PUMPKIN SPICEe CasHew CHeese DIP

{LUNCHBOXBUNCH.COIMy

1Can 15 Oz PUMPKIN 1 SOaK THe raw casHews OverniGHT IN saLTebD warter. Drain BUT reserve THe warter FOr use IN THe DIP.

(unsweeTtenenb, PuUre)
2. PreHeat THe oven TO 250

2 Craw casHews
3. abpD THe brainebd casHews, PUMPKIN, MarLe syrupP, Lemon JuiCe, OIL, SaLT anb SPICES TO a FOOD Processor Or HIGH

(SOaxkeD anb brainen)
SPeeD BLenDer.
1/2 c warer
4. abD THe LaTer IN a Few sPLasHeS aT a Time. abb MOore IF NeeDED. YOU WaNT TO ProCess THE CHeese INTO a THICK
(Use soakeD NUT warer)

TexTUre - a BIT THICKEr THanN HUMMUS. Process UNTIL THE DESIreD TeXTUre IS reaCHeD (aT LeasT 2 MINUTES ON HIGH).
1/4C MarLe SYrup
5. DO a TasTe TEST. abD IN MOre SPICes/saLT/SweeTener/.emon Juice as You see fiT. you can aLso abb N abbimionac
(sweeTen TO TasTe)
flavor cHanGers Like Harissa For SMoKY/SPICY TasTe. Or CrusHeD saGe FOr a warm HerseD flavor, or exTra BLack
2-3 TBS GraPeseeD OIL PePPer For a peppery flavor.

(OLIVE/PUMPKIN SeeD OIL)
6. wHen Your flavor IS PErFECT, POUr YOUr CHEESE INTO YOUr BaKING/SErviNG DISH. SPINKLE a FeW MODEeST SPICES ON

1/2TSP sea saLT (TO TasTe) TOP. YOU Can aLso TOP WITH a FeEw PUMPKIN SeeDs as a Nice GarnisH. THe seeb WILL TOasT UP NICeLY IN THe oven.

SHALLOW DISHES WILL resuLT IN a firmer/brier enb ProbucT. DEEP DISHES WILL KeeP YOUr SMOOTH Creamy TexTure.
1/4 C Lemon Juice

(Orance or Tancerine) 7. FOr a sHaLLOW DISH, Bake aT 250 FOr 50+ MiNuTes. FOr THe sepP DISH wHere YOu OnLY wanTt TO warm THe cenTter anb

Crisk THe TOP, YOU ONLY NeeD TO Bake art 250 FOI 20-30 MIiNUTEeS. THe CHeese DIP WILL DI'YO UT THe LONGer YOU Bake IT
1 TSP CiInnamaon

178P NUTIMEG 8. serve warm, You can aLso CHILL anb firm uP INn THe FribGe IF YOU'D LIKE & COLD DIP. Serve WITH VEGGIES, Crackers,
Breab CcuBes. YOU Can aLso DrizzLe Ol anb/0r marLe syruP ON THe TOP IF YOU WOULLD LIKe.

1/2 TSP cavenne

aslaGo DIP

rae eLLen stewart

7 Oz Ccan OF arTiCHOKe HearTs, braineb 1 comeine aLL INGreblenTs INTO a BOWL anb MIX WelLL.
1 CUP aslaGo cHeese, sHrebbeD 2. warm up THe DIP IN ToOasTer Oven anb serve WITH veGeTaBLes Or crackers.
80Z sOuUr cream

1TaBLesSPOON GarLic

2 CUPs OF mavonnaise

saLT &pPepPpPer TO Taste

BaKeD KOsHer saraml

PriNCessPINKYGIrL.COmM
1KOsHer saLamli, any size 1 SLICe saLami aBouT 1/8 TO 1/4 INCH THICK, BUT NOT aLL THe way THrOUGH.
1.Jar aPricoT Preserves (1202) 2. Leave IT INTaCT eNnouGH aTt THe BOTTOM SO IT WILL HOLD TOGETHEr
1/2 Jar DIJON musTar (6-8 Oz Jar) 3. PLaCe saLami, aPricoT Preserves anb DIJON musTarb aLl iINn aLarGe ZIPLOCK BaG.

4. SHakKe THe BaG SO THe marinabe Covers THe enTire saLami &LEeT IT SIT OVerniGHT IN THe FriGe.

5. BaKe aTt 350 FOI 30-40 MiNuTesanD THeN PLace unber Broliber FOr a Few mMinuTes TO TOasT THe TOP.

6. CUT UP saLami anb use TOOTHPICKS TO serve. Use exTra marinane as a bDIPPING sauce.
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roasteb MuSHrooms WITH GarLiC & THYme

caxkescoTrace.com
32 even sizeb OPeNn CUP MUSHrOOMSs 1 LIGHTLY Fry THE MUSHrOOMS, CarP-sibe DOWN, IN HOT OIL FOr 2-3 MINUTES.
4 cLOves GarLic 2, arranGe THe MUSHrooms IN a 9x13” COOKING DISH (Or wHaTever rectanGuLar Oven-Proor DISH YOU Have 0N HanDb)

WITH THE STalLKs FaciNG urPwarbs.
1TSP GarLiC pPowbDer

3. INasmaLL BOWL, MIX TOGETHEr THE BUTTEr (Make sure ITs SOFTenen), GarLiC, THYme, Lemaon Juice anb seasoning.
2 TBSP THYMe FresH

4. SPOON a LITTLE GarLiC BUTTEr ON TO eaCH MUSHroom, THeN LIGHTLY Press THe BreabCrumss ON TOP.
3 TBS Lemaon Juice

5. eITHer rerFrigerarte FOr LaTer use Or Bake ImmeniaTeLy 1IN THe Oven FOr 15 minuTes Or GoLDen arounb THe
SaLT anb PerPPer
MUusHroom car.
6 TBS OLIve/vVea Ol

10 TBSP BreabCrumss, FresH

6 TBS BUTTEr, UNsaLTeD

veG-aLL casseroLe

mom

2 (1602) Cans OF veG-aLL, braneb 1. MiX aLL INGrenienTs anb Bake IN Greasebd casseroLe DISH FOr 350 DeGrees FOr 30 minuTes.

1CUP OF mavonnaise 2. TOP WITH Cracker Ccrumss &Bake FOr 10 more minuTes.

1Can cream OF CHICKeNn sourP

1Can OF warter CHeSTNUTS, sLIcCeD

1Can OF COorn IF You're FeeLING Fancy

rTZ Cracker crumss FOr TOPPING

PraLine sweet POTaTtoes

mom
4 CUPS mMasHeD sweeT pPOoTaToes, 1 BUTTEr ONe 2 QuartT casseroLe DISH. PreHeaT TO 350 DeGrees F.
praneb
2. INa miXinG BOWL, COmMBINe THe SweeT POTaToes, suGar, vaniLLa exTracT, eGGs & Cream. BLeND WeLL anb sPreab
1/2 CUP WHITE suGar evernvLy Ina casseroLe DISH.
2 TaBLEesSPOONS vaniLLa exTract 3. Prepare THe TOPPING BY COMBINING THE BUTTEr, BrownN suGar, flour & Pecans. mix unTiL CrumsLy & SPrinkLe over

SweeT POTATO MIXTUre. Baxke 30 minuTes IN a preHeared oven.
4 €GGS, Bearen

172 PINT, Heavy cream

1/4 POUND BUTTEr

1 CUP PAQCKeD Brown sucar

1/2 CuP aLL purpose flour

11/4 CUPS CHOPPED PECans

CroCKrPOT Creamenb COrnm

DamnbeLICIous.com

3X16.256 OZ WHOLEe KernaL corn, braineb 1 pPLaCe COrn INTO a SLOW COOOKer. STIF IN MILLK, suGar anb PePPer UNTIL WeLL COmMBINED. WITHOUT STIFMNG, TOP WITH
BUTTEr anb Cream cHeese. cover anb COOK ON HIGH HeaT FOr 2-3 HOUrsS.
1 CUP MiLK
2. uncover anb STIr UNTIL BUTTEr anb Cream CcHeese are weLL Comasinen.
1TBS suGar

3. cover anb COOK ON HIGH HedaT FOr an abpbDITioNnaL 15 minuTes.
1/4 TSP PePPer

4, serve immeniaTeLy.
8 OZ Cream cHeese, cuseD

1/2 CUP (1 STICK) BUTTEr, uNsaLTeb
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HONEeY MmarPLe roasTtebd CarroTs

THE CarFe sucrerarine.com

41BS CcarroTs, PeelLeD anb sLICeD ON aLoNG

anGLe INTO PIeces aPProximaTeLy 3 LONG

4 TaBLesPOON exTra-virGgin oLive olL

2 TaBLesPOON PUre marPLe SYrup

4 TaBLEesSPOON HoNey

3 TeasPOOoNs Grounb corlanper

2 TeasPOONn sea saLT

1/2 TeasPOON FresHLY Grounbd BLAaCK PerPPer

2 TaBLEesSPOONS sesame seebs

2 TaBLEeSPOON FresH THYMe Leaves

12TaBLEesPOON THINLY SLICED FresH CHIves

1CUP POMeEGranate ariLs or seebs

PreHeaT Oven TO 450 F. LIGHTLY Ol a SHeeT Pan.

PLaACe carroTs on pPrepPareb Pan anb DrizzLe WITH OLIvVe OIL, MarPLe SYrur anb HONeY. SPrinkKLe WITH Corlanber, sea saLT anb
PEePPer, TOSS TO COaT (I LIKe TO USe MY HaNDS FOI THIS TO GET THeIm WeLL COaTeD, BUT a sParuLa WILL WOrk TOO). SPreab

carrotTs ouT on pPan iNn a sinGLe Laver.

roasT FOr 10 miNuTes, THeN STIF TO reDISTrBUTE. reTurn TO Oven anb roasT FOr anoTHer 15-20 MINUTES, STINMNG every 5

minuTes. carroTs are finisHeb wHen THeY are Tenber and SoMe OF THE EDGES are carameLizen.

SPriNKLE sesame seebs anb Herss over carroTs anb STI. TasTe anb Season WITH a BIT Mmore sea saLT anb PePPer, IF

neebeD.TransFer TO a servinG BOWL anb sScatTter WITH THe POmearanare ariLs. serve Hor.

WHITE CHOCOLATEe PUMPKIN Mousse Cake

abarPTeD From PauLa been

2 CUPS CrusHeD GraHam crackers

1/4 CUP suGar

1/2 CUP (1 STICK) BUTTEr, meLTen

FiLuna:

6 TaBLESPOONS FresH Key LiIme Juice

11/4 OUNCES (1 enveLorPe) Packace

unflavorep ceLarin

21/2 CUPS Heavy Ccream, DIViIDeD

0 (1-OUNCe) sQuares WHITe cHocoLarte,

CHOPPED

3 (8-OUNCe) PackaGes cream cHeese,

SOFTEeneD

1CUP suGar

11/2 TaBLESPOONS LIMe ZesT

11/2 OUNCes WHITe cHocoLarTe, arareb

Or sHaveD INTO CUrLs, FOr cgarnisH

2 CuPs warter

CrusT:

1. MIX TOGETHEr THEe Cracker Crumas, suGar, anb BUTTer. Press THe mixTure INTO THe BOTTOM anb 1-INCH UP

THE SIDes OF a10-INCH SPrINGFOrM Pan. SeT asibe.
FiLunag:

2. IN @ mebium saucerPan over MmebiuMm HeaT, abpb THe LIme Juice. WHISK IN THE GeLaTin anb 1/2 CUP OF
THE Heavy cream anb BrinG TO a simmer. Remove THe Pan From THe HeaT. ADD 10 OUNCES OF WHITE

cHocoLaTe anb STIr UNTIL SMOOTH. ALLOW TO COOL.

3. UsING an eLecTric mixer, BLeND TOGETHEr THEe Cream CHeese, suGar anb LIme zesT 1IN a MeDIUM BOWL,

UNTIL STMOOTH. SLOWLY BEaT IN THE COOLED WHITE CHOCOLATE MIXTUre INTO Cream CHeese MiXTure.

4, UsiNG cLean, bry Bearers, Bear THe remaininG 2-CUPSs Heavy cream IN a smaLL BOWL, UNTIL IT FOrms
SOFT Peaks. FOLD IT INTO THe WHITEe CHOCOLaTe MIXTUre anb POUr INTO THe Ple crusT. Cover anb Freeze

overniGHT.

5. Remove From Freezer anb run a sHarkP KNIFE arounp INSIDE OF SPINGFOrM Pan TO HELP LOOSEN THE PIe.
RelLease sPrinGForm rinGg From THE BOTTOM OF THE Pan anb TransFer THe Pie TO a serving PLate. Grate
Or CUrL THe WHITE cHocoLaTe over THe TOP anb GarnisH WITH canbleb Lime PeeL. CUT INTO WeDGeS WITH a

KNIFEe THaT Has Been DIPPED INTO HOT waTter anb serve.
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