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Apple Pecan Cake

2 c. flour

1 tsp Baking soda

1tsp salt

1 tsp cinnamon

3 eggs

1% ¢ sugar

1c¢.oil

1 tsp vanilla extract

2 ¢. chopped apples (approx. 2 medium apples)

1c. chopped pecans

Sift together in medium bowl cinnamon, salt, baking soda and flour and set aside.

Blend eggs and sugar in a large bowl. Add oil gradually white stirring. Add dry ingredients to
the egg mixture. Add vanilla extract. Fold in apples and nuts.

Pour into a greased 9x13 pan.
Bake at 350 degrees for 40-50 minutes.
Serves 16.

Warm or cold with or without ice cream or whipped topping.

Baked by Sharta Cook
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Ingradients

8 2 fargs eggs

& 1 1/4 cups granulated sugay

e Z/4 cup sli-purpose floeur

& é" %au%;w@gtg &gﬁaaﬁtaig butier, melied or 3 0%Z. U\Y'\S]/\A,U."@md,

® i )

Ao Lo

1/ 2 teaspoon vanilla exiract

178 tenspoon salt

3/4 cup creamy peanut hutter
174 cup unsalied butter, softanad
174 teaspoon vanilla extract

374 cup powdared sugar

1 cup Ez@at;y wﬁippiﬁg cream
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Diractions
PREMEAT ovendo 350%F, Grease 9-inch-round cake pan, Line
hottom of pan with s}a‘;?&ment paper; grease.

FOR CAKE:

COMBINE eggs and sugar in large bowl, Stir in flour, melted
hutter, Choco Bake, vanilla extract and salt until smooth. Pour into
prepared par.

BAKE for 25 minutes or until a3 wooden pick inserted in the middie
comes out clean. Cool on wire rack for 5 minutes. Run knife
around edge of cake: cool for an additional 10 minutes. Invert
cake onto serving platter, Remove pan and parchment; cool
completely,

FOR PEANUT BUTTER LAVER:

BEAT peanut butter, butter and vanilla extract in medium mixer
how! untll combined. Gradually beat in powderad sugar. Spread
mixture on calee. Refrigerate for 30 minutes.

1 in small saucepan to bolling; remove from heat. Add
serni-swest morsels; let stand 5 minutes, Stir; refrigerate for 30
minutes of ontll mixture is spreadable. Spread chocolate on top
and sides of cake.

MELT peanut butler & milk checolaie morsels in régsalable plastic
bag on MEDIUM-HIGH (70%) power for 30 seconds. Knead bag to
mix. If necessary, microwave at additional 10~ to 15-second
intervals until melted. Cut a small hole from corner of pag;

sguesze to drizzle over cake. Store in refrigerator. Let stand for 30
minutes before serving. .
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CHOCOILATE RASPBERRY LINZER COOKIES

2Y5 cups all-purpose flour 1/ teaspoon almond extract

1 teaspoon baking powder One 12-cunce package (2 cups)

1 teaspoon cinnanion NESTLE® Toll Honse®

2 teaspoon sakt semi-sweet chocolate
1 cnp svigay mossels

34 cup (1> sticks) butter, 6 tablespoons caspberty jam

softened or preserves

2 eges Confectioners’ sugas

In small bowl, combine flour, bakiog powder, cinnamon and salt; set
aside. §n large mixer bowl, beat sugar and butter until creamy. Beat in
eggs and almond extract. Gradually add flour mixture. Divide dough in
half, Wrap in plastic wrap; refrigerate vntil firm,

Preheat oven to 350°E On lightly floured board, roll out half of dough to
Yadinch thickness. Cut with 2Vz-inch round cookie cutter. Repeat with
remaining dough. Cut Linch-round centers from half of unbaked cookies.
Place on ungreased cookie sheets. Reroll dough trimmings, if necessary,

Bake 8 to 10 minuves just until set. Let stand on cookie sheets 2 minutes.
Remove from cookie sheets; cool completely.

Over bot (not boiling) water, melt Nestlé Toll House semi-sweet
chocolate morsels, stirring until smooth. Spread 1 measuring teaspoonful
melted chocolate on flat side of each whole cookie. Top with Y2
measuring teaspoon raspberry jam. Sprinkle confectioners’ sugar on
cookies with center holes; place flat side down on top of chocolate-jam
cookies to form cookie sandwiches.

Makes about 3 dozen sandwich cookies



ST. LOUIS CHERRY COFFEE CAKE

Mrs, Norbert Netzley L = ,
1 stick oleo or butter 1=142 tsp.baking powder

1 C. sugar 1/2 tsp. salt

2 eggs

1 C. sour cream (1/2 pt.) 1/2 tsp. soda

2 C, flour o 1 tsp. vanille .

Cre=m butter and sugar Add beaten eggs and sour
eream. Blend dry ingredients with butter mixture.
Add vanilla, Pour half batter in large ¢reased
cake pan, spread 1 can cherry pie filling over the
batter. Pour remaining batter over filling.

C 'ﬂ(/ﬁﬁ&mfv)

(over) \

Top with crumb mixture, 1/2 ¢. flour
1/h stick butter or oleoc 1 tsp. cinnamon
1/2 C. sugar '

Bake at 350° for L4O-L5 minutes. Serve warm or cold.
Top with whipped cream. Other flavor pie fillings
may be used. : o
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Serve this showstopping granola drowned in
your preferred milk .. or build a power bowl
by topping yogurt with spoonfuls of the granola .
and fresh fruit, If richly flavored date syrup is ,
unavailable, you can replace it with maple syrup
or brown rice syrup. '

INGREDIENTS

2 1/4 cups rolled oats

3/4 cup pecan halves

1/4 cup hempseeds

1/2 cup unsweetened coconut flakes

173 cup cacao powder

1/4 cup turbinado sugar or coconut sugar
1/4 tsp salt e
1/3.cup melted coconut il

1/4 cup date syrup

1 tsp vanilla extract

L'cup dried cherries .

2 oz chopped dark chocolate”

STEPS /

1. Preheat oven to 250 £ In large bowl, toss together ,
oats, pecans, hempseeds, coconut flakes, cacap
powder, sugar, and salt. S

2. In small bow!, whisk together coconut oil, date syrup,
and vanilla, Pour over oat mixture and mix well unil
everything is moist. On rimmed baking tray, spread
granola in even layer, }

3. Bake for 40 minutes, stirring granola every
10 minutes: Stirj

_ e bowl, place chocolate
and heat on high power in 15-second intervals,
stirring between each interval, until smooth, Or
place chocolate in heatproof-bowl set-over a medium

 Saucepan of barely simmering water (don’t let the
bottom of how! touch water) and stir constantly
until melted. -

3. Drizzle chocolate over granola and then slide tray
into refrigerator to solidity chocolate. Once set, gently
Scaop granola into airtight container for storage.

45 CALORIES /
76 PROTEIN / 26 G FAT/50 6 CARBS (25 G SUGAR,
76 FIBER) /81 MG SODIUM, - ,
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simmer, then return chicken and any
accumulated juices to skillet,

You have one recipe left,
RECIPES LEFT EXPAND &

Ingredients Directions [l SAVE @ PRINT
{7 3 Thsp. extra~virgin olive oil, Stop 1
divided .
) Arrange a rack in center of oven;
(J 4 boneless, skinless chicken preheat to 375° In a large ovenproof
breasts : . |
skillet over medium-high heat, heat 1
(] Koshersalt Thsp. oil. Generously season chicken
[ Freshly ground black pepper with salt and black pepper and cook,
() 2garlic cloves, finely chopped turning halfway through, until golden
brown, about 5 minutes per side.
{1 1Thsp. fresh thyme leaves Transfer chicken to a plate.
(7] 1tsp.crushed red pepper flakes Step 2 ’
(1] 374 cup low-sodium chicken In same skillet over medium heat, heat
broth remaining 2 Thsp. oil. Stir in garlic,
(3 12eupfinely choppedsun-dried  thyme, and red pepper flakes. Cook,
tomatoes stirring, until fragrant, about 1 minute.
() /2 eup heavy cream Stir in broth, tomatoes, cream, and
[7) 4 cup finely grated Parmesan Parmesan; season with salt. Bring to a
0

Torm fresh basil, for serving

BUT EVERY RECIPE IS FREE ON THE APP-FOR A LIMITED TIME.
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