
Apple Jack’s Apple Pie 
Ingredients: 
 

•  1 recipe pastry for a 9 inch double crust pie 
•  1/2 Cup Unsalted Butter 
•  3 tablespoons all-purpose flour 
•  1/4 Cup Water 
•  1/2 Cup White Sugar 
•  1/2 Cup Packed Brown Sugar 
•  8 Granny Smith apples - peeled, cored and 

sliced 

Directions: 
 
    Preheat oven to 425 degrees F (220 degrees C). Melt the 
butter in a saucepan. Stir in flour to form a paste. Add water, 
white sugar and brown sugar, and bring to a boil. Reduce 
temperature and let simmer. 
 
    Place the bottom crust in your pan. Fill with apples, 
mounded slightly. Cover with a lattice work crust. Gently pour 
the sugar and butter liquid over the crust. Pour slowly so 
that it does not run off. 
 
    Bake 15 minutes in the preheated oven. Reduce the 
temperature to 350 degrees F (175 degrees C). Continue baking 
for 35 to 45 minutes, until apples are soft. 

“Apple Pie by Grandma Ople” Recipe by MOSHASMAMA, courtesy of 



Pinkie Pie's Pink Lemonade 
Ingredients: 
•  1 Cup Water 

•  2 Cups White Sugar 

•  2 1/4 Cups Fresh Lemon Juice 

•  7 Cups Cool Water 

•  2 Cups Ice 

•  3/4 Cup Blueberries 

Directions: 
 
    Boil one cup of water with the sugar in a saucepan 
over medium-high heat, stirring until the liquid becomes 
clear. Remove from heat and stir in the lemon juice. Pour 
7 cups of cool water and ice into a serving pitcher. Add 
the lemon syrup and blueberries; stir until you get a 'hot 
pink' color. 

“Hot Pink Lemonade” Recipe by Candice S., courtesy of 



Rainbow Dash’s Summer Fruit Salad  
Ingredients: 
•  2/3 cup fresh orange juice  
•  1/3 cup fresh lemon juice  
•  1/3 cup packed brown sugar  
•  1/2 teaspoon grated orange zest  
•  1/2 teaspoon grated lemon zest  
•  1 teaspoon vanilla extract  
•  2 cups cubed fresh pineapple  
•  2 cups strawberries, hulled and sliced  
•  3 kiwi fruit, peeled and sliced  
•  3 bananas, sliced  
•  2 oranges, peeled and sectioned  
•  1 cup seedless grapes seedless grapes  
 

Directions: 
 

    Bring orange juice, lemon juice, brown sugar, orange 
zest, and lemon zest to a boil in a saucepan over medium-
high heat. Reduce heat to medium-low, and simmer until 
slightly thickened, about 5 minutes. Remove from heat, and 
stir in vanilla extract. Set aside to cool. 
   
  Layer the fruit in a large, clear glass bowl in this 
order: pineapple, strawberries, kiwi fruit, bananas, oranges, 
grapes, and blueberries. Pour the cooled sauce over the 
fruit. Cover and refrigerate for 3 to 4 hours before 
serving. 
 

“Perfect Summer Fruit Salad” Recipe by smile4nini, courtesy of 



Twilight Sparkle's Raspberry Star Cookies 

Ingredients: 
•  1 cup butter, softened  

•  1 cup white sugar  

•  1 egg  

•  3 cups all-purpose flour  

•  1/2 teaspoon salt  

•  1 (8 ounce) jar raspberry preserves  

•  2 cups confectioners' sugar  

•  2 teaspoons almond extract  

Directions: 
 
Preheat the oven to 375 degrees F (190 degrees C). Grease cookie sheets.  
 
In a large bowl, cream together the butter and sugar until smooth. Beat 
in the egg. Combine the flour and salt; stir into the creamed mixture. 
Dough will be stiff. On a lightly floured surface, roll half of the dough 
out to 1/8 inch thickness. Cut into star shapes using a cookie cutter. Set 
cookies 1 inch apart onto the prepared cookie sheets. Place a teaspoon of 
jam onto each cookie and spread out towards the points of the stars. Roll 
out remaining half of the dough and cut into stars the same size. cut 
holes in the center of each star, then place them onto the jam stars. 
 
Bake for 7 to 10 minutes in the preheated oven, until golden around the 
edges. Remove from cookie sheets to cool on wire racks. In a small bowl, 
mix together the confectioners' sugar and almond extract to form a 
glaze. Add water a teaspoon at a time if the mixture is too thick to 
drizzle. Drizzle glaze over cooled cookies.  

“Raspberry Star Cookies” Recipe by Sharyn, courtesy of 



Rarity's 4th of July Cupcakes 
Ingredients: 
•  2 1/4 cups all-purpose flour  
•  1 1/2 cups white sugar  
•  1 1/2 teaspoons baking powder  
•  1/2 teaspoon salt  
•  1/2 cup vegetable shortening  
•  3 egg whites  
•  2 teaspoons vanilla extract  
•  1 cup milk  
•  1 (1 ounce) package instant sugar-free vanilla 

pudding mix  
•  2 cups skim milk  
•  1 (7 ounce) container light whipped cream  
•  12 thinly sliced strawberries, or as needed  
•  24 fresh blueberries  

Directions: 
 Preheat oven to 350 degrees F (175 degrees C). Line 24 cupcake 

cups with paper liners. Whisk together the flour, sugar, baking powder, 
and salt in a large mixing bowl. 
With a pastry cutter, chop the shortening into the dry ingredients 
until the mixture becomes crumbly, then beat in the egg whites, 
vanilla extract, and 1 cup of milk to make a smooth batter. Spoon 
batter into the paper-lined cupcake cups, filling them about 2/3 full. 
Bake in the preheated oven until a toothpick inserted into the center 
of a cupcake comes out clean, 22 to 26 minutes. Allow cupcakes to cool 
completely. 

 In a bowl, beat together the pudding mix and 2 cups of skim milk 
until the pudding is thickened, about 2 minutes. Allow to stand for 5 
minutes to finish thickening. Spoon the pudding into a pastry bag with 
a medium tip. 

 To fill and decorate cupcakes, use a thin paring knife to cut a 
small hole, about 1/2 inch in diameter, into the top of a cupcake. Insert 
the knife about 3/4 of the way down into the cupcake, and remove the 
core. Use the pastry bag to fill the hole with pudding, piping in enough 
pudding to fill the hole flush with the top of the cupcake. Frost the 
tops of the filled cupcakes with light whipped cream, spreading it into 
a smooth layer. 

 Place a blueberry in the center of each cupcake. Around the 
blueberry, arrange 5 slices of strawberry, pointed ends outward, to 
make a star shape. Store in refrigerator. 

“Independence Day Cupcakes” Recipe by AJackson, courtesy of 


