Just Desserts
By The Tall Poppy Writers

We at Tall Poppy Writers spend most of our time - you guessed it - writing. But when we’re not
at our desks, we can sometimes be found in the kitchen. Cooking is a natural extension of what we
do for a living, which in its simplest form is to give pleasure, whether it’s preparing a meal for a
dinner party, making supper for our family, or baking a cake for a special occasion. The Tall
Poppies who contributed to this collection live in different parts of the country and represent a
variety of regional cuisines, but our recipes have one thing in common: They are tried and true.
Some are family favorites that have been passed down through the generations, others are new
favorites. Many come with a story, as you might imagine. We hope you enjoy them as much as
our family and friends have. If you’re hosting a book club meeting at which a Tall Poppy title is
being discussed, you can serve a sweet treat made from that author’s recipe. A Tall Poppy books
and bites!
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Kitty’s Mantecadas
from Tina Ann Forkner

These cookies were made by friends from the
Laramie County Library Foundation for my
debut novel, Ruby Among Us, and were
served at my first ever launch party held at
our public library in Cheyenne, Wyoming.
Mantecadas are the main character Lucy’s
favorite cookie and are made for her by Kitty,
the grandmother who raises her.
Makes 4 dozen

Mantecadas from Tina Ann Forkner
Ingredients:
1 ¾ cups all-purpose flour, sifted
1/3 cup confectioners’ sugar, plus more to
sprinkle after baking
Pinch of salt
¾ cup chilled, good quality lard or unsalted
butter (1 ½ sticks), cut into small pieces (or
use ½ cup butter plus ¼ cup lard)
2/3 cup toasted almonds, ground
1 teaspoon almond extract or 2 tablespoons
anise-flavored liqueur (substitute almond
flavoring if desired)

Directions:
1)Preheat oven to 350 degrees Fahrenheit. Line 2 baking sheets with
parchment
2) Combine the flour, 1/3 cup confectioners’ sugar, and salt in a food
processor. Add the lard or butter and pulse until the pastry resembles
coarse crumbs. Add the almonds and liqueur, and process for several
pulses more just until dough begins to come together.
3.Place the mixture in a large bowl; gently press into a ball. (If pastry is
still too crumbly to stick together, wait a few minutes until the butter
softens a little.) Cover ball with plastic wrap and refrigerate for at least 1½
hours.
4. Divide the chilled dough in half. Break off walnut-size pieces and
gently roll each piece between your palms to form a 3-inch rope. Bend the
ropes into crescent shapes and place on the baking sheets. Refrigerate for
15 minutes.
5. Place baking sheets on the center racks of the oven and bake until
crescents are light, golden (12-15 minutes). Cool on wire rack. Reline the
baking sheets with parchment and repeat with the remaining dough.
8. To serve, sprinkle with confectioners’ sugar. Store in airtight container
in cool place for up to one week. Makes about four

PMS TRIPLE-THREAT CHOCOLATE COOKIES
From Brandi Megan Granett

Chocolate is one of those forces of nature that you
just need sometimes. Having a rough afternoon, get
a piece of chocolate. Need a pick me up, have a
piece of chocolate. These cookies will make your
house smell like the factory at Hershey,
Pennsylvania. The smell alone is bound to improve
your mood. And the cookies, well, the cookies are
the best magic when you are having one of those
days. Use any chocolate chips you want; in my
house, the dark and milk mix is a compromise
position.
Makes about 2 dozen cookies

PMS triple-threat chocolate cookies from Brandi Megan Granett
Ingredients:

Directions:

1/4 cup unsalted butter, softened
1/2 cup dark brown sugar
1/4 cup granulated sugar
1/4 cup vegetable oil

1)Preheat oven to 350 degrees. Line 2 baking sheets with
parchment

1 large egg, at room temperature
1 teaspoon vanilla extract
1/4 cup unsweetened cocoa powder
(such as Hershey’s)
1 cup all-purpose flour
1/2 teaspoon baking soda
1/2 teaspoon baking powder
1/4 teaspoon salt
1 10-ounce bag dark chocolate chips
1 10-ounce bag milk chocolate chips

2)In a large bowl using a stand mixer or an electric mixer, mix
together the butter, sugars, and oil until well-blended and
fluffy. Blend in the egg and the vanilla extract.
3)Add the cocoa powder and blend on low speed. With mixer
running, add the baking soda, baking powder, and salt. Add
the flour. Mix in the chocolate chips by hand with a spatula or
wooden spoon.
4)Scoop dough onto baking sheets, sizing according to
preference. (I used a 3 tablespoon food scoop). Space at least
2 inches apart. (They will spread during baking)
5)Bake for 10-14 minutes (depending on the size of the
cookies). Cool on wire racks.

Sam Rosen’s Babkas from
Nomi Eve

My maternal grandfather, Sam Rosen, was
a baker. This was his Babka recipe. In my
first novel, I fictionalized my grandfather
and turned him into a baker named David
Lily. This is both David Lily and Sam
Rosen’s Babka recipe. No matter whose
recipe it is (my fictional or very real and
beloved late grandfather), it is delicious
and our family has enjoyed the sweet flaky
taste for many years around many shared
tables.
Makes 12 large muffins or 24 mini muffins

Babkas from Nomi Eve
Ingredients:
For the sweet dough:
2 large eggs
5 teaspoons dry yeast (2 packages)
2/3 cup sugar
4 cups bread flour
2 tablespoons wheat gluten
½ lb unsalted butter or shortening (not margarine!)
For the filling:
1 ½ cups cake, cookie, or challah crumbs
2/3 cup sugar
2 tablespoons brown sugar
½ teaspoon cinnamon
½ cup chopped semisweet chocolate
1 large egg

For the topping:
½ cup all-purpose flour
½ cup light brown sugar
1 teaspoon cinnamon
3 tablespoons unsalted butter, chilled and cut into small pieces
½ cup cake, cookie or challah crumbs

Babkas from Nomi Eve
Directions:
Directions:

1) Preheat oven to 350 degrees Fahrenheit. Grease 1 large
muffin tin or 2 mini muffin tins and line with cupcake liners.
2) In a small bowl, combine the 2 eggs for the dough, beaten,
with 1/3 cup of the sugar, ¾ cup of warm water, and the yeast.
Set aside.
3) In a large bowl, mix together the flour, gluten and
remaining sugar
4) Cut the butter into tablespoon-sized pieces and work them
into the dry ingredients using your fingers, until the pieces are
evenly distributed and the size of small pebbles.
5) Pour the yeast mixture into the dry ingredients and knead
with your hands until a smooth dough forms. Shape into a
ball.
6) Place in large greased bowl. Cover with a damp cloth or
Saran wrap and set in a warm place to rise (about 2 hours)
7) Meanwhile, mix together the crumbs, sugar, chocolate
and cinnamon for the filling in a large bowl.
8) On a floured surface, roll the dough into a large
rectangle (with the longer side facing you).

9) Wash the dough with the egg for the filling, beaten with
1 tablespoon water) and sprinkle the filling to cover the
dough. Reserve the remaining egg wash for the topping.
10) Roll the dough lengthwise into a log.
11) Bring the ends of the rolled-up dough together, then
twist into a rope.
12) Cut into 3-inch slices, using a sharp knife or dental
floss (if using floss: loop a section around the log and pull
so it slices).
13) Place the dough slices in the prepared tins.
14) In a small bowl combine the flour, sugar, cinnamon,
crumbs and butter for the topping. Work in butter with
fingers until it’s the size of small pebbles
15)Brush the top of the dough with the reserved egg wash
and sprinkle with the topping.
16) Cover with a damp cloth and let rise in a warm place
until doubled (about 3 hours).
17) Bake for 45-50 minutes, until golden on top

J BIRD’S FAMOUS RECIPE FOR APRICOT-GINGER SCONES
From Jacqueline Sheehan
One of the satisfying bits of writing fiction
is doing research. And sometimes the
research happens to be delicious. For my
novel, The Tiger in the House, I needed to
get to the heart and soul of bakers and
chefs. After interviewing four stellar chefs,
they all confirmed the same thing. Great
cooking is all about the transference of
energy from the chef, to the food, to the
customer. One of the best bakers I’ve ever
met is my daughter, Morgan, and she is
well-known for this moist, aromatic scone
recipe that is unlike any other.
Serves eight

Jacqueline Sheehan’s Apricot-Ginger Scones

Ingredients:
3 ¼ cups unbleached all-purpose flour
1/3 cup sugar
2 ½ teaspoons baking powder
½ teaspoon baking soda
2/3 teaspoon salt
¾ cup salted butter (1 ½ sticks)
¾ cup dried apricots, diced
1/3 cup candied ginger, diced

Directions:
1) Preheat oven to 400 degrees Fahrenheit. Grease two baking
sheets, or line with parchment
2) Mix together the dry ingredients in a large bowl. Cut in the
butter. Add the apricots, ginger and lemon zest. Add the
buttermilk and stir just until combined. You may need to add a
little more buttermilk, depending on the humidity level of the
day. Do not overmix.
3) With clean, wet hands divide into two logs and place each
one on a prepared baking sheet.

2 teaspoons lemon zest

4) Bake for 25-30 minutes. Cut into large triangular wedges.
Cool.

1 to 2 cups buttermilk

Store covered at room temperature up to three days.

SWEDISH JAM SHORTBREAD COOKIES
From Kerstin March
As a family of Swedes and Norwegians, we enjoy
many Scandinavian traditions and dishes during the
holidays and the long Midwest winters. This
shortbread cookie is a family favorite. I bake a
double batch of them every December using a
tree-shaped cookie cutter and a sharp knife to create
the triangle center. These cookies would also be
perfect for Valentine’s Day, Mother’s Day, or
whenever you’re feeling inspired to bake something
special. Enjoy!
Makes 3 dozen cookies

Swedish Jam Cookies from Kerstin March
Ingredients:
For the cookies:
1 ½ cups unsalted butter (3 sticks), at room
temperature
¾ c. confectioner’s sugar
2 tsp. vanilla extract
2 tsp. almond extract
3 ¾ cups all purpose flour
1 ¼ teaspoons salt
¾ cup seedless jam (I use two flavors, raspberry
jam for half the cookies and apricot jam for the
rest)
For the almond icing:

Directions:
1) Preheat oven to 325°Fahrenheit. Line 2 baking sheets with parchment
2) Using an electric mixer, blend butter in a large bowl until pale and fluffy. At low
speed, gradually beat in the confectioner’s sugar. Blend in the vanilla extract.
Combine the flour and salt and stir into creamed mixture just until combined.
3) Gather the dough into a ball; divide in half. Flatten each half into a disk. Wrap in
plastic wrap or wax paper and refrigerate for at least one 1 hour, or overnight.
4) Roll out 1 chilled disk of dough on a lightly floured surface (or between two large
sheets of wax paper or parchment paper) to 1/8-inch thickness, frequently lifting and
turning dough to prevent sticking. Cut out cookies using a 3-inch cookie cutter.
Gather together the scraps, roll out again and cut. Evenly space a dozen cookies on 1
prepared baking sheet. Spread 1 tsp. jam in center of each cookie. Cut out centers of
each cookie using a 1-inch cookie cutter or a sharp knife. Using a metal spatula or a
knife, lift cookie frames onto jam-topped cookies. Gather scraps, roll out again and
cut additional cookie frames, for a total of 36. Repeat above steps with the remaining
disk. Reline a baking sheet with parchment as needed.
5) Bake until lightly golden around the edges, about 25 minutes. Cool on wire racks.

2 ½ teaspoons almond or vanilla extract (or
For the Icing: Blend extract and salt with 3 tablespoons hot water in a small bowl.
maple, rum, strawberry or lemon extract)
Whisk in enough confectioner’s sugar to form an icing that is thick enough to pipe.
¼ teaspoon salt
Divide into two bowls. Add food coloring to each bowl to create the desired color.
2 ¾ cups confectioner’s sugar (or more if needed)
Food coloring

GRANDMA MARGE’S PIZZELLES
From Erin Celello
Pizzelles are traditional
Italian cookies and a staple at
our house during the
Christmas season (and long
after, because they freeze
well and seem to last
forever). My grandmother
used to store these, stacked
on shelves in her garage, in
coffee tins she’d collected
throughout the year.
Note: You’ll need a pizzelle
iron, as depicted, for this
recipe.
Makes 30 to 40 cookies

Ingredients:
6 large eggs
4 cups all-purpose flour
2 cups sugar
I cup shortening, or ½ cup (1 stick) of
unsalted butter plus ½ cup vegetable or
canola oil), melted and cooled
4 teaspoons baking powder
1 1-ounce bottle lemon extract
1 1-ounce bottle anise extract
*¼ cup unsweetened cocoa plus ¼ cup
sugar and ¼ teaspoon baking powder, for
chocolate pizzelles (optional)
Confectioner’s sugar for dusting

Directions:
1) In a large bowl, whisk the eggs. Whisk in the sugar
gradually, then the shortening, followed by the extracts.
2) In a medium bowl, sift together the flour and the baking
powder. Add to the egg mixture and stir to combine. *If
making the chocolate pizzelles, eliminate the extracts, and
combine the 1/4 cup sugar with the 1/4 cup cocoa, sifted, and
the 1/4 teaspoon of baking powder for this variation with the
flour.
Place slightly rounded tablespoons of batter on pizzelle iron
for 30 seconds (for light golden cookies) to 1 minute (for
dark golden cookies). Cool and dust with confectioner’s
sugar, if desired. (Or, form into tubes while they’re still
warm and pliable and fill with sweetened whipped cream or
cannoli mixture when cool.)

GRANDMA JULIA’S GINGERSNAPS from Nicole Baart
I grew up in a small town in Iowa and embraced the freedom that came
with knowing all my neighbors. Even as a little girl I was allowed to
ride my bike wherever I wanted—and my destination was usually my
Grandpa and Grandma’s house on the other side of the train tracks. I’d
toss my bike on the front lawn and race to the garage door, kicking off
my shoes as I went. Bursting into the house without knocking, I’d find
my Grandpa buried in a book or fixing something (he was always
tinkering) and my Grandma lifting something hot from the oven. Her
homemade cinnamon rolls or banana bread or angel food cake with
fifteen-minute frosting. No matter what my grandparents were doing, I
was greeted with delight and warm hugs, and then ushered to the
counter where Grandma would find me something to eat. I loved
everything she made (including her bread-and-butter pickles and
chocolate-zucchini cake), but perhaps my favorite treat was her
gingersnaps. Chewy and fragrant and the perfect mix of sweet and
spicy, they remind me of those carefree, joyful days. Gingersnaps are
traditionally a Christmas cookie, but not in our house. We love them
year round. I think you will, too.
Makes about 2 dozen cookies

Grandma Julia’s Gingersnaps from Nicole Baart
Ingredients:

Directions:

2 cups all-purpose flour (or 1 cup of whole wheat flour plus 1 cup
all-purpose flour)

1) Preheat oven to 350 degrees Fahrenheit. Line 2 baking
sheets with parchment

1/2 tablespoon ground ginger

2) In a medium bowl, sift together the flour, ginger, baking
soda, and the 1 teaspoon of cinnamon, and salt.

1 teaspoon ground cinnamon, plus ½ to 3/4 teaspoons
2 teaspoons baking soda
1/2 teaspoon salt
3/4 cup shortening (butter-flavored is best)
1 cup sugar, plus ⅓ cup
1 large egg, at room temperature
1/4 cup dark molasses
1 teaspoon vanilla

3) In a separate bowl or the bowl of a stand mixer beat the
shortening with an electric mixer or the paddle of a stand
mixer until fluffy. Add the 1 cup of sugar, egg, molasses, and
vanilla. Blend well. On low speed, add the flour mixture ¼
cup at a time, mixing just until a soft dough forms.
4) In a small bowl, combine the remaining ⅓ cup sugar and
remaining ½ to ¾ teaspoons (depending on taste) cinnamon
4) Pinch off walnut-sized, or slightly larger, pieces of dough
and roll them in the palms of your hands. Roll in the
cinnamon sugar and place on the baking sheets. Using the
tines of a fork, gently press down on each cookie. Bake for 10
minutes, or until cracks form.

MOTHER’S CHOCOLATE-CHIP MANDEL BREAD
from Amy Sue Nathan
I don’t bake often, or well, but my mother’s mother
(whom we all called Mother) did both. When I wanted
to share the beloved kamish bread (better known to
everyone outside our family as mandel bread) with my
kids, no one could find this particular recipe. So, I then
searched recipes in book and online until, combining
elements from various sources with bits from my own
memory, I arrived at the flavor as I remembered it. The
double-bake is key, and worth the wait! (Think: Jewish
biscotti, only not as crispy as its Italian cousin)
Makes 2 loaves

Mandel Bread from Amy Sue Nathan
Ingredients:
3/4 cup sugar
1 cup vegetable oil
4 large eggs, at room temperature
3 1/2 - 4 cups all-purpose flour, sifted
1 teaspoon baking powder
2 teaspoons vanilla extract
1 teaspoon almond extract
1 cup (8 ounces) walnuts (optional)
1 12-ounce bag of semi-sweet chocolate chips, or 12
ounces dried cranberries

Directions:
1) Preheat oven to 325 degrees Fahrenheit. Grease 1 baking
sheet
2) In a large bowl, mix together the sugar, oil and eggs.
3) In a medium bowl, combine the 3 ½ cups of flour and baking
powder.
4) Add the flour mixture to the sugar mixture along with the
vanilla and almond extracts. Mix with a wooden spoon until
well-blended. Stir in the walnuts, if using, along with the
chocolate chips or cranberries. (Dough should be very thick and
sticky. Add the remaining flour 2 tablespoons at a time if
needed).
5) On a lightly floured surface, divide and shape into two loaves
and place 3-4 inches apart on the prepared baking sheet. Bake for
30-35 minutes. Let cool for 5 minutes, the cut into 1-inch slices
while still warm. Return to the oven and bake for another 5-10
minutes, or until the slices are light brown.

WORLD’S BEST BANANA BREAD
From Eileen Goudge
When I published my cookbook,
SOMETHING WARM FROM
THE OVEN: BAKING
MEMORIES, MAKING
MEMORIES, this was the recipe
most often commented on. I heard
from many, many people who wrote
to say they had made this recipe
multiple times, always to rave
reviews from family and friends.
There are lots of banana bread
recipes out there, but none better
than this one.
Makes one 8 ½ X 4 ½ inch loaf or
three 3 X 6 ½ inch loaves

Banana Bread from Eileen Goudge
Ingredients:

Directions:

1 teaspoon baking soda

1) Preheat oven to 350 degrees Fahrenheit. Grease one 8 ½
inch x 4 ½ inch loaf pan or three 3 ½ inch x 6 ½ inch loaf
pans.

1/8 teaspoon salt

2) In a small bowl, combine the flour, baking soda, and salt.

2 large eggs, at room temperature

3) Place the eggs, oil, Succanat (or sugar) and vanilla extract
in a large bowl. Beat with an electric mixer until well blended,
about 2 minutes. Mix in the mashed bananas until
well-blended.

1 ¼ cups all-purpose flour

½ cup vegetable or canola oil
1 cup plus 2 tablespoons Succanat,* or dark-brown sugar
1 teaspoon vanilla extract
3 very ripe bananas, mashed with fork
½ cup walnuts or pecans, coarsely chopped (optional)

*Available at well-stocked grocery stores or health food
stores, in the sweetners section

4) Add the flour mixture and beat just until blended (don’t
overmix!). Stir in the chopped nuts, if using.
Scrape the batter into the prepared pan, or pans. Bake until a
toothpick inserted in the middle comes out clean, 50 to 55
minutes for the larger loaf (lightly cover with aluminum foil
for the last 5 to 10 minutes to prevent overbrowning) or 30 to
35 minutes for the smaller loaves. Cool on wire rack.

POUND CAKE from Kimberly Brock
Serves 10 to 14

Pound cake from Kimberly Brock
Ingredients:
3 cups sugar
½ cup shortening, plus 1 tablespoon for preparing pan
1 ½ cups unsalted butter (2 sticks), at room temperature
5 large eggs, at room temperature
3 cups all-purpose flour, plus 1 tablespoon for
preparing pan
½ teaspoon baking powder
1 cup milk, at room temperature
½ teaspoon baking powder
Choose your flavor:
2 teaspoons vanilla extract (vanilla cake) or
¼ cup unsweetened cocoa plus 1 teaspoon vanilla
extract (chocolate cake)
1 teaspoon vanilla extract plus ½ teaspoon lemon
extract (lemon cake)
2 teaspoons almond extract plus 1 teaspoon vanilla
extract (almond cake)

Directions:
1) Do not preheat oven. Grease a 10-12 cup tube pan using the
1 tablespoon of shortening, then dust with the 1 tablespoon of
flour, taking care to shake out excess flour
2) In a large mixing bowl with an electric mixer, cream the
sugar with the ½ cup shortening and softened butter.
3) In a medium bowl, combine the 3 cups of flour and baking
powder.
4) Add eggs one at a time to the creamed mixture, beating
well with each addition. Add one third of the flour mixture
and beat just until blended. Add half the milk, and beat just
until blended. Add half of the remaining flour and beat just
until blended. Add the remaining milk and beat just until
blended. Add the remaining flour and beat just until blended.
5) Select your flavor and mix the extracts and/or cocoa
accordingly into the batter.
6) Pour the batter evenly into the prepared pan. Place on the
middle rack of a cold oven. Bake at 350 degrees Fahrenheit
for 1 hour and 15 minutes, until golden brown. (Cover lightly
with aluminum foil for the last 5 to 10 minutes if it looks to be
at risk of overbrowning)
7) Allow the cake to rest in the pan for 10-15 minutes to cool
slightly before inverting onto a plate.

HEART-SHAPED CAKE
From Eileen Goudge
One of my earliest memories is of my mother
making this cake. I don’t know where she got
the idea, but it’s brilliant in its simplicity: a
square and a round cake layer joined in
matrimony to create a heart-shaped cake for a
special occasion such as an anniversary or
Valentine’s Day. My parents were married
more than fifty years until my dad’s death,
and I like to think her baked goods, which
were as often as creative as they were
delectable—like her Easter cake decorated
with marshmallow bunnies—had something
to do with it. I have made this cake many
times, always to “wows” from my husband
and that special look he gets on his face when
he sees my love for him on a platter.
Serves 10 to 14

Heart-shaped cake from Eileen Goudge
Ingredients:
For the cake:
4 large eggs, at room temperature
½ cup whole milk, at room temperature
2 teaspoons vanilla extract
1 ¾ cups cake flour, sifted

For the frosting:
3 large eggs
¾ cup sugar
1½ teaspoons vanilla extract
Pinch of salt

1 ½ cups sugar

1 ½ cups unsalted butter (3 sticks), softened but still cool,
each stick quartered

2 teaspoons baking powder

Red food coloring

¾ teaspoon salt
1 cup unsalted butter (2 sticks), softened but still cool, cut into
16 pieces

Heart-shaped Cake from Eileen Goudge
Directions:
For the cake:
1)Preheat oven to 350 degrees Fahrenheit. Grease an 8-inch round
cake pan and an 8-inch square pan, and line both with parchment.
Grease the parchment liners and dust with flour, tapping out the
excess.

2) In a medium bowl, whisk together the eggs, milk, and
vanilla. Set aside 1 cup of this mixture.
3)In a large bowl or the bowl of a standing mixer, place the
flour, sugar, baking powder, and salt. Beat with electric mixer
or the blade of a standing mixer on lowest speed just until
blended.
4) Add the softened butter one piece at a time, beating for 30
seconds or so after each addition until the mixture looks like
sand and the butter is in chunks the size of small pebbles.

5) Add the reserved 1 cup of milk mixture. Mix on low speed
just until blended. Increase speed to medium-high and mix
until light and fluffy, about 1 minute. While continuing to
beat, add the remaining milk mixture in a slow, steady stream,
pausing to scrape the bowl with a rubber spatula once or
twice. The batter will look somewhat curdled at this point,
which is normal. Divide the batter between the prepared pans
and smooth with a spatula.
6) Bake until golden on top and a toothpick inserted in the
middle of each layer comes out clean. Cool on a wire rack for
10 minutes, then remove from pans, peeling off the parchment
and inverting on a flat plate or a cutting board (reserve the
used parchment round). Reinvert on wire racks to keep
indentations from forming on the tops. Cool completely.
7) Cut the round layer in half. (Tip: For accuracy, fold the
reserved used parchment round in half to measure). On a large
platter, place the square layer at an angle (see photo) so it
forms a heart shape when the two halves of the round layer are
placed on either side of the uppermost point (see photo). Frost
(see recipe below) and decorate as desired.

Heart-shaped Cake from Eileen Goudge
Directions:
For the frosting:
1) Combine the eggs, sugar, vanilla and salt in a large,
heat-resistant bowl or the bowl of a standing mixer. Whisk to
combine.

3) Beat the egg mixture with an electric mixer or the blade of
standing mixer on medium-high speed until room temperature,
about 5 minutes. The mixture should be pale and airy at this
point. Reduce the speed to medium and add the butter, one
piece at a time, beating after each addition. (Don’t worry if it

2) Place over boiling water (make sure the bottom of the bowl

looks curdled partway through; it will be smooth and creamy

isn’t touching the water) and heat until the mixture is 160

when done.) When all the butter is added, increase speed to

degrees Fahrenheit on an instant-read thermometer, whisking

high and beat for 1 minute. Add the food coloring drop by

constantly. Remove from heat.

drop until the frosting is the desired shade of pink.

EASY STRAWBERRY-LEMON JELL-O POKE CAKE
from Tina Ann Forkner
Joy Talley, in my novel Waking Up Joy, is
famous for her strawberry-lemon cake and
characters in the book want to get the secret
recipe. As the author, I like to make the easy
version that my mom made when I was a little
girl. You won’t believe how simple it is. Joy’s
friends could have just made this one and it
would have tasted almost as dreamy.
Serves 8 to 10

Easy Strawberry-Lemon Jell-O Poke Cake from Tina Ann Forkner
Ingredients:

Directions:

One Prepared 13 x 9 x2 inch Lemon Cake (from a

1) Prepare the lemon cake following the instructions on the box. Let cool in
pan.

mix)
One 3-ounce packet Strawberry JELL-O
2 individual packets from a 5.2-ounce box of Dream

2) Dissolve the JELL-O mix in 1 cup of boiling water. Mix in ½ cup of cold
water. Use the tines of a fork to poke holes evenly (or randomly) in the cake.
Pour the liquefied JELL-O mixture over the top evenly so that all the holes
are filled.

Whip topping. (It has to be Dream Whip. Be careful
not to let the berries “bleed” onto the dream whip.
That’s why you prepare both packages. The thicker
the cloud the better.)
3 to 4 cups fresh strawberries, sliced
1 lemon, thinly sliced, optional

4) Chill for 1 hour. (Or place in the freezer for to shorten the chill time,
checking often to make sure it doesn’t freeze once it’s chilled)
5) Place the sliced berries in rows over the top of the cake, using only as
many as needed. Prepare the Dream Whip topping, following the instructions
on the box. Spread it over the cake. Lay the remaining strawberries in rows
(or any decorative design you wish) over the topping on the cake.
6) Chill for another 2 to 3 hours. (Or place in the freezer as above.)
When you cut into it, the pretty yellow cake should have pink stripes. Serve
each slice on a decorative paper plate and garnish with one of the lemon
slices, if desired.

TIPSY CAKE
from Kristy Woodson Harvey
Tipsy cake is a Harvey family staple
and was my father-in-law’s favorite
dessert. It makes an appearance at
every Thanksgiving dinner and
Christmas oyster roast. It’s warming,
fun and perfect for the holidays,
which is why I had to use it in my
novel Slightly South of Simple.
When the tipsy cake comes out, you
know it’s going to be a good night!
Serves

Tipsy Cake from Kristy Woodson Harvey
Ingredients:

Directions:

3 large eggs, plus 1 egg yolk

For the custard:

3 cups milk.

1. Whisk the eggs with 3/4 cup of the sugar, salt and cornstarch.

1 tablespoon vanilla extract
1 teaspoon cornstarch
1 cup sugar
Pinch of salt
3/4 cup brandy
1/2 cup slivered almonds, lightly toasted
Angel food cake, from favorite recipe or
store-bought
1 cup heavy cream
10 to 15 Maraschino cherries, optional

2. In small saucepan, place the milk over low heat and slowly pour in the egg mixture, stirring
constantly to temper the eggs and prevent the eggs whites from cooking. Continue cooking,
stirring constantly, until the custard thickens. Remove from heat and allow to cool slightly. Stir
in the vanilla extract.
For the cake:
3) Break the angel food cake into pieces about the size of a golf ball. Layer the pieces in a
medium bowl, preferably glass, and pour half of the brandy over it, distributing evenly. Sprinkle
half of the almonds over the layer. Pour half of the warm custard over the layer and spread to
cover. Repeat with a second layer in the same order, using the remaining cake, brandy, almonds
and custard.
4). In a medium, chilled bowl, whip the cream with an electric mixer on medium speed, slowly
adding the remaining sugar. When the cream has thickened, beat on high until stiff peaks form.
Spread across the top layer of the cake. Decorate with maraschino cherries, if desired. Chill for 4
hours or overnight before serving.

GRANDMA GRAHAM’S CHOCOLATE PIE
from Kathryn Craft
This recipe has been bonding the pie makers in my
family, male and female, for generations. What
would Thanksgiving morning be without a call
from someone trying to remember how you keep
the pudding from getting lumpy (always whisk
while adding ingredients), or why it hasn’t
thickened yet when they’ve been stirring fifteen
minutes (wait until milk is warm before
thickening), or if they can make this with skim milk
(you can). Funny thing is, it’s the older family
members, from whom I learned to make this pie,
who do the calling! I suspect some artifice—maybe
ten more years down the road I’ll be calling my son
or niece to make sure they’re carrying on tradition
by also making the pie. But in the unfortunate event
that an aging mind truly weakens in its
pudding-making capabilities, I’ll share my tips here
before I forget how to do it!
Makes one 9-inch single-crust pie

Ingredients:
2 cups milk (whole or two percent)
1/2 cup sugar
2 ounces unsweetened chocolate, chopped
5 tablespoons all-purpose flour
2 large eggs, beaten
1 teaspoon vanilla extract
9-inch baked pie shell
1 cup heavy cream
1 tablespoon confectioner’s sugar
For the variations:
Frozen phyllo dough cups
1 can of Mandarin oranges
1 to 2 ripe bananas

Directions:
1) In a small mixing bowl, combine ½ cup of the milk with the flour and whisk until there are
no lumps. Whisk in the beaten eggs.
2) Meanwhile, place the remaining milk, the sugar, and the chocolate pieces in a small pan and
place over medium heat.
3)When the milk mixture is warm, drizzle in the flour mixture, whisking continuously so no
lumps form. (The chocolate won’t thoroughly blend with the milk until this step.) Stir
continuously until thickened enough so that a soft mound forms on the surface when you lift
out the whisk.
4) Remove from the heat and add the vanilla extract. Place the pan on a cooling rack, and
whisk every five minutes to keep a film from forming over the surface. When the pudding is at
room temperature, place a sheet of plastic wrap directly onto the surface to prevent a film from
forming. Chill in the refrigerator for several hours or overnight.
5)Scrape the pudding into the baked pie shell with a rubber spatula (the pie cuts better if you
fill it a couple hours before serving). Chill for at least two hours or overnight. Just before
serving, whip the cream with the confectioner’s sugar. Scrape onto the pie with a rubber
spatula and smooth over the top, or serve on the side.
Variations: For Vanilla Pudding, fix as above only leave out the chocolate. Delicious served
in bowls over orange sections. For bite-sized Vanilla Pudding Tarts, bake frozen phyllo cups
according to directions, then fill with a dollop of pudding, top with one mandarin orange
section, then squirt a rosette of canned whipping cream on top.
For the best Banana Cream Pie you’ve ever tasted, fix Vanilla Pudding as above and add 1-2
sliced bananas. Fill the baked pie crust with the pudding. Chill, then add the whipped cream.
This is best eaten fresh due to the quick decline in cut bananas.

LOUISIANA FRENCH APPLE PIE
from Julie Cantrell
This apple pie is not only my favorite dessert, it’s a no-fail recipe that can
be used year-round to please a crowd of eight to ten people. It takes less
than fifteen minutes to prepare, a smidgen more than half an hour to bake,
and it leaves the entire house smelling like – well, like homemade apple
pie. Serve with a dollop of vanilla ice cream on top and voila!
My grandmother taught me that baking is fun; cleaning is not. For easy
clean up, be sure to butter your pie pan before adding the pie dough to the
dish. Also, place an aluminum foil-lined baking sheet on the lower rack of
the oven to catch any spills.
You should also know that I’m not above buying a frozen pie crust. That
said, making the crust from scratch is as easy as pie! Get it? Yes, I’m too
corny for my own good. But it’s true. There’s absolutely nothing difficult
about it, and you’ve probably already got all the ingredients on hand. Give
it a try.
Makes one 10-inch single-crust pie

Louisiana French Apple Pie from Julie Cantrell

Ingredients:
For the pie crust:
2 cups all-purpose flour
⅔ cup unsalted butter, chilled and cut into 1-inch pieces
1 teaspoon salt
For the filling:
3/4 cup sugar
1 teaspoon cinnamon
Dash of ground nutmeg
6-7 small green (Granny Smith) apples
1 1/2 tablespoons unsalted butter, plus 2 tablespoons
For the crumb topping:
½ cup unsalted butter, chilled
½ cup dark brown sugar
1 cup all purpose flour

Directions:
1) Butter a 10-inch pie pan
2) In a large bowl, combine the flour and the butter.
Using a pastry cutter, work the ⅔ cup of butter into the flour
until it’s the size of small pebbles.
3) Add the salt and 5 to 7 tablespoons of ice water to the flour
mixture. Mix with your hands until a ball of dough
forms.Wrap in plastic wrap and chill for at least 2
hours.Meanwhile, preheat the oven to 400 degrees Fahrenheit.
Roll out the dough on a floured surface and transfer to the
prepared pan. Chill while you prepare the filling.
4) Combine the sugar and the cinnamon in a large bowl.
5) Peel and cut the apples into small, thin slices. Place in the
bowl with the sugar mixture and combine well. Stir in the
nutmeg.
6) Spread evenly over the unbaked crust in the prepared pan.
7) Dot the filling with thin slices of the remaining butter.
8) Bake for 5 minutes until the butter is melted. Meanwhile, in
a small bowl combine the butter, dark brown sugar and flour
for the filling, using a pastry cutter, until crumbly. Remove
the pie from the oven and sprinkle the crumb topping evenly
over the top. Bake for 35-40 mins. or until golden.
Serve warm with ice cream

CRANBERRY-PEAR CRISP
from Sally Koslow
Cranberries keep this dessert from being
overly sweet and the colors, wow.
Recently, when we were assembling a
cookbook for my California niece
marrying an Israeli, this was my
contribution, because I think of
Pear-Cranberry Crisp as being uniquely
American. I like to serve it warm, with
vanilla ice cream, but whipped cream is a
delicious alternative.
Serves 6

Cranberry-Pear Crisp from Sally Koslow
Ingredients:
3 cups fresh or frozen cranberries (12 ounces)

Directions:
1) Preheat the oven to 375 degrees Fahrenheit. Lightly
grease a shallow 1 ½ cup dish.

2 large, ripe and unpeeled pears, cored and sliced thin
1 cup sugar

2) Place the cranberries, pears, sugar, cinnamon and 1
tablespoon of the flour in the prepared pan. Mix to
combine.

1 teaspoon cinnamon
¼ cup all-purpose flour, divided
¼ cup dark- brown sugar, packed
¼ cup unsalted butter
¾ cup rolled oats
¾ cup chopped walnuts

3) In a medium bowl, mix the remaining 3 tablespoons of
flour with the brown sugar. With a pastry blender cut in
the butter until the mixture resembles coarse crumbs. Stir
in the oats and nuts.
4) Sprinkle the topping over the fruit mixture. (At this
point, the unbaked crisp can be refrigerated overnight. If
so, bring to room temperature before you bake.) Bake for
40 minutes, until the top browns.

ANNIVERSARY PIE
from Amy Reichert
The crust is the hardest part of this
recipe—not because crust is hard to
make but because the rest of the
recipe is so simple. To make it even
simpler, use a store-bought pie crust,
if you prefer. Otherwise make a
single-crust pie shell using your
favorite recipe. This is my favorite
because I’ve added a little extra
lemon flavor. I like to use a food
processor, but you can use an
electric mixer or do it by hand with a
pastry blender.
Serves 8

Anniversary Pie from Amy Reichert
Ingredients:

For the crust:
¼ cup unbleached all-purpose flour
¼ teaspoon salt
2 tablespoons sugar
2 tablespoons lemon zest
6 tbsp unsalted butter, chilled and cut into ½” slices
4 tablespoons of lard, chilled and cut into 2 pieces
2 tablespoons lemon vodka, chilled
2 tbsp water, chilled

For the filling:
1 14-ounce can sweetened condensed milk
4 large egg yolks
1/3 cup heavy cream
2 tablespoons lemon zest
½ cup fresh-squeezed lemon juice
Pinch of salt
For the lemon syrup: (This is the kick in your pants that makes this pie extra
delicious. Trust me)
¼ cup fresh-squeezed lemon juice
¼ cup sugar
For the whipped cream topping:
1 cup heavy cream
2 tablespoons lemon syrup (see recipe above)

Anniversary Pie from Amy Reichert
Directions:
1) In a food processor, mix the flour, salt, sugar, and lemon
zest, about 3 to 4 pulses. Add the butter and the lard. Pulse
until pieces are the size of small peas, 10 to 15 pulses.
2) Place the flour mixture in a medium bowl and sprinkle with
the vodka and 2 tablespoons of ice water. Using a fork, mix
until dough forms. Press into a 4-inch thick disk, wrap in
plastic wrap, and chill for at least 30 minutes, preferably 1-2
hours.
3) With a rolling pin, roll out the dough on a floured surface to
form a 12-inch circle. Drape over the rolling pin, then transfer
to a 9-inch pie plate. Trim and crimp the overhang. Chill for
at least 20 minutes.
4) Meanwhile, make the lemon syrup: combine the lemon
juice and the sugar for the syrup in a small saucepan. Bring
to a boil over medium-high heat. Boil, stirring, for about 2
minutes until a syrupy consistency. Cool. With a pastry
brush, brush half the syrup over the chilled dough in pan.
(Reserve 2 tablespoons for the whipped-cream topping).

5) Preheat the oven to 425 degrees Fahrenheit. Line the crust
with aluminum foil and fill with pie weights (or dried beans).
Bake for 15 minutes. Remove the foil and weights, then bake
another 5 to 10 minutes until golden and crispy.
6) Lower oven heat to 350 degrees Fahrenheit
7) In a medium bowl, whisk together the sweetened
condensed milk, egg yolks, cream, zest and juice, and salt
for the filling until well combined.
8) Place the baked pie crust in its pan on a baking sheet
and pour in the filling. (No need to cool the crust first).
9) Bake until the filling edges are set but it still wobbles in
the center, 15 to 17 minutes. Cool on a wire rack. Chill at
least 4 hours before serving.
10) Just before serving prepare the whipped cream topping: In
a medium chilled bowl, using an electric mixer, mix the
cream and the 2 tablespoons of syrup together on medium
speed until combined, then beat on high speed until stiff peaks
form. Spread over the chilled pie filling and serve.

PLUMMY RUM BLACKBERRY BUCKLE
From Susan Gloss
I adore stone fruits, so whenever
they are in season, I’m always
looking for ways to cook or bake
with them. Here’s a special late
summer recipe.
Makes one ten-inch buckle

Plummy Rum Blackberry Buckle from Susan Gloss
Ingredients:
1/2 cup whole, unblanched almonds
1 3/4 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon sea salt
1 cup (2 sticks) unsalted butter, at room temperature
1 cup plus 2 tablespoons sugar
4 teaspoons dark-brown sugar
2 large eggs
1/2 ounces dark rum
1 teaspoon vanilla extract
1/2 teaspoon almond extract
1/2 teaspoon ground ginger
1 teaspoon cinnamon
4 medium ripe plums, halved, pitted, and cut into
1/2-inch slices
1/2 cup fresh blackberries

Directions:
1) Preheat oven to 350 degrees Fahrenheit. Grease a round 10-inch cake
pan, or springform pan, with cooking spray. Line the bottom with
parchment paper.
2) Finely grind the almonds in a food processor. Mix the ground almonds in
a medium bowl with the flour, baking powder, and salt. With an electric
mixer, beat the butter in a large bowl. Add 1 cup of the sugar and all of the
brown sugar to the butter mixture; beat until well-blended.
3) Add the eggs one at a time, beating well after each addition. Mix in the
rum, vanilla and almond extracts, ginger, and cinnamon. Add the flour
mixture and stir just until incorporated.
4) Scrape the batter into the prepared pan and spread evenly. Press the plum
slices, flesh side down, and the blackberries into the batter in a pretty
pattern. The cake rises quite a bit, so don’t overfill the pan. Sprinkle the 2
tablespoons of reserved sugar over the top of the cake. Bake until a
toothpick inserted into center comes out clean, about 50 minutes. The fruit
will sink into the cake and the dough will “buckle” around it (hence the
name). Let cool and serve in wedges.

CHOCOLATE CHIA PUDDING
from Sonja Yoerg
My nickname is Mrs. Nutritious so you
can guess this dessert is good for you.
Luckily, it is also delicious. And because it
is packed with protein, it works for
breakfast, too. Yes. Chocolate for
breakfast. Who’s with me now?
There are several optional ingredients. I
add them all. Of course I do.

Serves 4

Chocolate Chia Pudding from Sonja Yoerg
Ingredients:

Directions:

1/2 cup (360 ml) unsweetened almond milk

1) In a medium bowl, combine all the ingredients except the
chia seeds, whisking vigorously.

1/3 cup (63 g) chia seeds
1/4 cup (24 g) cacao or unsweetened cocoa powder
2-5 tablespoons (30-75 ml) maple syrup or honey
1/4 teaspoon sea salt
optional: 1 teaspoon instant espresso powder
optional: 1/2 teaspoon cinnamon
optional: 1/2 teaspoon vanilla extract

2) Whisk in the chia seeds.
3) Chill, covered, overnight or until the mixture has
achieved a pudding-like consistency (approximately 3 - 5
hours).
4) Spoon into 4 parfait glasses. Serve chilled. Top with
with Greek yoghurt, fruit and/or nuts, if desired. For a
dairy-free option, top with coconut yogurt or coconut
whipped cream.

LEMON MOUSSE
from Ann Garvin
The fragrance of my middle school
years was Loves Fresh Lemon
cologne. It was on all the covers of
all the teen magazines and it smelled
of summer. Years ago when I first
received a bottle of Loves Fresh
Lemon, I fell in love with the scent
of lemons and my love for all things
citrus remains to this day. This
recipe always makes me think of
what I love about citrus: the color,
the scent, the feel of summer even in
winter.
Serves 4 to 6

Lemon Mousse from Ann Garvin
Ingredients:
3 tablespoons sugar
1 tablespoon cornstarch
3/4 cup fat-free milk
2 tablespoons fresh-squeezed lemon juice
1/2 teaspoon lemon zest
1/8 teaspoon vanilla extract
1/2 cup heavy cream, or reduced-fat whipped topping
1 drop yellow food coloring, optional
Half a lemon, cut into 6 thin slices

Directions:
1) In a small pan, combine the sugar and the cornstarch.
Slowly stir in the milk until smooth. Bring to a boil over
medium heat, stirring constantly. Cook and stir for 2 minutes
or until thickened (it should generously coat a spoon) and
bubbly. Remove from heat.
2) Stir in the lemon juice, lemon peel and vanilla extract.
Place the pan in a bowl of ice water to cool, making sure it’s
not entirely submerged. Stir occasionally for 2 minutes or
until cooled.
3) In a chilled bowl with an electric mixer or stand mixer, beat
cream on medium speed until soft peaks form. Increase speed
to high and beat until stiff peaks form.
4) Fold in the whipped cream (or reduced-fat topping). Add
food coloring, if desired. Spoon into 6 individual serving-size
dishes. Chill for at least 1 hour before serving.
5) Garnish with lemon slices

HOMEMADE GRAPE JELLY
from Amy Impellizzeri
I grow my own Concord grapes and
harvest them every year in August
for a new batch of jelly. I can each
batch using the oven. No muss, no
fuss!

Makes 9 to 12 8-ounce jars of jelly

Grape Jelly from Amy Impellizzeri
Ingredients:

Directions:
1) Preheat oven to 250 degrees Fahrenheit. Sterilize jars in boiling water or

Approximately 4 pounds of Concord grapes
(enough to yield 4 cups of juice when crushed)
7 cups sugar
1 individual packet of pectin
Canning supplies (9-12 8-ounce mason jars and
lids)

by running them through the dishwasher. Place the sterilized jars in the oven
for at least 30 minutes before filling.
2) Remove and discard stems, then crush grapes in a large pot and add 1 ½
cups of water. Bring to a boil over high heat, then lower the heat and
simmer, uncovered, for 10 minutes.
3) Strain into a large bowl with a wire-mesh strainer. Measure 4 cups of
juice and return to pot. Mix in sugar, stirring until well-blended.
4) Bring the mixture to a boil over high heat. Boil for exactly one minute,
stirring constantly. Have pectin ready. Stir in. Return to heat and bring to a
boil again, stirring, and boil for exactly one minute. Remove from heat.
Skim off the foam with a metal spoon and discard.
5) Immediately ladle into the prepared jars, leaving a ¼- inch space at the
top. Make sure the rims are wiped clean. Screw on the lids and place in the
oven on a baking sheet for 15 minutes. Remove to cool and seal. Look and
listen for the pop!

HOT IRISH MALTED
From Kelly Harms
In my little neighborhood by the lake in Madison, Wisconsin, we have
the most wonderful block parties, thanks to the liberal use of street
barriers and general disregard for thru-traffic. Twice in the summer, the
kids ride their bikes, scooters, skateboards, anything that zooms up and
down the street, and there is a joyful noise of neighbors laughing as long
as the sun is up.
In the winter after it snows, we move our cars into our driveways (our
little eighty-year-old garages being full of bikes and kayaks) and shovel
enough space in the snow around a series of fire pits right smack dab in
the middle of the road for neighbors to sit around. And then, while the
kids make snow angels and snowshoe, the grown-ups bring out thermos
upon thermos for a hot-toddy tasting that leaves us all quite warm and
friendly. Here’s my entry into the division, suitable for the smalls too,
until the last ingredient sneaks in.
Block party or no, put it in your thermos next time you’re feeling cabin
fever and go meet your neighbors!
Makes six 6-ounce servings

Hot Irish Malted from Kelly Harms
Ingredients:

Directions:

2 cups whole milk

1) Combine the whole milk, sweetened condensed milk,
chocolate malt powder, vanilla extract, and instant coffee in a
medium pan and place over low heat. Cook, stirring
frequently, until warmed, taking care not to burn the milk.

1 14-ounce can sweetened condensed milk
1/4 cup chocolate malt powder (this can usually be found in
the ice cream topping aisle of well-stocked supermarkets)
2 teaspoons vanilla extract
1 teaspoon instant coffee or coffee flavoring
1.5 ounce (one jigger) Irish Whiskey per adult served
Optional Garnishes:
Whipped cream, vanilla ice cream, sprinkles, and/or chocolate
shavings

2) When you smell the cooking malt, remove from heat. If
serving many ages, portion out the servings for the under 21
set.
3) Add the whiskey to the remaining hot toddy, stir, and serve
with any, or any combination, of the optional garnishes or a
dash of chocolate syrup, if desired. Whatever warms you from
the inside out.

