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HOW DO YOU MAKE COOKIES? 

“Heat them up cause they’re already 
make-ted” - Griffin
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Breakfast
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Banana Bread with Toasted 

Walnuts

Cooking spray
1 ½ cups flour
½ cup whole-wheat flour
1 ½ tsp baking powder
¼ tsp baking soda
½ tsp salt
1 cup mashed ripe bananas 
(about 3 medium)

¾ cup sugar
1 egg
2 egg whites
1/3 cup buttermilk or yogurt
¼ cup canola oil
¼ cup chopped toasted 
walnuts

1. Preheat oven to 350 degrees. Coat an 8x4 inch loaf pan 
with cooking spray.

2. Combine flour, whole-wheat flour, 
baking powder, baking soda and 
salt in a large bowl. Stir well.

3. Combine banana, sugar, egg, egg 
whites, buttermilk and oil; beat 
with a mixer at medium speed 
until blended.  Add flour mixture; 
beat at low speed just until evenly 
blended.  Stir in walnuts.  Pour into 
pan.

4. Bake 60 minutes or until a wooden 
pick inserted in the center comes 
out clean. Cool in pan on wire rack 
15 minutes.  Remove from pan 
and finish cooling on rack.  Serves 
12.
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Banana Wheat Muffins

3 cups bran cereal
1 ½ cups boiling water
¾ cup brown sugar
3 eggs
¾ cup oil
6 bananas
2 ¼ cup sour milk

3 cups wheat flour
1 ½ cups white flour
1 Tbsp. baking soda
1 Tbsp. baking powder
2 tsp. cinnamon
1 tsp. nutmeg
½ tsp. salt

1. Mix together and leave sit: 3 cups Bran Cereal and 1 ½ cups 
boiling water

2. Mix together: ¾ cup brown 
sugar, 3 eggs, ¾ cup oil, 6 
bananas, 2 ¼ cup sour milk

3. Then add : 3 cups wheat 
flour, 1 ½ cups white flour, 
1 Tbsp. baking soda, 1 
Tbsp. baking powder, 2 tsp. 
cinnamon, 1 tsp. nutmeg, ½ 
tsp. salt

4. Once mix add the bran cereal 
and water mixture.

5. Bake at 375 degrees for 18-
22 minutes.
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Breakfast Burritos

12 Scrambled eggs
6 oz. Regular Jimmy Dean Sausage
Shredded Colby Jack Cheese
Mild Salsa

1. Cooked and crumbled sausage. 
2. Scramble 12 eggs. 
3. Put eggs and sausage in a soft shell and top with shredded 

Coby Jack cheese and mild salsa.

IDEAS FOR ROBIN’S NEXT RECIPES:

“Marshmallows, frosting and cake” 
- Addyson
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Cinnamon Apple Spread

1 pkg (8 oz.) cream cheese 
softened
3 Tbsp. apple juice
½ tsp ground cinnamon

¾ cup finely chopped apples
24 graham crackers

1. Beat cream cheese, apple juice and cinnamon in medium 
bowl with electric mixer on medium speed until well 
blended.  Stir in apples; cover.

2. Refrigerate at least 1 hour to blend flavors.
3. Serve as a spread for the grahams.

“Yeah, I love it!” - Emily
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English Muffin Bread

2 cups milk
½ cup water
2 Tbsp. cornmeal
6 cups bread flour

2 (.25 oz.) packages active dry 
yeast or 4 ½ tsp 
1 Tbsp. white sugar
2 tsp salt
¼ tsp baking soda

1. Warm the milk and water in a small saucepan until very 
warm (125 degrees).  Lightly grease two 8X4 inch loaf pans; 
sprinkle cornmeal inside pans.

2. In a large bowl, mix together 3 cups flour, yeast, sugar, salt 
and soda. Stir milk into the flour mixture; beat well.  Stir 
in the remaining flour, 1 cup at a time, until a stiff batter is 
formed.  Spoon batter into prepared pans.  Cover and let 
rise in a warm place until nearly doubled in size, about 45 
minutes. Meanwhile, preheat oven to 400 degrees.

3. Bake in preheated oven until golden brown, about 25 
minutes.  Remove from pans immediately and cool.

Variation:
Cinnamon Raisin Bread
½ cup less flour
Then add:
¾ cup sugar
1 Tbsp. cinnamon, heaping
1 cup raisins
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Lighter, but Scrumptious 

Oatmeal Raisin Muffins

1 cup oats (quick or old 
fashioned)
1 cup skim milk
½ cup flour
½ cup wheat flour
1 tsp baking powder
1 tsp baking soda

1 dash salt
1 tsp cinnamon
2 egg whites
½ cup sugar
½ cup applesauce
1 tsp vanilla
1/2-2/3 cup raisins

1. Preheat oven to 375 degrees
2. Spray 12 cup muffin pan
3. Combine oats and milk in a small bowl, let stand.
4. Sift together the flours and all dry ingredients.
5. Mix together the egg, sugar, applesauce, and vanilla.
6. Mix the oats and milk mixture into the egg mixture.
7. Fold in the dry ingredients.
8. Fold in raisins.
9. Transfer into prepared pan
10. Bake 15 to 20 minutes.
11. Take out. Enjoy!
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Pumpkin Oat Muffins

1 cup flour
½ cup packed brown sugar
2 tsp baking powder
1 tsp pumpkin pie spice
½ tsp salt
¼ tsp baking soda
1 egg, slightly beaten
¾ cup canned pumpkin
¼ cup milk

¼ cup vegetable oil
1 cup old-fashioned oats
½ cup raisins

Topping: 
1/3 cup packed brown sugar
1 Tbsp. flour
¾ tsp pumpkin pie spice
1 Tbsp. cold butter (optional)

1. In large bowl, combine the first 6 ingredients.  Combine 
the egg, pumpkin, milk, and oil; add to the dry ingredients 
just until moistened.  Stir in oats and raisins.

2. Fill greased or paper-lined muffin cups two-thirds full. In 
small bowl, combine the brown sugar, flour and pie spice; 
cut in butter until crumbly.  Sprinkle 1 rounded tsp over 
each muffin. Bake at 375 degrees for 15-20 minutes or until 
a toothpick comes out clean.

3. Cool for 5 minutes before removing from pan to a wire 
rack.  Serve warm.

WHERE DOES MILK COME FROM? 

“A toooowwwweeee (cow)” - Emily
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Whole Wheat Apple Bread

1 cup vegetable oil (not olive 
oil)
2 cups sugar
3 eggs, well beaten
3 cups whole wheat flour (or 1 
½ cups whole wheat flour plus 1 
½ cups white flour)
1 tsp salt

1 tsp baking soda
2 cups chopped, peeled baking 
apples (about 4 regular-sized 
McIntosh or Granny Smith)
1 cup nuts, pecans or walnuts
2 tsp vanilla
1 tsp cinnamon
½ tsp nutmeg

1. Preheat oven to 350 degrees. Grease and flour loaf pan and 
set aside.  In a large bowl, combine the oil, sugar and eggs. 

2. In a medium bowl, mix flour, salt, and baking soda. 
3. Gradually add the dry ingredients to the wet, mixing well 

after each addition.  
4. Fold in the apples, nuts and vanilla.  
5. Pour into the loaf pans and bake at 350 for about 1 ½ hours 

or until a toothpick inserted in the loaves comes out clean.
6. Turn out of the pan while still slightly warm (wait 20-30 

minutes) and let cool. 

FAVORITES FOODS

“Mac-N-Cheese and worms” - Justin
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Ashley’s Healthy (Whole Wheat 

Oatmeal) Banana Bread
½ cup sugar
½ cup brown sugar
1/8 cup butter
2 eggs
½ cup nonfat plain yogurt
3 mashed bananas

1 ½ tsp vanilla
¾ tsp baking soda
½ tsp salt
1 cup whole wheat flour
1 cup quick oats
¼ cup pecans

1. Preheat oven to 350 degrees. 
2. Cream butter and sugar together. 
3. Add eggs one at a time beating after each one. 
4. Add yogurt, bananas, and vanilla 

and beat. 
5. Add flour, salt, and baking soda 

– beat just until mixed – not too 
much. 

6. Add quick oats and pecans and 
stir with a spoon. 

7. Pour into bread pan and bake for 
about 1 hour.
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Entrees
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Broccoli and Beef Pasta

2 cups broccoli florets  
1 medium onion, thinly sliced
½ tsp basil leaves
½ tsp dried oregano leaves
½ tsp dried thyme leaves
1 14 ½ oz. Italian-style diced 
tomatoes, undrained

1 10-oz. can beef broth
1 lb lean ground beef
2 cloves garlic or powder
2 Tbs tomato paste
2 cups cooked rotini pasta
Parmesan cheese

1. Combine beef and garlic in large nonstick skillet.  
2. Cook over high heat 6 to 8 minutes or until meat is no 

longer pink, breaking meat apart with wooden spoon, 
3. Strain in a colander to remove excess fat and drippings. 
4. Add beef mixture to slow cooker.  Layer broccoli, onion, 

basil, oregano, thyme, tomatoes, tomato paste and beef 
broth.  

5. Cover and cook on low for 6-8 hours.
6. Serve over pasta and sprinkle cheese on top.

HOW DO YOU MAKE BUTTER? 

“Spread it” - Quinn
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Chicken Broccoli Divan & Rice

1 ½ cups uncooked Minute 
Rice
6 skinless boneless chicken 
breast halves
2 cups shredded cheddar 
cheese

1 bag (1 lb) frozen broccoli 
cuts, thawed
3 large carrots, cleaned, sliced
1 can cream of chicken soup
1 can cream of mushroom 
soup
1 ½ cups water

1. Spray crockpot with cooking spray. Place rice on the 
bottom, then chicken, 1 cup cheese, broccoli, carrots, both 
soups and another cup of cheese.  Pour water around the 
edges of the crockpot.

2. Cover, cook on low 6-8 hours. (stir halfway through 
cooking time to combine some of the rice.)

3. Can also be made in the oven.  Bake at 350 degrees for 1 / 
1 ½ hrs.
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Chicken Pot Pie

2 lbs. frozen peas &  
carrots
2 -3 cups cooked chicken
2 cans cream of chicken 
   soup

Topping:
2 cups bisquick
1 cup milk
2 eggs

1. Mix chicken, vegetables, and soups together (it will be 
thick) Put in a sprayed 9x13 pan.

2. For topping mix bisquick, milk and eggs together. 
3. Spread on top of soup mixture.
4. Bake uncovered at 350 degrees for 40 minutes.

FAVORITES FOODS

“Chocolate chip and um ums (m&m’s)” - Abby
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Chicken Stew

2 stalks celery cut in bite-size 
pieces
1 carrot, peel, cut in bite-size 
pieces
1 small onion chopped
Salt and pepper
1 (14 12/2 oz.) can chopped  
Tomatoes

1 (14 oz.) can chicken broth
2 Tbsp. basil
1 bay leaf
½ tsp dried thyme leaves
2 chicken breasts cooked and 
cut into bite-sized pieces
1 (15 oz.) can kidney beans, 
drained

1. Put all ingredients except chicken in pot.  
2. Cook for about 1 hour.  
3. Add the chicken the last 15 minutes.  
Remember to discard the bay leaf.

“It takes a lot of time to make dinner.” - Quinn
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Chicken Stroganoff  

2-3 cups leftover chicken
1 lb. egg noodles- I use 
     Amish Style - cooked
2 cans cream of chicken soup
2 cans mushrooms, drained
1 can chicken broth, 
      thickened with a roux
     (flour and butter)

8 oz. or so sour cream
1 tsp sage
1 tsp thyme
1 tsp garlic powder

1. Mix all together.  
2. Bake at 350 degrees for 45 minutes.
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Chinese Casserole  

1 lb browned 
hamburger 
2 or 3 cans chop Suey veggies 
-  (drained)
½ cup fine celery  

¼ cup dry onion  
1 can cream of mushroom 
soup
½ can or so tomato 
soup 

1. Mix all together. 
2. Top with Chow Mein noodles.  
3. Bake at 350 degrees for 30-40 minutes.

IDEAS FOR ROBIN’S NEXT RECIPES

“Chicken and rooster meat” - Justin
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Favorite Bar-B-Qs

2 lbs hamburger 
2 Tbsp. Dry onion
½ tsp. celery salt
1 ½ cup ketchup

3-4 Tbsp. mustard
3 Tbsp. brown sugar
2 Tbsp. vinegar (white)
½ cup water

1. Brown and drain 2 lbs hamburger, 2 Tbsp. Dry onion and ½ 
tsp. celery salt

2. Add 1 ½ cup ketchup, 3-4 Tbsp. mustard, 3 Tbsp. brown 
sugar, 2 Tbsp. vinegar (white), and ½ cup water

3. Simmer together slowly.
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Impossibly Easy Lasagna Pie

1/3 cup ricotta cheese or small 
curd creamed cottage cheese
3 Tbsp. grated Parmesan 
cheese
1 lb lean ground beef
1 cup shredded mozzarella 

cheese
½ cup Original Bisquick mix
1 cup milk
2 eggs
Additional spaghetti sauce, 
heated, if desired

1. Heat oven to 400 degrees. Grease 9-in. pie plate. Spread 
ricotta cheese in pie plate; sprinkle with parmesan 
cheese. Cook ground beef until brown; drain. Stir in ½ cup 
mozzarella cheese, ½ cup spaghetti sauce; spoon evenly 
over cheese.

2. Stir Bisquick mix, milk and eggs until blended. Pour into pie 
plate.

3. Bake 30-35 minutes or until knife in center comes out 
clean. Sprinkle with remaining cheese. Bake 1 to 2 
minutes longer or until melted. Cool 5 minutes. Serve with 
additional spaghetti sauce. 
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Irish Beef Stew

2 Tbsp. olive oil
3 Tbsp. flour
2 lbs beef chuck, cut into           
1 ½-cubes
1 lb carrots, peeled and cut 
into 1-inch chunks
6 large potatoes, peeled and 
cut into large chunks

1 white onion, cut into large 
   chunks
2 cloves garlic, minced
3 cups beef broth
1 (6oz.) can tomato paste
1 Tbsp. cold water
1 Tbsp. cornstarch

1. Heat the oil in a large skillet over medium heat. Toss 
beef cubes with flour to coat, then fry in the hot oil until 
browned. Place the carrots, potatoes, onion and garlic in a 
large slow cooker. Place the meat on top of the vegetables. 
Mix together the beef broth and tomato paste and pour 
into the slow cooker.

2. Cover and cook on high for 6 hours or low for 8 hours. 
During the last hour before serving, dissolve the cornstarch 
in cold water and then stir into the broth. Simmer on the 
high setting for a few minutes to thicken.
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Macaroni and Cheese

1 lb Elbow macaroni
1 lb Velveeta – chopped
2 Tbls. Flour
2 Tbls. Melted Butter

8 oz. sliced American cheese – 
grated
8 oz. Cheddar cheese – 
shredded

1. Make a roux with 3 Tbls flour and 3 Tbls. melted butter.  
Add 2 cups milk, then cheeses.  Melt slightly.  Pour over 
macaroni and bake 30-40 minutes.

2. (May need to add more milk to thin.)

HOW DO YOU MAKE MACARONI AND CHEESE? 

“You put it in cheese, in a bowl, in the 

microwave with a spoon!” - Alexi
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Mexican Beef Bake

2 lbs ground beef
1 med. Onion chopped
1 (10 ¾ oz.) can cream of 
mushroom soup
1 (10 ¾ oz.) can cream of 
chicken soup

¼ cup water
6-8 flour tortillas chopped
1 (4 oz.) can chopped green 
chiles
1 lb grated cheddar cheese

1. Saute beef until brown – drain. 
2. Add onion, cook, until tender. 
3. Add soups and water.  
4. Line botton of 9X13 inch pan with 3 or 4 broken tortillas – 

cover with half of the meat mixture, half of the chilies and 
half of the cheese.  

5. Use rest of tortilla, then repeat meat, chilies, and cheese. 
6. Bake at 325 degrees for 30-45 minutes.  Serves 10-12.
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Minestrone Soup

1 lb hamburger
1 lg onion, chopped
2 lg carrots, chopped
2 celery ribs, chopped
3 garlic cloves, minced
1 medium zucchini, cut into             
½ in. pieces
¼ pound fresh or frozen green   
beans, cut into ½ inch pieces
6 cups beef broth
2 cans (14 ½ oz. each) diced   
tomatoes with basil, oregano,  
and garlic

3 cups shredded cabbage
1 tsp dried basil
1 tsp dried oregano
¼ tsp pepper
1 can (15 oz.) garbanzo beans 
or chick peas, rinsed and 
drained
½ cup uncooked small pasta  
shells
3 Tbsp. minced fresh parsley
1/3 cup grated parmesan 
cheese

1. In soup kettle, cook burger and onion over medium heat 
until meat is no longer pink; drain.  

2. Stir in the carrots, celery, and garlic; cook for 3 minutes. 
3. Add zucchini and green beans; cook for 2 minutes longer. 
4. Stir in broth, tomatoes, cabbage, basil, oregano, and 

pepper.  Bring to a boil.  
5. Reduce heat. Cover; simmer for 45 minutes. 
6. Return to a boil.  Stir in garbanzo beans, pasta, and parsley.
7. Cook for 6-9 minutes or until the pasta is tender. 
8. Serve with Parmesan cheese.
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Southwest Pot Pie

1 ½ lbs Hamburger,  browned
1 Tbsp. Cumin
2 cans black beans
1 cup cheddar cheese, 
shredded
Layer in 9X13 pan (sprayed)

Topping:
1 cup Bisquick
1 cup milk
½ cup salsa 
3 eggs

1. Mix hamburger, cumin, black beans, and cheddar cheese 
together and layer in a 9x13 pan.

2. For topping mix bisquick, milk salsa and eggs and pour 
on top.

3. Bake 40 minutes at 350 degrees.  

Extra salsa for serving.
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Southwestern Tuna Casserole

1 ½ cups frozen corn
1 can cream of mushroom soup
1 cup salsa
2 cans tuna

2 ½ cups pasta – cooked egg 
noodles
1 cup shredded cheddar cheese

1. Mix all together except the cheese.  
2. Top with the cheddar cheese.  
3. Bake at 350 degrees for approximately 25 minutes (until 

bubbly). 
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Taco Burgers

2 lbs taco meat
1 – 16 oz. can refried  
beans

½ cup salsa
8 oz. shredded Colby Jack 
cheese

1. Mix all together.  
2. Top ½ hamburger bun with mixture then sprinkle 

shredded CoJack cheese on top.
3. Bake 350 degrees for 20 minutes.

HOW DO YOU MAKE MILK? 

“Ice cream cones come from cows!” - Olin
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Taco Hotdish

1 pound hamburger, browned 
and drained
1 can refried beans
¼ cup Taco seasoning 

½ onion chopped
¼ cup water 

1. Mix the above ingredients together.
2. Place 1 cup cooked brown rice in a 9x13 pan.  Layer the 

meat mixture over the rice.  Top with shredded cheddar 
cheese.

3. Bake at 350 degrees for 45 minutes.
4. When ready to serve, top with lettuce, tomatoes, and 

crushed chips.

HOW DO YOU MAKE BUTTER? 

“Spread it” - Quinn
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Taco Soup

2 pounds ground beef
2 cups diced onions
2 (15 ½ oz.) cans pinto beans
1 (15 ½ oz.) can pink kidney 
beans
1 (15 ½ oz.) can whole kernel 
corn, drained

1 (14 ½ oz.) can Mexican-style 
stewed tomatoes
1 (14 ½ oz.) can diced tomatoes
2 (4 ½ oz.) cans diced green 
chiles
1 (1/4 oz.) package taco 
seasoning mix

1. Brown the ground beef and onions in a large skillet; drain 
the excess fat, then transfer the browned beef and onions 
to a large slow cooker or a stockpot.  

2. Add the beans, corn, tomatoes, green chilies, and taco 
seasoning, and cook in a slow cooker on low for 6 to 8 
hours or simmer over low heat for about 1 hour in a pot on 
the stove.  

3. To serve, place a few corn chips in each bowl and ladle 
soup over them.  Top with sour cream, cheese, green 
onions and jalapenos.

Optional:
Corn chips, for serving
Sour Cream, for garnish
Grated cheese, for garnish

Chopped green onions, for 
garnish
Pickled jalapenos, for garnish
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Tater Tot Taco Bake

1 lb ground beef
1 small onion (diced)
1 garlic clove (minced)

1 small can black olives (sliced)
1 (1 oz.) package taco seasoning mix
1 (16 oz.) bag frozen corn
1 (4 oz.) can green chilies (diced and drained)
1 (12 oz.) can black beans (drained and rinsed)
1 (16 oz.) bag shredded Mexican cheese blend
1 (16 oz.) package frozen tater tots
1 (10.5 oz.) can enchilada sauce

1. Preheat oven to 350 degrees
2. Spray a 9x13 inch baking dish with cooking spray.  
3. Brown burger and drain, add taco seasoning, then mix  in 

rest of ingredients together or layer. Put  tater tots on top. 
Sprinkle more cheese on top of tater tots.

4. Bake at 350 for 45 minutes.

WHO IS A BETTER COOK, MOM OR ROBIN?  

[A little hesitation, then exclaimed] “DAD!”
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Three Bean Casserole

2 lbs. browned hamburger 
with dry onion
2 cans drained kidney beans
2 cans Bush’s baked beans
1 can Northern or Butter 
beans

1 ½ cup ketchup
3 Tbsp. brown sugar
3 Tbsp. white vinegar
½ cup water

1. Mix all together.
2. Bake for 1 hour.
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Tuna Crispy Casserole

1 cup rice – cooked according 
to package directions
½ cup onion
2 Tbsp. margarine
2 cans cream of mushroom 
soup

2 cans tuna
2 cups grated cheese (8oz.) 
2 Tbsp. margarine
2 cups rice Krispies

1. Cook rice according to package directions
2. Saute: ½ cup onion and 2 Tbsp. margarine
3. Mix: cream of mushroom soup, tuna and grated cheese
4. Mix all together & put in 9x13 pan. 
5. Stir together:  margarine and rice Krispies
6. Sprinkle on top.
7. Bake for 25 minutes at 325 degrees.  

“40 hrs to make dinner.” - Emmy
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Turkey Dressing Casserole

3-4 cups turkey
½ cup celery
¼ cup onion

1 can Cream of Mushroom soup
1 can Cream of Chicken soup

1. Mix above ingredients together.  
2. Put in sprayed 9 x 13 pan.  Then mix together 1 box stuffing 

mix with ¼ stick butter and 1-1 ½ cups chicken broth. 
3. Spread over turkey mixture.  Bake at 350 degrees for 30-45 

minutes.
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Upside-Down Pizza Bake

1 lb. ground beef
1 small onion chopped (1/2 
cup)
1 medium green bell pepper, 
coarsely chopped (1 cup)
2 jars (14 oz. each) pizza sauce

1 can (2 ¼ oz.) sliced ripe 
olives, drained
2 cups Bisquick mix
1 cup milk
2 eggs
1 ½ cups shredded pizza 
cheese (6 oz.)

1. Heat oven to 350 degrees. In 12-inch skillet, cook beef, 
onion and pepper over medium heat 5-7 minutes, stirring 
occasionally, until beef is thoroughly cooked.  Drain.

2. Stir in pizza sauce, pepperoni and olives; heat until hot.  
Spoon into ungreased 9x13 inch glass baking dish.

3. In medium bowl, stir Bisquick mix, milk, and eggs until 
blended. Pour evenly over pepperoni mixture. 

4. Bake uncovered about 25 minutes or until crust is light 
brown. Sprinkle with cheese. Bake uncovered about 5 
minutes longer or until cheese is melted.

“$50 to make dinner.” - Wyatt
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White Chicken Chili

1 can (10 ounces) white chunk 
    chicken or 2 lg chicken   
    breasts cooked and chopped
1 can Northern Beans
1 can (14.5 ounces) low-
sodium diced tomatoes
4 cups low-sodium chicken 
broth
1 med. Onion, chopped
½ med. Green pepper, 
chopped
2 garlic cloves, minced

2 tsp chili powder
1 tsp ground cumin
1 tsp oregano

Optional:
6 Tbsp. shredded reduced-fat 
    Monterey Jack cheese
2 Tbsp. chopped fresh cilantro
6 ounces baked tortilla chips 
    (about 65 chips)
Green chilies

1. In a large soup pot, add beans, tomatoes and chicken 
broth.  Cover and simmer over medium heat. 

2. Meanwhile, spray a nonstick frying pan with cooking spray.  
Add the onions, peppers and garlic and sauté until the 
vegetables are soft, 3 to 5 minutes.

3. Add the onion and pepper mixture to the soup pot. Stir in 
the chili powder, cumin, oregano and, as desired, cayenne 
pepper.  Simmer for about 10 minutes, or until all the 
vegetables are soft.  Add chicken the last 10 minutes.

4. Ladle into warmed bowls.  Sprinkle each serving with 1 
Tbsp. cheese and 1 teaspoon cilantro.  Serve with baked 
chips on the side (about 10 chips with each serving of 
chili).
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Dessert
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Big Soft Ginger Cookies

4 ½ cups flour
1 Tbsp. and 1 tsp ground ginger
2 tsp baking soda
1 ½ tsp ground cinnamon
1 tsp ground cloves
½ tsp salt

1 ½ cups margarine, softened
2 cups sugar
2 eggs
2 Tbsp. water
½ cup molasses
¼ cup sugar

1. Preheat oven to 350 degrees. Sift together the flour, ginger, 
baking soda, cinnamon, cloves, and salt.  Set aside.

2. In a large bowl, cream together the margarine and 1 cup 
sugar until light and fluffy.  Beat in the eggs, then stir in the 
water and molasses. Gradually stir the sifted ingredients 
into the molasses mixture. Shape dough into walnut size 
balls, and roll them in the remaining 2 Tbsp. sugar. Place 
the cookies 2 inches apart onto an ungreased cookie sheet, 
and flatten slightly.

3. Bake for 8 to 10 minutes in the preheated oven. Allow 
cookies to cool on baking sheet for 5 minutes before 
removing to a wire rack to cool completely. Store in airtight 
container.

IDEAS FOR ROBIN’S NEXT RECIPES

“Peas, pumpkin, bread, corn and popcorn” 
- Emmy & Wyatt
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Caramel Apple Cookies

½ cup butter, softened
1 ¼ cups packed brown sugar
1 tsp baking soda
1 tsp apple pie spice
¼ tsp salt
1 egg
½ cup apple juice or milk
2 ¼ cups all-purpose flour
¼ cup whole wheat flour or all-
purpose flour

1 tart apple (such as Granny 
Smith), peeled, cored, and coarsely 
shredded (about 1 cup)
½ cup packed brown sugar
3 Tbsp. butter
3 Tbsp. apple juice
1 2/3 cups powder sugar
½ cup finely chopped pecans, 
toasted

1. In a large mixing bowl beat ½ cup butter with an electric 
mixer on medium to high speed for 30 seconds.  Add 1 
¼ cups brown sugar, baking soda, apple pie spice, and 
salt.  Beat until well combined, scraping sides of bowl 
occasionally.  Beat in egg until well combined (mixture will 
look curdled). Beat in as much of the flour as you can with 
the mixer, stir in any remaining flour.  Fold in apple.

2. Drop dough by slightly rounded teaspoons 2 inches apart 
onto parchment paper-lined cookie sheets.  Bake in 350 
degree oven about 10 minutes or until tops are lightly 
browned.  Let stand 2 minutes on cookie sheets.  Transfer 
cookies to wire racks to cool.

3. In a small saucepan heat and stir ½ cup brown sugar, 3 
tablespoons butter, and 3 tablespoons apple juice over 
medium heat until sugar dissolves.  Remove from heat.  
Whisk in powdered sugar.  Spread frosting on cooled 
cookies and immediately sprinkle with pecans.  If frosting 
begins to harden, stir in a small amount of apple juice 
to make spreading consistency.  Makes about 3 dozen 
cookies.
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Cereal Snaps Cookies

½ cup canola oil plus ½ cup 
applesauce
1 ½ cups light brown sugar
2 cups flour
2 eggs
1 tsp. vanilla

1 tsp. cinnamon
1 tsp. nutmeg
½ tsp. ginger
½ tsp cloves
4 cups Raisin Bran 
½-1 cup extra raisins, optional

1. Preheat oven to 375 degrees.  
2. Cream together the oil, applesauce and brown sugar until 

well mixed.  Gradually add the flour and mix well. 
3. Add the eggs, vanilla and spices and mix well.  Stir in the 

Raisin Bran by hand, along with extra raisins if you are 
using them. 

4. Drop the dough by the tablespoon on greased or 
parchment paper-lined baking sheets. 

5. Bake at 375 degrees for 12-14 minutes until edges are 
browned and center is chewy.

“10 seconds flat (to make tatortot hotdish in the 

oven)” - Maggie
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Christmas Wreaths

½ cup butter or margarine
1 (10 oz.) bag marshmallows
2 tsp vanilla
4 tsp green food coloring
4 cups corn flakes
¼ cup small cinnamon candies

1. In a microwave safe bowl, heat butter and marshmallows 
on high for 2 to 3 minutes, stirring at the halfway point. Stir 
until smooth.

2. Add vanilla and green food coloring.
3. Place corn flakes in a large bowl and pour marshmallow 

mixture over the flakes. Stir thoroughly to combine and 
color each flake.

4. Grease hands. Shape ½ cup of the corn flake mixture on 
wax paper to form a wreath.  Sprinkle with cinnamon 
candies.
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Cinnamon Ornaments

1 cup sweetened applesauce
1 ½ cup cinnamon

1. Mix; roll out
2. cut with cookie cutter
3. put hole in after 2 hours
4. let dry on cookie sheet for 2 days.

IDEAS FOR ROBIN’S NEXT RECIPES

“Chicken, sugar, coffee, hot 

cocoa and marshmallows” 
- Autumn & Griffin
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Crispy Cinnamon Oatmeal Cookies

3 ¼ cups oatmeal 
(quick or old fashioned)
½ cup butter (1 stick)
½ cup shortening
½ cup finely chopped pecans 
(optional)
1 cup white sugar
1 cup dark brown sugar, 
packed

2 eggs
1 tsp vanilla
1 tsp salt
1 Tbsp. cinnamon
1 Tbsp. baking soda
1 ½ cups flour (whole wheat 
flour works well)

1. Combine all of the ingredients in a large bowl and beat 
until it “balls up”.  Divide the dough into five pieces and roll 
into logs, about 1 ¼ inches in diameter.  Wrap in plastic 
wrap and freeze until ready to bake.  If you would like to 
bake the cookies right away, chill in the refrigerator for a 
few hours or in the freezer for 1 hour.

2. Preheat oven to 350 degrees.  Slice the chilled dough into 
¼- ½ inch thick rounds.  Place on greased or parchment-
lined cookie sheets and bake for 18 minutes, until brown 
and crispy.

Prep time: 20 minutes
Baking time: 18 minutes
Yield: 55 cookies
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Fall Candy Corn Bars

Crust:
½ cup softened butter
1 yellow cake mix
1 egg
3 cups miniature 
marshmallows

1. Heat oven to 350 degrees. Combine butter and cake mix in 
large bowl. Beat on low speed until well mixed. Add egg; 
continue until well mixed.

2. Press onto bottom of greased 15x10x1 inch jelly roll pan. 
Bake for 12 to 15 minutes or until set and edges are lightly 
browned. Remove from oven.

3. Immediately sprinkle marshmallows over hot, partially 
baked crust. Return to oven; continue baking for 1 to 2 
minutes or until marshmallows puff. 

4. Meanwhile, combine corn syrup, sugar and brown sugar 
in large saucepan. Cook over medium heat, stirring until 
mixture comes to a boil (2 to 4 minutes). Remove from 
heat; stir in peanut butter and vanilla until smooth. Stir in 
cereal, peanuts and candy corn.  Immediately spoon over 
marshmallows; spread to cover. Cool completely. Cut into 
bars.

Topping:
½ cup light corn syrup
¼  cup sugar
¼ cup brown sugar
½ cup creamy peanut butter
2 tsp vanilla
2 cups crisp rice cereal
2 cups peanuts (may leave these 
out and add 
1 cup extra rice krispies and 
1 cup extra candy corn instead)
1 cup candy corn 



48

Ginger Cookies

2 eggs
2 cup sugar
1 ½ cup shortening
2/3 cup molasses

4 cup flour
2 tsp cinnamon
2 tsp ginger
4 tsp baking soda
½ tsp salt

1. Cream these together.  Then add flour, cinnamon, ginger, 
baking soda and salt.

2. Scoop or spoon onto cookie sheet.  Bake at 350 degrees for 
8 minutes.
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Goblin Squares

2 cups canned pumpkin
½ cup sugar
1 tsp ground ginger
½ tsp nutmeg

½ gallon nonfat or low-fat 
vanilla frozen yogurt
4 dozen gingersnaps

1. Combine pumpkin, sugar, and spices in large bowl; stir in 
yogurt

2. Line bottom of 9x13x2 in. pan with gingersnaps. Pour half 
of pumpkin mixture over gingersnaps. Repeat layers and 
freeze.

3. To serve, remove from freezer, let set at room temperature 
for 5 minutes, and cut into squares.

4. Can be cut into pumpkin shapes with metal cookie cutter.

IN TEN YEARS I’LL BE.........“in Kindergarten”
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Leprechaun Krispie Bars

6 cups Lucky Charms
1 bag Mini Marshmallows
4 Tbsp. butter

1. Melt butter and marshmallows together.  
2. Stir in Lucky Charms. 
3. Press into sprayed 9x13 pan.
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Orange Cream Delight

1 carton (4 oz.) whipped 
orange yogurt
¾ cup fat-free whipped 
topping
½ cup canned mandarin 
oranges

¼ cup miniature 
marshmallows
1 small banana

1. In a small bowl, combine yogurt and whipped topping; 
fold in oranges and marshmallows.  

2. Refrigerate for 30 minutes before serving. Garnish servings 
with banana slices.

3. Yield: 2 servings.

This light dessert will satisfy anyone’s sweet tooth.  Topped 
with refreshing fruit and lightened with marshmallows, it’s 
pretty and tasty.

"I made this without the banana and the kids loved it.  
Let them build their own!"  ~Robin
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Spring Nests

¼ tsp water
2 to 4 drops green food 
coloring
½ cup flaked coconut
3 Tbsp. butter or margarine
1 – 10 oz. pkg , about 40 
regular marshmallows
or

4 cups miniature 
marshmallows
8 cups Rice Krispies cereal
Miniature marshmallows
Jelly beans
Chocolate eggs

1. In a small bowl stir together water and green food 
coloring.  Add coconut.  Stir until coconut is tinted.  Spread 
on baking sheet to dry.

2. Microwave butter and marshmallows on high 1-2 minutes, 
stirring after 1 minute.  Stir until smooth.

3. Add Rice Krispies, stir until coated.
4. Divide warm mixture into sixteen 2 ½ inch muffin pan cups 

coated with cooking spray.  Shape mixture into individual 
cups. Cool. Remove from pan.

5. Fill cooled nests with coconut, marshmallows, jelly beans, 
or chocolate eggs.
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Zucchini-Pineapple Cake

2 cups grated zucchini (about 
2 lg)
3 large eggs
1 ½ cups sugar
1 Tbsp. vanilla
1 cup oil
2 cups flour
1 cup wheat flour
1 tsp baking soda

½ tsp baking powder
¼ tsp salt
1 tsp cinnamon
1 cup chopped pecans
½ cup raisins
1 (15 ¼ ounce) can crushed 
pineapple, drained
Pineapple-cream cheese 
frosting

1. Drain zucchini well, pressing between layers of paper 
towels.  Set aside.

2. Beat eggs at medium speed with an electric mixer until 
thick and pale.  Gradually add sugar, vanilla, and oil, 
beating well.  Stir in zucchini.

3. Combine flour and next 4 ingredients; gradually stir into 
zucchini mixture. Stir in pecans, raisins, and pineapple.  
Pour into 3 greased and floured 8-inch round cake pans.

4. Bake at 325 degrees for 35 minutes or until a wooden pick 
inserted in center comes out clean.  Cool in pans on wire 
racks 10 minutes; remove from pans, and cool completely 
on wire racks.

5. Spread Pineapple-cream cheese frosting between layers 
and on top of cake.  Cover and chill.

Yield: one 3-layer cake or 28 cupcakes
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Snacks
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Apple Nachos

36 caramels
1 Tbsp. water
30 large marshmallows
1/3 cup butter, cubed
4 medium tart apples, peeled 
and cut into ¼ in. slices

1/3 cup chopped dry roasted 
peanuts
1/3 cup miniature semisweet 
chocolate chips
3 Tbsp. Halloween sprinkles

1. In a microwave-safe bowl, melt caramels with water; stir 
until smooth.

2. Meanwhile, in a large saucepan, melt marshmallows and 
butter.  

3. Arrange apple slices on a large platter.  
4. Drizzle with caramel; top with marshmallow mixture. 
5. Sprinkle with peanuts, chocolate chips and sprinkles. 
6. Serve immediately.  

IN TEN YEARS I’LL BE.......“I’ll be five”
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Cheerio Bars

12 Tablespoons margarine
1 – 16 oz. mini marshmallows
10 ½ cups cheerios
1 – 12 oz. chocolate chips
Jelly Roll pan

1. Melt margarine and marshmallows.  
2. Add Cheerios.  Mix well.
3. At the last minute, add chocolate chips so they are semi 

melted.
4. Pour into buttered Jelly Roll 
pan.



57

Fruit Salsa

Chop up:
1 pound strawberries
½ pound raspberries
2 – 3 plums

2 kiwi
2 apples
Then add: 3 Tbsp. strawberry 
preserves

Cinnamon Tortilla

1 pkg tortillas
Cooking spray
Cinnamon/sugar mix

1. Spray tortillas – both sides
2. Sprinkle with cinnamon/sugar mix 
3. Cut into wedges.
4. Bake at 350 degrees about 7 minutes on each side
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Garlic Chicken Puffs

4 ounces cream cheese
1 tsp garlic powder
½ cup cooked shredded 
chicken or canned chicken
2 cans refrigerator crescent 
rolls

1. Mix cream cheese, garlic and chicken until well blended.  
Unroll crescent rolls and cut each triangle into 2 triangles 
(when you unroll the crescent rolls, 2 triangles are attached 
making a big square, I just cut from there following the 
perforation for one cut and made another cut from the 
other corners – giving you 4 little triangles).  

2. Place 1 tsp of chicken mixture on the center of each 
triangle and fold the corners in over the creamy mixture. 

3. Place on cookie sheet and bake at 375 degrees for 12-14 
minutes.
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Park Ballroom Salad

1 head cauliflower – chopped
1 bunch broccoli – chopped
3 cups celery
1 – 16 oz.. frozen peas
1 jar Bacon bits
1 can – 12 oz. cashews          
              (optional)

Dressing:
3 cups ranch dressing
1 ½ cup light sour cream
¼ cup sugar

1. Mix the dressing ingredients together and pour over the 
vegetables.  

IN TEN YEARS I’LL BE.......“camping and watching cartoons”
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Parmesan Munch Mix

8 cups popped Puffcorn
4 cups Cheerios
3 cups pretzel sticks
1 pkg. (6.6 oz.) miniature 
cheddar cheese fish-shaped 
crackers

1/3 cup butter, melted
¼ cup grated Parmesan cheese
½ tsp onion salt

1. In an ungreased roasting pan, combine the popcorn, 
Cheerios, pretzels and crackers.  Combine the remaining 
ingredients; pour over popcorn mixture and toss to coat.

2. Bake, uncovered, at 350 degrees for 10-15 minutes or 
until lightly browned.  Cool completely. Store in airtight 
containers. 

IDEAS FOR ROBIN’S NEXT RECIPES

“Carrots, pickles, yogurt, apple sauce, candy 
(suckers, nerds, starbursts, sour gummy worms, 
every single candy)” - Maggie & Avery
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Teddy Totter

Apple
1 tsp peanut butter or cream cheese
Teddy Grahams graham snacks

1. Core an apple and cut it into 8 wedges

2. Spread each apple wedge with 1 tsp peanut butter or 
cream cheese, then top each with 3 Teddy Grahams 
graham snacks.
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Triple Treat Jumble

4 whole bananas (peeled, 
halved lengthwise and cut into 
half inch pieces)
1 ½ cup fresh or frozen 
cranberries

½ cups raisins
½ cup quick cooking oats
1 teaspoon ground nutmeg
Whipped topping

1. Combine bananas, cranberries, raisins, oats and nutmeg in 
a large nonstick skillet over medium-high heat.  Cook just 
until cranberries begin to soften, stirring occasionally.

2. Remove from heat and cool slightly.  To serve, spoon 
mixture into bowls and garnish with whipped topping and 
more nutmeg if desired.

IN TEN YEARS I’LL BE.......“in college playing hockey 
and going to bed”
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Veggie Pizza

Veggie Cream Cheese
Plain Whipped Cream Cheese
Breton or big round crackers

Chopped finely Broccoli
Chopped finely Cauliflower
Chopped finely Carrots

1. Place veggies on the crackers.

"Our Golden Heart children love this 
snack!"  ~Robin
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Yogawiches

¼ cup frozen yogurt or    
     sherbet, any flavor
2 graham cracker squares,   
     any flavor, or   
     gingerbread cookies or     
     vanilla wafers or  
     oatmeal cookies

Colored or chocolate  
     sprinkles, chopped  
     nuts, or granola  
     (optional)

1. Spread frozen yogurt or sherbet on 1 graham cracker.
2. Top with other graham cracker. Press lightly, so that yogurt 

extends just slightly beyond edges of crackers.
3. If you like, dip each side in sprinkles, nuts, or granola.  

Repeat until finished.
4. Cover each Yogawich with plastic wrap and freeze until 

ready to eat!

Some good flavor combinations:
Frozen yogurt/Sherbet Grahams
Neapolitan Plain
Chocolate Cinnamon
Chocolate swirl Chocolate
Raspberry sherbet Chocolate
Cookies and crème Plain
Rainbow sherbet Plain
Vanilla Chocolate, cinnamon or plain






