
 

 

 

  



 

 

Mom’s Sugar Cookies 

by Chef Katie Natale of the Hollenstein Career and Technology Center 

Ingredients 

• 2 ¾ cup all purpose flour 

• 1 tsp baking powder 

• ½ tsp salt 

• ¾ cup soft butter 

• 1 cup sugar 

• 2 eggs 

• 1 tsp vanilla extract 

Yields: 4 dozen 

Instructions 

1. Sift together 2 ¾ cup all-purpose flour, 1 tsp baking powder, and ½ tsp salt. 

Set aside. 

2. In mixer, whip together until light and fluffy ¾ cup soft butter and 1 cup 

sugar. 

3. Add half at a time 2 eggs and 1 tsp vanilla extract. 

4. Add the dry ingredients that you sifted and reserved. Stop mixing as soon as 

it becomes a dough. Separate into two balls and wrap each in plastic wrap. 

Flatten into a disk and chill for an hour or up to 24 hours. 

5. Roll out dough using as little as flour as possible to prevent sticking to table 

and rolling pin.  Cut with cookie cutters and place on sheet pan leaving a 

finger width space between cookies. 

6. Bake at 350 for 10 minutes.  Cool completely before decorating. Purchase 

icing or use the Royal Icing Recipe below. 

  



 

 

Royal Icing 

by Chef Katie Natale of the Hollenstein Career and Technology Center 

Ingredients 

• 6 oz. sifted powdered sugar 

• 1 egg white, pasteurized (or equivalent of meringue powder) 

• ¼ tsp lemon juice 

Yields: 1 cup 

Instructions 

Place egg white and lemon in a bowl and beat together. Add sugar and beat well 

until blended.  The mixture should fall off a spoon in heavy globs (to be used for 

the border).  To make as the flooding icing (icing that goes in the middle of the 

cookie) add ¼ tsp of water.  Beat for another 3-4 minutes. Add food coloring as 

desired. 



 

 

 Honey Whole Wheat & Oat Bread 

By Chef Katie Natale of the Hollenstein Career and Technology Center 

Ingredients 

• 2 cups (454g) boiling water 

• 1 cup (89g) rolled oats, old-fashioned or quick-cooking 

• 1/2 cup (78g) maple sugar or 1/2 cup (106g) brown sugar, packed 

• 1 ½ tablespoon (21g) honey 

• 4 tablespoons (57g) butter 

• 2 1/2 teaspoons salt 

• 1 teaspoon cinnamon 

• 1 tablespoon instant yeast 

• 1 1/2 cups (170g) whole wheat flour 

• 4 cups (482g)  all-purpose flour 

Yields 2 loaves. 

Instructions 

1. In a large mixer bowl with dough hook, combine the water, oats, maple or 

brown sugar, honey, butter, salt, and cinnamon. Let cool to lukewarm (100°F 

to 110°F), which typically takes about 10 to 15 minutes; stir a couple times to 

allow hear to escape. 

2. Add the yeast and flours, mixing with dough hook to form a rough dough. 

Knead (about 10 minutes by hand, 5 to 7 minutes by machine) until the 

dough is smooth and satiny. 

3. Transfer the dough to a lightly greased bowl, cover the bowl with lightly 

greased plastic wrap, and allow the dough to rise (ferment) for 1 hour. Since 

the dough is warm to begin with (from the boiling water), it should become 

quite puffy. 

4. Divide the dough in half, and shape each half into a loaf. Place the loaves in 

two greased 8 1/2" x 4 1/2" bread pans. 

5. Cover the pans with lightly greased plastic wrap and allow the loaves to rise 

until they've crowned about 1" over the rim of the pan, about 60 to 90 

minutes. (in a closed, turned off oven with pan of boiling water) 

6. Bake the loaves in a preheated 350°F oven for 35 to 40 minutes, tenting 

them lightly with aluminum foil after 25 minutes, to prevent over-browning.  

Remove them from the oven when they're golden brown. 



 

 

7. Turn the loaves out onto a rack to cool. Store at room temperature, well-

wrapped, for several days; freeze for longer storage. 

  



 

 

Phil’s Egg Nog 

By Chef Katie Natale of the Hollenstein Career and Technology Center 

Ingredients 

• 9 eggs, pasturized 

• 1 ¾ cup sugar 

• ¾ tsp. salt 

• 2 ½ tsp. vanilla extract 

• 1 qt. half and half 

• 1 qt. heavy whipping cream 

• cinnamon 

• cloves 

• 1 bottle Natural Brew “Outrageous” Ginger Ale (12oz) 

• Ground nutmeg, cinnamon, and cloves for garnish 

Shelf time is 72 hours. 

Yields approximately 3 quarts 

Instructions 

1. Beat eggs until light and foamy. Then add sugar, salt, and vanilla. 

2. Add heavy whipping cream and half and half. 

3. Add Ginger Ale, then cinnamon and cloves to taste. 

4. Garnish with ground cinnamon, nutmeg, and cloves. 

  



 

 

Becca's Banana Cake with Caramel Fudge 

By Superintendent Dr. Jimmie Chadwell 

Ingredients 

Cake 

• 1 cup shortening 

• 1½ cups sugar 

• 4 egg yolks 

• 2 cups sifted flour 

• 2 tsp baking powder 

• ½ tsp baking soda 

• ½ cup buttermilk 

• 2-3 smashed ripe bananas 

• 4 egg whites 

Caramel Fudge 

• ½ cup butter 

• ¼ cup milk 

• 1 cup packed brown sugar 

• 2 cups confectioners sugar – sifted 

Instructions 

Cake 

• Cream shortening and sugar.   

• Add yolks and beat smooth.   

• Add sifted dry ingredients, alternating with milk. 

• Beat in bananas. 

• Beat egg whites stiff not dry and fold into batter gently. 

• Bake in greased/floured 13x9 in. pan at 325 degrees for 30-35 minutes or 

bake in greased/floured 3-8 in. pans for 325 degrees for 22-27 minutes. 

Caramel Fudge 

1. In sauce pan, melt butter.   

2. Add brown sugar and boil over low heat, stirring constantly for 2 minutes. 

3. Add milk. 

 



 

 

4. Stir until mixture comes to a boil. 

5. Remove from heat. 

6. Slow whisk in confectioner's sugar. 

7. Beat until thick enough to spread. Work quickly. 

8. After cake is baked and cooled cover with caramel fudge. 

Note: We like to make extra fudge for our cake, but that's up to you. 

  



 

 

Grandma Lavonne's Cheez-Its 

by Director EMS Education Foundation Ally Surface 

Ingredients 

• 1 family size box Cheez-Its (substitute white cheddar or jalapeno flavor if you 

dare) 

• 1 jar Jif crunchy peanut butter (I did not say smooth) 

• 1 package white almond bark 

• Wax paper 

• Cookie sheet 

• Spatula or small whisk  

• Medium glass bowl (microwaveable safe) 

• Medium sauce pan with water 

Instructions 

1. Make tiny sandwiches with the Cheez Its and peanut butter and place in 

airtight container. Set in the refrigerator while prepping your almond bark.  

2. Boil water in a medium sauce pan then reduce heat to low. Break almond 

bark and place in glass bowl. Place glass bowl on top of sauce pan (making 

sure the bowl is above the water line) stirring bark as it melts for a regulated 

temperature. Once bark is melted turn down or off heat. Let the bark cool a 

little, but make sure it is still melted. 

3. Dip each Cheez It sandwich in and place on a cookie sheet lined with wax 

paper. Use your fingers or a fork to roll them. 

4. Drizzle with melted milk chocolate or sprinkles. This step only for the fancy 

chefs. 

5. Refrigerate until hardened then store in an airtight container.  

  



 

 

Apple Souffle (Apple Sauce Casserole) 

By Boswell High School English Teacher Twila Cox 

Ingredients 

• 1 stick butter-melted 

• 1 cup sugar 

• 1 cup milk 

• 1 cup vanilla wafer crumbs (or graham cracker crumbs) 

• 2 eggs (slightly beaten) 

• 2 cups applesauce 

Instructions 

Preheat oven to 350 degrees. In a large bowl, mix together the melted butter, 

sugar, milk, and cracker crumbs. Stir in the slightly beaten eggs and applesauce. 

Pour into deep casserole dish. Bake at 350 degrees for 35-40 minutes until lightly 

browned on top (edges may be darker than the middle). Serve warm as a side dish. 

  



 

 

Cranberry Jalapeno Dip 

By Copper Creek Elementary School Math Interventionist Staci Deck 

Ingredients 

• 12 oz fresh, uncooked cranberries 

• 1/4 cup green onion 

• 1-2 fresh jalapeno peppers 

• 2 Tbsp. cilantro (optional) 

• 3/4 to 1 cup sugar 

• 1 Tbsp. lemon juice 

• 1/8 tsp. salt 

• 16 oz. cream cheese (whipped) 

Instructions 

1. Use hand food chopper to chop cranberries. (It is best to not use a food 

processor to chop these as the cranberries liquify too much.) 

2. Chop green onion, jalapeño peppers and cilantro. 

3. In a medium-sized bowl, add chopped cranberries, green onion, cilantro and 

jalapeños. 

4. Add sugar, lemon juice and salt on top of cranberry mixture and stir gently 

until blended. 

5. Cover with plastic wrap and place in refrigerator overnight. 

6. Take cranberry mixture out of the refrigerator and stir all ingredients 

together. Strain out all liquid using a colander with small holes. 

7. Whip softened cream cheese with hand mixer until smooth (about 2 

minutes) and spread cream cheese over bottom of a pie plate or 9x9 dish. 

8. Pour cranberry mixture atop cream cheese and keep in refrigerator until 

ready to serve. 

9. Spread on top of your favorite cracker and enjoy! 

  



 

 

Peanut Butter Cookies 

By Secretary to Child Nutrition Director Michelle Velasquez 

Ingredients 

• 4 Sleeves of Ritz crackers 

• Smooth peanut butter 

• Milk chocolate chips 

• White almond bark 

• Aluminum foil 

Instructions 

1. Take two crackers and put a good amount of peanut butter between them 

and make a sandwich cookie. Do this until you have made all four sleeves of 

the crackers into cookies, then set aside. 

2. In a double boiler, take package of milk chocolate chips and add half of the 

package of white almond bark, melt together. When completely melted dip 

the peanut butter sandwich cookie in the melted bark. Place on aluminum 

foil to cool. Enjoy! 


