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APPETIZERS 
   



“M” Meatballs 
By Maxx Mace, Grade 8 
First Place: School Competition 
Boys’ Overall Winner: County Competition 

 
Ingredients  
 
3 lbs of ground beef 
3 cups of italian breadcrumbs 
3 XL eggs 
2 1/2 cups of grated Romano cheese 
7 cloves of Garlic minced with about 1/4cup of water mixed in 
3 TBS dried or fresh parsley 
Olive oil 
 
Mix all together, roll into medium size balls (do not over roll)  
Fry lightly in olive oil and then cover with Prego traditional pasta sauce, 
cook on stove or in crock pot until done. 
 
Sprinkle with parmesan cheese when serving! Enjoy!   



Roasted Honey & Bacon Brussel Sprouts 
By Mary McDevitt, Grade 8 
*First Place: School Competition 
Runner-Up: County Competition 

 
Ingredients: 

2 pounds Brussels sprouts, trimmed 
2 tablespoons stone-ground mustard 
2 tablespoons butter, melted 
2 tablespoons orange juice 
1 tablespoon honey 
salt and freshly ground pepper, if desired 
6 slices bacon, chopped 

Directions: 
1.   Heat oven to 350°F. On large baking sheet, toss together Brussels 
sprouts, mustard, butter, orange juice, honey, salt and pepper, if desired. 
Bake 40 minutes or until crisply tender. 
2.  In skillet over medium heat, cook bacon 5 minutes or until browned and 
crisp; remove to paper towel to drain. 
Always cook to well-done, 165°F as measured by a meat thermometer. 
Add to Brussels sprouts; toss to combine. 

  



Italian Mini-Meatballs 
By: Megan McElderry, Grade 8 

 
 
Ingredients: 
1 ½ lbs of ground beef 
½ lbs of ground pork 
1 cup of bread crumbs  
¾ cup of grated cheese (Parmesan) 
2 eggs 
½ - ¾ Tbsp of garlic salt 
½ -¾ tsp of onion powder 
1 Tbsp of Italian seasoning 
Salt and Pepper  
 
Steps: 
1.Set oven to 350 
2. Mix Dry ingredients with a wooden spoon  
3.Add wet seasoning and eggs 
4.Mix everything together with hands to make sure that the bread crumbs are 
all mixed 
5.Sauté in a sauté pan until brown on the outside  
6.Finish by baking in the oven for 20 minutes 
 
   



Veggie Pizza With Fresh Crescent Roll Crust 
By: Peter George, Grade 6 

 
Buttery Crescent Rolls 

Ingredients 

● 1 tablespoon active dry yeast 
● 1 teaspoon plus 1/3 cup sugar 
● 1/2 cup warm water (110° to 115°) 
● 1/2 cup butter, softened 
● 1/2 cup warm 2% milk (110° to 115°) 
● 1 large egg 
● 3/4 teaspoon salt 
● 4 cups all-purpose flour 

Directions 

● In a large bowl, dissolve yeast and 1 teaspoon sugar in warm water. Add 
butter, milk, egg, salt, remaining sugar and 2 cups flour. Beat until smooth. 
Stir in enough remaining flour to form a soft dough. 

● Turn onto a floured surface; knead until smooth and elastic, about 6-8 
minutes. Place in a greased bowl, turning once to grease the top. Cover and 
let rise in a warm place until doubled, about 1 hour. 



● Punch dough down. Turn onto a lightly floured surface; divide in half. Roll 
each portion into a 12-in. circle; cut each circle into 12 wedges. Roll up 
wedges from the wide end and place point side down 2 in. apart on 
greased baking sheets. Curve ends to form crescents. Cover and let rise in a 
warm place until doubled, about 30 minutes. 

● Preheat oven to 350°. Bake 10-12 minutes or until golden brown. Remove 
from pans to wire racks. 

Veggie Pizza  
INGREDIENTS 

● 1 8-ounce package of cream cheese – softened 
● 3 TBS sour cream 
● 1 envelope of dry ranch salad dressing mix 
● 1/4 cup of fresh dill – chopped small 
● 1 small head of broccoli 
● 3 large carrots 
● 1 red bell pepper 
● 1 yellow bell pepper 
● 1 English cucumber 

 
INSTRUCTIONS 

1. Cool crust completely before adding toppings (you can also cool it and 
lightly cover it with a paper towel and leave on the countertop overnight). 

2. In a medium-sized bowl, add softened cream cheese, sour cream, ranch dip 
and fresh dill; stir until fully mixed. 

3. Chop all veggies very small and toss them all together in a bowl. 
 

To assemble the pizza: 

1. Spread the ranch dill dip all over the baked and cooled crescent roll pizza 
base. 

2. Add chopped mixed veggies. 
3. Cut into equal squares and serve. 

 
 



 
 
 

DIPS   



Blazin’ Buffalo Chicken Dip 
By Celia Hess, Grade 8 
First Place: School Competition 

 
 
Ingredients 
 
-Three whole chicken breasts (boneless & skinless)-cooked and shredded 
-One (1) cup Texas Pete Hot Sauce (use less if you don’t like it hot) 
-One half (1/2) cup Ranch Dressing 
-One half (1/2) cup Blue Cheese Dressing 
-One half (1/2) cup Shredded Mozzarella Cheese 
-One half (1/2) cup Shredded Four Cheese Mexican Style Cheese 
- Eight (8) ounces of Cream Cheese-softened 
 
Directions 
 
Mix all ingredients together in a large bowl. 
Place mixture in a baking dish.  Sprinkle some shredded cheese on top. 
Bake uncovered @350 for 30 minutes 
Serve with Fritos Scoops, nacho chips, crackers or your favorite vegetables 
   



Buffalo Chicken Dip 
By Liam Atkins, Grade 6 
First Place: School Competition 

 
 
Ingredients 
¾ lb (340 g/12 oz)boneless, skinless chicken breasts (about 2 small), makes 
about 2 ¼ cups shredded chicken 
8 oz/225 g cream cheese, cut into 2-inch cubes 
8 oz/225g sour cream 
80 g (or 1 loosely packed cup) grated mozzarella, add more if you like it cheesier 
3 tablespoons (45 ml) Sriracha or other hot sauce like Frank’s  
Salt and freshly grated black pepper 
If needed: Milk to thin the dip 
Topping: grated cheese, parsley, or cilantro,all optional 
Tortilla chips for serving 
 
   



Instructions: 
1. Season the chicken breasts with salt and pepper on both sides and place in 

a pan with 1 tablespoon oil. Cook on both sides until cooked through about 
13-15 minutes. The cooking time varies depending on the size of the chicken.  

2. Cut each chicken breast in two or three parts and shred the chicken with 
two forks. Alternatively, you could transfer the chicken pieces to a stand 
mixer fitted with the paddle attachment and mix on low speed - or use a 
hand mixer. I always use forks because it feels wrong to mix a chicken …. 
Shred the chicken while still hot or at least warm since cold chicken is 
tough to shred. 

3. Heat the pan you used to cook the chicken (do not clean in between) and 
add the cream cheese. Stirring often with a whisk, melt the cream cheese 
over low to medium heat. Once it is creamy, add sour cream. Whisk until 
smooth and hot.  

4. Add cheese and chicken and let ingredients heat up. Add hot sauce and salt 
to taste. I usually add 3 tablespoons Sriracha for a mild dip and more for 
a fierier one. Add a pinch of salt if necessary. The dip is ready when the 
cheese has melted. If you prefer a more liquid dip (which is perfect for 
dipping with fragile tortilla chips), add a few tablespoons of milk. The dip 
will thicken as it cools. 

5. Garnish with chopped parsley/cilantro and more grated cheese if you like. 
6. Store leftover dip in the fridge.  

 
   



Roasted Red Pepper Dip 
By Jackson Kozik, Grade 6 
 

 
 
1 jar of red roasted peppers, drain and chop up (about 1 ½ cups) 
1 cup of mayonnaise 
1 cup of grated mozzarella cheese 
1 cup of grated parmesan cheese 
1 clove of crushed garlic 
1. Pre-heat oven to 350 degrees 
2. Mix all ingredients together 
3. Spray a glass with PAM cooking spray 
4. Pour in pan and bake for ½ hour 
Serve with Tortilla chips or crackers. 
 
Enjoy! 
   



 
 
 
 

BREADS   



Cobblestone Cheese Bread 
By Meghan Moyer, Grade 7 
First Place: School Competition 
First Place: County Competition 

 
 

2 cups coarsely grated cheddar cheese, divided 
1 ½ cups water 
1 ½ cups milk 
5 cups bread flour 
¼ cup sugar 
2 tablespoons butter or margarine, melted and cooled 
2 (¼ ounce) packages active dry yeast 
1 tablespoon salt 
 

1. Place the grated cheese, tightly wrapped, in the 
freezer for 1 hour before beginning to make bread. 

2. In a 2-quart sauce pan, heat the water and the milk 
over medium heat. 



3. Place the milk mixture, flour, sugar, butter, yeast, 
and salt in the bowl. Mix with the dough hook for 5 
to 6 minutes, or until dough pulls away from sides of 
bowl.  

4. With mixer on low speed, add 1 ½ cups of cheese to 
the bread dough and beat until cheese is well 
combined. 

5. Lightly grease two 8 ½ x 4 ½ inch loaf pans. 
6. Divide the dough in half, lightly knead each half until 

smooth, and shape into 2 loaves. 
7. Sprinkle the remaining cheese over the top of the 

loaves. 
8. Set pans in warm place, cover with towel, and let rise 

about 1 hour or until doubled in size. 
9. Preheat oven to 350 degrees. 
10. Bake for 25-30 minutes, or until golden brown. 

Cool bread on wire rack. 
 
   



 
CASSEROLES   



One Pot Chicken Fajita Pasta 
By Arabella Smith, Grade 7 
First Place: School Competition 
 

 
 
6 tablespoons oil 
6 chicken breasts sliced into bite sized pieces 
2 red bell peppers (sliced) 
2 green bell peppers (sliced) 
2 yellow bell peppers (sliced) 
2 onions (sliced) 
2 teaspoons salt 
2 teaspoons pepper 
2 tablespoons chili powder 
2 tablespoons cumin 
2 tablespoons garlic powder 
10 cups milk 
8 cups penne pasta 
2 cups pepper jack cheese (shredded) 



 
Directions: 
-Heat oil in large pot over high heat 
- Add chicken and cook until no pink is visible, about 5-6 
minutes, then remove the chicken from the pot 
- Add the bell peppers and onion, cooking until the onion is 
translucent, about 6 minutes 
 
- Add the chicken back to the pot with salt, pepper, chili 
powder, cumin, and garlic powder, stirring until evenly 
coated, 
about 30 seconds 
- Add the milk and the penne, stirring constantly to 
prevent 
any pasta from sticking. 
- Cook for about 20 minutes until pasta is cooked and the 
milk 
has reduced to a thick sauce that coats the pasta 
- Add the cheese and mix until melted 
- Enjoy! 

   



 
 
 
 

SOUPS   



Veggie Quinoa Chilli 
By Madyson Hirneisen, Grade 6 
First Place: School Competition 
Second Place: County Competition 

 
A chili so hearty you won’t even miss the meat! 
Ingredients: 
2 C Diced Onion 
2 Diced Bell Peppers 
4 Cloves Minced Garlic 
1 T Olive Oil 
2 C Crushed Tomatoes 
1 C Corn 
15 oz Can Spicy Chili Beans with Sauce 
15 oz Can Black Beans, Drained and Rinsed 
2 T Chili Powder 
1 T Cumin 
1 t Dried Oregano 
½ t Smoked Paprika 
Salt and Pepper to Taste 
1 C Dry Quinoa 
1.5 C Vegetable Broth 
Toppings: 
Cheese 
Sour Cream 
Avocado 
Hot Sauce 



Instructions: 
1. Chop peppers and onion and mince garlic. 
2. Heat oil in a large pot on medium high heat. 
3. Add onion, peppers and garlic and cook until tender. 
4. Add crushed tomatoes, corn, chili beans, black beans, 
and spices, stir to mix. 
5. Reduce heat to medium low, simmer, covered, for 30 
minutes. 
6. Rinse quinoa. 
7. Add quinoa to small pot with vegetable broth and bring 
to a boil. 
8. Reduce heat to low, cover and simmer for 12-13 
minutes or until fluffy. 
9. Add quinoa to chili. 
10. Simmer to mingle flavors and serve with toppings of 
your choice. 
11. Enjoy! 

   



Taco Soup 
By Esteban Schodowski, Grade 8 
First Place: School Competition 
Third Place: County Competition 
 

 
Ingredients: 
❖ 1 lb. (450 g) extra-lean ground beef 
❖ 1 onion, chopped 
❖ 2 cans (19 fl oz/540 mL each) black beans, rinsed 
❖ 1 can (19 fl oz/540 mL) diced tomatoes, undrained 
❖ 1 can (14 fl oz/398 mL) tomato sauce 
❖ 1 cup frozen corn 
❖ 1 pkg. (35 g) taco seasoning mix 
❖ 2 cups of broth 
❖ 1 cup Cracker Barrel Shredded Light Tex Mex 
Cheese 
❖ Tortilla chips (optional) 



Procedure 
Brown meat and then take out of pan. Cook the onions in 
saucepan for about 2 
minutes. Put in all remaining ingredients as well as the 
meat except the cheese, 
mix well. Bring to a boil and cover. Simmer on 
medium-low heat for about 25 
minutes, stirring occasionally. Topped with cheese and 
serve with a side of 
tortilla chips, if desired. 
   



Baked Potato Soup 
By Amanda Beaver, Grade 7 

 
 
Ingredients 

● 4 Large Potatoes (Brown) 
● 8 bacon slices  
● 6 cups of 2% Milk, heated 
● ½ cup flour.   
● 5 oz of shredded cheese  
● A sprinkle of Kosher salt and pepper 
● 4 oz of sour cream 
● 3 Tablespoons of finely chopped chives 

 
 
Procedure 

1. Preheat the oven to 350 degrees Fahrenheit (If using an oven to bake the 
potatoes) 

2. Microwave potatoes for 7 minutes.  
3. Cook the bacon until crispy  



4. Add flour to the bacon drippings, stir for 1 minute, and the milk and cook 
over medium heat until bubbly. 

5. Scoop out the potato from the skin, and add to the milk mixture, mash 
with the back of a spoon or a masher. 

6. Crumble the bacon and add a little more than half,  1 cup of cheese, and 
season it well with pepper and salt. Stir until the cheese has melted. 

7. Use leftovers to garnish! 
        ENJOY! 

   



COOKIES   



Nora’s Pistachio Bars 
By Leah Donato, Grade 6 
First Place: School Competition 
Third Place: County Competition 

 
 
1 st Layer: 
½ cup butter 1 egg 
¼ cup sugar 2 cups graham cracker crumbs 
5 Tbsp cocoa ½ cup coconut flakes 
 
Beat butter, sugar, cocoa, vanilla and egg together until blended. Heat to 
boiling. Boil for 1 minute, stirring constantly. Remove from heat and add 
cracker crumbs and coconut. Spread in ungreased 8 x 8 pan. Press down 
and cool. 
 
   



2 nd Layer: 
¼ cup butter ½ cup instant pistachio pudding 
1 Tbsp hot milk 2 cups confectioner’s sugar 
 
Mix and spread over 1 st layer. Chill for 30 minutes. 
 
3 rd Layer: 
3 ounces semi-sweet baking chocolate 
3 Tbsp butter 
 
Melt and pour over 2 nd layer, tilting to spread evenly. Best kept in 
refrigerator. 
 
 
 
   



 
 
 

CREAMY DESSERTS   



Salted Caramel Pumpkin Trifle 
By Chloe Wright, Grade 8 
First Place: School Competition 
Second Place: County Competition 

 
 
Pumpkin cake 
2 cups of flour 
1 ½ cups ofsugar 
1 tsp. Baking soda 
2 tsp. Cinnamon 
3 eggs 
1 cup of oil 
15 oz. pumpkin puree 
 
   



Preheat oven to 350 degrees. Using cooking spray or oil grease a 13x9 pan. In 
large bowl whisk together the dry ingredients. In a second medium bowl, whisk 
together wet ingredients. Add wet ingredients to dry ingredients and whisk 
together until smooth. Transfer to prepared baking dish and bake for 35-40 
minutes. 
 
Salted Caramel 
1 cup sugar 
¼ cup water 
6 tbsp. Butter 
½ cup heavy whipping cream 
½ tsp. Salt 
 
Heat sugar and water in a medium saucepan over medium to low heat until the 
sugar has dissolved. Don’t let it simmer at this stage. Once all the sugar has 
dissolved bring to a simmer on medium heat. Do not stir the caramel once it 
comes to a simmer because it can crack. Cook steadily until you reach a rich 
amber colored caramel roughly 6-7 minutes. Be careful not to burn. Immediately 
add the butter. Be careful at this step because the caramel will bubble rapidly. 
Next, very slowly drizzle in the heavy cream. Since the cream is colder than the 
caramel, the mixture will bubble rapidly and or splatter when added. Allow the 
mixture to boil for 1 minute. It will rise in the pan as it boils. Remove from heat 
and stir in the salt. Allow to cool before using.  
 
Whipped cream 
3 cups heavy whipping cream 
1 tsp. Vanilla 
Powdered sugar to taste 
 
In large bowl, whip cream until fluffy and stiff peaks form, adding vanilla and 
sugar to taste.  
 
   



Salted Caramel Mousse 
1 lb cream cheese 
1 cup caramel sauce 
2 tbsp. Sugar 
 
Beat cream cheese in large bowl at medium speed until smooth with no lumps. 
Add in 1 c. of salted caramel sauce. Continue to beat until fluffy, about 3 minutes. 
The more air the better the mousse will be. Fold in half of the whipped cream 
mixture into the mousse. Refrigerate until ready to assemble trifle. 
 
Assembly instructions 
In large trifle bowl, crumble a layer of pumpkin cake. Leave some bits chunky so 
you have nice chewy texture to balance the mousse and whipped cream. Next, add 
a layer of mousse. Then drizzle some caramel over the mousse. Then add a layer 
of whipped cream. Repeat layers finishing with a drizzle of caramel sauce and 
dust with pumpkin cake crumbs. Refrigerate for several hours to set. Enjoy!   



Creamy Milk Chocolate Pudding Pie 
By Peter Schmehl, Grade 6 
First Place: School Competition 
Third Place: County Competition 

 
 
Ingredients 
1 1⁄3 cups (8-oz. pkg.) HERSHEY’S Mini chocolate bars, 
divided 
⅔ cup sugar 
6 tbsp cornstarch 
2 tbsp Hershey’s cocoa 
½ tsp salt 
4 egg yolks 
3 cups milk 
2 tbsp butter, softened 
1 tbsp vanilla extract 
1 package chocolate crumb crust (6 oz) 
Sweetened whip cream 



 
Directions 
 1. Set aside 1⁄4 cup small Chocolate bars for garnish. Stir 
together sugar, cornstarch, cocoa, and salt in 2-quart 
saucepan. Combine egg yolks and milk in bowl or container 
with pouring spout. Gradually blend milk mixture into sugar 
mixture.  
2. Cook over medium heat, stirring constantly, until mixture 
comes to a boil. Boil and stir 1 minute. Remove from heat;  
stir in butter and vanilla. Add remaining chocolate bars; stir  
until bars are melted and mixture is well blended. Pour into 
crumb crust; press plastic wrap onto filling. Cool. Refrigerate 
several hours or until chilled and firm. Remove plastic wrap 
and garnish with whipped cream and reserved small chocolate 
bars. Cover; refrigerate leftovers.  
 
 



Original Cannolis 
By Rachel Franey, Grade 8 

  
Dough 

● 5 tsp. superfine sugar 
● ½ tsp. ground cinnamon 
● ½ tsp. kosher salt 
● 2 cups 00 flour, plus more for surface 
● 2 Tbsp. plus 1 tsp. chilled vegetable shortening or 

high-quality lard 
● 2 large eggs 
● 2 Tbsp. apple cider vinegar 
● 2 Tbsp. (or more) dry or sweet Marsala or white wine 

Filling 

https://www.amazon.com/Domino-White-Sugar-Dissolve-Superfine/dp/B00GA8ZJ9I?ref_=fsclp_pl_dp_1
https://www.amazon.com/Antimo-Caputo-Chefs-Flour-Pound/dp/B00BR0K62E/ref=sr_1_6_s_it?s=grocery&ie=UTF8&qid=1543261433&sr=1-6


● 1½ lb. fresh cow’s-milk ricotta 
● 2 oz. fresh goat cheese, room temperature 
● 1 cup superfine sugar 
● 1.5 oz. semisweet chocolate, chopped, or mini chocolate 

chips 
● Kosher salt (optional)   



Berry Cheesecake 
By Chiara Steele, Grade 6 
 

 
 
Crust Recipe 
12 crushed graham crackers 
A stick of butter 
A pinch of salt 
 
Fruit topping 
A cup of strawberries 
2 cups of water 
1 cup sugar 
 



The cheesecake 
2 bars cream cheese 
½ cup sugar 
1 tbsp lemon juice 
¼ tsp vanilla 
Dash of salt 
2 eggs   



Brownie Parfait 
By Martha Stratton, Grade 8 
 

 
  
INGREDIENTS 

● 1 box of brownies  

● 1 quart of strawberries 

● 1 pint of blueberries 

● 1 container of cool whip 

   



DIRECTIONS 

● Make brownies with recipe on box, once done cooking set to cool 

● In a large bowl, start layering cool whip, fruit, cool whip, brownies, etc. 

● Once done layering parfait, set in fridge to cool until ready to eat 

 
 
   



 
 

 
DEATH BY CHOCOLATE   



Triple Chocolate Overload 
Meghan Wagner 
First Place: School Competition 
Second Place: County Competition 

 
Chocolate cake recipe 
 
Ingredients: 
 
2 cups sugar 
1-3/4 cups all purpose flour 
¾ cup Hershey’s cocoa 
1-1/2 teaspoons baking powder 
1-1/2 teaspoons baking soda 
1 teaspoon salt 
2 eggs 
1 cup of milk 
½ vegetable oil 
2 teaspoons vanilla extract 
1 cup boiling water. 
 



1. Heat oven to 350 degrees F. Grease and flour 2 -9 inch baking pans. 
2. Combine the dry ingredients in large bowl. Add eggs, milk, oil and 
vanilla. Beat on medium 
speed for 2 minutes. Sir in boiling water. Batter will be thin. Pour into 
pans. 
3. Bake 30-35 minutes or until wooden stick inserted in center comes out 
clean. Cool for 10 
minutes. Remove from pans. 
 
Dark Chocolate Ganache 
 
Ingredients: 
 
16 oz of dark chocolate (Use good chocolate) 
2 cups of heavy whipping cream 
 
1. Heat Heavy whipping cream and chocolate on stove. Stir frequently to 
prevent burning. 
Continue heating until all chocolate is melted and combined. 
2. Allow to cool and refrigerate. Once cool and thickened whip on high 
speed until ganache is light 
and fluffy. 
3. This will be placed inbetween layers of cake 
 
   



Chocolate Whipped Cream Cheese Icing 
 
Ingredients 
 
3 Tablespoons of cocoa powder unsweetened 
1/8 teaspoon salt 
1 teaspoon vanilla extract 
1 cup granulated sugar 
1 8 ounce package of cream cheese 
1 ½ cups heavy whipping cream 
 
1. Combine cocoa powder with a few teaspoons of heavy whipping cream 
until it forms a paste. 
Put the rest of the cream in the refrigerator while you move onto the next 
step. 
2. Add cold cream cheese to the cocoa paste and beat with an electric mixer. 
To soften it up and 
to begin to incorporate it with the cocoa, about 30 seconds. Add the sugar, 
salt and vanilla and 
continue beating until fully combine. 
3. Slowly drizzle the cream down the side of the bowl while continuing to 
beat the mixture. This 
will help reduce splashing. Beat until the mixture is fully combined and 
forms stiff peaks. 
4. Use immediately to frost. 
5. Use to decorate as desired. 
   



White Chocolate decoration 
 
Ingredients and supplies 
 
White chocolate 
Wax paper 
Piping bag 
 
1. Melt white chocolate until it is smooth. 
2. Place in pipping bag. 
3. Drizzle on wax paper in desired design. Let dry. 
4. Wrap around cake. Remove wax paper.   



Buckeyes 
By Monica Stratton Grade 6 

 
Ingredients:  
1lb of peanut butter (room temp) 
.5lb of butter (room temp) 
1.5lb of powdered sugar 
1 package of melted chocolate chips 
 
Instructions: 
Mix peanut butter, butter and powdered sugar together until 
smooth. Next shape into 
size and shape of large shooting marbles and cover in melted 
chocolate chips. Finally 
you put in freezer until chocolate becomes solid again. 
 
 
   



 
CAKES   



Pumpkin Spice Cupcake with Cream Cheese Maple Icing 
By Stella Wright, Grade 6 
First Place: School Competition 
First Place: County Competition 

 
 
Cupcake Ingredients 
½ C. vegetable oil, plus extra for greasing pan 
1 C. all-purpose flour 
1 tsp baking powder 
½ tsp baking soda 
1 tsp ground cinnamon 
½ tsp ground ginger 
½ tsp ground nutmeg 
½ tsp kosher salt 
2 large eggs, at room temperature 
1 C. canned pumpkin puree 
½ C. granulated sugar 
½ C. light brown sugar, lightly packed 
   



Frosting Ingredients 
6 oz. cream cheese, at room temperature 
3 Tbsp unsalted butter, at room temperature 
2 Tbsp pure maple syrup 
½ tsp pure vanilla extract 
2 C. sifted confectioners’ sugar 
 
Cupcake Directions 
Preheat the oven to 350 degrees. Brush the top of the muffin 
pan with vegetable oil and line it with 
paper liners. In a medium bowl, sift together the flour, baking 
powder, baking soda, cinnamon, ginger, 
nutmeg, and salt. In a larger bowl, whisk together the eggs, 
pumpkin, granulated sugar, brown sugar, 
and the ½ C. vegetable oil. Add the flour mixture and stir to 
combine. 
Frosting Directions 
In a large bowl, cream the first 4 ingredients. With mixer on 
low, slowly add the confectioners’ sugar 
and mix until smooth. 
Scoop the batter in the the prepared tins and bake for 20-25 
minutes, until a toothpick comes out clean. 
Cool completely, spread with Maple Frosting and Enjoy! 
   



Sour Cream Coffee Cake 
By Liam Trupp, Grade 6 
First Place: School Competition 
First Place: County Competition 

 
Pre-heat oven to 350 degrees 
Cake 
Cream: 1/2 Cup Butter 
1 Cup Sugar 
Add: 2 Eggs 
1/2 pint Sour Cream 
1 teaspoon Vanilla 
Add: 2 Cups Flour 
1/2 teaspoon salt 
1/ 2 teaspoon baking powder 
1/2 teaspoon baking soda 
Add: 1/2 cup chocolate chips 



Topping 
1/4 Cup Sugar 
1/4 Cup Brown Sugar 
1/2 teaspoon cinnamon 
 
Spread 1/2 batter in tube pan 
Sprinkle 1/2 topping 
Add remaining batter and then remaining topping. 
Bake @ 350 degrees for 35-40 minutes 
   



Milk & Cookies Cake 
By: Tyler Osorio, Grade 7 

 
 
INGREDIENTS 
*For the Cake 
1 ½ c. (3 sticks) butter, softened 
2 ¼ c. granulated sugar 
4 large eggs 
1 tbsp. pure vanilla extract 
3 c. all purpose flour 
¼ c. cornstarch 
2 tsp. baking powder 
1 tsp. kosher salt 
1 ¼ c. milk (I am using 2% A2 milk) 
1 c. mini chocolate chips 
9 Chips Ahoy cookies, crushed 
   



*For the Frosting 
2 c. (4 sticks) butter, softened 
½ tsp. kosher salt 
1 (14-oz.) can sweetened condensed milk 
2 c. powdered sugar 
*For Garnish 
Chips Ahoy Cookies 
 
DIRECTIONS 
1) Make cake: Preheat oven to 350 degrees. Line three 8” cake pans with 
parchment 
paper. 
2) In a large bowl using hand mixer (or in the bowl of a stand mixer) beat 
together butter 
and sugar until light and fluffy. Add eggs one at a time, beating well after each 
addition. 
Add vanilla and mix until combined. 
 
3) In another large bowl, whisk together flour, cornstarch, baking powder, and 
salt. Add 
half of the dry ingredients to the wet ingredients, beating until just combined. 
Fold in 
mini chocolate chips and crushed cookies. 
4) Divide batter evenly between prepared cake pans. Bake until slightly golden 
on top and 
a toothpick inserted in the middle comes out clean, about 38 to 40 mins. Let cool 
completely. 
5) Meanwhile make frosting: In a large bowl using the hand mixer, or in 
standing mixer 
with the paddle attachment, beat butter and salt until light, fluffy, and lightened 
in color 



5 to 7 minutes. Slowly beat in sweetened condensed milk until fully incorporated, 
then 
beat in powdered sugar until smooth. 
6) To assemble cake: Use a serrated knife to level tops of cakes. Place a small 
spoonful of 
frosting in the center of your serving dish to secure bottom cake. Cut four 3” 
wide strips 
of parchment paper, and place in a square on your serving dish. 
7) Frost crumb coat: Place first layer of cake in the center of your serving dish. 
Top with 1 
cup buttercream and smooth into an even layer. Top with second cake, frost with 
another cup of buttercream, then top with final cake and frost with one more cup 
buttercream. Smooth out excess frosting along sides of cake until completely 
coated, 
adding more buttercream if needed. Refrigerate 30 minutes. 
8) When crumb coat has hardened, continue frosting cake with a thick layer of 
buttercream, reserving ½ cup for piping, if desired. 
9) Decorate cake with cookies and serve. 
Yields 16 servings 
Total Time: 3 hours 15 minutes 
   



Cannoli Cake 
By Luke Impellizzeri, Grade 8 

 
INGREDIENTS 

CINNAMON CAKE LAYERS 

3/4 cup (168g) unsalted butter, room temperature 
1 1/2 cups (310g) sugar 
3/4 cup (173g) sour cream 
2 tsp vanilla extract 
6 large egg whites, room temperature 
2 1/2 cups (325g) all purpose flour 
4 tsp (15g) baking powder 
1 tsp ground cinnamon 
½ tsp salt 
3/4 cup (180ml) milk 



1/4 cup (60ml) water 

FILLING/FROSTING 

2 1/12 cups ricotta cheese, room temperature 
2 1/2 cups mascarpone cheese, room temperature* 
2 1/2 cup (144g) powdered sugar 
4 tsp vanilla extract 
1 bag mini chocolate chips 

Cannoli shells for garnish. 

INSTRUCTIONS 

1. Prepare three 8 inch cake pans with parchment paper circles in the bottom and 
grease the sides. Preheat oven to 350°F (176°C) . 

2. In a large mixing bowl, cream butter and sugar together until light in color 
and fluffy, about 3-4 minutes. Do not skimp on the creaming time. 

3. Add sour cream and vanilla extract and mix until well combined. 

4. Add egg whites in two batches, mixing until well combined after each. Scrape 
down the sides of the bowl as needed to be sure all ingredients are well 
incorporated. 

5. Combine dry ingredients in a separate bowl, then combine the milk and water 
in a small measuring cup. 

6. Add half of the dry ingredients to the batter and mix until well combined. 
Add the milk mixture and mix until well combined. Add remaining dry 
ingredients and mix until well combined. Scrape down the sides of the bowl as 
needed to be sure all ingredients are well incorporated. 



7. Divide the batter evenly between the cakes pans and bake for about 21-23 
minutes, or until a toothpick comes out with a few crumbs. 

8. Remove the cakes from the oven and allow to cool for about 3-5 minutes, then 
remove to cooling racks to cool completely. 

9. While the cakes cool, make the filling/frosting.  

To make the filling, add all the ingredients to a mixer bowl and mix on low speed 
until well combined. Do not overmix or mix on a high speed or the mascarpone 
cheese will become thin and watery. If you are using a ricotta cheese that is 
watery, you may want to strain it first. Fold in chocolate chips last. 

10. Place the filling in the fridge to firm up a bit, about 2-3 hours. 

11. When the cakes are cool and the filling is ready, build the cake. First, remove 
the domes from the tops of the cake layers with a large serrated knife. 

12. Place the first layer of cake on a cake circle or serving stand, then spread 
about 1 1/2 cups of filling on top. It should have firmed up in the fridge, but 
might still be a bit soft, so work relatively quickly. 

13. Repeat with the next layer of cake and filling, then top the cake with the 
final layer of cake. 

14. Use additional filling to frost the cake. 

15. Any remaining filling should be piped into cannoli shells for garnish. 

16. Refrigerate cake until ready to serve.   



Poorman’s Bread 
By Benjamin Wright, Grade 6 

 
 

In a pot combine: 
            1 box of raisins 
            2 cups granulated sugar 
            2 cups boiling water 
  Bring to another boil 
  Add: 1 cup shortening (Crisco) 
            Dissolve shortening   
  Remove from heat and let cool to room temperature 
 
   



In another bowl, combine: 
            4 cups of flour 
            ¼ teaspoon salt 
            ¼ teaspoon ginger 
            ¼ teaspoon nutmeg 
            1 teaspoon ground cloves 
            1 teaspoon allspice 
            2 teaspoons cinnamon 
  Set aside 
 
After raisin mixture cools: 
   
Dissolve 2 teaspoons baking soda in a cup with a little 
warm to hot water 
Add the baking soda to the raison mixture (it should 
bubble a little) 
 
Then take the flour mixture – add it to the raisin mixture 
(1/2 at a time) 
Mix together. 
Add ½ cup of grape juice. 
Mix 
 
Pour into 3 greased loaf pans. 
Bake at 350 degrees F for about 45 to 60 minutes.   



Campfire Cupcakes 
By Ryan Shuart, Grade 6 
 

 
 
Ingredients 
1 cup all purpose flour 
1 cup granulated sugar 
½ cup unsweetened cocoa powder 
1 tsp baking powder 
½ tsp baking soda 
½ tsp salt 
1 large egg, room temperature 
½ cup buttermilk, room temperature 
1/2 cup vegetable oil 
1 tsp vanilla 
½ cup very hot water 



 
Instructions 

1. Heat oven to 350 degrees. Line a cupcake pan with 
paper liners. 

2. Combine the flour, sugar, cocoa powder, baking 
powder, baking soda, and salt together in a bowl and 
whisk together. 

3. Combine the egg, buttermilk, oil and vanilla in 
another bowl and whisk together 

4. Add the wet ingredients to the dry ingredients and 
mix using a stand mixer until combined. 

5. Add the hot water to the batter and mix again, 
scraping the sides of the bowl as necessary, until 
combined. Batter will be thin. 

6. Fill cupcake liners half full, then bake for 18-21 
minutes, until a toothpick comes out with only a few 
moist crumbs when used to test a cupcake. 

 
Vanilla Buttercream Icing 

Ingredients 
1 cup butter, softened (2 sticks) 
3.5 cups powdered sugar 
2-3 tbsp milk 
2 tsp clear vanilla extract 
 
   



Instructions 
1. Beat softened butter in large bowl of stand mixer (or 

mix with hand mixer if stand mixer is not available.) 
2. Sift powdered sugar into bowl and begin mixing on 

low-medium speed 
3. Add milk and vanilla and mix on medium-hgh speed for 

2-3 minutes until creamy 
4. If too thick, add more milk, about a tsp at a time. If too 

thin, add more powdered sugar until desired consistency is 
reached.   



Whoopie Pies with Peanut Butter Frosting 
By Emma Linderman, Grade 7 
 

 
2 cups all purpose flour 
½ cup unsweetened cocoa powder 
½ cup hot water 
1 tsp vanilla extract 
1 tsp baking soda 
1 cup white sugar 
1 cup butter 
1 egg 
1 ¾ cups confectioners sugar 
1 tbsp butter 
½ cup milk   



Chocolate Chip Cake 
By: Sadie Lawlor, Grade 6 

 
 
1/4 lb butter 
1 cup sugar 
2 eggs 
1 cup sour cream 
1 tsp vanilla 
2 cups flour 
1 and 1/2 tsp baking powder 
1 tsp baking soda 
 
Cream butter, sugar and eggs. Add sour cream, flour, 
baking powder and baking soda. Pour 1/2 batter into 
greased and floured 9x13 inch pan. 



Sprinkle 1/2 of the following mixture: 1/2 cup sugar, 1 
tsp 
cinnamon and I cup chocolate chips. 
Add other half of batter. Sprinkle other 1/2 
sugar/cinnamon mixture. Sprinkle 2/3 cup chocolate 
chips. 
Bake 350 degrees 20-25 minutes until brown on top. 
Let cool and serve in pan. 
   



Neapolitan Cupcakes 
By: Paisley Lutz, Grade 8 
 

 
 

Ingredients 
Cupcake Batter Ingredients 

- 1 cup salted butter softened 
- 1 ½ cups of sugar 
- 2 teaspoons almond extract  
- 3 ½ cups cake flour 
- 4 teaspoons baking powder 
- ½ teaspoon salt 
- 6 large egg whites (room temperature) 
- 1 ½ cups milk (room temperature) 
- ½ teaspoon vanilla 
- 1 tablespoon unsweetened cocoa powder 
- 1 ounce semisweet chocolate, melted 
- ¼ cup strawberry preserves 
- Red food coloring   



 
Ice Cream Frosting Ingredients: 

- 4 ounces cream cheese 
- ⅓ cup butter 
- ¼ cup vanilla ice cream  
- 2 teaspoons vanilla  
- 5 ½ cups powdered sugar 
- Red food coloring  

 
Instructions 
Cupcake Batter Instructions: 
 

1. Preheat oven to 350 degrees. 
2. In a large mixing bowl, use a hand mixer to cream the butter and sugar 

together. 
3. Beat in almond extract. 
4. Use a fork to combine the eggs and milk together in a bowl. Set aside. 
5. In another mixing bowl stir together cake flower, baking powder and salt. 
6. Add ⅓ of dry ingredients to the butter mixture and mix it until just 

combined. Add in half of the milk mixture and combine. Add in another ⅓ 
of the dry ingredients until combined, followed by the remainder of the 
milk mixture. Add in the remainder of the dry ingredients and mix with 
the hand mixer until just combined, using a rubber spatula to scrape the 
sides and bottom to make sure everything is mixed in. 

7. Divide cake batter evenly among three bowls. 
8. Stir the vanilla into batter in one bowl 



9. Stir cocoa powder and melted chocolate into the batter in second bowl. 
10.Stir in strawberry preserves and enough red food coloring to turn batter 

in third bowl pink 
11. Spoon 1 tablespoon of strawberry batter into the bottom of each prepared 

muffin cup. Add 1 tablespoon chocolate batter to each muffin cup. Top each 
muffin cup with 1 tablespoon of vanilla batter. (Cups with be one-half to 
two-thirds full) 

12.Bake for about 15 minutes or until a toothpick inserted into the center of 
the cupcakes comes out clean. Cool cupcakes in muffin cups on wire racks 
for 5 minutes. 

13. Remove cupcakes from muffin cups. Cool completely. 
 

Ice Cream Frosting Instructions: 
1. Allow 4 ounces of cream cheese and ⅓ cup of butter to stand at room 

temperature for 30 minutes.  
2. Allow ¼ cup of vanilla ice cream to stand at room temperature for 10 

minutes. 
3. In a large mixing bowl beat cream cheese and butter with an electric 

mixture on medium speed until fluffy. 
4. Beat in 2 teaspoons vanilla 
5. Beat in 5 ½ cups of powdered sugar  
6. Beat in ice cream. 

   



Presentation Instructions: 
1. Tint half of the Ice Cream Frosting pink with the red food coloring. 
2. Spoon pink and white frosting side by side into a pastry bag fitted with a 

star tip 
3. Pipe frosting over cupcakes. 

 
Enjoy! 
 

 
   



 
PASTRIES 

   



Apple Crumb Pie 
By Cameron Renninger, Grade 6 
First Place: School Competition 
First Place: County Competition 

 

 
Crust: 
1 ½ Cups Flour 
½ Cup Oil 
2 TBSP Sugar 
2 TBSP Milk 
½ tsp Salt 
 
Mix together and spread on bottom of pie dish up to the 
edges. 
 
   



Filling: 
6 Cups Apples peeled and sliced thin 
¾ Cup Sugar 
¼ Cup Flour 
½ tsp Nutmeg 
½ tsp Cinnamon 
Mix together and put in dish on top of crust. 
 
Crumbs: 
1 Cup Flour 
½ Cup Butter (Chilled but slightly softened) 
½ Cup Brown Sugar 
 
Blend together with pastry blender or fork and put on top of 
filling. Bake at 350 degrees until top is golden brown and 
apples are soft. 
ENJOY!! 
   



Apple Pie 
By Bill Dos Santos-Moore, Grade 8 
First Place: School Competition 

 
 

Rich Pie Dough (Pate Sucree)- 
3 cups AP Flour 
¼ Cup Granulated Sugar 
½ LB (2 sticks) Butter 
2 Large Eggs 
1 Tablespoon Ice Water (If Needed) 

Directions- 
1. Place steel blade in food processor bowl. Add the flour and sugar. Cover, 

process with on/off pulses until mixture is combined. 
2. Add the butter. Process with on/off pulses until most of the mixture is 

crumbly. 
3. With the processor running, quickly add the eggs through the feed tube. 

Stop processor when all eggs are added and scrape down the side of the 
bowl. 

4. Process with 2 more on/off pulses (mixture may not all be moistened). 



5. Remove the dough from the bowl. Form the dough into a disc shape, wrap 
in plastic wrap, and chill in the refrigerator for at least 1 hour. 

 
Filling- 

3 Granny Smith Apples 
3 Gala Apples 
¾ Cup Granulated Sugar 
2 Tablespoon Cornstarch 
1 Teaspoon Cinnamon  

 
Top Crust- 

Extra Rich Pie Dough Cut Into Leaves 
Egg Wash (Egg + Water) 
Sugar + Cinnamon Mix 
 

 
Directions for making the pie- 
 

1. Preheat oven to 375ºF. Coat a 9 x ½-inch pie pan with vegetable cooking 
spray. 

2. Slice and peel apples. 
3. In a large bowl, combine apple slices, sugar, cinnamon, and cornstarch. 

Gently toss to coat. 
4. On a lightly floured surface take the pie dough and roll out until it is about 

¼-inch. Put the dough in pie pan and cut off any excess from the dough. 
Transfer Apple mixture to the pastry-lined pan. 

5. Roll out extra dough until ¼-inch thick and use cookie cutters to cut the 
shapes. Cover the top of the pie with shapes. Take egg wash and use a 
pastry brush to coat top of pie. Take cinnamon and sugar mixture and coat 
top of pie as well. 

6. Bake for 50-60 minutes. 
 

   



Pumpkin Pie Cream Puff Pastries with Maple Infused Whipped Cream 
By: Grace Impellizzeri, Grade 6 
 

 
 

INGREDIENTS: 

FOR THE PUMPKIN COLORED CREAM PUFF SHELLS: 

● 3/4 c. all-purpose flour 
● 6 T. unsalted butter, cut into 6 pieces 
● 1 tsp. sugar 
● 1/4 tsp. salt 
● 3 large eggs, at room temperature 
● orange food coloring paste 

   



FOR THE PUMPKIN PIE FILLING: 

● 1/2 c. firmly packed brown sugar 
● 2 large eggs 
● 1/2 tsp. table salt 
● 1 tsp. cinnamon 
● 1 tsp. pumpkin pie spice 
● 1 c. canned pumpkin 
● 1/2 c. evaporated milk 

FOR THE MAPLE WHIPPED CREAM: 

● 1-1/2 c. heavy cream 
● a couple pinches table salt 
● 2 T. pure maple syrup 
● 1 tsp. pure vanilla extract 
● powdered sugar 

DIRECTIONS: 

FOR THE PUMPKIN COLORED CREAM PUFF SHELLS: 

Preheat oven to 425° F. Lightly grease baking sheets or line with parchment 
paper. Measure flour and set aside. 

Bring butter, sugar, salt, and 3/4 cup water to a boil in a 3-qt. saucepan over 
medium-high heat, stirring occasionally. Immediately remove from heat, and 
quickly stir in flour mixture all at once. Return to heat and stir with a wooden 
spoon for 1 to 2 minutes, or until dough is smooth and forms a ball. Transfer 
dough to the bowl of an electric mixer and let cool for 5 minutes. 

Add 3 eggs, 1 at a time, beating until mixture is smooth and glossy. Spoon dough 
into a pastry bag fitted with a 5/8-inch plain tip. Pipe dough onto prepared pans 
into 1-1/2″ rounds that are about 1-1/2″ high. Smooth out peaks and round 
tops with a moistened finger. 



Bake at 425° F for 5 minutes. Then reduce oven temperature to 375° and bake 
30 minutes, or until puffy and golden brown. Turn oven off and let shells stand 
in closed oven for 10 minutes. Remove from baking sheets to wire racks. Let cool 
completely. 

FOR THE PUMPKIN PIE FILLING: 

In a large saucepan, whisk together brown sugar, eggs, salt, cinnamon, and 
pumpkin pie spice. Add pumpkin and evaporated milk, and whisk until smooth. 
Cook over medium heat, whisking constantly, 5 minutes or until thickened. Let 
stand 30 minutes, and then chill for 4 to 24 hours. 

FOR THE MAPLE WHIPPED CREAM: 

Place cream and salt in a large bowl. Beat at medium-high speed with an electric 
mixer until soft peaks form. Add maple syrup and vanilla extract. If you like a 
sweeter whipped cream, add a few tablespoons of powdered sugar. Beat until 
stiff peaks form. 

TO ASSEMBLE THE PUMPKIN PIE CREAM PUFFS: 

Cut each cream puff shell in half horizontally. Spoon pumpkin pie filling onto 
bottom halves. Spread maple whipped cream on top of filling. Place tops of 
cream puff shells onto whipped cream. Serve immediately or cover and chill until 
ready to serve. Sprinkle with powdered sugar before serving. Once assembled, 
these are best eaten on the day they are made. If you want to make these a day 
prior to serving, keep the cream puff shells, pumpkin pie filling, and maple 
whipped cream stored in separate containers in the refrigerator. Then assemble 
the pumpkin pie cream puffs the following day. 

 


