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Mini Pizzas 
Total time 25 mins| Servings 8 
 
Ingredients 
1 can (16.3 oz) Pillsbury™ Grands!™ Flaky Layers refrigerated Original biscuits 
1 cup pizza sauce 
2 cups shredded mozzarella cheese (8 oz) 
Optional toppings! Suggestions: peppers, onions, meats 
 
Directions 

1. Press each biscuit into a 6-inch round. Place on 2 large or 3 small greased cookie sheets.  
2. Top each round with pizza sauce, cheese and pepperoni. 
3. Bake at 375°F 10 to 15 minutes or until bottoms are deep golden brown and cheese is bubbly. 
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Dirt Cups 
Total time 20 mins| Servings 8 
 
Ingredients 
1 package Oreos 
1 package chocolate instant pudding 
2 cups milk 
8 oz. whipped topping 
Gummy worms 
8 14 oz. cups 
 
Directions 

1. Place the Oreos in a large zip-top plastic bag and 
use a rolling pin to crush them into small pieces 
(don't remove the cream filling before putting 
the cookies into the bag). Set aside. 

2. Pour the dry pudding mixture into a large bowl 
and add the milk. Whisk everything together 
until the dry pudding dissolves and is smooth 
and lump-free. Let the pudding sit for about 5 minutes until it thickens and is no longer a liquid. 

3. Add the whipped topping and approximately half of the Oreo crumbs to the pudding. 
4. Gently stir everything together until the streaks of whipped topping disappear and cookies are 

well-mixed into the pudding. 
5. Divide the pudding mixture evenly between eight 14oz. cups with an ice cream scoop (fill to a 

little more than 1/2 of the cup). 
6. Add gummy worms into the pudding and add remaining Oreo crumbs until the top is covered. 
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Rice Krispie Treats 
Total time 75 mins | Servings 20 treats 
 
Ingredients 
3/4 cup (170g; 1.5 sticks) unsalted butter 
two 10 ounce bags (11 heaping cups) mini marshmallows 
1/2 teaspoon pure vanilla extract 
pinch salt 
9 cups (270g) crispy rice cereal 
 
Directions 

1. Line a 9×13 inch baking pan with parchment paper. Lightly grease the parchment. I always use a 
very light mist of nonstick spray. Set aside. 

2. Melt the butter over medium heat in a very large pot. Once melted, add the marshmallows. Stir 
the mixture until the marshmallows are completely melted. 

3. Remove from heat, then immediately stir in the vanilla extract and salt. Finally, fold in the 
cereal. Make sure each piece of cereal is coated with the marshmallow mixture. 

4. Transfer mixture to prepared pan. Using a rubber spatula (greasing it lightly helps), gently 
spread mixture to fit the pan. Lightly grease the back of a flat spatula and very gently press the 
mixture down into the pan. Do not pack it down with force, just lightly press down so it’s secure 
in the pan. 

5. Allow treats to set for at least 1 hour at room temperature and up to 1 day. Cover tightly if 
leaving out for more than a few hours. 

6. Lift the rice krispie treats as a whole out of the pan using the parchment paper. Cut into squares. 
7. Cover and store leftover treats for up to 3 days. To store, place in layers between sheets of 

parchment or wax paper. 
 
Notes 

● Freezing Instructions: Rice krispie treats aren’t the best dessert to freeze because the texture 
isn’t always completely the same after thawing. That being said, you can still freeze these 
squares. Freeze in layers between sheets of parchment or wax paper in a freezer container for 
up to 2 months. Thaw at room temperature before serving. 

● For the pinch of salt, add a little less than 1/8 teaspoon. 
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Mac and Cheese 
Total time 45 mins | Servings 12 
 
Ingredients 
16 oz box elbow macaroni noodles 
1/2 cup + 2 Tbsp butter, divided 
1/3 cup flour 
3 cups milk 
12 oz cheese 
3/4 tsp salt 
1/4 tsp pepper 
4 TBSP Italian-style bread crumbs 
 
Directions 

1. Cook macaroni noodles and drain. 
2. Preheat the oven to 375 degrees. 
3. In a saucepan, melt 1/2 cup (1 stick) butter over medium heat. Stir in flour. Slowly add milk, 

stirring. Bring to a boil and stir for 2 minutes. Turn off the burner and add the cheese, salt, and 
pepper, stirring until the cheese is melted. Add the elbow macaroni noodles and mix well. 

4. Turn into a 2 quart casserole dish or 9×13″ pan. 
5. Mix together 2 TB melted, butter, 4 TB bread crumbs, and a dash of pepper. Sprinkle over the 

mac ‘n cheese. 
6. Bake for 30 minutes. 

 
Note 

● This recipe makes about 12 servings or more, so you can halve it if you don’t need that much. 
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French Toast 
Total time 30 mins | Servings 4 
 
Ingredients 
1 teaspoon ground cinnamon 
1/4 teaspoon ground nutmeg 
2 tablespoons sugar 
4 tablespoons butter 
4 eggs 
1/4 cup milk 
1/2 teaspoon vanilla extract 
8 slices challah, brioche, or white bread 
1/2 cup maple syrup, warmed 
 
Directions 

1. In a small bowl, combine cinnamon, nutmeg, and sugar and set aside briefly. 
2. In a 10-inch or 12-inch skillet, melt butter over medium heat.  
3. Whisk together cinnamon mixture, eggs, milk, and vanilla and pour into a shallow container such 

as a pie plate.  
4. Dip bread in egg mixture. 
5. Fry slices until golden brown, then flip to cook the other side. Serve with syrup. 
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Puff Pastry Apple Tart 
 
Total time 55 mins| Servings 6-8 
 
Ingredients 
1 sheet puff pastry 
1 egg beaten 
3 medium-sized baking apples 
1/4 c. brown sugar 
dash salt 
1/2 tsp. cinnamon 
1 T. butter 
1/2 tsp. lemon juice 
Vanilla frosting 
 

Directions 
1. Thaw one sheet of puff pastry until room temperature. 
2. Preheat the oven to 375 degrees. 
3. Roll out into a 8" x 14" rectangle. Transfer to a parchment lined baking sheet. 
4. Score edges of puff pastry creating a 1/2 inch border all around the pastry. You don't want to cut 

all the way through. Just make a score. 
5. Brush pastry, inside of the border, with beaten egg. 
6. Peel and slice apples. Toss with lemon juice. 
7. Melt butter in a mixing bowl. Mix with cinnamon, a dash of salt, and brown sugar. Add to apples 

and toss together. 
8. Arrange apples as desired over puff pastry making sure to keep them inside the scored border. 

Pour any remaining brown sugar mixture over apples. 
9. Bake for 30-35 minutes or until apples are tender and pastry is golden brown. 
10. Warm vanilla frosting in the microwave until it reaches drizzling consistency. Drizzle over tart. 
11. Serve warm or at room temperature. 
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Muffins  
Total time 55 mins| Servings 12 muffins 
 
Ingredients  
½ cup softened butter 
1 ¼ cups sugar 
2 eggs 
1 teaspoon vanilla extract 
2 cups flour 
½ teaspoon salt 
2 teaspoons baking powder 
½ cup milk 
2 cups blueberries, washed, drained and picked over 
3 teaspoons sugar 
 
Directions 

1. Preheat the oven to 375. 
2. Cream the butter and 1 1/4 cups sugar until light. 
3. Add the eggs, one at a time, beating well after each addition. Add vanilla. 
4. Sift together the flour, salt and baking powder, and add to the creamed mixture alternately with 

the milk. 
5. Crush 1/2 cup blueberries with a fork, and mix into the batter. Fold in the remaining whole 

berries. 
6. Line a 12 cup standard muffin tin with cupcake liners, and fill with batter. Sprinkle the 3 

teaspoons sugar over the tops of the muffins, and bake at 375 degrees for about 30-35 minutes. 
7. Remove muffins from the tin and cool for at least 30 minutes. Store, uncovered, or the muffins 

will be too moist the second day, if they last that long. 
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Taquitos 
 
Total time 30 mins | Servings 14 taquitos 
 
Ingredients  
2 green onions 
1 1/2 cups refried beans, Homemade Refried Beans or vegetarian canned refried beans 
1/4 cup salsa, plus more to serve 
1 teaspoon chili powder 
3/4 cup shredded cheddar or Mexican blend cheese 
14 6-inch flour or corn tortillas* 
2 tablespoons olive oil, for brushing 
1/4 teaspoon kosher salt, for sprinkling 
For dipping: easy guacamole, salsa, or sour cream (or spicy sour 
cream mixed with hot sauce) 
 
Directions 

1. Preheat the oven to 425 degrees Fahrenheit. Line a 
baking sheet with parchment paper (necessary for 
cleanup!). 

2. Thinly slice the green onions. 
3. If you’re using canned refried beans, take a taste and 

determine whether they’re well seasoned. If not, add a 
few pinches of kosher salt and cumin. If you’re using our 
Homemade Refried Beans, they’ll be perfectly seasoned 
and you can skip this step. 

4. In a large bowl, mix together the green onion, refried 
beans, salsa, chili powder, and shredded cheese. 

5. Optional step: If you’re using 100% corn tortillas, you may want to pan fry each one in a skillet 
with a drizzle of olive oil (or without in a dry pan) to prevent cracking and help them be easier to 
work with. Every tortilla brand is different, so if your tortillas seem brittle it’s helpful to heat 
them before rolling. You can do this with corn tortillas too! 

6. Lay a tortilla on a work surface. Spoon about 2 tablespoons of the bean mixture in a dollop onto 
the bottom half of the tortilla. Be careful not to use too much!  Tightly roll the tortilla from the 
bottom (the filling will spread out and hold the tortilla together). Place the flauta seam-side 
down on the baking sheet. Repeat for the remaining tortillas. 

7. When the flautas are assembled, brush the tops with oil and sprinkle them with a bit of salt. 
Bake for 15 to 20 minutes, until crisp and browned. Some of the beans will come out the ends of 
the rolls, which is expected (enough filling will remain to perfectly flavor them!). Serve with 
salsa, guacamole, or sour cream. 
 

Note 
● Freezing instructions: Cool the flautas to room temperature, then freeze in a sealed container. 

To reheat, bake in a 350 degree oven for 10 to 12 minutes, until warmed through. 
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Breakfast Egg Cups 
Total time 35 mins | Servings 8 
 
Ingredients 
cooking spray 
6 large egg 
1/4 cup milk 
1/8 teaspoon salt 
1/8 teaspoon black pepper, ground 
1 medium bell pepper, red 
3/4 cup spinach 
1 ounce cheddar cheese 
 
Directions 

1. Spray a muffin tin with cooking spray 
and set aside. Preheat the oven to 375°F. 

2. Whisk the eggs and milk together in a bowl. Season with salt and pepper. 
3. Dice the bell pepper into small pieces. Stack the spinach leaves, roll them up, and slice them 

thin. (This method is called chiffonade.) 
4. Add the peppers, spinach, and shredded cheddar to the egg mixture. 
5. Fill muffin cups 3/4 full and bake for 20-25 minutes until centers are set and no longer runny. 
6. Allow to cool slightly before serving. 
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Churros 
Total time 35 mins | Servings 18 
 
Ingredients 
1 cup (250ml) water 
1/4 cup (56g) unsalted butter, diced into small cubes 
1 Tbsp (13g) granulated sugar 
1/4 tsp salt 
1 cup (141g) all-purpose flour (scoop and level to 
measure) 
1 large egg 
1/2 tsp vanilla extract 
Vegetable oil, for frying 
 
For coating 
1/2 cup (100g) granulated sugar 
3/4 tsp ground cinnamon 
 
 

Directions 
1. For the coating whisk together 1/2 cup sugar and cinnamon in a shallow dish, set aside. 
2. Heat about 1 1/2 inches vegetable oil in a large pot or deep skillet over medium-high heat to 360 

degrees Fahrenheit. While oil is heating, prepare batter. 
3. Add water, butter, sugar and salt to a large saucepan, bring to a boil over medium-high heat. 
4. Add flour, reduce heat to medium-low and cook and stir constantly with a rubber spatula until 

mixture comes together and is smooth (a few lumps in it are fine). 
5. Transfer mixture to a large mixing bowl, let cool for 5 minutes. 
6. Add vanilla and egg to flour mixture then blend immediately with an electric mixer. Blend until 

mixture comes together and is smooth (it will separate at first but keep mixing it will come 
together). 

7. Transfer to a 16-inch piping bag fitted with a rounded star tip (no bigger than 1/2-inch). 
8. Carefully pipe mixture into preheated oil, into about 6-inch lengths, cut end with clean scissors. 
9. Let fry until golden brown, about 2 minutes per side. Transfer to paper towels to dry briefly then 

transfer to cinnamon sugar mixture and roll to coat. 
10. Repeat process with remaining dough (frying no more than 5 at once). Serve warm with 

chocolate ganache or caramel sauce for dipping if desired. 
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Chocolate Lava Cakes 
Total Time 25 mins | Servings 4 or 6 cakes 
 
Ingredients 
6 ounces (170g) high quality semi-sweet chocolate* 
1/2 cup (115g; 1 stick) unsalted butter 
1/4 cup (31g) all-purpose flour (spoon & leveled) 
1/2 cup (60g) confectioners’ sugar 
1/8 teaspoon salt 
2 large eggs 
2 large egg yolks* 
optional for topping: ice cream, raspberries, and/or 
chocolate syrup 
 
Directions 

1. Spray four 6 ounce ramekin with nonstick 
cooking spray and dust with cocoa powder. 
This ensures the cakes will seamlessly come out of the ramekins when inverted onto a plate in 
step 7. *Or spray half of a 12-count muffin pan and dust with cocoa powder. If baking in a muffin 
pan, the recipe will yield 6 cakes. 

2. Preheat oven to 425°F (218°C). 
3. Coarsely chop the chocolate. Place butter into a medium heat-proof bowl, then add chopped 

chocolate on top. Microwave on high in 10 second increments, stirring after each until 
completely smooth. Set aside. 

4. Whisk the flour, confectioners’ sugar, and salt together in a small bowl. Whisk the eggs and egg 
yolks together until combined in another small bowl. Pour the flour mixture and eggs into the 
bowl of chocolate. Slowly stir everything together using a rubber spatula or wooden spoon. If 
there are any lumps, gently use your whisk to rid them. The batter will be slightly thick. 

5. Spoon chocolate batter evenly into each prepared ramekin or muffin cup. 
6. Place ramekins onto a baking sheet and bake for 12-14 minutes until the sides appear solid and 

firm– the tops will still look soft. *If baking in a muffin pan, the cakes only take about 8-10 
minutes. 

7. Allow to cool for 1 minute, then cover each with an inverted plate and turn over. Use an oven 
mitt because those ramekins are hot! The cakes should release easily from the ramekin. *If you 
used a muffin pan, use a spoon to release the cakes from the pan and place each upside down 
on plates. 

8. Add toppings. Serve immediately. 
 
Notes 

● Make Ahead & Freezing Instructions: You can prepare the batter through step 4. Cover tightly 
and refrigerate for up to 2 days. Allow to come to room temperature before continuing with 
step 5. You can freeze the baked lava cakes for up to 3 months. Allow them to cool completely 
before freezing. Re-heat in the microwave. 

● Chocolate: Make sure to use high quality chocolate, not chocolate chips. You won’t have much 
“lava” with chocolate chips! I suggest high quality chocolate baking bars sold in the baking aisle. 

● Eggs: For this recipe, you need 2 whole eggs plus an addition 2 egg yolks. After 10-14 minutes in 
an oven this hot, the eggs should be cooked to 160°F which is considered safe to eat.  
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Cheddar Cheese and Chive Popovers 
Total time 40 mins | Servings: 6 
 
Ingredients 
1 tablespoon unsalted butter plus extra for greasing the pan 
3 large eggs 
1 cup all-purpose flour 
1/2 teaspoon salt 
1 cup milk (2% preferred) 
3/4 cup cheddar cheese freshly grated 
1/4 cup chives finely diced 
 
Directions 

1. Preheat the oven to 450°F, and thoroughly grease your popover pan.  
2. Melt the tablespoon of butter in your bowl and set it aside to cool slightly. Break the eggs into 

the same bowl (with the butter) and whisk gently.  
3. Then whisk in the flour, salt, and milk until just barely blended; a few lumps are fine. 
4. Add in the cheddar cheese and chives and, using a rubber spatula, gently fold the cheese and 

chives into the batter. Don't over mix. 
5. Fill the cups 2/3 full (3/4 full for large popovers), and bake at 450 degrees for 15 minutes. Then, 

reduce the oven temp to 350 degrees and bake for an additional 20 minutes. (Do not open the 
oven! Opening the oven door in the first 20 minutes can cause them to collapse.) 

6. When they are brown and crusty, remove them from the oven, and make a small slit in their 
sides with a sharp knife. Serve immediately. 
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