Chewy Skor Toffee Bits Cookies

INGREDIENTS

2 ¼ cups all-purpose flour

1 teaspoon baking soda

½ teaspoon salt

½ cup butter-softened

¾ cup granulated sugar

¾ cup packed light brown sugar

1 teaspoon vanilla extract

2 eggs

10 oz. Hershey’s skor baking bits (English toffee)

INSTRUCTIONS

Heat oven to 350 F.  Stir together flour, baking soda and salt.  In large mixing bowl beat butter, granulated sugar, brown sugar and vanilla until well blended.  Add eggs; blend thoroughly.  Gradually add flour mixture, beating well.  Stir in toffee bits.  Drop by rounded teaspoonfuls onto lightly greased cookie sheet.  Bake 9 to 11 minutes or until lightly browned.  Cool slightly; remove from cookie sheet to wire rack.  Cool completely.  Makes about 4 dozen cookies.

Blueberry Torte
Crust

Ingredients

1 2/3 cup graham cracker crumbs

½ cup melted butter

½ cup sugar

Instructions

Mix well and line a 9 x 13 ungreased pan

Filling

Ingredients

8 oz cream cheese

½ cup sugar

2 eggs

1 teaspoon vanilla

Instructions

Cream ingredients well.  Pour over crust.  Bake at 325 degrees for 20 minutes.

Topping

Ingredients

4 cups blueberries

1/3 to 2/3 cup sugar

1 tablespoon cornstarch

¼ cup water

Instructions

Cook and stir until thickened and bubbly.

***After torte is completely cool and the topping has cooled, spread blueberry topping over baked torte and chill until ready to serve.

Inside-Out Peanut Butter Cups
(makes about 3 1/2 dozen)

Cookies

Ingredients

1 1/4 cup brown sugar

3/4 cup creamy peanut butter

1/2 cup shortening

3 tablespoons milk

1 tablespoon vanilla

1 egg

1 3/4 cup flour

3/4 teaspoon baking soda

3/4 teaspoon salt

Instructions

Heat oven to 375 degrees.  Grease mini muffin pans.

Combine brown sugar, peanut butter, shortening, milk, and vanilla in a large

bowl.  Mix until well blended.  Add egg, mix until just blended.

Combine flour, baking soda, and salt.  Add to sugar mixture, mix until

blended.  Refrigerate about one hour or until firm.

Shape dough into 1 inch balls.  Place each ball into a mini-muffin cup.

Press dough into bottom and sides of cup.

Bake at 375 degrees for 7 to 8 minutes until cookies are set and just

beginning to brown.  Cool ten minutes in pan, then remove to finish cooling.

Filling

Ingredients

1 cup semi-sweet chocolate chips

1 teaspoon shortening

1/4 cup finely chopped peanuts

Instructions

Melt chocolate chips and shortening together stirring until smooth and

shiny.  Spoon about 1/2 teaspoon into the center of each cookie.  Top with

finely chopped peanuts.  Cool completely.

Rum Cake
Cake

Ingredients

1 cup chopped pecans

1-18.5 oz pkg. yellow cake mix

1-3.75 pkg. jello INSTANT vanilla pudding

4 eggs

½ cup cold water

½ cup wesson oil

½ cup spiced rum

Instructions

Preheat oven to 325 degrees.  Grease and flour a 10” tube pan or 12-cup bundt pan.  Sprinkle nuts over bottom of pan.  Mix all cake ingredients (above) together.  Pour batter over nuts.  Bake one hour.  Cool.  Invert on serving plate.  Prick top; drizzle and smooth glaze evenly over top and sides.  Allow cake to absorb glaze.  Repeat till glaze is used up.

Glaze

Ingredients

¼ pound butter or margarine

¼ cup water

1 cup sugar

½ cup spiced rum

Instructions

Melt butter in saucepan.  Stir in water and sugar.  Boil 5 minutes, stirring constantly.  Remove from heat, stir in rum.  Cool.  Smooth on cake.

Lemon-Blueberry Chess Squares

Ingredients

2 cups fresh or frozen blueberries, rinsed 
1 tablespoons granulated sugar 
2 tablespoons fresh lemon juice 
zest of 1 lemon, divided 
1 box yellow cake mix, butter or lemon 
4 eggs, divided 
1 stick butter or margarine, softened 
2 3/4 cups confectioners' sugar 
1 (8 oz.) cream cheese

3/4 of a cup of chopped pecans

Instructions

In a bowl, combine blueberries with sugar, lemon juice and half of the lemon zest. Set aside. 

Mix cake mix with 1 egg, softened butter, the remaining lemon zest, and the chopped pecans.  Pat into a buttered and floured 13- x 9-inch baking pan.

In a mixing bowl with hand-held electric mixer, beat confectioners' sugar with cream cheese and remaining 3 eggs until smooth. Gently stir in blueberry mixture; pour over cake.  Bake in a preheated 325° oven for about 45 to 55 minutes, or until browned.  (If using a disposable plastic pan, leave in oven an extra 10-20 minutes.)  Let cool completely; chill and cut into squares.


Serve with fresh blueberries and a dusting of confectioners' sugar, if desired.  Store in the refrigerator.

Banana Nut Cake
Cake

Ingredients     

1 (18.5 ounce) package yellow cake mix 

1 (3.5 ounce) package instant banana pudding mix 

4 eggs 

1 cup water 

1/4 cup vegetable oil 

3/4 cup mashed bananas 

Instructions

Preheat oven to 350 degrees F (175 degrees C).  Grease and flour a 10-inch Bundt pan.  In a large bowl, stir together cake mix and pudding mix.  Make a well in the center and pour in eggs, water, oil and mashed banana.  Beat on low speed until blended. Scrape bowl, and beat 4 minutes on medium speed.  Pour batter into prepared pan.  Bake in a preheated oven for 50 to 55 minutes, or until cake tests done.  Let cool in pan for 10 minutes, then turn out onto a wire rack and cool completely.

Icing

Ingredients

2 cups confectioners' sugar 

2 tablespoons milk 

1 dash vanilla extract 

1/2 cup chopped walnuts (optional) 

Instructions

In a small bowl, combine confectioners' sugar, milk and vanilla.  Whisk until smooth and of a drizzling consistency.  When cake is cooled, drizzle icing over cake with a zigzag motion.  Sprinkle chopped nuts over wet icing if desired. 

