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Apple Cinnamon Pancake Rings
Ingredients
Pancake batter
Apples
Cinnamon (optional)
Syrup or powdered sugar (optional)

Directions
Prepare by slicing your apples in thin rings. By thin, I don’t mean paper thin but I mean as thin as you are comfortable slicing them by hand. If you don’t have a lot of time or patience to do so, you can simply slice your apple
in the other direction, as though you were going to just eat it. Remember to cut out the center and seeds.
Add 1 tablespoon of cinnamon to the batter. Dip apple slices into batter. Let excess batter drip off. Remember,
your battery needs to be thin enough for this or they will just be one big mess in the pan.
Quickly place apple ring covered in pancake batter in your pan at the temperature you normally cook pancakes
at; usually low to medium heat. If you prefer a frying method, you can turn the heat up to medium/high and
drizzle a bit of olive oil on the pan before laying the apple pancake ring on it.
Cook apple pancake ring until pancake batter is done and remove from pan.
Serve with syrup or powdered sugar.

This recipe can be found on Family Centsability.

Wife Saver Breakfast
Ingredients
1/8 tsp nutmeg
1 big can of unsweetened sliced peaches, drained (I
think the one I used was around 700 ml)
1/4 cup brown sugar
1/4 tsp cinnamon
maple syrup, to taste

6 croissants
3 eggs
1 cup milk
2 tsp vanilla
1/8 tsp salt

Directions
Grease a 9x13 pan. Break croissants into bite sized pieces and spread on the bottom of the pan.
In a medium size bowl, whisk together eggs, milk, vanilla, salt and nutmeg. Pour over top of croissants.
Layer the peaches on top. Sprinkle with brown sugar and cinnamon.
Cover with foil and refrigerate overnight.
In the morning, preheat the oven to 350°F. Bake for 30 minutes. Remove foil and bake an additional 10 minutes.
Serve with maple syrup.

This recipe can be found on Simply Stacie.

Traditional Pumpkin Bread
Ingredients
2 3/4 Cup of the pre-made muffin mix or the gluten-free muffin mix
2 TBSP of Olive Oil
1 cup of pumpkin puree’ (100% pumpkin,
not pie filling)
1 beaten egg
1 1/2 tsp. of pumpkin pie spice
1/2 tsp of cinnamon

Directions
Mix the beaten egg, pumpkin puree’, pumpkin pie spice, cinnamon and olive oil together and pour into the dry
muffin mix.
Mix with a fork until well blended.
Pour into your bread pan.
Bake at 350 degrees for 30-40 minutes or until a toothpick comes out clean.

This recipe can be found on The Thrifty Couple.

Holiday Brie
Ingredients
1/8 to 1/4 cup sweetened dried cranberries
1/8 to 1/4 cup dry roasted macadamia nuts
2 to 4 tablespoons caramel sauce
1 wheel of brie
Crackers, preferably of the buttery variety

Directions
Place dried cranberries in a small dish of hot water to soak for a few minutes.
You can skip this step if you’re in a big rush.
Place unwrapped brie in the center of a large plate and microwave on high for 1 minute. Give it a little poke in the
center. If it feels soft and squishy, you’re set. If not, continue to microwave for 30 second intervals until it’s gooey
all the way through. It shouldn’t take very long.
Drain the water from your dried cranberries and dump them on a cutting board. Add the mac nuts to the pile,
and give everything a rough chop. How rough or fine is totally up to you.
Drizzle some caramel sauce straight on to your brie. Pile your mac nuts and cranberries on top.
It’s totally fine if they artfully spill over. Give the top another drizzle of caramel sauce.
Surround the whole mess with some buttery crackers, cut out a skinny wedge, pope it on a cracker,
hand it to your favorite person, and witness the whole crowd swoon.

This recipe can be found on Awesome On 20.

Roasted Garlic Mashed Potato
Ingredients
4 lbs Russet Potatoes
2 sticks (8 oz) room temperature Butter
1 cup room temperature Heavy Cream
1 head Garlic
1 tbsp Virgin Olive Oil
Salt (to taste)
Fresh Ground Pepper (to taste)

Directions
Cut end off end of head of garlic, place in foil
and drizzle with olive oil.

Add 4 cloves of the roasted garlic by popping
out of their skins.

Close up foil and bake in 400 degree oven for
30 minutes.

Mash potatoes with a potato masher or heavy spoon
until well mashed.

Allow to cool.

Add butter.

Peel and dice potatoes into 1/2 cubes.

Use hand mixer to smooth out any remaining lumps.

Cover in water in large pan and boil 20 –
30 minutes, until soft.

Slowly add cream until potatoes reach appropriate
consistency.

Drain potatoes.

Season with salt and pepper to taste.

This recipe can be found on Thrifty Jinxy.

Whipped Garlic & Parsley Potatoes
Ingredients
5-6 potatoes, peeled & cubed
½ cup plain nonfat Greek Yogurt
Salt & pepper
1 tbsp minced garlic
1 tbsp dried parsley flakes (or fresh parsley if you have it on hand-adjust measurement)
2-3 tbsp light butter
¼ cup skim milk

Directions
In a large pot, boil potatoes until fork tender; drain thoroughly.
Add yogurt, garlic, parsley, butter and milk then season with salt & pepper.
Using a hand mixer whip the potatoes together for 3-5 minutes or until potatoes are lump free and fluffy.
Add additional seasoning as desired.
Serve & Enjoy!

This recipe can be found on How to Have it All.

Slow Cooker Cranberry Sauce
Ingredients
12oz-1 pound fresh cranberries
Zest of an orange or lemon
Juice of orange or lemon
1/2-3/4 cup sugar (if you have cool ginger sugar like I do, add about 1 T)
*Can add some cinnamon or nutmeg (about a tablespoon) if feeling fancy*

Directions
Add all ingredients to your slow cooker and cook on low for 4-5 hours-puree with a handheld blender or your
Magimix attachment to desired chunkiness.
Serve and remind yourself that cranberry sauce is for anytime of the year you can get your hand on cranberries.

This recipe can be found on Bakes in Slippers.

Gluten-free Sweet Potatoes with Coconut
Ingredients
1 pound sweet potatoes, peeled and sliced (about 2 cups)
1 tablespoon oil
1 whole dried red chili pepper
1 teaspoon black mustard seeds
1/2 teaspoon cumin seeds
1/2 green chili pepper, chopped (more or less to taste)
1/4 teaspoon salt (more or less to taste)
2 tablespoons grated fresh coconut or unsweetened shredded dried coconut

Directions
Steam cubed sweet potatoes about 5 minutes or until tender. Set aside.
Heat oil in a skillet over medium heat (the oil should be hot but not smoking). Add red chili pepper, mustard
seeds, and cumin seeds. Stir until mustard seeds start to pop and cumin seeds change color to light brown.
Add steamed sweet potatoes, green chili pepper, and salt. Gently mix with the seasonings for 1 to 2 minutes.
Add coconut and gently mix. Serve warm.

This recipe can be found on Mama Likes to Cook.

Sweet Potato Mash
Ingredients
5 Cups chopped, peeled sweet potatoes or yams
2 teaspoons fresh lemon juice
2 Tablespoons unsalted soft butter
3/4 Cup packed brown sugar
1 tsp. salt
1 tsp. ground cinnamon
Dash Nutmeg
Dash ground cloves

1 large egg
1/4 cup sour cream

Directions
In a pot of boiling water, cook sweet potatoes for 15 minutes or until tender. Drain and transfer to a blender or
food processor. Puree or mash sweet potatoes until smooth. Add lemon juice.
In a bowl combine butter, brown sugar, spices, egg and sour cream. Beat until smooth. Fold in sweet potato puree.
Transfer to a lightly buttered crock pot. Cover and cook on low for 4-6 hours or on high for 2-3 hours. The sweet
potatoes will be slightly brown on the edges when done.

This recipe can be found on How to Have it All.

Paleo & Gluten-free Butternut Squash with Maple

Ingredients
2 lbs of local butternut squash, organic preferred
¼ cup real Vermont maple syrup
2 tbsp coconut oil, melted
½ cup slivered almonds
½ cup golden raisins or dried cranberries, organic

Directions
Reheat the oven to 400F.
Peel and cube the butternut squash.
Mix it with the maple syrup and melted coconut oil until coated.
Bake for 30 minutes on a cookie sheet that has been lined with parchment paper (unbleached).
Sprinkle on the nuts & fruit & mix gently.
Bake 10-15 minutes more.
Remove and serve.

This recipe can be found on Confessions of an Over-Worked Mom.

Baked Apple Cinnamon Roll Ups
Ingredients
1 peeled apple
1 package of 8 crescent rolls
1 teaspoon of cinnamon
 cup of sugar
8 x 8 or larger baking dish

Directions
Preheat the oven to 360 degrees.
Mix the cinnamon and sugar together.
Separate the crescent rolls and sprinkle the cinnamon sugar mixture on top, spread it evenly, then flip them over.
Roll a slice of apple in the cinnamon sugar mix then place at the larger end of the crescent roll and roll it up.
Place the apple cinnamon roll up in the baking dish.
Repeat with the remaining 7 apple slices and crescent rolls.
Set the timer to 10 minutes and bake until slightly golden.
Serve warm and enjoy!

This recipe can be found on Family Centsability.

Mom’s Christmas Sugar Cookie
Ingredients
1 cup butter
1 cup sugar
2 eggs
2 tsp. vanilla extract
1 tsp. almond extract
4 cups flour

1 1/2 tsp. baking powder
1 tsp. salt
*food coloring if desired*

Directions
Cream 1 cup butter.

Add 4 cups flour.

Blend in 1 cup sugar.

1 1/2 tsp. baking powder.

Beat in 2 eggs.

1 tsp. salt.

Stir in 2 tsp. vanilla.

Chill dough.

1 t. almond extract

Roll out and use cookie cutters.

*Food coloring if desired.*

Bake 10-15 minutes at 400 °

This recipe can be found on Mama Likes to Cook.

Easy Homemade Pumpkin Ice
Ingredients
1 pint heavy whipping cream
1 can of sweetened condensed milk (14 oz)
1/4 cup pumpkin puree (not pumpkin pie filling)
1 tsp pumpkin pie spice

Directions
Whip the heavy whipping cream in a stand mixer or with an electric beater until stiff peaks form. This generally
requires the highest setting on your mixer.
Turn the mixer to the lowest setting and drizzle the sweetened condensed milk into the heavy whipping cream.
Using a spatula gently fold in the pumpkin puree and the pumpkin pie spice.
Pour into a freezer safe container and cover.
Freeze overnight or for at least 4 hours.
Enjoy!

This recipe can be found on Confessions of an Over-Worked Mom.

Mint Chocolate Chip Cookies
Ingredients
1 pouch (1 lb 1.5 oz) Betty Crocker sugar cookie mix
1/2 cup butter, softened
1/2 teaspoon mint extract
6 to 8 drops green food color
1 egg
2 cups milk chocolate chips

Directions
Heat oven to 350°F. Stir cookie mix, butter, peppermint extract, food color and egg until dough forms. Stir in
chocolate chips.
Use a small cookie scoop or round teaspoon to drop dough on un-greased cookie sheets. Bake 8-10 minutes.
Cool 3 minutes before transferring to a wire rack.

This recipe can be found on Baking Beauty.

Peanut Butter Blossoms
Ingredients
48 HERSHEY’S KISSES Brand Milk Chocolates
1/2 cup shortening
3/4 cup REESE’S Creamy Peanut Butter
1/3 cup granulated sugar
1/3 cup packed light brown sugar
1 egg
2 tablespoons milk
1 teaspoon vanilla extract

1-1/2 cups all-purpose flour
1 teaspoon baking soda
1/2 teaspoon salt
Additional granulated sugar

Directions
Heat oven to 375°F.
Mix shortening and peanut butter together.
(Baking Beauty Tip: Spray your peanut butter measuring cup with non-stick cooking spray. This makes it slide
out, and ensures you don’t miss any peanut butter goodness!
Add 1/3 cup granulated sugar and 1/3 cup of brown sugar; beat until fluffy. Add egg, milk and vanilla;mix. Stir
together flour, baking soda and salt; gradually beat into peanut butter mixture.
Roll dough into 1-inch balls. Roll in granulated sugar; place on ungreased cookie sheet.
Bake 8 to 10 minutes or until lightly browned (mine took exactly 8 minutes). Immediately press a chocolate into
center of each.

This recipe can be found on Baking Beauty.

Cinnamon Polar Bear Cookies
Ingredients
1 cup sugar
1 cup butter, softened
1 egg
2 1/4 cups all-purpose flour
2 teaspoons cinnamon
Powdered sugar
Mini semisweet chocolate chips
Red cinnamon candies

Directions
Cream sugar and butter. Stir in Egg.
Add flour and cinnamon; mix well.
Cover dough with plastic wrap; refrigerate 1 hour for easier handling(if needed).
Preheat oven to 350°F.
Roll dough into 1 inch ball and flatten with your palm.Shape dough into 3 (1/4-inch) balls. Place 2 above the head
and one on top, flatten with your thumb.
Bake for 11 to 15 minutes. Dust with powdered sugar. Press 2 chocolate chips into each cookie for eyes and 1 cinnamon candy for nose.

This recipe can be found on Baking Beauty.

Rum Balls
Ingredients
1 1/2 cups confectioners sugar, divided
2 tbsp. unsweetened cocoa powder
1/2 tsp. ground allspice
1/2 cup dark rum
2 tbsp. light corn syrup
2 1/2 cups finely crushed vanilla wafers
1 cups finely chopped walnuts (toasted prior if desired)

Directions
In a large bowl whisk together confectioners sugar, cocoa powder and allspice.
Gently stir in the rum and corn syrup.
Add crushed vanilla wafers and walnuts and mix until well blended.
Cover with saran wrap and refrigerate for 30 minutes to firm up.
Remove from refrigerator and using a tablespoon scoop out portions and roll into one-inch balls.
Roll balls in remaining powder sugar and place on a large plate or tray as you work. Once completed again cover
with saran wrap and refrigerate overnight. (My husband prefers them without the coating of sugar because it tends
to get on your fingers and everything you touch if you’re not careful, but you decide)
Serve & enjoy! Seal remainders in and airtight container in the refrigerator.

This recipe can be found on How to Have it All.

3 Ingredient Peanut Butter Cookie
Ingredients
1 Cup (over flowing) of peanut butter
1 egg
1 cup of sugar

Directions
Mix the 3 ingredients with a spatula and chill for 30 minutes.
Roll in balls and put on baking sheet. Then take saucer and put a layer of white sugar on it.
Take fork and lightly coat in sugar. Then press down on cookie in one direction.
Coat fork again and press cookie down in the opposite direction. The famous criss-cross pattern!
Bake for 8 - 10 minutes in a preheated 350 deg. Oven

This recipe can be found on Poem and Quotes Finder.

Peanut Butter Pretzel Reindeer Cookies
Ingredients
16.5 oz Roll Pillsbury Peanut Butter Cookie Dough (or
use recipe here)
32 Chocolate Covered Pretzels
32 Brown M&M’s
16 Red M&M’s

Directions
Preheat oven to 350.
Scoop about 1 tablespoon size balls of dough.
Roll in your hands into a more elongated tapered shape.
Bake for about 10 minutes until edges just start to get brown.
Remove from oven and allow to cool on cookie sheet for just 1-2 minutes.
While cookies are still warm, press in 2 pretzels for antlers, 2 brown M&M’s for eyes and 1 red M&M for nose.
You need to do this on all cookies quickly in order for the items to stick. If they don’t stick after setting, you can
melt chocolate to use as “glue” to fix any loose pieces.
Place in refrigerator or freezer to get the pieces to set up.

This recipe can be found on Thrifty Jinxy.

Caramel Apple Pie
Ingredients
Refrigerated pie crust
Can apple pie filling
1/2 cup quick cook oats
1/2 cup flour
1/2 cup brown sugar
1/4 cup butter, softened
3/4 cup caramel sauce

Directions
Preheat oven to 350 degrees.
Prepare pie pan with pie crust. Fill with can of apple pie filling.
In a small bowl, mix together flour, sugar, oats and butter until large crumbs form. Sprinkle over pie filling.
Bake 30 minutes.
Take out of oven and drizzle caramel sauce over pie.
Bake for another 10 minutes – watching carefully that crust does not burn.

This recipe can be found on Thrifty Jinxy.

Candy Cane Fudge
Ingredients
1 Pkg. Chocolate Chips (10 ounces)
1 Can Sweetened Condensed Milk (14 ounces)
1/2 cup Candy Canes, Crushed

Directions
Combine chocolate chips and sweetened condensed milk in flat bottomed sauce pan.
Cook on low heat. Stir occasionally at first and more frequently as chocolate begins to melt.
When mixture is smooth and creamy, stir in half of the crushed candy canes.
Pour fudge into an 8x8 baking (non-stick or with a light coat of cooking spray).
Top with remaining crushed candy canes. Press down lightly with your hand or the back of a spoon to stick them
to the fudge.
Chill in refrigerator for 15-30 minutes to set.
Slice and serve or package it up to give as gifts.

This recipe can be found on Mama Likes to Cook.

Cranberry Orange Bundt Cake with White Chocolate Glaze

Ingredients
2 1/2 cups of all purpose flour
1/2 cup of brown sugar
1 teaspoon of baking powder
1/2 teaspoon of baking soda
1/4 teaspoon of salt
1/4 teaspoon of nutmeg
1 teaspoon of orange zest
1/2 cup of orange juice
1/4 cup of vanilla yogurt

1/2 cup of grape seed oil
1 teaspoon of vanilla extract
2 eggs
1 1/2 cups of fresh cranberries
1/2 cups chopped walnuts
FOR THE ICING
6 ounces white chocolate chips
1 TBSP butter
3 TBSP half and half

Directions
Into a large bowl, combine the flour, brown sugar, salt,
baking powder, baking soda, nutmeg and orange zest.

Pour batter into pan and bake cake in an oven preheated to 350 degrees F.

In a separate bowl combine eggs, yogurt, grape seed oil,
orange juice and vanilla.

Bake for 35 minutes or until knife inserted into cake
comes out clean.

Slowly add dry ingredients to wet ingredients, mixing
gently until combined.

Let cool 10 minutes and turn bundt cake upside down
onto a plate or cake dish

Add the cranberries and walnuts and mix until evenly
distributed.

To make glaze: combine 6 ounces of white chocolate
chips, 1 TBSP butter and 3 TBSP half and half in a
small pan over medium heat.

Grease a 10 inch bundt pan
Stir until melted and pour over cake.

This recipe can be found on Suburbia Unwrapped.

Santa Legs “Oops” Cupcakes
Ingredients
1 box Cake Mix
3 Eggs
1 cup Water
1/8 cup Vegetable Oil
24 Pretzel rods broken in half
1 cup butter, softened
1 tsp vanilla extract
4 cups confectioners sugar

Directions

2 tbsp milk
1/2 cup Red Candy Melts
1/2 cup Black Candy Melts

Heat Black Candy Chips by microwaving for 30 seconds stirring and repeating until melted.

In a large bowl, cream the butter and add vanilla.
Mix in the sugar one cup at a time.

Dip broken end of pretzel in red candy leaving about 1
inch on end.

Beat in the milk mixing until fluffy.

Place on wax paper and allow to dry.

Transfer icing to the corner of large size zipper bag, try
to minimize trapped air and close. Clip a small piece
off the corner to pipe.

Dip uncoated end of pretzel in black candy.

Heat Red Candy Chips by microwaving for 30 seconds
stirring and repeating until melted.

Ice the top of the cupcake.

Place on wax paper and allow to dry.

Place 2 coated pretzels in the top of each.

This recipe can be found on Simplee Thrifty.

Maple Pecan Danish Bake
Ingredients
2 cans ready-to-use refrigerated crescent rolls
2 8oz packages cream cheese, softened
1 cup sugar
1 tsp vanilla extract
2 eggs
2 tbsp maple syrup
1 egg white

Glaze:
1 cup icing sugar (otherwise known as powdered sugar)
2 tbsp milk
2 tbsp maple syrup
1/2 cup pecans

Directions
Preheat oven to 350°F. Grease an 8x8 baking pan.
Open one package of crescent rolls and place in a
single layer in the baking pan. Close any openings by
pinching the dough together.
With a KitchenAid stand mixer or handheld electric
mixer, beat the cream cheese, sugar, vanilla, maple
syrup and eggs until smooth on medium speed.

Bake for 45 to 55 minutes till the top is golden brown.
Set aside to cool.
To make the glaze, beat the icing sugar, milk and maple
syrup with a KitchenAid mixer or handheld mixer on
low until smooth. Stir in the pecans.
Drizzle the glaze on top of your Danish Bake. Refrigerate any uneaten portions.

Spread the cheese mixture evenly over the crescent
rolls in the baking pan. Open the second package of
crescent rolls and carefully lay over top of the cheese,
trying to get them as close together as you can. Brush
top with egg white.

This recipe can be found on Simply Stacie.

Pumpkin Chocolate Swirl Pancakes
Ingredients
3 cups white whole wheat flour
4 teaspoons baking powder
1 teaspoon salt
4 eggs
2 cups milk
1 (15 ounce) can pure pumpkin
6 tablespoons brown sugar

2 teaspoons pumpkin pie spice
1/2 teaspoon nutmeg
3/4 cup semi-sweet chocolate morsels

Directions
In a large bowl, combine the flour, baking powder, and
salt.

Spray a griddle with cooking spray and heat over medium. Pour a scant ¼ cup of batter for each pancake.

In a separate bowl, whisk together the eggs and milk.
Add the pumpkin, brown sugar, pumpkin pie spice,
and nutmeg, and stir to combine.

Drizzle about 2 teaspoons of the melted chocolate on
top of each pancake, and use a toothpick to create a
swirl effect,

Add the liquid ingredients to the dry ingredients and
mix together (result will be slightly lumpy).

Cook until edges start to look dry and the pancakes
start to bubble. Then flip and cook on the other side.

Place the chocolate chips in a microwave safe bowl, and
heat on 50% power 20 seconds at a time, stirring in
between, until melted.

Top with a sprinkling of confectioner’s sugar or a
drizzle of pure maple syrup.

This recipe can be found on Dizzy Busy and Hungry.

Chai Flavored Hot Cider
Ingredients
Apple Cider
Chai tea bag
Cinnamon stick (optional)

Directions
Pour some cider in a mug and add a chai tea bag to it.
Microwave for about 2 minutes, until hot. Stir with a cinnamon stick and enjoy!

This recipe can be found on Happy Dead Happy Day.

