APPLE JACK’S APPLE PIE

INGREDIENTS: DiRECTioNS:

PREHEAT ovEN To 425 DEGREES F (220 DEGREES C). MELT THE
* 1 RECIPE PASTRY FoR A 9 iNCH DoUBLE CRUST PiE BUTTER, iN A SAUCEPAN, STiR iN FLoUR To FoRM A PASTE. ADD WATER,
* 1/2 CUP UNSALTED BUTTER, WHITE SUGAR, AND BRoWN SUGAR, AND BRING To A Boil, REDUCE
e 3 TABLESPooNS ALL-PURPoSE FLoUR, TEMPERATURE AND LET SiMMER,
* 1/4 CUP WATER
* 1/2 CUP WHIiTE SUGAR,
* 1/2 CUP PACKED BRoWN SUGAR,

PLACE THE BoTToM CRUST iN YoUR PAN, FiLL WiTH APPLES,
MoUNDED SLiGHTLY. CovER WiTH A LATTIiCE WoRK CRUST. GENTLY PoUR,
THE SUGAR, AND BUTTER, LiQUib ovER, THE CRUST. PoUR, SLowLy So

* 8 GRANNY S$MiTH APPLES - PEELED, CoRED AND  ygat i1 pops NoT RUN ofF.
SLiCED

BAKE {5 MiNUTES iN THE PREHEATED ovEN. REDUCE THE
TEMPERATURE To 350 DEGREES F (175 DEGREES C). CoNTSiNVE BAKiNG
FoR, 35 To 45 MiNUTES, UNTiL APPLES ARE SoFT,
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“APPLE PiE BY GRANDMA OPLE” RECIPE BY MoSHASMAMA, couRTEsY of (l/recipes com



PINKIE PIE’S PINK LEMoONADE

INGREDIENT'S:

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,
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RAINBoW DASH’S SUMMER, FRUIT SALAD

xﬂGREDEﬂTS- DiRECTioNS:

2/3 cUP FRESH oRANGE JUiCE

* 1/3 cUP FRESH LEMoN JVUiCE BRING oRANGE JUiCE, LEMoN JUiCE, BROWN SUGAR, oRANGE
e 1/3 cUP PACKED BRoWN SUGAR ZEST, AND LEMoN ZEST To A BoilL iN A SAUCEPAN oVER, MEDiUM-
e 1/2 TEASPooN GRATED oRANGE ZEST HiGH HEAT. REDUCE HEAT To MEDiUM-Low, AND SiMMER, UNTiL

e 1/2 TEASPooN GRATED LEMON ZEST SLiGHTLY THiCKENED, ABoUT 5 MiNUTES, REMovE FRoM HEAT, AND
* 1 TEASPooN VANiLLA EXTRACT STiR, iN VANiLLA EXTRACT, SET ASiDE To CooL,

e 2 cUPS CUBED FRESH PiNEAPPLE

e 2 cUPS STRAWBERRIES, HULLED AND SLiCED LAYER THE FRUiT iN A LARGE, CLEAR GLASS BowL iN THiS

* 3 KiWi FRUiT, PEELED AND SLiCED oRPER; PiNEAPPLE, STRAWBERRIES, Kiwi FRUiT, BANANAS, oRANGES,
* 3 BANANAS, SLicED GRAPES, AND BLUEBERRIiES. PoUR, THE CooLED SAUCE oVER, THE

e 2 ORANGES, PEELED AND SECTioNED FRUiT, CovER, AND REFRIGERATE FoR, 3 To 4 HoURS BEFoRE

e 1 cUP SEEDLESS GRAPES SEEDLESS GRAPES SERVING,
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“PERFECT SUMMER, FRUiT SALAD” RECIPE BY SMiLE4NiNi, CoURTESY OF ollrecipes com



TWILIGHT $PARKLE’S RASPPERRY STAR, CooKIES

INGREDIENTS:

1 CUP BUTTER, SOFTENED

1 cUP WHIiTE 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

o o
DiRECTi0oNS:
PREHEAT THE ovEN To 375 DEGREES F (190 DEGREES C). GREASE CooKiE SHEETS,

iN A LARGE BowWL, 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 ToWARPS THE PoiNT$ of THE STARS. RoLL
oUT REMAINiNG HALF ofF THE DoUGH AND CUT iNTo STARS THE SAME SiZE, cUT
HoLES iN THE CENTER ofF EACH STAR, THEN PLACE THEM oNTo THE JAM STARS.

BAKE FoR, 7 To {0 MINUTES iN THE PREHEATED ovEN, UNTiL GoLDEN ARoUND THE
EDGES, REMOVE FROM CooKiE SHEETS To CoolL oN WiRE RACKS. iN A SMALL BowlL,
MiX ToGETHER, THE CoNFECTioNERS’ SUGAR, AND ALMoND EXTRACT To FoRM A
GLAZE. App WATER A TEASPooN AT A TiME iF THE MiXTURE i$ Too THiCK To
DRiZZLE, DRiZZLE GLAZE oVER, CooLED CooKiES,
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“RASPBERRY STAR, CooKiES” RECIPE BY SHARYN, CoURTESY of ([[eCipes (01



xﬂGR_EDENTS-

2 1/4 cUPS BLL-PURPoSE FLoUR,
* 1 1/2 cUPS WHIiTE SUGAR
* 1 1/2 TEASPcoNS BAKiNG PowDER
* 1/2 TEASPooN SALT
* 1/2 cUP VEGETABLE SHoRTENiNG
e 3 EGG WHiTES
* 2 TEASPooNS VANiLLA EXTRACT
e 1 cUP MiLK

e 1 (1 oUNCE) PACKAGE iNSTANT SUGAR-FREE VANiLLA
PUDDiNG MiX

e 2 CUPS SKIM MiLK
e 1 (7 oUNCE) CoNTA:iNER, LiGHT WHiPPED CREAM

e 12 THiNLY SLicED STRAWBERRIES, oR AS NEEDED
e 24 FRESH BLUEBERRIES

Dk ) J
DiRECTioNS:

PREHEAT ovEN To 350 DEGREES F ({75 DEGREES C). LiNE 24 CUPCAKE
CcUPS WiTH PAPER LiNERS. WHiSk ToGETHER THE FLoUR, SUGAR, BAKiING PowWDER,
AND SALT iN A LARGE MiXiNG BowlL,
WiTH A PASTRY CUTTER, CHoP THE SHoORTENiNG iNTe THE DRY iNGREDiENTS
UNTiL THE MiXTURE BECoMES CRUMBLY, THEN BEAT iN THE EGG WHIiTES,
VANiLLA EXTRACT, AND { CUP oF MiLK To MAKE A SMooTH BATTER, $PooN
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 BowWL, 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, $PooN THE PUDDiNG iNTo A PASTRY BAG WiTH
A MEDiUM TiP,

To FLL AND DECORATE CUPCAKES, USE A THiN PARING KNiFE To CUT A
SMALL HoLE, ABoUT {/2 iNCH iN DiAMETER, iNTo THE ToP oF A CUPCAKE, INSERT
THE KNiFE ABoUT 3/4 oF THE WAY DowWN iNTe 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 ofF 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 ofF STRAWBERRY, PoiNTED ENDS oUTWARpP, To
MAKE A STAR SHAPE. SToRE iN REFRiGERATOR,

“INDEPENDENCE DAY CUPCAKES” RECIPE BY AJACKSoN, CoURTESY oF



