
Alexis’s Ital ian Honey Balls- “Struffol i”  

Ingredients 

• 3 large eggs 
• 1 tbsp softened butter 
• ½ cup + 1 tsp sugar 
• 2 cups al l-purpose f lour, sif ted 
• ½ tsp baking powder 
• 1 cup honey 
• Flour for dusting 
• Vegetable oi l  for deep-frying 
• Colored sprinkles 

Directions 

 1. Whisk together eggs, butter and 1 tsp sugar unti l  foamy 

 2. Sift  f lour with baking powder and stir into egg mixture 

 3. Using your hands, work mixture into a soft dough 

4. Divide dough into 4 pieces. Onto a f loured surface, rol l  
each piece into a rope about the width of your f inger; 
should be about 12 inches long 

5. Cut ropes into 1-inch pieces. Toss pieces with f lour & 
shake off excess. In a deep fryer, heat oi l  to 375 degrees. 
Fry handfuls at a t ime unti l  puffed and golden brown. 
Transfer to brown paper to drain.  

6. In a saucepan, combine honey with ½ cup sugar and heat 
over low, st irr ing unti l  sugar dissolves. Keep warm over low 
heat. Add fr ied balls & turn to coat al l  sides.  



 7. Sprinkle with colored sprinkles and let stand 1-2 hours 



Alicia’s Flourless Peanut Butter Cookies 

Ingredients 

• 1 cup natural peanut butter 
• 1 cup sugar 
• 1 tsp pure vanil la extract 
• 1 large egg, l ightly beaten 
• Coarse sea salt  

Directions 

1. Preheat oven to 350 degrees and place 
racks in upper and lower thirds of oven 

2. Mix peanut butter, sugar, vanil la and egg 
unti l  well combined. Spoon 1 tbsp each 1 
inch apart on ungreased baking sheets. 
Flatten mounds with t ines of a fork, making 
crosshatch pattern. Sprinkle salt on cookies 

3. Bake unti l  golden around edges, about 10 
minutes, switching the posit ion of the sheets 
about halfway through. Transfer to racks to 
cool 



Anne’s Ital ian Nut Balls 

Ingredients 

• ¾ cup sugar 
• 1 tsp salt 
• ¾ cup softened butter 
• 2 egg yolks (save whites) 
• ½ tsp vanil la 
• ½ tsp almond extract  
• 2 cups f lour 
• ½ cup jel ly or preserves 

Directions 

1.  In large bowl, combine f irst 6 ingredients on 
medium speed of mixer (approx. 1 min.) Blend well  

2.  Gradually add f lour into mixture, blend at low 
speed unti l  mixed.  

3.  Roll dough into 1 inch balls. Dip balls into egg 
whites (sl ightly beaten); then nuts. Place on 
greased cookie sheet 2 inches apart. Make deep 
depression in center of each ball ,  using f ingert ip.  

4.  Bake at 350 degrees for 10-12 minutes, or unti l  
f irm to the touch and l ightly browned (do NOT 
overbake). Immediately remove from cookie sheets 
and f i l l  center with small amount of preserves/jel ly. 
Al low jel ly to set before storing 



Britt ’s Flourless Chocolate Cake 

Ingredients 

• ½ cup water 
• ¼ tsp salt 
• ¾ cup white sugar 
• 1 ounce bittersweet chocolate 
• 1 cup unsalted butter 
• 6 eggs 

Directions 

1. Preheat oven to 300 degrees. Grease one 10 inch round 
cake pan and set aside 

2. In a small saucepan over medium heat combine water, 
salt and sugar. Stir unti l  dissolved and set aside.  

3. Either in the top half of a double boiler or in a 
microwave, melt bittersweet chocolate. Pour chocolate into 
electric mixer bowl. 

4. Cut butter into pieces and beat into chocolate, 1 piece 
at a t ime. Beat in the hot sugar-water. Slowly beat in eggs, 
one at a t ime.  

5. Pour batter into prepared pan. Put cake pan in a larger 
pan and f i l l  larger pan with boil ing water halfway up the 
sides of the cake pan.  

6. Bake cake in water bath for 45 minutes. The center wil l  
st i l l  look wet. Chil l  overnight in pan. 



Carol’s Brownie Truff les 

Ingredients 

• 6 oz semisweet chocolate, chopped 
• 2 oz unsweetened chocolate, chopped 
• 8 tbsp unsalted butter, cut into quarters 
• 3 large eggs 
• 1 ¼ cups sugar 
• 2 tsp vanil la 
• ½ tsp salt 
• 1 cup f lour 
• 2 tbsp unsweetened cocoa powder 
• 1-2 tbsp Grand Marnier  
• 1 oz champagne 

Directions  

 1. Preheat oven to 350 degrees. Grease 8x8 inch baking 
pan. In a bowl, melt chocolate and butter in microwave on high 
for 2 minutes. Stir unti l  smooth. Let cool 

 2. In large bowl, whisk eggs, sugar, vanil la and salt. Stir in 
chocolate mixture. In medium bowl, whisk f lour and cocoa 
powder. Stir into chocolate mixture. Do not over mix. Pour 
batter into prepared pan. Bake 25 minutes (wil l  be under 
baked) and let cool 

 3. Cut brownies into pieces and mix in food processor, 
along with Grand Marnier and champagne unti l  creamy. Chil l  
for at least 1 hour. Use an ice-cream scoop to make truff les. 
Roll into balls then in coating of your choice.  



Dawn’s Seven Layer bars 

Ingredients 

• 1 ¼ cups graham cracker crumbs 
• 3 tbsp granulated sugar 
• 1/3 cup unsalted butter 
• ½ cup walnuts, coarsely chopped 
• 1 cup semisweet chocolate morsels 
• 1 cup butterscotch morsels 
• 1 cup sweetened coconut f lakes 
• 1 (14 oz) can sweetened condensed milk 

Directions 

1. Preheat oven to 350 degees. Prepare 
graham cracker crust (using package 
instructions) Press mixture into 9-inch baking 
dish 

2. Chop walnuts. Layer crust evenly with 
chocolate morsels, butterscotch morsels, 
coconut and walnuts. Drizzle condensed milk 
over the top  

3. Let cool for 30 minutes 



Jenn’s Ital ian Christmas Cookies  

Ingredients 

Cookie 

• 4 eggs 
• 1 cup sugar 
• ½ cup butter 
• 2 tsp vanil la 
• 3 ½ cups f lour 
• 4 tsp baking powder 

Icing 

• 2 cups sifted confectioner’s sugar 
• 2 tsp almond extract 
• 6 tsp water 

Directions 

 1. Sift  dry cookie ingredients 

 2. Cream butter and sugar, beat in eggs, add 
vanil la and dry ingredients 

3. Knead dough to form a log and twir l  into a knot. 
Place on greased cookie sheet. Bake at 375 for 10 
minutes 

 4. Stir icing ingredients unti l  creamy 



5. Dip cookies into icing and sprinkle.  



Julie’s Grandma’s Peanut Butter Balls 

Ingredients  

Peanut butter balls: 

• 2 cups crunchy peanut butter 
• 2 cups powdered sugar 
• 2 cups rice krispies 
• 1 stick softened butter  

Chocolate topping: 

• 12 ounces chocolate chips 
• 2 tbsp solid crisco 

Directions 

1. Mix peanut butter ball ingredients together 
and refrigerate 2 hours 

 2. Form into bite size balls and place on wax 
paper on   cookie sheet 

3. Using double boiler, melt chocolate chips 
with Crisco 

4. Spoon chocolate over balls and refrigerate 

 



Kathy’s Butter Cookies 

Ingredients 

• 5 cups flour 
• 1 cup sugar 
• 1 lb margarine 
• 2 eggs 
• 1 tsp vanil la 

Directions 

 1. Mix all ingredients together by hand 

 2. Shape into 1 inch balls, f latten sl ightly 

 3. Bake at 350 degrees for 12-15 minutes 



Linda’s Hello Dolly’s 

Ingredients 

• 1 stick butter 
• 1 cup graham cracker crumbs 
• 1 cup chocolate chips 
• 1 cup coconut 
• 1 cup chopped pecans 
• 1 cup Eagle brand sweetened condensed milk 

Directions 

1. Melt butter in 8x8 inch pan. Sprinkle 1 cup 
graham cracker crumbs over melted butter 
and pat into a crust 

 2. Layer chocolate chips, coconut, pecans 

3. Drizzle sweetened condensed milk over 
above and bake at 350 degrees for 18-20 
minutes. Cut into squares once cooled 



Maggie’s Christmas Cookies  

Ingredients: 

• 4 tbsp butter 
• 1 egg 
• ½ cup sugar 
• 1 tbsp milk 
• 1 tsp vanilla 
• ¼ cup ground walnuts 
• 1 cup flour 
• ½ tsp baking powder 
• ¼ tsp salt 
• 1 egg yolk 
• 1 tsp milk 

Directions: 

1. Mix first 6 ingredients. When blended, add next 3 
ingredients 

2. Use about ¼ cup flour to pat together dough and coat 
counter before rolling dough with rolling pin. Cut 
cookies and place on a greased cookie sheet 

3. Glaze cookies with remaining 2 ingredients and 
decorate 



Maria’s Mint Chocolate Chip Cookies 

Ingredients 

• 1 pouch (1 lb 1.5 oz) sugar cookie mix 
• ½ cup butter, softened 
• ¼ to ½ tsp mint extract 
• 6-8 drops green food color 
• 1 egg 
• 1 cup crème de menthe baking chips 
• 1 cup semisweet chocolate chunks 

Directions 

1. Heat oven to 350 degrees. Stir cookie mix, butter, 
extract, food color and egg until soft dough forms. Stir 
in crème de menthe baking chips and chocolate 
chunks 

2. Drop dough 2 inches apart on ungreased cookie 
sheet 

3. Bake 8-10 minutes or until set. Cool 3 minutes; 
remove from cookie sheet to wire rack. Store tightly 
covered at room temperature 



Mary’s Peanut Butter Cheesecake Balls 

Makes 30 Balls 

Ingredients 

• 8 ounces softened cream cheese 
• ½ cup creamy peanut butter  
• 3 cups dark or milk chocolate chips 
• 1 tablespoon coconut oi l  
• ½ cup salted, roasted peanuts, chopped 

Directions 

1. Line 2 sheet trays with parchment paper or 
si l icon baking mats 

2. In a large bowl, mix the softened cream cheese 
and the peanut butter unti l  well  combined and 
uniform in color 

3. Use a tablespoon or a small scooper to scoop 
balls of the peanut butter cheesecake mixture onto 
the l ined sheet trays. Freeze the cheesecake balls 
for about an hour, or unti l  sol id 

4. In a small bowl, combine the chocolate chips 
and the coconut oi l .  Melt in the microwave in 30 
second intervals, st irr ing after each interval, unti l  
the chocolate is melted. This step may take up to 



90 seconds, or a l i t t le more, depending on your 
microwave 

5. Using a toothpick to l i f t  i t ,  dip one of the solid 
frozen cheesecake balls into the melted chocolate, 
l ightly shaking off any excess chocolate, unti l  
completely coated 

6. Place the chocolate-covered cheesecake ball  
back on the l ined sheet tray. Using a second 
toothpick, seal the hole created by the f irst 
toothpick with chocolate 

7. Immediately after coating with chocolate, 
sprinkle some of the chopped peanuts on top. Be 
fast, as the chocolate wil l  harden quickly! 

8. Repeat the process unti l  al l  of your cheesecake 
balls are covered in chocolate and peanuts 

9. Refrigerate the balls unti l  ready to serve 



Vanessa’s Cream Cheese Cookies 

Ingredients 

• 1 cup softened butter 
• 1 (3 oz) package cream cheese 
• 1 cup white sugar 
• 1 egg yolk 
• ½ tsp vanilla extract 
• 2 ½ cups all-purpose flour 

Directions 

1. Preheat oven to 325 degrees. Lightly grease cookie 
sheets 

2. Cream together butter, cream cheese and sugar until 
light and fluffy. Beat in egg yolk and vanilla. Stir in 
flour until well blended. Drop dough by spoonful, fill 
with preservatives or press candy in the middle 
(optional)  

3. Bake for 15 minutes; cookies should be pale.  
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