/with-this-kiss-p-4304.html  
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Grandma Rose's Christmas Cookies 
 

My husband's Grandma Rose was a tough German lady with a heart of gold. Every year she'd bake up a 
batch of these biscuit-like cookies, and it wasn't Christmas in their home until they filled their big cookie tin 
to its brim. There are only a few ingredients, all simple staples from the cupboard, except for one—baker's 
ammonia. In Grandma Rose's heyday, it was called Hartshorne and was procured at the local drugstore 
because of the "ammonia" component. One year Grandma had shared this recipe with a friend who in turn 
made it for her family. When the friend's husband accused her of trying to poison him (with ammonia), 
Grandma had to go to court to testify on her friend's behalf. (I've always wondered what happened to that 
couple!) 
 
Ingredients 
3 cups sugar 
6 eggs 
1 cup butter (softened) 
1/2 cup milk 

1-1/2 teaspoons baker's ammonia (or a "lump" 
about the size of a quarter, in Grandma's day) 
 
Flour – about 4 pounds 

 
* Combine sugar with softened butter until well blended 
* Add eggs, mix well 
* Warm the milk in microwave to warm/hot (not scalding) 
* 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't stick to the hands or rolling pin 
 
* Roll dough between 1/4 and 1/8 inch thick (depending on preferences) and cut with cookie cutters 
* Bake on ungreased cookie sheet at 350° about 8 minutes, or until light gold in color 
* Cool and enjoy! 

 
http://www.thewildrosepress.com/surrender-to-sanctuary-p-4085.html  
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Grandma Svehla’s Bohemian Butter Cookies 
1 lb. Butter 
1 ¼ c. sugar 
1 egg 
2 t. vanilla 
4 c. flour 
1 t. baking powder 
 
Mix butter and sugar until blended. Add egg and vanilla. Slowly add flour and baking powder, one cup at a 
time and mix. Cover with plastic and chill for one hour. Drop by teaspoon on greased cookie sheet. Mash 
top with fork to make marks. Bake at 350 degrees for 7 minutes or until golden brown. 

 

 
 

Coming Soon to The Wild Rose Press 
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Italian Anise Cookies 
 
COOKIE INGREDIENTS 
    * 1/2 cup butter, softened 
    * 1/2 cup sugar 
    * 3 large eggs 
    * 2 teaspoons anise extract (or almond extract) 

    * 2 1/2 cups all-purpose flour (may need up to 
3 cups) 
    * 1 tablespoon baking powder 
    * 2 -3 tablespoons milk 

 
ICING INGREDIENTS 
    * 2 cups confectioners' sugar 
    * 3 tablespoons milk 
    * 1/8 teaspoon anise extract 

    * food coloring 
    * decorative candy sprinkles 

 
   1. Preheat oven to 350 degrees. Line cookie sheets with parchment paper. 
   2. For cookies, cream the butter and sugar until light and fluffy, about five minutes. Add eggs, mixing in 
one at a time. Add anise extract. 
   3. Blend flour and baking powder. Add about one third of these dry ingredients to the butter/sugar in your 
mixer, then add one tablespoon of milk. Add another third of the flour and another tablespoon of milk. 
Finally, mix in enough of the remaining flour until your dough is like a brownie batter, but it should be 
softer than a drop cookie dough. 
   4. Shape cookies into round drops - use wet fingers to pat any rough edges. 
   5. Bake cookies 10-12 minutes – long enough so they’re not brown, but the insides will be soft and cake-
like. 
   6. For icing: mix sugar, milk and extract to make a sugar glaze. It’s best to make it thick but then 
microwave it for 10 seconds so it is thin enough for dipping. You can add color by dividing the icing 
mixture into equal portions for each color, and then add one drop of food coloring to each batch (red, green, 
etc). 
   7. After icing each cookie, immediately top with sprinkles so they will stick. 
   8. Store cookies in air-tight containers or freeze. (makes about 3 dozen) 

 
http://www.thewildrosepress.com/design-for-life-p-3850.html  
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Kiwi Cookies 

 
150g butter 
½ cup sugar 
1 egg 
¼ cup chocolate chips 
1 ½ cups plain flour 
1 tsp baking powder 
 
Melt butter and sugar in a saucepan big enough for all the ingredients. 
Cool then mix in the rest of the ingredients until combined. 
Measure tablespoonfuls of mixture and place onto a greased baking tray. 
Flatten with a fork. 
Bake at 180°C for 12-15 minutes until golden. Makes about 15 

 

 
http://www.thewildrosepress.com/guardian-of-the-jewel-p-4283.html  
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Oatmeal Cranberry Cookies 
 
2 cups packed brown sugar 
1 cup margarine 
½ cup buttermilk*  
1 teaspoon vanilla 
3 cups quick-cooking oats 
2 ¾ cups all-purpose or whole wheat flour 
1 teaspoon baking soda 
¾ teaspoon salt 
1 cup dried cranberries (or raisins) 
 
Heat oven to 375 degrees. Mix brown sugar, margarine, buttermilk and vanilla. Stir in remaining 
ingredients. 
 
Shape dough into 1-inch balls. Place about 3 inches apart on ungreased cookie sheet. Flatten cookies with 
bottom of glass dipped in water. Bake until golden brown, 8 – 10 minutes. Remove from cookie sheet 
immediately. 
 
(*Substitution: Add 2 Tbsp lemon juice to milk to equal ½ cup) 
 
Makes about 7 dozen cookies 

 
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 chip cookie, with orange and ginger for holiday spice! 
 
1/2 c. butter  
1/2 c. vegetable oil (canola recommended) 
2/3 cup sugar 
1 egg yolk 
1 Tbsp grated orange peel, or 2 Tbsp orange 
extract 

1 1/2 tsp ground ginger 
1 tsp vanilla 
1/4 tsp salt 
2 1/4 cups flour 
1/2 cup chocolate chips 

 
Heat oven to 375 F.  
 
Beat together all ingredients except flour and chocolate chips; mix well. Stir in flour to form a dough. Mix 
in chocolate chips. If dough is too crumbly, add milk a tablespoon or two at a time until consistency 
improves. 
 
Form cookies into balls about the size of golf balls. Place on ungreased cookie sheet. These cookies do not 
spread much, so you can place the dough balls fairly close together.  
 
Bake for about 10 minutes, until set but not brown. Let cool and serve. 

 
http://www.thewildrosepress.com/the-ghost-downstairs-p-1200.html  
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Orange Sugar Cookies for Cut-outs 
 

2/3 cup shortening 
1 ¼ cup white sugar 
2 eggs 
3 cups flour 
1 ½ 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 together until light and foamy.  Sift flour, salt, and baking powder 
together and add to the first mixture.  Add orange rind and juice.  Mix until smooth.  Pack the dough into a 
ball, cover the bowl, and refrigerate for 10 minutes.  On a floured board, roll sections of the dough to ¼ inch 
thickness.  Use your favorite cookie cutters to cut out shapes.  Bake at 350 degrees for 10-15 minutes, 
depending on the thickness of the cookie.  Frost the cookies when they are cool.  Cream cheese frosting is 
especially tasty. 

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

My boys really love the gingerbread cookies we make every holiday season (shared by my sister, Roni 
Adams, in TWRP’s 2008 cookbook).  But I don’t always have the time to chill the dough, and roll and cut 
cookies.  Through trial and error, and combining of several different recipes, I hit upon this version to 
satisfy those post-holiday season gingerbread cravings.  I hope you and your family enjoy them! 
 
¾ cup butter, softened 
1 cup sugar 
¼ cup molasses 
2 1/4cups all purpose flour 
2 tsp ground ginger 

1 tsp baking soda 
¾ tsp ground cinnamon 
½ tsp ground cloves 
¼ tsp salt 
Additional granulated sugar 

 
In a large bowl, cream butter and sugar together until light and fluffy and consistency is nearly whipped 
(approximately 5 minutes).  Beat in egg and molasses.  Combine the flour, ginger, baking soda, cinnamon, 
cloves and salt.  Gradually add to the creamed mixture and blend well. 
 
Roll into 1 ½ inch balls, then roll in sugar.  Place 2 inches apart on ungreased baking sheets.  Bake at 350 
degrees for 10-12 minutes or until puffy and lightly browned.  Remove to wire racks to cool.  Makes about 2 
½ dozen. 
 

 
http://www.thewildrosepress.com/wild-texas-wind-p-4078.html  
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Sullivan Sandees 
 
Ingredients: 
2 sticks softened salted butter 
1 cup sugar 
¾ cup light brown sugar 
1 tsp vanilla 
½ tsp salt 

2 eggs 
2-½ cups flour 
1 tsp baking powder 
1 cup each butterscotch chips, white chocolate 
chips and chopped pecans 

 
 
Beat butter with sugars, vanilla and salt until creamy. Add eggs and beat until blended. 
 
Add baking powder to flour, then add to butter mixture. 
 
Add chips and pecans. 
 
Scoop in heaping teaspoons onto cookie sheets. 
 
Bake in preheated 350 degree oven for ten minutes.  Then switch trays (lower to upper, upper to lower) on 
oven racks and bake 3 minutes more or until golden brown. 
 
Cool and Enjoy!!!! 
 

 
http://www.thewildrosepress.com/alls-fair-in-love-and-law-p-3916.html  
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Tina’s Chewy Ginger Snap Cookies 
Ingredients 
1 ½ cups of shortening 
2 cups granulated sugar 
2 eggs 
¾ cup dark molasses (tip, coat your measuring cup with cooking spray to get every drop) 
4 ½ cups all purpose flour 
1 teaspoon salt 
4 teaspoons baking soda 
2 teaspoons cinnamon 
2 teaspoons ground ginger 
1 teaspoon ground cloves 
¼ teaspoon ground allspice 
½ teaspoon grated nutmeg 
Turbinado Sugar (enough for rolling) 
Directions 
1.  In a stand mixer, cream shortening and granulated sugar. 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 the flour until thoroughly incorporated. (Dough will be 
thick and sticky) 
3. Turn dough out onto wax paper, flatten and cover. Refrigerate for at least an hour. 
4. Once chilled: Preheat oven to 350F. Shape a tablespoon full of dough  into a ball; roll in Turbinado 
sugar, covering completely. 
5. Place balls on a greased cookie sheet , about an inch apart. Bake 12-15 minutes. Cool on sheets 2 
minutes then transfer to cooling rack. 
Cookies will puff and crack; when done the cracks will appear wet but the outside should be dry. 
Makes about 6 dozen.  Cookies freeze well. 

 
http://www.thewildrosepress.com/ring-of-lies-p-4350.html  
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White Chocolate Cranberry Blondies 
 
¾ cup butter, cubed 
1 ½ cups light brown sugar 
2 eggs 
¾ tsp. vanilla extract 
2 ¼ cups flour 

1 ½ tsp. baking powder 
¼ tsp. salt 
1/8 tsp. ground cinnamon 
½ cup dried cranberries 
6 oz. white chocolate chips chopped coarsely 

 
 Frosting – 
8 oz. cream cheese – softened 
1 cup confectioners sugar 
1 Tbs. grated orange peel (optional) 
6 oz. white chocolate chips – melted 
½ cup dried cranberries – chopped 
 
In a microwave bowl melt butter and brown sugar.  Transfer to a large bowl and cool to room temperature.  
Beat in eggs and vanilla.  Combine the flour, baking powder, salt and cinnamon – gradually add to butter 
mixture and stir in cranberries and chopped white chocolate (batter will be thick). 
 
Spread into a greased 13x9 baking pan.  Bake at 350 for 18-21 minutes or until a toothpick inserted near the 
center comes out clean (do not overbake).  Cool on a wire rack. 
 
For frosting – beat the cream cheese, confectioners’ sugar and orange peel if desired until blended.  
Gradually add half of the melted white chocolate, beat until blended.  Frost brownies.  Sprinkle with the 
cranberries.  Drizzle with remaining white chocolate and cut into bars.  Store in the refrigerator. 
 

 
http://www.thewildrosepress.com/christmas-past-p-4359.html  
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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 – Taryn 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 Cheesecake – Becca Dale 
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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 13x9 inch baking dish. Blend remaining ingredients until 
crumbly. Spread evenly over apples. Bake 30-35 minutes or until fork will slide easily into apple when 
tested. Serve warm with vanilla ice cream. 
 

 
http://www.thewildrosepress.com/lonely-road-to-you-p-4217.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 empty the contents onto the flan case. Using a plastic spatula, 
spread evenly until the filling covers the entire surface of the flan case. 
Note: Slice and enjoy this low fat delicious quickie dessert on its own or with your favourite ice cream, 
frozen yogurt or whipped cream. 
 

 
http://www.thewildrosepress.com/lets-pretend-p-3946.html  
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Chocolate Eclair Dessert 
 
2 small boxes instant pudding (any flavor, banana or french vanilla are my favorites)- 
3 cups milk- 
1 box graham crackers- 
Cool Whip (8 oz.)- 
 
Mix pudding with milk and let thicken a few minutes, then fold in the Cool Whip.  Lay down a single layer 
of graham crackers in a 9 x 13 pan (break some up to cover the entire bottom if you need to). Pour and 
spread half the pudding/Cool Whip mixture over graham crackers.  Put down a 2nd layer of graham crackers 
over the pudding/Cool Whip mixture.  Put down a third layer of graham crackers and put in fridge while you 
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 2-2 ½ cups powdered sugar.  A whisk works best and it takes a 
few minutes to make as smooth as possible.  Add vanilla.  Chill for several hours before serving so the 
crackers have time to soften.  
 

 
http://www.thewildrosepress.com/meant-to-be-p-3540.html  
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Chocolate Mousse  
 
Ingredients 
6 ounces semisweet chocolate (baking chocolate or chocolate chips) 
4 tablespoons butter 
1/8 teaspoon salt 
1 teaspoon vanilla extract 
6 large eggs, separated 
½ teaspoon cream of tartar 
2 tablespoons granulated sugar 
1 cup of heavy cream 
 
Instructions 
Melt chocolate with the butter in a microwave oven. Use 50% power for 2 minutes, stir, then go another 1 to 
2 minutes until melted. Stir in salt and vanilla, and then whisk in egg yolks, one at a time. Cool mixture for 
5 minutes. 
Beat egg whites with cream of tartar until soft peaks just begin to form. Add sugar and beat until whites are 
firm but still glossy and smooth. Whisk one-quarter of the beaten whites into the chocolate mixture. Fold in 
remaining whites with a large rubber spatula. 
Whip the heavy cream until firm and fold into chocolate mixture. Spoon into individual serving dishes or 
large glass bowl. Cover and refrigerate for at least 2 hours. Serve with additional whipped cream, if desired. 
 

 
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 slice it in ¾” slices.  In a 13x9 inch pan, cover the bottom of 
the pan with a layer of crushed cookies.  Lay a layer of ice cream slices on the cookies.  Spread a layer of 
hot fudge topping on top of the ice cream.  If you wish to add peanuts, spread a layer of peanuts on top of 
the hot fudge.  Repeat one time.  Top the whole dessert with a final layer of crushed cookies.  Serve 
immediately or put in freezer to set for a bit or for overnight.  You will need to soften the dessert to serve it.  
Makes up to 24 servings. 

 
http://www.thewildrosepress.com/dream-in-color-p-3932.html  
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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-oz 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 
½ tsp ground ginger 
2 tbsp rum 
Pinch of salt 
 
1. Whisk together all ingredients except bread and candied ginger. 
2. Mix in bread cubes. 
3. Fold in candied ginger. 
4. Pour into baking dish and let sit ten minutes for bread to soak. 
5. Place pan on cookie sheet and bake in 350° oven about 50 minutes, until inserted knife comes out clean. 
(Pudding should be moist. Don’t overcook!) 
6. Cut bread onto dessert plates and drizzle Hot Buttered Rum Sauce over top.  
 
 
Hot Buttered Rum Sauce 
 
1 stick unsalted butter 
1 cup heavy cream 
1 cup brown sugar 
3 tablespoons dark rum 
 
1. Melt butter in medium sauce pan. 
2. Whisk in brown sugar and heavy cream. 
3. Bring to boil and immediately remove from heat. 
4. Cool 1 minute. 
5. Add rum. 
6. Reheat until warm. 
7. Drizzle over bread pudding. 
8.  Whipped cream optional 
 
(Or try this with extra candied ginger folded into softened vanilla or rum raisin ice cream instead!) 
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http://www.thewildrosepress.com/wilderroses/index.php?main_page=product_in
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Lena Mae’s Apple Dumplings 
  
Syrup:  
 
2 cups sugar  
3 cups water 
1 Tablespoon butter or margarine 
½ teaspoon cinnamon 
 
Make this first and set aside. Mix sugar and water and bring to a boil. When sugar dissolves, take off heat 
and add butter and cinnamon.  
 
Dumplings: 
 
Make pie crust. Roll out and cut into six 6-inch squares. 
 
Peel and slice apples (about ½ an apple for each dumpling).  Put slices on a square of pie crust. Add ½ cup 
sugar, a sprinkle of cinnamon, and a pat of butter. Fold pie crust to center and pinch to seal.  Put dumplings 
in long Pyrex dish (9x13). Pour syrup over dumplings. Bake at 375 degrees for 30 to 45 minutes. As 
dumplings start to brown, spoon some of the syrup up on them to help glaze over tops.  
 
Serve warm with cream or vanilla ice cream. 
 

 
http://www.thewildrosepress.com/the-texans-irish-bride-p-4199.html  
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Lowfat Berry-Orange Parfait 
 
Prep time about 10-15 minutes 
4 servings 
 
½ cup nonfat sour cream 
1 teaspoon grated orange peel 
1 tablespoon orange-flavored liqueur* 
1 tablespoon powdered sugar 
1 ½ cups frozen fat-free whipped topping, thawed 
3 cups berries (mix your favorites: sliced strawberries, raspberries, blackberries, blueberries) 
½ banana sliced into thin circles 
¼ cup mini semi-sweet chocolate chips (optional) 
¼ cup sliced almonds (optional) 
 

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

2. In each of 4 parfait glasses, 10 oz. tumblers or dessert dishes, use 1/3 cup orange cream and ¾ cup 
berries in layers: First layer 2 tablespoons cream, then half of berries, and banana slices split evenly 
among the dishes; then remaining half of berries, remaining cream. 

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

4. Refrigerate until time to serve. 
 
This healthy dessert is easy to make, colorful and delicious. 

*You can substitute banana, coffee, or raspberry-flavored liqueur, but I 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 
1/2 cup sugar 
2 cups water 

1 small pkg orange Jell-O™ 
4 cups (or more!) peeled, diced peaches

Mix cornstarch & sugar together in a small saucepan, then add water & while stirring, bring to a boil until 
thick & clear. Remove from heat & add Jell-O™, mix till dissolved.  Refrigerate until cool, about an hour. 
 Peel & dice peaches and put in a large bowl. Add Jell-O™ and stir until peaches are coated. Refrigerate 
while you make the crust & cream layers. 
 
Crust: 
2-2.5 cups graham cracker crumbs 
1/2 cup butter 
1 Tbs sugar (optional) 
Take a package of graham crackers & blend in blender until crumbs, put in bottom of 13x9 pan.   Mix in 
sugar if you want. Melt butter and mix with graham crackers until coated.  Pat down until flat & even on 
bottom of pan. 
 
Cream layer: 
1 8oz pckg cream cheese, room temp. 
1 small carton of cool whip  
1/2 cup powdered sugar 
Mix together with beaters until blended, spread on top of graham cracker crust.  Put peaches over cream, 
refrigerate overnight or at least 3-4 hours. (you can do less, but the Jell-O™ might be a little runny, 
sometimes you just can't wait that long!) 
 

 
http://www.thewildrosepress.com/the-guise-of-a-gentleman-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 powder and cinnamon in a bowl. Add the milk and oil, and then 
stir to combine. Fold in nuts and dried fruit. Spread this mixture into the bottom of a 4-quart Crock Pot.  
 
In a saucepan, combine the brown sugar, water, nectar,unsalted butter, and dash of ginger. Bring to a boil. 
Boil for two minutes. Pour evenly over the cake batter. Cover and cook on high for two to two and a half 
hours. Uncover and bake about 30 minutes more. 
 
Suggestions 
Spoon cake into individual bowls and top with ice cream 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 oz) cream cheese, softened. 
1/3 c sugar 
2 T rum (a nice substitute is Disaronno) 
3 c. whipped cream 
1 can (8 oz) crushed pineapple (not drained) 
2 1/2 c flaked coconut 
 
Beat cream cheese, sugar and rum till smooth. Fold in 2 c whipped cream, pineapple w/juice and 2 c of the 
coconut.  
 
Spread an 8 inch round layer pan with plastic wrap. Pour in cream cheese mixture. Press firmly. Invert onto 
plate and remove plastic wrap. Spread with remaining whipped cream and top with the remaining coconut. 
Freeze about 2 hours. Cut in wedges. Garnish each wedge with maraschino cherries if desired. 
 

 
http://www.thewildrosepress.com/final-masquerade-p-800.html  
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Pumpkin Mousse 
 
1-1/2 cups fat free milk 
1oz package sugar free instant butterscotch pudding mix 
½ cup canned pumpkin 
½ tsp ground cinnamon 
1/4 tsp ground ginger 
1/4 tsp ground allspice 
1/4 tsp freshly grated nutmeg 
½ cup fat free whipped topping 
 
Whisk milk and pudding mix in large bowl for two minutes, then set aside. In another bowl, combine the 
pumpkin, cinnamon, ginger, and allspice. Gently fold in whipped topping until just blended. Spoon into 
individual serving dishes. Sprinkle nutmeg on top.  Refrigerate until ready to serve. Serves 4-6. 
 

 
http://www.thewildrosepress.com/silver-serenade-p-4112.html  
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White Chocolate Raspberry Poinsettia Cheesecake 
 
Crust:  
1½ cups crushed vanilla wafers 
3T. sugar 
1/3 c. unsalted butter 
 
Filling:  
4 (8oz.) pkgs. cream cheese softened. [Set on counter – do not microwave] 
½ c sugar 
1 tsp. vanilla 
4 eggs 
12 oz. quality white chocolate 
 
Sauce: 
2 (10oz) pkgs. of frozen raspberries 
1t. fresh lemon juice (optional)   
3T sugar 
½ t. vanilla 
 
Garnish:  
20 oz. white chocolate 
½ t. almond extract  
edible silver gilding powder [extract and powder are optional] 
 
Crust:  
Combine crumbs, sugar and melted butter and press firmly on the bottom and 1 inch up the sides of a 9” 
spring form pan. Bake at 350
 for ten minutes. Allow crust to cool. 
 
Filling:  
Beat cream cheese, vanilla and sugar on medium speed until well blended. Add eggs one at a time until just 
mixed. DO NOT over beat or cake will crack. Fold in melted chocolate and pour over crust. 
 
Bake: 
Place a 13x9 cake pan of hot water on the lowest shelf of the oven. [Note: a moist oven is essential for a 
pretty cake, but water bath can cause a soggy crust.]. Lower the second rack as far as possible. Bake 
cheesecake at 325
 for 55 to 60 minutes until center is almost set. Allow to cool on a rack for a half hour and 
then loosen the edges carefully with a thin bladed knife. DO NOT remove the ring yet. Place the cake in the 
refrigerator for at least 4 hours to cool completely. 
 
Sauce:  
Place 2 (10oz) pkgs. of frozen raspberries thawed in sauce pan. Add 3T sugar and bring to a boil. Cook on 
high for 7 minutes stirring constantly. Add 1t fresh lemon juice (optional) and ½ t. vanilla. Strain carefully 
to eliminate all seeds and create a smooth sauce. Cool fully. 
 
Garnish: 
Melt white chocolate and spread on waxed paper in the shape of several poinsettia leaves approximately 4” 
long. I usually make extra in case I break some. Use wooden spoon handles beneath the paper to add 
random curves to the petals. Allow to cool. [If desired, make a paint from edible silver gilding and almond 
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extract. Carefully, add accents to the petals once set completely.] Set aside extra chocolate to make center or 
purchase mini-chocolate chips.  
 
Serving:  
Shortly before serving place cooled cake on a pretty plate and spread a generous layer of raspberry sauce 
nearly to the edge of the cake. Arrange white chocolate petals in a circle to make a flower. Use tiny drops of 
white chocolate or mini chips to create stamens and complete the poinsettia. A pile of large white chocolate 
curls can be used in place of the flower.  
 

 
http://www.thewildrosepress.com/wilderroses/index.php?main_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 until softened. Gradually stir in eggnog. 
(For spiked nog, stir in 1 cup rum) 
 
Transfer to a punch bowl and stir in ginger ale. Serve in cup or mug with peppermint stick.  
 

 
http://www.thewildrosepress.com/highlanders-challenge-p-519.html 
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Holiday Spiked Coffee 
  
Recipe Ingredients: 
  
1 1/2 cups coffee liqueur (recommended: Kahlua) 
1 cup dark creme de cacoa 
1 1/2 cups vodka 
1 cup espresso (chilled) 

1 orange wedge 
Orange sugar crystals 
12 ice cubes 

 
Directions: 
  
Mix the coffee liqueur, creme de cacoa, vodka, and espresso in a small pitcher. Cover the pitcher with 
plastic wrap and place it in the freezer until the mixture is very cold, about 3 hours. 
  
Meanwhile, rub the rims of 8 Martini glasses with the orange wedge. Dip the rims in sugar crystals to coat 
lightly. Place the glasses in the freezer. (This creates Orange Crystals). 
  
Remove vodka mixture from the freezer. Add the ice cubes to the mixture and briskly stir the mixture until 
the ice begins to melt. Strain the mixture into the prepared glasses and serve. 
  
Note: For kids, serve hot cocoa with orange sugared rims. 
  
Prep Time: 20 minutes                 Inactive Prep time: 3 hr 0 minutes           Serves: 8 servings 
 

 
http://www.thewildrosepress.com/bannons-brides-p-4183.html  
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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 Rose Editor 
Nothing Pie – Laura Browning 
Strawberry Dip Pie – Ilona Fridl 
Sugar Cream Pie – Linda Morris 
Traditional Pumpkin Pie in the Pumpkin – Dorothy McFalls 
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 ingredients. Place coated 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 butter and stir well. 
Crumble mixture evenly over the apples. 
 
Bake at 350 degrees for 40-50 minutes. 
 

 
http://www.thewildrosepress.com/bloodsworn-bound-by-magic-p-4236.html 
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Custard Pie (Crustless) 
 
4 eggs 
½ 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; add flour, milk, salt, vanilla. Beat ’til mixed. Pour into lightly 
greased pie pan; sprinkle with nutmeg. 
Bake 1 hour at 350 or until knife inserted in center comes out clean. During baking, the flour settles to the 
bottom and forms a very light crust, which enables this to be cut and served as pie. 
 

 
http://www.thewildrosepress.com/jeanne-of-clairmonde-p-1267.html 
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Easy Grasshopper Pie 
  
Chocolate pie crust (sold in the bake aisle of most grocery stores) 
1 package (around 10 1/2 ounces) mini marshmallows 
1/4 cup crème de menthe, green 
2 cups heavy whipping cream, whipped 
Mini chocolate chips  
  
1. Melt marshmallows with crème de menthe in large saucepan over low heat, stirring until smooth. 
Transfer to mixing bowl; refrigerate 20 minutes or until slightly thickened. 
2. Fold whipped cream into the above mixture. Add mini chips, as little or as much as you desire. 
3. Spoon into crust. Refrigerate until firm, about 6 hours. (If you make the pie the night before, use the pie 
crust's plastic insert as a cover. Do not place plastic wrap over the pie.) 
  
Makes 8 servings. 
  
*I usually sprinkle mini chocolate chips around the outer edge of the pie for decoration. Or I'll shave 
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 
½ tsp. vinegar 
¼ tsp. cinnamon 
¼ tsp. salt 
Gradually add: 
½ cup sugar 
Beat until very stiff. 
Spread in baked 9” pie shell (pastry) and bake at 325º 15-18 minutes. 
Cool. 
Melt: 
1 6-oz. pkg. chocolate chips 
Blend in: 
2 egg yolks 
¼ cup water 
Stir till smooth. 
Spread 3 tbsp. of this mixture over meringue in pastry shell. 
Chill remainder of chocolate mixture until it begins to thicken. 
Meanwhile, beat together until thick: 
1 cup whipping cream 
¼ cup sugar 
¼ tsp. cinnamon 
Spread half of this over the chocolate layer in the shell. 
Fold chilled chocolate into remaining whipped cream mixture. 
Spread the combined mixture over the whipped cream in pie shell and chill at least 4 hours before serving. 
 
~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 pour over sugar in a mixing bowl. Very gradually add eggs, 
stirring to prevent eggs clumping in warm mixture. Add vanilla. Pour into pie shell and bake approximately 
45 minutes until filling has solidified and a hard crust has formed over the top. 
 
Recipe may be doubled (or more!) to make additional pies. This recipe from my husband’s family has 
become such a favorite, it has replaced many more traditional holiday pies at our house and my mother’s! 
 

 
http://www.thewildrosepress.com/wilderroses/index.php?main_page=product_in

fo&products_id=794 
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Strawberry Dip Pie 
 

1 pre-made chocolate crumb crust 
½ cup strawberry preserves 
1 small package instant chocolate pudding and pie filling 
1 pint fresh strawberries 
Dipping chocolate 
Whipped topping or cream 
 
In the crumb crust, spread the preserves on the bottom. Make the pudding from the package directions then 
put that on top of the preserves. Chill for 1 hour. Cut the stem end of the strawberries so it can sit flat. Set 
the strawberries on the cut end into the chilled pie, so it looks like peaks. Drizzle the dipping chocolate over 
the strawberries, so it is like lace. Chill again. Serve with whipped topping or cream.  
 

 
http://www.thewildrosepress.com/golden-north-p-4181.html 



93 

 
 

Sugar Cream Pie -- An Indiana Tradition 
 
Unbaked 8" or 9" pie shell 
3 Tbs. 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, sugar, and salt. Add half and half and vanilla, stirring until 
combined. Pour mixture in pie shell and dot with butter. Sprinkle cinnamon over the top. Bake 45 min. at 
325 degrees or until set. 
 

 
Coming Soon to the Wild Rose Press 
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Traditional Pumpkin Pie in the Pumpkin 
 
I ran across this recipe while researching a historical romance I was writing years ago. According to what 
I’ve read, the first pumpkin pies were baked as a custard right in the pumpkin. For the past several years, 
I’ve been following this recipe for a unique twist on an old favorite. So if you’d like to go old-school this 
Thanksgiving, give this heirloom recipe a try. 
 
Recipe Ingredients 
 
Medium Pumpkin (3-4 lbs)  
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) ¼ 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 making a jack-o-lantern. With a large spoon, remove the seeds 
and pulp. 
 
* In a large mixing bowl, combine 1 ½ cups of whipping cream, 4 large eggs, ½ teaspoon of vanilla, 6 
tablespoons of brown sugar, ¼ teaspoon of ground nutmeg (and optional 1 teaspoon of cinnamon and ¼ 
teaspoon of ground ginger). 
 
* Pour the mixture into the pumpkin. 
 
* Add 2 tablespoons of butter to the top of the mixture. 
 
* Return lid to pumpkin and place pumpkin in a baking pan. Bake at 350 degrees for 1 ½ to 2 hours (or until 
the mixture inside the pumpkin turns to custard.) Remove the pumpkin’s lid after 45 minutes. 
 
* To serve, scrape the side of the pumpkin and scoop the 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-seduction-p-4220.html 
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Turtle Pumpkin Pie 
 
¼  cup plus 2 tbsp. caramel ice cream topping, divided 
1 graham Pie Crust (6 oz) 
½ 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 
½ tsp ground nutmeg 
1 tub (8 oz) COOL WHIP Whipped Topping, thawed, divided 
 
Pour ¼ cup caramel topping into crust; sprinkle with ½ cup nuts. 
BEAT pudding mixes, milk, pumpkin and spaces with whisk until blended.  Stir in 1-1/2 cups COOL 
WHIP.  Spoon into crust. 
REFRIGERATE 1 hour.  Top with remaining COOL WHIP, caramel topping and nuts just before serving. 
 

 
http://www.thewildrosepress.com/wilderroses/index.php?main_page=product_in

fo&products_id=792  
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