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Sweet Rewards

We couldn’t put this together if it wasn’t for our customers
and our talented employees!
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heAlthy recipes: A Guide tO inGredient SubStitutiOnS

use this guide to see how you can make simple ingredient substitutions that will give your recipes a healthy boost. 

To create healthy recipes, first look at what’s on hand in your own pantry. You may have healthier ingredients 
available and not realize it. If  you don’t have ingredients on hand to create healthy recipes, just make a shopping 
list for the next time you hit the store. 

use this guide to help reduce the amount of  fat, salt, sugar and calories as you prepare healthy recipes.

if  your recipe calls for this ingredient: try this substitute:

butter, margarine, shortening or oil in 
baked goods

Applesauce or prune puree for half  of  the called for butter, shortening or oil; 
butter spreads or shortenings specially formulated for baking that don’t have 
trans fat. 

note: to avoid dense soggy, or flat baked goods, don’t substitute oil for butter or shortening. 
Also don’t substitute diet, whipped or tub-style margarine for regular margarine.

butter, margarine, shortening or oil to 
prevent sticking Cooking spray or nonstick pans

Cream Fat-free half  & half, evaporated skim milk

Cream cheese, full fat Fat-free or low-fat cream cheese, neufchatel, or low-fat cottage cheese pureed 
until smooth

eggs two egg whites or ¼ Cup egg substitute for each whole egg

Flour, all purpose (plain)

Whole-wheat flour for half  of  the called for all-purpose flour in baked goods. 

note: Whole wheat pastry flour is less dense and works well in softer products like cakes 
and muffins.

Fruit canned in heavy syrup Fruit canned in its own juice or water, or fresh fruit

Milk, evaporated evaporated skim milk

Milk, whole reduced fat or fat-free milk

Sour cream, full flat Fat-free or low-fat sour cream, plain fat-free or low-fat yogurt

Sugar in most baked goods, you can reduce the number of  sugar by one half, intensi-
fy sweetness by adding vanilla, nutmeg or cinnamon

Syrup Pureed fruit, such as applesauce, or low-calorie sugar-free syrup

Yogurt, fruit-flavored Plain yogurt with fresh fruit slices
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Created by 

APPle CriSP

Cake:
• 4 to 6 Haralson

Apples
• ½ Cup Sugar
• ½ tsp. Flour
• ¾ tsp. Cinnamon

topping:
• ¾ Cup Flour
• ½ Cup brown

Sugar
• ⅓ tsp. baking

powder
• ¼ tsp. Salt
• ¼ Cup butterCore & slice apples (peel  optional). 

Mix all cake ingredients together. Place in 8x10 pan. in separate bowl mix 
all topping ingredients together. Should make a crumble topping. Spread 
over apple mixture.

bake at 350° for 1 hour.

Yield 25 servings

donna J. 
Senior dining
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APPle StreuSel deSSert

Crust
• 1 ¼ lb Graham

Cracker Crumbs
• ½ lb butter, softened
• ¼ Cup Sugar
• 4 Cans Apple Pie

Filling
• 2 ½ LB Cream Cheese
• ½ lb butter, Softened
• 2 Cups Sugar
• 10 eggs, beaten
• ⅛ Cup Vanilla
• ¼ tsp. Salt

topping
• 1 & ½ Cups Flour
• 12 Tbsp. Butter,

softened
• 12 Tbsp. Sugar
• 5 tsp. Cinnamon

Mix irst 3 ingredients. Pat into 2-9x13 pans, sprayed with non-stick spray.

Spread 2 cans pie filling onto each crust.

Combine next 6 ingredients until well blended. Pour over apples.

Combine last 4 ingredients and sprinkle mixture on top.

bake at 350° F for 1 hour

diane e.
Senior living

Voted 
Best Flavor 
Profile
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APPle CAke

Mix together sugar and vegetable oil; add eggs; beat well. 

Blend in sifted flour, soda and salt. 

Add cinnamon and vanilla. 

Stir in  apples,  coconut or chopped dates. batter will be thick. 

Spoon into a 9” or 10” tube pan which has been greased and floured. 

Bake 325 degree oven for 1 ½ hours or until toothpick inserted comes 
out clean. 

remove from oven and immediately pour caramel sauce over and allow 
to soak in. 

Cool cake completely before removing from pan.

Yield: 25 Servings

• 2 Cups Sugar
• 1 Cup Vegetable Oil
• 3 eggs
• 3 Cups Sifted Flour
• 1 tsp. Soda
• 1 tsp. Salt
• 1 tsp. Cinnamon
• 2 Tsp. Vanilla
• 3 Cups Peeled,

Chopped Apples
• 2 Cups Coconut
• 1 Cup dates or 1 Cup

Pecans

Julie C. 
Senior living
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tHe PrePArAtiOn
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bAnAnA SPlit deSSert

• 4 Cups Graham
Cracker Crumbs

• 2 LB Butter

• 24 oz Package Vanilla 
Pudding

• 5 Cups milk

• Half  of  #10 Can
Crushed Pineapple

• 6 Fresh bananas

• 16 oz Whipped
topping

• 1 Cup Maraschino
Cherries

Crust:  
Melt butter and mix with graham cracker crumbs.  Pat crumb mixture 
evenly into baking pan (full size hotel pan).  bake at 375F for about 5 
minutes.

Filling: 
Prepare pudding by mixing pudding and milk, use half  of  mixture as 
first layer.  Then layer sliced bananas.  Layer rest of  pudding.  Smooth 
crushed pineapple over second layer of  pudding.  Add layer of  whipped 
topping.  Sprinkle with maraschino cherries.
Serving size 2 x 3” square

Yield: 25 Servings

Amanda r.
Senior living
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bAnAnA bArS

• 1⅓ Cup Margarine
• 3 Cups Sugar
• 4 eggs
• 4-5 ripe bananas
• 3 Cups Flour
• 1 ½ tsp. baking Soda
• ½ tsp. Salt
• ½ Cup Sour Cream

Frosting:
• 8 OZ Cream Cheese
• ½ bag Powdered

Sugar
• 1 Tsp. Vanilla
• ⅛ – ¼  Cup Milk

to make the bar: Cream butter and sugar, add eggs and bananas. Mix well. 
Add flour, baking soda and salt. 
Mix well, add sour cream.
Spray ½ sheet pan. Pour batter into pan. bake 350° conventional oven for 
approximately 30-40 minutes. 
test with toothpick. Make sure toothpick comes out clean or continue 
baking until it does.
bars will be golden brown.
to make the frosting: With a mixer blend cream cheese, powdered sugar, 
vanilla and milk until smooth and spreadable.
After banana bars have cooled, frost and enjoy.

Yield:  48 portions

Marilyn W.
Senior living
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BuTTerSCOTCh PuMPkIn GOOeY BArS 
CAkeS

Cake:
• 1 (18 ¼-ounce)

Package Yellow Cake 
Mix

• 1 egg
• 8 tbsp butter,

Melted

Filling:
• 1 (8-ounce) Package

Cream Cheese, 
Softened

• 1 (15-ounce) Can
Pumpkin

• 3 eggs
• 1 Tsp. Vanilla
• 8 tbsp butter,

Melted
• 1 (16-ounce) box

Powdered Sugar
• 1 tsp. Cinnamon
• 1 tsp. nutmeg

topping:
• 1 (3 ½ ounce)

box butterscotch 
Pudding Mix (nOt 
instant) 

• ½ Cup butter or ½
Cup Margarine

• ¾-1 Cup Packed
brown Sugar

• ½ Cup Pecan Pieces
(or more) 

Voted 
Best Overall

Created by 
Jeff  r.
Senior dining

Preheat oven to 350º degrees F. 

to make cake: 
Combine the cake mix, egg, and butter and mix well with an electric mixer. 
Pat the mixture into the bottom of  a lightly greased 13 by 9-inch baking pan. 

To make the filling: 
in a large bowl, beat the cream cheese and pumpkin until smooth. Add the 
eggs, vanilla, and butter, and beat together. next, add the powdered sugar, 
cinnamon, nutmeg, and mix well. Spread pumpkin mixture over cake batter. 

to make topping: 
Sprinkle the dry butterscotch pudding (instant will not work) evenly on top 
of  the filling and sprinkle pecan pieces over pudding powder (add pecans 
2nd, not last).  heat the butter to just melted, not hot in microwave and stir 
in brown sugar. if  the butter is too hot, the brown sugar will separate and be 
hard to blend together. Pour brown sugar/butter syrup over filling evenly.

bake for 40 to 50 minutes. 
Make sure not to over bake as the center should be a little gooey.

Yield: 24-30 portions
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CArAMel APPle tArtlet 

• 2-3 LBS Puffed Pastry

Filling:
• 5 lb Can Apples
• 1 lb brown Sugar
• 4 tbsp Cinnamon

topping:
• ¾ Cup Flour
• ½ Cup brown Sugar
• ⅓ tsp. baking powder
• ¼ tsp. Salt
• ¼ Cup butter

roll puffed pastry to ¼” thickness, cut into 24 pieces with 4” round 
pastry cutter, form each piece into a muffin pan cavity (don’t forget to 
spray your pan well). 

rough chop apples by hand or in food processor, place in mixing bowl. 
Combine with apples & sugar. 

Bake in 325 oven for 35-40 minutes with low air. 

remove from muffin tine wil still hot as they will stick to pan if  left to 
cool too long. 

drizzle with caramel sauce while warm, serve with a small scoop of  
vanilla ice cream (optional). 

Yield: 24 Servings

roger C.
Senior dining
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CHeeSeCAke

• 9 LBS  Cream Cheese
(room temperature)

• 6 Cups Sugar
• 1.5 Containers of  Liquid

eggs (48 ounces)
• 2 Tbls. Vanilla or 1 Tsp.

of  Almond extract

Put all cream cheese in mixer with paddle and mix for at least 10 min.  
Add the sugar and eggs and flavoring.  Mix until smooth scraping bowl 
often.  Make a graham cracker crust pour batter over crust and bake at 
350° F for about 25-35 min until set
Graham cracker crust for each 2 inch hotel pan 3 cups crumbs ½ Cup 
sugar mix with melted butter until all crust is wet about 8-10 ounces

Add in for flavor variations:
banana
Chocolate chips
Strawberries

Yield: 80 / 2” hotel pans

Sarah k.
Senior dining
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our judges had a difficult job, but they were up to the challenge!

Judge #1- Retired Home economics Teacher
Judge #2 - Senior Diner

Judge #3 - General Mills

tHe JudGeS
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CHOCOlAte bAnAnA deSSert

Crust
• Graham Cracker Crumbs

4 Cups.
• Sugar ⅓ Cup
• butter ⅓ Cup

Filling
• diced bananas 6-7
• instant Chocolate

Pudding ¾  24 Oz pkg.
• Milk ½ Gallon
• Whipped topping 3

Cups

topping:
• ¾ Cup Flour
• ½ Cup brown Sugar
• ⅓ tsp. baking powder
• ¼ tsp. Salt
• ¼ Cup butter

toss Graham crumbs and add sugar together in a large bowl (reserve ~ 
¼ Cup for decorating)

Melt butter and mix into the crumb and sugar mixture.  

Press into a 9x13” pan. 

bake for 5 minutes at 350° F.  and allow to Cool

Peel & Slices bananas, layer onto the crumb crust

using a whisk, whip pudding and milk in a large bowl.

Pour pudding over the bananas.

Chill until set.

Spread whipping cream over the pudding mixture.

Sprinkle the reserved graham crumbs over the whipped cream.

Place a dollop of  cream onto the center of  each piece.  

refrigerate until plating.
Yield: 25 Servings

Mary A.
Senior living
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ChOCOLATe CherrY COCOnuT

• 1 ½ Cups Graham
Cracker crumbs

• ½ Cup Melted
Margarine

• 1-14 OZ can of
Sweeten Condensed
Milk

• 1 Cup White
or Semi-sweet
Chocolate Chips

• 1 Cup Shredded
Coconut

• 2/3 Cup Chopped
Maraschino Cherries

Combine graham cracker crumbs with melted margarine. Press into 
steam table pan. 

Pour sweeten condensed milk over the crumb mixture. Sprinkle with 
chocolate chips, coconut, and Cherries.

Place in pre-heated 325 degree (convection) oven. Bake 25-30 minutes 
or until coconut gets golden and milk and starts to caramelize.

Yield: 20 servings

Janice M.
Senior dining

ChOCOLATe CherrY COCOnuT
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COCOnut CreAM tArtletS

• 6 ½ Cups, prepared
bavarian cream

• ¾ Cup, toasted
Coconut

• ¼ Cup, Malibu rum
• 25, 3” prepared Tart

Shells
• 2 each, Whipped

Cream bags
(decorating tip
included)

toast coconut and set aside.
Mix the prepared bavarian Cream and Malibu rum in a bowl. Spoon 
approximately  2 oz of  mixture into prepared tart shells. 
With whipped cream, create three rosettes on each tartlet.
decorate by sprinkling approximately 1 ½ tsp., toasted coconut on top 
of  each. 

Yield: 25 Servings

nichelle n.
Senior dining
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CreMe brule

• 2 Quart heavy Cream
• 2 Vanilla Bean, split

and scraped
• 2 Cup Vanilla Sugar,

divided
• 12 Large egg Yolks
• 4 Quarts hot Water

Preheat the oven to 325 degrees F. 
Place the cream, vanilla bean and its pulp into a medium saucepan set 
over medium-high heat and bring to a boil. remove from the heat, cov-
er and allow to sit for 15 minutes. remove the vanilla bean and reserve 
for another use. 
in a medium bowl, whisk together ½ Cup sugar and the egg yolks until 
well blended and it just starts to lighten in color. Add the cream a little 
at a time, stirring continually. Pour the liquid into 6 (7 to 8-ounce) ra-
mekins. Place the ramekins into a large cake pan or roasting pan. Pour 
enough hot water into the pan to come halfway up the sides of  the 
ramekins. Bake just until the creme brulee is set, but still trembling in 
the center, approximately 40 to 45 minutes. remove the ramekins from 
the roasting pan and refrigerate for at least 2 hours and up to 3 days. 
remove the creme brulee from the refrigerator for at least 30 minutes 
prior to browning the sugar on top. divide the remaining ½ Cup vanil-
la sugar equally among the 6 dishes and spread evenly on top. using a 
torch, melt the sugar and form a crispy top. Allow the creme brulee to 
sit for at least 5 minutes before serving.
Yield: 25 Servings

ron M.
Senior dining
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Created by 

FlOurleSS CHOCOlAte CAke

• 14 Oz Softened
butter

• 18 Oz Granulated
Sugar

• 1 Tsp. Vanilla
• 2 Oz Cocoa Powder
• 8 Oz egg Yolks
• 6 ¾ Oz Whole eggs
• 1 lb Chocolate

Melted
• 6 Oz Almond Flour
• 1 ½ lb egg Whites

Cream the butter and ½ of  the sugar
Add the vanilla and cocoa powder
Add the eggs and the yolks one at a time. Scraping down after each 
addition
Pour in the melted chocolate
Add the almond flour
in a clean mixing bowl mix the egg whites to foam, add the remaining 
sugar, continue to whipping to a medium peak
Fold the meringue into the chocolate mixture in three stages
Spread the batter over a lined sheet pan
Bake at 350° for 35 – 40 minutes
the top should be dry and interior soft but set.
Once cool cut in half  horizontal and fill a layer of  fresh fruits of  
choice.
Top with cream cheese frosting or chocolate frosting’

Yield: 4 cakes (12 slices per cake) or full size sheet pan 48 pieces

Mark F.
Senior dining
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Created by
nancy J.
residential dining

Yield: 30 portions
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Created by 

FudGetOPiA

Crust/topping
Cream butter and brown sugar, then add flour and salt.  Combine 
thoroughly, all the while scraping down the bowl.  Oats next, then 
walnuts—be gentle but fully incorporate.  reserve about ⅓ of  dough for 
topping.  Firmly press the remaining 2/3 of  dough into a greased 9 x 13 pan.

Filling
Heat sweetened condensed milk in microwave, then add chocolate chips, 
butter and vanilla and stir until fully melted.  Pour over prepared crust.  

topping
Crumble reserved dough on fudge filling, then sprinkle with M&M’s.  Bake 
at 350˚ for 25-35 minutes or until topping is lightly golden and filling set.

Chill.  Cut when cold, but serve at room temperature.

Yield: 24 servings (cut 4X6)

Crust/topping
• 1 Cup butter
• 1 Cup light brown

Sugar
• 1½ Cup Flour
• 2 Cup rolled Oats
• ¾ Cup Walnuts
• ¾ tsp. Salt
• ½ Tsp. Vanilla

Filling
• 1½ Cup

Sweetened Condensed 
Milk

• 1 Cup Chocolate
Chips

• 1 tsp. butter
• ½ Tsp. Vanilla

topping
• remaining dough
• 1 Cup M&M’s

Julie M.
residential dining
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LeMOn rASPBerrY PIe

• ¾ Cup Seedless red
raspberry Jam

• 3 - prepared 9-inch
(6 Oz.) Shortbread
Crumb Crust

• 1 ½ Pint (about
3 Cup) Fresh red
raspberries, divided

• 12 Oz Cream Cheese,
softened

• 3 Can (12 fl. Oz.)
evaporated Milk

• 6 Pkgs. (about 3.4 Oz.
each) lemon instant
Pudding and Pie
Filling Mix

• Grated Peel of  3
lemons

• 3 container (8 Oz.)
frozen Whipped
topping, thawed,
divided

SPreAd raspberry jam over bottom of  each crust. Sprinkle ¾ Cup 
raspberries over jam. 

beAt cream cheese in large mixer bowl until creamy. Gradually add 
evaporated milk, pudding mixes and lemon peel. Beat for 2 minutes 
on medium speed until well blended. Gently stir in half  of  whipped 
topping. Spoon into crust; top with remaining whipped topping. 

reFriGerAte for 2 hours or until set. Garnish with remaining 
raspberries and additional lemon zest, if  desired, just before serving. 

Cut pie into 8-10 slices. 

brad H.
Senior dining



22 New Horizon Foods Cookbook

IngredIents

dIrectIons

Created by 

Mini bOStOn CreAM Pie

• 1-½ Cups all-purpose
Flour, plus more for tins

• 1 ½ tsp. baking Powder
• ½ tsp. Salt
• ½ Cup Whole Milk
• 3 Oz (6 tbsp.) unsalted

butter, softened, plus more
for tins

• 3 large eggs
• 1 Cup Sugar
• 1 Tsp. pure Vanilla extract
• (Or a double layer size

cake mix prepared to its
directions)

• Vanilla Pudding Mix
• ½ Cup Whipped topping
• 1 Cup Chocolate Chips

Preheat oven to 350°F Butter and flour standard muffin tins. Whisk 
together flour, baking powder, and salt in a small bowl. Warm milk and 
butter in a saucepan over low heat.

beat eggs and sugar with a mixer on high speed until thick and pale, 
about 5 minutes. beat in dry ingredients.

bring milk and butter to a boil. With mixer on low speed, add milk mix-
ture to batter, and beat until smooth. Add vanilla. divide batter among 
muffin cups, filling each halfway. Bake cupcakes until light gold, about 
15 minutes. let cool in tins for 10 minutes, then transfer to wire racks. 

let cool.

using a serrated knife, cut each in half  horizontally. 
Prepare pudding and put on bottom half, top cupcake
Melt cool whip and chocolate chips in microwave and drizzle on top of  
pies.

Yield:  25 Servings

Jen J.
Senior dining
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tHe COMPetitiOn
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MInI CherrY CheeSeCAkeS

• ½ (12 ounce) package
Vanilla Wafers

• 1 (8 Oz) package Cream
Cheese

• ¼ Cup and 2 Tbsp. White
Sugar

• 1 egg
• ½ Tsp. Vanilla extract
• ½ (21 Oz) Can Cherry Pie

Filling

Preheat oven to 350° F.  Line mini muffin tins with paper liners

Crush the vanilla wafers, and place ½ tsp. crushed wafers into each 
paper

in a mixing bowl, beat cream cheese,sugar, eggs and vanilla until light 
and fluffy. Fill each muffin paper with mixture, almost to the top

Bake for 15 minutes. Cool. Top with a tsp. cherry pie filling

Yield: 25 Servings

ross G.
Senior dining
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OAtMeAl CAke

Preheat oven to 350°. 

Cake:
1. Pour boiling water over oatmeal and set aside for 20 minutes.
2. Cream butter and sugars, add eggs. beat well.
3. Add vanilla and oatmeal mixture. Add flour, baking soda, salt cinnamon

and nutmeg. Mix well and put in a greased 9X13 inch pan. Bake for 30
minutes.

For topping: 
1. Melt butter and add coconut, nuts, brown sugar and milk.
2. Mix well.
3. Spread over cake when it comes out of  the oven and broil until the top is

brown. Don’t let it burn!

Yield: 24 servings

Cake
• 1¼ Cup boiling Water
• 1 Cup Old Fashioned

Oatmeal, uncooked
• ½ Cup butter
• 1 Cup Sugar
• 1 Cup brown Sugar,

firmly packed
• 2 eggs
• 1 Tsp. Vanilla
• 1½ Cup Flour
• 1 tsp. baking Soda
• ¾ tsp. Cinnamon
• ½ tsp. Salt
• ¼ tsp. nutmeg

topping
• ½ Cup butter
• 2 Cups Coconut
• 1 Cup finely Chopped

nuts
• 1 ½ Cup brown Sugar
• 8-10 tbsp. evaporated

Milk

Created by 

JoAnn C. 
residential 
Dining

Voted 
Most Original 

Recipe
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Old FASHiOned leMOn bArS

Crust
• 1 Cup butter or

Margarine softened
• ½ Cup White Sugar
• 2 Cups All Purpose

Flour

top layer
• 4 eggs
• 1 ½ Cup White

Sugar
• ¼ Cup Flour
• ½ Cup Corn Starch
• ½ Cup lemon Juice

Preheat oven to 350°F 

In a medium bowl, blend together softened butter, 2 cups flour and ½ 
cup sugar. Press into the bottom of  an ungreased 9x13 inch pan.

Bake for 15 to 20 minutes in the preheated oven, or until firm and gold-
en. in another bowl, whisk together the remaining 1 ½ cups sugar and 
¼ cup flour. Whisk in the eggs and lemon juice. Pour over the baked 
crust.

Bake for an additional 20 minutes in the preheated oven. The bars will 
firm up as they cool. For a festive tray, make another pan using limes 
instead of  lemons and adding a drop of  green food coloring to give a 
very pale green. After both pans have cooled, cut into uniform 2 inch 
squares and arrange in a checker board fashion.

Yield: 20-25 portions

Voted 
Best Presentation

rikki H.
residential dining
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PeACH iCe CreAM bOMbe

For the peach ice cream: 
• 3 lbs Peaches
• 4 Cups Sugar
• 5 Cups Milk
• 2¾ Cups heavy Cream
• 2 Cups Cointreau

For the cream-flavored ice cream: 
• 5 Cups Milk
• 2¾ Cups heavy Cream
• 4 Cups sugar

For the bombe: 
• 3½ Cups Sugar
• 16 egg Yolks
• 3 ½ Cups Heavy Cream
• 4 pre-made Sponge Cake

For the garnish: 
• Fresh raspberries and

Whipped cream

Prepare the peach ice cream: 
Peel peaches, remove pits and cut the flesh into small pieces. In a blender, 
purée 2/3 of  the fruit with the sugar, milk and cream. Pour the mixture 
into an ice cream machine and process according to the manufacturer’s 
instructions. Soak the rest of  the peaches in the Cointreau. 

Prepare the cream-flavored ice cream: 
Warm the milk over low heat with the cream and sugar and whisk for 30 
seconds. transfer mixture to an ice-cream machine and process according 
to the manufacturer’s instructions. Set the prepared ice cream aside in the 
freezer.

Prepare the bombe: 
Make a simple syrup by boiling ⅓ cup of  water and the sugar together. 
After the syrup begins to boil, cook for exactly 1 minute and then remove 
from heat. in a double boiler, whisk the egg yolks together and slowly 
pour in the syrup (while continuously whisking). this will make a pastry 
cream. remove to a bowl and set aside. in a small bowl, whip the heavy 
cream until you get soft peaks. Slowly blend the whipped cream into the 
pastry cream. Line 2 small molds, or 1 large one, with a ½-inch-thick 
layer of  peach ice cream (or use a deep glass mixing bowl). return to the 
freezer to harden for 15 minutes. Add a second ½-inch-thick layer of  
cream-flavored ice cream, spreading it evenly over the hardened peach 
layer. drain the peaches well and add them to the center of  the mold. 
Fill the rest of  the mold center with the pastry cream. Cut the sponge 
cake to fit a single layer across the bottom of  the mold. Press down with 
a weighted plate. Freeze mold for at least one day. When you’re ready to 
serve, run the mold briefly over a burner flame or under hot water and 
unmold onto a serving plate. Serve the bombe with fresh raspberries and 
whipped cream. 

Yield: 25 Servings

Created by
ron M.,
Senior dining
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bOurbOn PeCAn Pie

• 1 ½ Cups White
Sugar

• 9 eggs beaten
• 1 ½ Cups brown

Sugar
• ⅓ Cup bourbon
• ½ Cup butter,

melted
• 6 Cups Pecan Halves
• 1 ½ Cups light Corn

Syrup
• 3 (9 inch) unbaked

deep dish Pie Crusts

direCtiOnS

Preheat oven to 375 F.

Mix the white sugar, brown sugar and butter together in a bowl. Stir the 
corn syrup, eggs, and bourbon; fold in the pecans. Pour the mixture in to 
the pie crust.

bake in the preheated oven for 10 minutes; reduce heat to 350° F; continue 
to bake until the pie is set, about 25 minutes more. Allow to cool com-
pletely on a wire rack before serving.

nichelle n.,
Senior dining
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PeGGY’S PeCAn  PIe
COST Per SerVInG $.53

• 1 unbaked Pie Shell
• 3 Sggs, beaten well and the

add remaining ingredients
• ½ Cup White Sugar
• ½ Cup light Corn Syrup
• ½ Cup dark Corn Syrup
• ¼ Cup melted butter or

Margarine
• ¼ tsp. Salt

½ Tsp. Vanilla
• ¾ Cup chopped Pecans

Mix all ingredients together and pour into unbaked pie shell and bake at 
350° F for 40 to 50 minutes. 
i usually add whole pecans on the top before baking the pie.

drizzle caramel and serve with ice cream. 

Yield: 8-10 slices

Peggy S.
Senior dining
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PinA COlAdA CAke
COST Per SerVInG $.53

• 2 boxes Yellow Cake
Mix

• 2 large cans Crushed
Pineapple

• 4 - 2 ¼ Oz  cans
Sweetened Condensed
Milk

• 16 Oz. Whipped
topping

• 1 ½ Cup Coconut

Prepare cake mix as directed on box.
Mix 1 can of  drained pineapple into batter.
bake according to package directions.
While cake is still warm, poke holes with a fork at 1 inch intervals.
Pour sweetened condensed milk evenly over cake. let cake cool. 
Spread whipped topping over cake, sprinkle with remaining pineapple 
and coconut. 
refrigerate.

Yield: 32 Servings

lena W.
Senior dining
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The crowdtHe CrOWd
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Created by 

Boil 2 medium potatoes. 

Mash potatoes when hot. 

Add powdered sugar until stiff  enough to roll out like a 
jelly roll. (The hot potato will melt the powdered sugar- 
so you will have to keep adding.) takes approx. 8 cups. 
Sprinkle powder sugar on counter before rolling on 
counter like jelly roll. 

Spread approx 2 cups of  peanut butter on the roll. You 
can use either smooth or chunky peanut butter. 

Once spread with peanut butter roll it up & chill. Slice as 
needed. 

Great Christmas candy!

POTATO CAnDY
COST Per SerVInG $.53

• 2 Medium Potatoes
• Powder Sugar
• 2 Cups Peanut Butter

(smooth or chunky)

Julie C. 
Senior dining
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PuMPkin CAke 
COST Per SerVInG $.53

Cake
• 4 eggs, beaten
• 2 Cups Flour
• 2 Cup Sugar
• 1 tsp. Salt
• 1 Cup Oil
• 2 Tsp. Baking Soda
• 2 Cups Pumpkin
• 2 Tsp. Cinnamon
• 2 Tsp. Pumpkin

spice
• 2 Tsp. nutmeg

Cream Cheese Frosting
• 1 Stick butter, soften
• 8 Oz Cream Cheese,

soften
• 1 Can evaporated Milk
• 2 Tsp. Vanilla extract
• Assorted Candies to

decorate
• Mix together with mixer.

Preheat oven to 350° F. (Convection Oven 325)
Combine the egg, sugar and oil. Add the pumpkin mix well. 
Add flour and spices. 
Mix together for 2 minutes. 

Spray a 9x13 Cake Pan.
Pour batter into pan.
Cook for 20-25 minutes.

Yield: 32 servings

Dianne V.
Senior dining
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PuMPkin COOkieS

• Yellow Cake Mix
8 ¾ Cup

• Pumpkin Pie Spice
5 tsps.

• Canned Pumpkin
3-15 Oz Cans

• Margarine
¾ Cup

• raisins
1-24 Oz. Pkg

• Vanilla Frosting
2-14 Oz. Pkg.

lightly grease cookie sheets. Mix dry ingredients. Cut butter in till 
crumbly. Stir in pumpkin. Mix well. Stir in raisins. Put large heaping 
tablespoons full 2 inches apart on cookie sheets.

bake 340 degrees convection oven 11 to 13 min.  

let cool and frost.

Yield: 50 servings

Jill A.
Senior dining
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PuMPkin-PeCAn CHeeSeCAke
COST Per SerVInG $.53

Cake
• 3 Cups of  Flour
• 1 Cup brown Sugar
• 15 tbsp. Cold butter
• 3 Cups Coarsely

Ground unsalted
Pecans

• 24 Oz  Cream Cheese,
softened

• 2.5 Cups Sugar
• 1.5 Cups Canned

Pumpkin
• 6 eggs
• 3 Tsp. Vanilla extract
• 4.5 tsp. Cinnamon
• 3 tsp. Ground

Allspice

Combine flour and sugar in a bowl. Cut the butter in until mixture is 
crumbly. Add ground pecans. Set aside 1½ cups for topping.

Press crumb mixture onto a greased half  sheet tray.  Bake at 325 
degrees for 15 minutes. Place on a rack to cool.

in a mixing bowl, beat cream cheese and sugar until smooth. Add in 
pumpkin, eggs, vanilla, cinnamon, and allspice. Mix until smooth and 
combined.

Pour cream cheese mixture onto pecan crust. 
take leftover pecan mixture and sprinkle over the top of  cream cheese 
mixture. 

Bake at 325 degrees until golden brown. Cool on a wire rack, then cut 
into 32 bars.

Yield: 32 Servings

david P.
Senior dining
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PuMPkin deSSert

bottom Crust
• 25 Oz. Yellow Cake

Mix
• ½ Cup butter
• 2 eggs
• Mix ingredients and

press into 18 x 26 pan
or 2 - 9 x 13 pans

• reserve 1½ Cups dry
Cake Mix for topping

Filling
• 4 eggs
• 4 lbs. pumpkin (¾ of

#10 can)
• 1 Cup evaporated

Milk
• 1 ½ Cups Sugar
• ¾ Tsp. Vanilla
• ¼ tsp. Cloves
• ½ tsp. Cinnamon
• ½ tsp. Ginger

topping
• 1 Cup dry Cake Mix
• ⅓ Cup butter
• ¾ Cup Sugar
• 1 tsp. Cinnamon

bottom Crust
Mix ingredients and press into 18 x 26 pan or 2 -9 x 13 pans.
reserve 1½ cups dry cake mix for topping

Filling
Mix together and pour into crust

topping
Mix together, crumble on top of  the filling.

bake at 350° for about 35 minutes or until knife inserted comes out clean. 

top with Whipped topping and Caramel topping to serve.

Yield: 32 Servings

Janice S.
Senior  Dining
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SuPer BerrY CAke
COST Per SerVInG $.53

• 9 Cups Frozen
Mixed berries

• 1 Cake mix (no
pudding) White or
Yellow

• 6 – 8 Oz Cans Diet
lemon lime or any
clear diet pop

In a large cake pan put 9 cups of  mixed berries. 

Sprinkle cake mix over berries. 

Pour pop over cake mix. 

Making sure you get the corners.  

dO nOt MiX. 

bake cake at 350° F for 50 minutes. Cool completely. 

Cut and serve on a plate with mixed berries and whipped topping over 
the top. 

this recipe is diabetic friendly. 

Yield: 70 servings

Wendy M.
Senior dining
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STrAWBerrY DeSSerT CrePeS

• ½ box Gold Medal
Complete Pancake Mix

• 6½ Cups of  Cold
Water

• 12 Oz Instant Vanilla
Pudding

• 1½ Quarts Cold Milk
• 24 Oz of  Sliced

Strawberry topping

Whisk instant Pudding and milk together then chill in cooler 
to firm.

Combine Pancake mix and water in a mixing bowl. 

Spoon out just like pancakes onto heavily buttered griddle.

Immediately flatten and spread thin with the back of  a spoon 
to get a paper thin appearance.

Fill center with a small amount of  pudding and roll.

Finish off  with the sliced strawberry dessert topping.

Yield: 25 Servings     

Jason J.
Senior dining
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TeXAS SheeT CAke BY CheF WAYne
COST Per SerVInG $.53

Cake

• 2 Cups All Purpose
Flour

• 2 Cups Sugar
• 1 tsp. baking Soda
• ½ tsp. Salt
• ½ Cup Sour Cream
• 2 eggs
• 1 Cup butter
• 1 Cup Water
• 5 tbsp. unsweetened

Cocoa Powder

icing

• 6 tbsp. Milk
• 5 tbsp unsweetened

Cocoa Powder
• ½ Cup butter
• 4 Cups Confectioners’

Sugar
• 1 Tsp. Vanilla
• 1 Cup Chopped

Walnuts

Preheat oven to 350° F.
In a large bowl combine flour, sugar, baking soda, and salt. Mix in sour 
cream. beat in eggs, set aside.

in saucepan melt butter, stir in water and cocoa, bring to a boil and 
remove from heat.

Cool slightly; stir cocoa mixture into dry ingredients, mixing until just 
blended.

Pour mixture into greased 10 x 15 pan. Bake 20 minutes

iCinG: 
in large saucepan combine milk, cocoa, and butter. bring to a boil, 
remove from heat, stir in confectioners’ sugar. Add vanilla, fold in nuts 
mixing just until blended. Spread icing over hot cake after you take it 
out of  the oven.

Chef ’s nOTe: Timing is imperative.

Yield: 32 servings

Chef  Wayne
Senior living
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tOFFee CHOCOlAte bArS

CruSt
• ¾ Cup Margarine
• ¾ Cup brown Sugar
• 1 ½ Cup Flour

FillinG:
• 10 Oz. Sweet

Condensed Milk
• 2 Tbsp. Margarine

tOPPinG:
• 1 ¾ Milk Chocolate

Chips
• 1 ⅓ Cups toffee bits

CruSt:

Combine ¾ cup margarine, ¾ cup brown sugar and 1½ cup flour, 
cream and press into 9 x 13 pan bake at 350° for 20-25 minutes. Cool

FillinG:

Combine 10 Oz Sweet Condensed Milk, 2 Tbsp. Margarine (heat and 
stir over a medium heat 5-10 minutes). Spread over crust, bake at 350° 
for 12-15 minutes.

tOPPinG:

Sprinkle 1¾ cup chocolate chips over filling and bake 2-3 minutes until 
chips are melted and then spread chocolate evenly.

Sprinkle the 1⅓ cup toffee bits on top and press lightly into chocolate.

Cool, Cut and enjoy.

Yield: 25 Servings

tammy b.
Senior dining
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CheF JAke’S TrOPICAL ÉCLAIrS

Pastry
• 1 Cup Water
• 1 Cup Milk
• 1 Cup butter (cubed)
• 2 Tbsp. Sugar
• ½ tsp. Salt
• 2 Cups All-purpose

Flour
• 8 eggs

Filling
• 1 ½ Cups Heavy Cream
• 6 tbsp. Powdered Sugar
• ¾ Maraschino Cherries

ran through the blender
• ¼ Cup fresh Pineapple

ran through the blender
• 1 ½ tbsp. of  lime Juice
• 1 ½ Tsp. of  Vanilla

extract
• For the topping
• 1 Cup Chocolate Chips
• 1 Cup of  toasted

sweetened shredded
Coconut

direCtiOnS

in a large saucepan, bring the water, milk, butter, sugar and salt to a 
boil. Add flour all at once and stir until a smooth ball forms. remove 
from the heat; let stand for 5 minutes. Add eggs, one at a time, beating 
well after each addition. Continue beating until mixture is smooth and
shiny. 

transfer to a heavy duty plastic bag or pastry bag; cut a 1-in. hole in 
one corner of  bag. Pipe 3-in. strips about 3 in. apart on greased baking 
sheets. Bake at 400° for 10 minutes. reduce heat to 350°; bake 15-20 
minutes longer or until golden brown. 

Pierce side of  each éclair with tip of  knife. Cool on wire racks. Split 
éclairs open. Pull out and discard soft dough from inside tops and 
bottoms. 

during the baking and cooling process, combine heavy whipping cream 
and powdered sugar in your mixer and beat until very stiff  peaks form.  
Fold in your extremely fine chopped cherries, pineapple, and vanilla into 
your whipped cream, and place in a pastry bag and pipe your pastries 
with your tropical whipped cream

Toast your coconut in a 350° oven for five minutes or until golden 
brown, set aside

Melt your chocolate in the microwave for 1 to 1 ½ minutes or until 
melted, stir and brush chocolate onto the top of  the éclair and sprinkle 
with toasted coconut. 

Yield: 30 portions

brad P. (Created by Chef  Jake)
Senior dining



tHe WinnerS Are:
Apple Streusel by Diane E, Senior Dining Awarded for Best Flavor Profile

Oatmeal Cake by JoAnn C, Senior Dining Awarded for Most Original Recipe

Old Fashioned Lemon Bar by Rikki H, Residential Dining Awarded for Best Plate Presentation 

Butterscotch Pumpkin Gooey Bars by Jeff R, Senior Dining Awarded for Overall Winner
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