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Scotcheroos
You will need:

1 cup sugar

1 cup white corn syrup

1 cup peanut butter

6 cups crisp rice cereal

1 cup chocolate chips

1 cup butterscotch chips

Mix sugar and corn syrup in a large saucepan.  Heat over
medium-high heat and stir until mixture comes to a boil (it will

turn from cloudy white to clear).  Remove from heat (if you
continue boiling, the bars will turn out too hard).  Immediately

add peanut butter and stir until melted.  Add cereal and stir until
combined.  Pour into a greased 13×9 glass pan.  Let cool for a

minute.Using clean hands, press lightly into pan, reaching sides
and corners, until the top is smooth.  (Again, if you press too
hard, bars will be hard and dense).Melt chocolate chips and

butterscotch chips in microwave-safe bowl and stir until
smooth.  Spread over the top of the cereal mixture.  Place in
refrigerator until the top is no longer shiny.  Warning:  if you
leave them in the fridge too long, they will get hard as a rock

and very difficult to cut.  If you take them out at the right
moment, they will be chewy, moist and easy to cut.

To serve, cut into squares.



Peanut Candy
You will need:

2 lbs. almond bark (can substitute chocolate almond bark)

(comes in 24 oz. packages, so you’ll need two)

1 1/2 to 2 cups mini marshmallows

2 cups dry roasted peanuts

2 cups crisp rice cereal

1 cup peanut butter

1 tsp. vanilla

Melt almond bark in a large bowl in the microwave or oven (my
microwave took 2 minutes on High). Add peanut butter and stir
until completely smooth, reheating a little bit if necessary.Add
peanuts, cereal and marshmallows. Add vanilla last. Stir until

everything is coated.Drop by teaspoonful on waxed paper. Work
quickly, since it doesn’t take long for the mixture to harden.

 This makes a lot, so you’ll need a LONG strip or two. I usually
make a half batch at a time. For a half-batch, use 8 squares of

almond bark. Be sure to use a teaspoon rather than a
tablespoon. This is candy, not cookies, and they are rich so a

little dab is enough.



Hot Chocolate Mix

You will need:
1 ½ cups cocoa

3 ¼ cups sugar

4 cups nonfat instant dry milk

2 cups non-dairy creamer

½ cup (or more) malted milk powder

1 1/2 tsp. salt

Mix in large bowl. Use 1/3 cup mix in a mug of hot water. 
Did I mention that it makes a good cup of coffee even

better? Instant cup of mocha on the cheap. Add a dash of
cinnamon and nutmeg and you’ve got cappuccino.



Spritz Pillow Cookies

You will need:
1 cup butter, softened

1/2 cup sugar

2 1/4 cups flour

1/2 tsp. salt

1 egg

1 tsp. vanilla or almond extract

Miniature milk chocolate candy bars

Preheat oven to 400 degrees. Unwrap and break candy bars into
pieces along scored lines. Mix butter and sugar. Add remaining
ingredients and mix. Dough will be crumbly at first, then will

stick together more as you mix. Load dough into cookie press,
then screw on the lid. Form long strips of dough on cookie sheet.

Place mini candy bars at intervals on the dough strips. Cover
candy bars with a top layer of dough. Use a kitchen knife to cut
between candy bars. Use the knife or your fingers to scoot the
cookies away from each other to leave space between them on
cookie sheet. Bake 6-9 minutes at 400 degrees (in my oven, 6

1/2 minutes is about right. If they brown too much, they get hard
rather than delicately crisp). Remove cookies to a rack to cool.



Chocolate Snowballs

You will need:
1 box vanilla wafers

4 oz. box unsweetened baking chocolate

1 can sweetened condensed milk 

(sometimes known as Eagle Brand, 

but we use Great Value brand)

1/2 cup chopped pecans

1 cup powdered sugar

Pour the box of vanilla wafers into a large ziploc bag and crush
with a rolling pin. Unwrap the unsweetened chocolate squares,

place in a microwave-safe bowl and melt the whole package. My
microwave takes about 1 1/2 minutes. (Alternately, melt

chocolate in the top of a double boiler.) The squares may look
like they’re not melted, but try stirring them and see if they are
soft. You don’t want to scorch them by cooking beyond melting.

When the chocolate is melted, add the can of sweetened
condensed milk and stir to combine. Pour the vanilla wafer

crumbs into a large bowl. Pour the melted chocolate mixture
over the crumbs. Add pecans. Stir with a spoon as much as you
can, then use hands to squish and mix.The mixture will be stiff
and slightly sticky. Scoop a small amount with your fingers and

roll into a ball. Roll in powdered sugar in a small bowl.



Hot Pretzels
You will need:

¼ – ½ tsp. cayenne pepper, to taste (we usually substitute

ground red pepper)

½ tsp. lemon pepper

½ tsp. garlic salt

1 pack ranch dressing powder 

(or 2 TBS if you buy in bulk or make it homemade)

1/3 cup vegetable oil

1 bag pretzels 

(anywhere from 12 to 24 oz., 

depending on strength of flavor you prefer)

Mix spices and oil in gallon-size plastic bag. Add pretzels and
shake. Let set for a few minutes, then pour into container.



Easy Caramel Popcorn

You will need:
¾ cup unpopped popcorn

1 cup brown sugar

½ cup butter, melted

¼ cup light corn syrup

½ tsp. baking soda

¼ tsp. salt

Pop popcorn and place in a large paper sack, like a brown
grocery bag. Microwave the sugar, butter and syrup on high 4

minutes. Stir in the baking soda and salt and pour over
popcorn. Fold the top of the bag shut and microwave 1

minute. Take it out and shake the bag. Repeat. Microwave 30
seconds and shake bag. Repeat. The recipe says to spread on a
cookie sheet to cool, but I usually just dump it in a large bowl

and let it cool a few minutes. Remember: 1 minute the first two
times, 30 seconds the last two times. That’s it!



Easy Chewy Peanut Butter
Cookies

You will need:
2 egg whites, beaten stiff

1 cup sugar

1 cup peanut butter, smooth or crunchy

Beat egg whites until stiff and fluffy.  Add sugar and mix well. 
Add peanut butter.  Roll into small balls and press with fork. 

Bake at 350 degrees for 10-12 minutes. Unwrap some chocolate
kisses and pop one on top of each cookie to make them fancier–
or just to add chocolate, which makes almost everything better.


