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Apple Caramel Oatmeal Cookies
1 cup butter, softened
1 cup light brown sugar
½ cup white sugar 
1 egg, room temperature
2 t. vanilla extract
¼ cup unsweetened applesauce
1 ¾ cups flour
½ t. apple pie spice
1 t. baking powder
¾ t. sea salt
3 cups oats
½ cup Granny Smith apple, peeled, cored and diced
½ cup caramel bits (I used 1 cup)

In a mixing bowl, cream butter until smooth.  Add light brown sugar and white sugar.  Mix for 3 minutes.  Add the egg, vanilla extract and applesauce.  Mix to combine.  Add flour, apple pie spice, baking powder and salt.  Mix well.  Add oats and mix well.  Add diced apples and caramel bits.  Mix until evenly distributed.   
Line cookie sheet pans with parchment paper. Using a medium cookie scoop, portion 12 dough mounds per pan. Chill the dough in the fridge for 20–30 minutes.  Preheat oven to 350.  Bake for 17 minutes.  The tops should look soft and slightly set.  Leave the cookies on the pan for at least 5 minutes before moving them to a cooling rack.  Makes 48 cookies.

Betty Crocker Angel Food Cake
About 12 large eggs 
1 1/2 cups powdered sugar 
1 cup cake flour or all-purpose flour 
1 1/2 teaspoons cream of tartar 
1 cup granulated sugar 
1 1/2 teaspoons vanilla 
1/2 teaspoon almond extract 
1/4 teaspoon salt

About 30 minutes before making the cake, place an egg separator over a small bowl. Crack each egg over the egg separator to separate the whites from the yolk. (save the yolks for another recipe.) Transfer egg whites to a 2-cup measuring cup until there are 1 1/2 cups of egg whites.
Place the egg whites in a clean large bowl, and let stand at room temperature up to 30 minutes.*
Move the oven rack to the lowest position; remove other oven rack. Heat the oven to 375°F. In a medium bowl, mix the powdered sugar and flour; set aside.
Add the cream of tartar to the egg whites; beat with an electric mixer on medium speed until mixture looks foamy. On high speed, beat in the granulated sugar, 2 tablespoons at a time; add the vanilla, almond extract and salt with the last addition of sugar. Continue beating until meringue is stiff and glossy. Do not underbeat.
Sprinkle the powdered sugar-flour mixture, 1/4 cup at a time, over the meringue; to fold in, use a rubber spatula to cut down vertically through the batter, then slide the spatula across the bottom of the bowl and up the side just until sugar-flour mixture disappears. When all sugar-flour mixture has been folded in, spoon the batter into an ungreased 10x4-inch angel food (tube) cake pan. Using a metal spatula or knife, gently cut through the batter, spreading batter gently against side of pan and tube, to break large air pockets.
Bake 30 to 35 minutes or until cracks in cake feel dry and top springs back when touched lightly. Immediately turn pan upside down onto a heatproof funnel or bottle. Let cake hang about 2 hours or until completely cool.
Remove pan from funnel. Loosen the cake by running a knife or long metal spatula between the cake and side of pan. Place a serving plate upside down on pan; turn plate and pan over together and remove pan. (If pan has a removable bottom, remove side of pan, then carefully run a knife or long metal spatula between cake and pan bottom. Carefully remove bottom.) To cut cake, use a long serrated knife in a sawing motion, or use an electric knife.

Or just buy Betty Crocker’s Angel Food Cake Mix and follow the directions on the package!


Chocolate Gob Cake
For the Cake: 
· 1 package dark chocolate cake mix (regular size) 
· 1 package (3.9 ounces) instant chocolate pudding mix 
· 1 cup water 
· 4 large eggs, room temperature 
· 1/2 cup canola oil
For the Filling:
· 1/3 cup all-purpose flour 
· 1 cup evaporated milk 
· 1/2 cup butter, softened 
· 1/2 cup shortening 
· 1-1/4 cups sugar 
· 4 teaspoons vanilla extract 

Preheat oven to 350. Line 2 greased 15x10x1-in. baking pans with parchment and grease the paper. Set aside.
In a large bowl, combine cake mix, pudding mix, water, eggs and oil. Beat on low speed for 30 seconds; beat on medium for 2 minutes. 
Spread batter into prepared pans. Bake until a toothpick inserted in the centers come out clean, 12-15 minutes. Cool for 5 minutes before inverting onto wire racks to cool completely. Gently peel off waxed paper.
Meanwhile, in a small saucepan, whisk flour and milk until smooth. Bring to a boil; cook and stir until thickened, about 2 minutes. Remove from the heat; cover and cool to room temperature. 
In the bowl of a heavy-duty stand mixer, cream butter, shortening and sugar until light and fluffy, 5-7 minutes. Beat in vanilla. Add milk mixture; beat on high until fluffy, 10-15 minutes. 
Place one cake on a large cutting board; spread top with frosting. Top with remaining cake. Cut into squares. Refrigerate leftovers.

Ina Garten Brownies (Outrageous Brownies)
· 1 pound unsalted butter
· 1 pound plus 12 ounces semisweet chocolate chips
· 6 ounces unsweetened chocolate
· 6 extra-large eggs
· 3 tablespoons instant coffee granules
· 2 tablespoons pure vanilla extract
· 2-1/4 cups sugar
· 1-1/4 cups all-purpose flour
· 1 tablespoon baking powder
· 1 teaspoon salt
· 3 cups chopped walnuts
Preheat the oven to 350 degrees.
Butter and flour a 12 x 18 x 1-inch baking sheet.
Melt together the butter, 1 pound of chocolate chips, and the unsweetened chocolate in a medium bowl over simmering water. Allow to cool slightly. In a large bowl, stir (do not beat) together the eggs, coffee granules, vanilla, and sugar. Stir the warm chocolate mixture into the egg mixture and allow to cool to room temperature.
In a medium bowl, sift together 1 cup of flour, the baking powder, and salt. Add to the cooled chocolate mixture. Toss the walnuts and 12 ounces of chocolate chips in a medium bowl with 1/4 cup of flour, then add them to the chocolate batter. Pour into the baking sheet.
Bake for 20 minutes, then rap the baking sheet against the oven shelf to force the air to escape from between the pan and the brownie dough. Bake for about 15 minutes, until a toothpick comes out clean. Do not overbake! Allow to cool thoroughly, refrigerate, and cut into 20 large squares.


Marinated Cheese
· ½ cup olive oil
· ½ cup white wine vinegar
· 1 (2 ounce) bottle diced pimento, drained
· 3 tablespoons chopped fresh parsley
· 3 tablespoons minced green onions
· 3 cloves garlic, minced
· 1 teaspoon sugar
· ¾ teaspoon dried basil
· ½ teaspoon salt
· ½ teaspoon ground black pepper
· 1 (8 ounce) block Cheddar cheese
· 1 (8 ounce) package cream cheese, cold
Combine oil, vinegar, pimento, parsley, green onions, garlic, sugar, basil, salt, and pepper in a jar with a tight-fitting lid. Seal the jar and shake vigorously to blend. 
Cut Cheddar block in half lengthwise, then cut crosswise into 1/4-inch slices to form squares. Repeat with cream cheese. 
Arrange cheese squares alternately in a shallow baking dish with slices standing on edge. (You can arrange in a single row or in two parallel rows, depending on the size of your dish.) Pour marinade from the jar over top, cover, and refrigerate for at least 6 hours, or overnight. 
To serve, transfer slices to a serving platter so they are still arranged in an alternating pattern. Spoon some of the extra marinade over top. 
Smokey Bones Baked Beans
2-15 oz cans beans with juice
2 Tbsp water
2 tsp corn starch
½ c catsup
½ c vinegar
1/8 tsp chili flakes
¼ c brown sugar
1 Tbsp mustard
½ c-2 c shredded pork or bacon
2 Tbsp molasses

Pour rinsed beans into casserole with lid
Mix cornstarch in water
Add to casserole and mix
Add all other ingredients, sir and cover
Bake ~90 minutes at 350 degrees

*You may add up to 2Tbsp grape jelly or 1Tbsp soy sauce
Tortellini Chicken Pesto Dish
1 family size tortellini
8 oz fresh mozzarella balls
6 oz jar sun dried tomatoes
Bunch of asparagus
~1 lb chicken breast 
8 oz jar basil pesto

Cook tortellini according to package directions, drain and set aside
Cut asparagus into small pieces and pan fry
Cut julienne sun dried tomatoes into small pieces
Cut chicken breast up into small pieces and pan fry
Mix cooled tortellini, asparagus, tomato and chicken with the pesto

Serve warm or cold

Wendy’s Beans
14 oz tomato sauce
2 c brown sugar
15 oz green beans, drained
15 oz butter beans, drained
32 oz Bush’s baked beans
1 lb bacon (package cooked)
1 onion, sauteed

Mix beans 
Mix sauce and sugar
Bake 1 hour 350 degrees

Whipped Cottage Cheese Fruit Salad
2 c cottage cheese, drained
2 oz cream cheese, softened
2 Tbsp stevia baking blend (up to 3 Tbsp) or table sugar
1 tsp lemon juice
1 tsp vanilla extract
1 c strawberries
1 c blueberries
1 c raspberries
*any combination of fruit can be used

Combine cottage cheese, softened cream cheese, sweetener, lemon juice, and vanilla extract in a food processor for about one minute or until smooth and creamy. 
Chop larger pieces of fruit into bite-sized pieces. Fold the prepared fruit into the creamy cottage cheese mixture.
For best results, chill the cottage cheese fruit salad for about 30 minutes and then enjoy. If desired, garnish with a few fresh berries or mint leaves.

World's Best Classic Macaroni Salad Recipe
2 1/4 cups uncooked elbow macaroni
4 hard-cooked eggs, diced
1/2 cup diced onion or green onion
2 diced celery stalks 
2 tablespoons dill pickle relish
2 cups salad dressing, not mayonnaise
3 tablespoons yellow mustard 
1/4 cup sugar
2 teaspoons vinegar
1 teaspoon celery salt
Dash paprika, sprinkled on top for presentation

Add macaroni to a pot of boiling water. Cook the macaroni according to package directions, or till tender. Drain and let cool.
While the macaroni is cooking, mix the next 4 ingredients together in a large bowl. Mix the salad dressing, mustard, sugar, vinegar, and celery salt in a separate bowl. Mix the contents of the two bowls together. Add the macaroni and stir gently until well blended.
Cover the macaroni salad and refrigerate overnight to marry the flavors and so that the macaroni will absorb the dressing. Sprinkle paprika on top of the macaroni salad just before serving.
Makes 8 servings
Addition suggestions:- Cubed ham, cubed cheddar cheese, chopped tomatoes, chopped red or green peppers or both (using both red and green peppers makes a great presentation dish for Christmas), green peas, dash of hot sauce or garlic powder.
