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Submitted by Natalie Wentz — 2" Place

Summer Refrigerator Cake

1 package (18.25 oz.) white cake mix (moist)
1 1/4 cups water

1/3 cup canola oil

3 eggs

2 (6 oz.) containers berry flavored yogurt™

1 (8 oz.) carton cool whip

Preheat oven to 350'. In a large mixing bowl, combine cake mix,
water, oil, eggs, and 1 container of yogurt; beat on low speed for 2 minutes.
Pour into a 9" by 13" greased baking pan. Bake for 35-40 minutes, or until
cake tests done. Cool on wire rack.

For icing, simply mix together the cool whip and remaining yogurt
and spread on top of cooled cake.

* The great thing about this cake is that it can be any flavor you like--just
change the flavor of yogurt! :



Submitted by Rebecca Haggerty — 3™ Place

The Empty cupboard, cake

with Drizzle ch’ng

Staple Ingredients:

1 (18 ounce) box of yellow cake mix

1 cup pumpkin filling

Y, cup of water (plus 3 tablespoons water for Drizzle Icing)
3 large eggs (2 whole; 1 egg white)

6 ounces nonfat lemon yogurt

1 cup confectionary sugar (for Drizzle Icing)
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Preheat oven to 350F and coat pan with cooking spray or line muffin tins.
Mix all mgredlents (except the 1 cup confectionary sugar and 3 tablespoons
of water) in large bowl until smooth (about 1-2 minutes).

Pour batter into pan of choice; muffin tins, bundt, or 2 9-inch round cake
pans.

Bake for 20-45 minutes depending upon pan choice.

After cake has cooled, mix confectionary sugar and 3 tablespoons of water.

Drizzle over cake.

Perfect basic cake if you have very little in the cupboard. Plus it's good for you!
There is no oil, and you're getting your veggies in the pumpkin!

Cupboards empty? You cen substitute as folloWs:

yellow cake mix with 1 box (18 0z) lemon cake mix
pumpkin filling w/ 8 oz. of sour cream

nonfat lemon yogurt with 6 oz, vanilla or banana yogurt
water with ¥ cup of soy milk

Cupboards full? Try these additions:
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Add 1/8 teaspoon of poppy seeds with lemon yogurt for a Poppy Lemon Cake
Add 1/3 cup of mini chocolate chips to satisfy a sweet tooth

Add few drops of lemon extract or lemon oil

Add few drops of orange extract or orange oil

Sprinkle finished treat with powdered sugar

This makes the perfectly moist birthday cake — just ice with favorite icing
Looking for more moisture? Add 2 tablespoons of vegetable oil

5

Made bg: rebecca Haggerly & zoc Haggerty  670-685-8148



Submitted by Stacey Bamford — 4" Place

Peanut Butter Balls

8 oz cream cheese (soften) ,
% b margarine (2 sticks) (soften)

Mix together.

Add 3 Ibs confections sugar. Mix again.

Add 2 cups of peanut butter. Mix again.

Roll balls and refrigerate.

Melt milk chocolate or semi-sweet candy wafers in microwave. Dunk balls in
and refrigerate again. Enjoy! ;

Peanut butter balls freeze well.



Submitted by Angela Parrott — 5" Place

Peach Cobbler Dump Cake

Ingredients:
1 package yellow cake mix...If you don't want it too sweet use Butter Recipe cake mix

1-29 oz. can sliced peaches in heavy syrup - syrup included
1-19 oz. can sliced peaches -drained

1 stick butter

cinnamon to sprinkle

Preparation:

1. Preheat oven to 375 F

2. Empty peach into the bottom of one 9x13 inch pan. Cutin halves or thirds.
3. Cover with the dry cake mix; spread and press down firmly.

4. Cut butter in to thinly sliced squares and completely cover top of dry cake mix.
5. Sprinkle cinnamon. Bake for 45 min. or until golden brown.

Wonderful serve warm with vanilla ice cream. ENJOY!

a%zﬁia . Poannott




Submitted by Daria Robinson — 6" Place
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Submitted by Anita Pfister
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Submitted by Jeanie Sluck
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Submitted by Toni Oustrich




Submitted by Nancy Burke

DARK CHOCOLATE FUDGE

3 cups semi-sweet chocolate chips

1 14 oz. can sweetened condensed milk
Dash of salt

1 ¥ teaspoons vanilla

1 cup chopped walnuts (optional)

In heavy saucepan over low heat, melt chocolate chips with condensed milk and salt,
stirring to mix well. Remove from heat; stir in vanilla and nuts. Spread evenly info wax
paper lined 9 inch square pan, or 11 inch X 7 inch rectangular pan. Chill 2 hours or until
firm. Turn fudge onto cutting board. Peel off wax paper and cut .into squares. Store
loosely covered at room temperature or in refrigerator. Makes approximately 30-36

pieces of fudge, depending on pan size.



Submitted by Rachel Volpe

Heavenly Bars

Crust:
1 box of white cake mix 1. Preheat the oven to 350 degrees

2. Grease an 8x8 pan
1 stick o f butter melted 3. Mix the cake mix and the butter in a medium sized bow!
Filling: untit mf)istened

. 4. Evenly spread the cake mixture into the 8x8 pan

14 oz of condensed mitk 5. Cook this for 10 minutes

6. M the crust is cooking mix the condensed milk with 1%
1 sumsoficoennut cups of coconut also in a medium sized bow!
Topping: 7. Once the crust has cooked for 10 minutes evenly spread

nut mixture onto the crust
Raspberry jam N 8. &¥r 15 minutes but when there is 5 minutes left
sprinkie the left over coconut on top
9. Then cover with tin foil and cook for another 10 minutes
10. Once the bars have cooled evenly drizzle the raspberry Jam
and chocolate frosting on top of the bars

Chocolate icing



Submitted by Amy Begley

Paviova with StraWberfies

Lk h ALA AR LALLM A o e

Ingredients

4 egg whites at room temperature

1 % cup superfine sugar

2 teaspoons cornstarch

1 teaspoon white wine vinegar

1 % cups heavy cream, whipped until firm

Strawberries

Directions

Preheat oven to 350 F. Line a baking sheet with baking parchment and draw an 8-9 inch circle
on the paper.

Beat the egg whites untit peaks form. Beatin the sugar, a third at a time, until the meringue is
stiff and shiny. Sprinkle over the cornstarch and vinegar, and fold in lightly. Mound onto the paper on
the baking sheet within the circle; flatten the top and smooth the sides. Place in the oven. Immediately
reduce the heat to 300 F and cook for one hour: the paviova will color slightly. Turn off the oven and
leave the pavlova in to cool completely.

invert the pavlova onto a big, flat bottom plate, pile on cream, and spoon over the chopped
strawberries. :



Submitted by Pam Frazier
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Submitted by Joanne Scanlon

Cream Cheese Cake Recipe
From -
Joanne Scanlon

Ingredients:

1 pack of Honey Maid Chocolate Graham Crackers crumbled

3 eight oz. packages of cream cheese

4 egg whites

1% tsp vanilla ( save the % tsp for topping) ,
1 cup & 2 tablespoons of sugar (save 2 tablespoons for topping)
1 sixteen 6z. sour cream

Cake

_ Preheat oven to 350°
- Grease a spring form pan dust with crumbledgraham crackers.

Beat eggs whites until stiff adding 1 cup of sugar gradually.
Add cream cheese one package at a time. Mix until smooth.
Add 1 teaspoon of vanilla. Mix thoroughly.

Bake at 350° for 25 minutes.

While the cake is in the oven, prepare the topping.

ovet i

1 sixteen oz. sour cream

2 tablespoons of sugar

Y4 teaspoon vanilla

When cake comes out of oven increase oven temperature to 450°
Mix all ingredients thoroughly and pour on top of cake,.

Bake at 450° for 5 minutes. )

Let cake cool on counter ( about 1 hour) before refrigerating,
Refrigerate at least 4 hours before serving.

Enjoy!



