
A COLLECTION OF HOLIDAY RECIPES

                          FROM MORLEY ASSOCIATES



This recipe collection is dedicated to our family of 

associates. Whether you’ve been a secret ingredient of 

ours for years or we’ve recently welcomed you to the 

table, your teamwork creates delicious results. 



“It tastes like Christmas!” exclaims the family of Warranty 

Support Specialist Mandy Parker, as they sink their teeth into 

their legendary Poppy Seed Loaf. 

And this is exactly how we hope you feel about this festive recipe 

collection that includes all our holiday “flavorites,” such as …

 › Team Leader Crystal Luke’s Sock It To Me Pound Cake. The 

recipe’s been in her family for 40 years, and with a name like 

that there’s got to be a great story!

 › G-Pa’s Cookies, a molasses treat that reminds Production 

Coordinator Allie Hipps of her grandpa baking them for area 

nursing homes at the holidays.

 › A Kentucky Bourbon Butter Cake that is in high demand by the 

family of Alicia White-Long, our new Senior Human Resources 

Consultant in Greenville.

 › And Baked Sweet Potatoes Down Memory Lane, a recipe 

that Customer Service Representative Bobby Wasser’s 

relatives have been handing down for generations, with each 

descendent adding a special twist along the way.

We hope this book inspires you to savor this special season by 

reminiscing on fond memories … and making new ones. Enjoy! 
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BREAKFAST BAKE 
Kelli Fuller

Business Process Outsourcing   

Saginaw, Michigan

Prep: 25 minutes
Bake: 45 minutes
Serves: 10 or more

1. Preheat oven to 350 degrees. Spray a 

9" x 13" cake pan or casserole dish with 

cooking spray. 

2. Make biscuit mix per directions (I add ⅔ 

cup cheddar cheese to the biscuit mix). 

Scoop the biscuit mix and plop onto 

the bottom of the cake/casserole dish 

(approximately ¼ cup for each “plop”).

3. Scatter browned sausage over biscuit 

mix in dish and sprinkle remaining cheese 

over browned sausage.

4. Mix beaten eggs with milk and season 

with salt and pepper. Pour egg mixture 

over cheese in dish.

5. Make each gravy package per directions 

(feel free to just use one package of 

gravy; I really like the taste of it, so I 

doubled it). 

6. Add butter to gravy while it is still in  

the pan.

7. Pour the gravy mix over the top of the 

eggs in dish.

8. Bake 45 minutes. ENJOY!

Ingredients: 

1 package Bisquick® cheese biscuit mix  

1 pound sausage, browned

2 cups shredded cheddar cheese, divided

6 beaten eggs

½ cup milk

Salt and pepper to taste

2 packages of Pioneer® brand peppered 
sausage gravy mix

¼ cup butter

“I made this for a potluck and everyone  

loved it. Now it’s a favorite. I make it on 

holiday mornings.” 
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Prep: 15 minutes
Bake: 65 minutes

1. Preheat oven to 350 degrees.

2. Beat the eggs and milk together. Add 

the green chilies and stir in potatoes, 

chorizo and 2 cups of the cheese. Pour 

into 9" x 13" casserole pan.

3. Bake for 50 minutes then sprinkle the 

remaining cheese on top and bake for 

an additional 15 to 20 minutes.

4. Let cool for 15 minutes then serve.

VARIATIONS: Use Bob Evans® regular or Italian sausage 

with whatever cheese you like. Sometimes I put onions in 

the sausage as it cooks.

Ingredients: 

10 to 12 eggs

¼ cup milk or cream

1 small can diced green chilies (or 

jalapenos if you like hot)

1 (32-ounce) bag frozen hash brown 

potatoes, thawed

1 pound chorizo – cooked and drain (has 

a lot of grease)

3 to 4 cups shredded Mexican blend or 

taco blend cheese (or pepper jack cheese 

is good)

BREAKFAST CASSEROLE
Nancy Corrion

Meetings & Incentives | Saginaw, Michigan
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CINNAMON  
ROLL PANCAKES
Kelli Fuller

Business Process Outsourcing | Saginaw, Michigan

Serves: 6 to 8

1. Prepare cinnamon filling first: In a medium 

bowl, mix butter, brown sugar and cinnamon. 

Scoop the filling into a small zip-top baggie 

and set aside to rest at least 20 minutes. (You 

want it thick, not liquidy.)

2. Prepare pancake batter: In a medium bowl 

whisk together flour, baking powder and salt. 

Whisk in milk, oil and egg just until batter is 

moistened (a few small lumps are fine).

3. Prepare cream cheese glaze: In a medium 

glass or microwave-safe bowl, heat the 

butter and cream cheese until melted. Whisk 

together until smooth, then whisk in powdered 

sugar and vanilla. Set aside.

4. Make the pancakes: Heat a large skillet or 

griddle over medium-low heat. Spray with 

nonstick cooking spray. Scoop about ½ cup 

of pancake batter onto the skillet. Snip the 

corner of your cinnamon filling baggie and 

squeeze a spiral of the filling onto the top of 

the pancake. When bubbles begin to appear 

on the surface, flip carefully with a spatula and 

cook until lightly browned on the underside, 

1 to 2 minutes more. Transfer pancake to a 

baking sheet and keep warm in the oven while 

you make the rest of the pancakes.

5. When ready to serve, spoon  

warmed cream cheese glaze on  

top of each pancake. Enjoy!

* Can use a boxed pancake batter instead, 

prepared according to package directions.
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CINNAMON  
ROLL PANCAKES 
(CONTINUED)
Kelli Fuller

Ingredients:

Cinnamon filling:

½ cup butter, melted

¾ cup packed brown sugar

1 tablespoon ground cinnamon

Pancakes:*

1 cup all-purpose flour

2 teaspoons baking powder

½ teaspoon salt

1 cup milk

1 tablespoon canola oil

1 large egg, lightly beaten

Cream cheese glaze:

4 tablespoons butter

2 ounces cream cheese

1¼ cups powdered sugar

1 teaspoon vanilla extract
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Bake: 45 minutes

1. Preheat oven to 325 degrees. Butter a 

9" x 13" pan.

2. Mix together cranberries, walnuts and 

brown sugar and set aside. 

3. Beat eggs until thick and creamy. 

Beat in sugar and melted butter until 

well blended. Add flour. 

4. Spread egg and flour mixture evenly in 

prepared pan. Spread cranberry nut 

mixture on top. 

5. Bake for 45 minutes.

NOTE: If cranberries are out of season, you can use 

dried cranberries instead, but soak them first in warm 

water for 10 minutes and drain well before using.  

Ingredients:

1 cup whole cranberries 

⅔ cup chopped walnuts

⅔ cup brown sugar

2 eggs

1 cup sugar

⅔ cup butter, melted

1 cup flour

CRANBERRY NUT BREAKFAST TART
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan
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Serves: 6 to 8

1. Preheat oven to 450 degrees. Lightly brush 

a 9" x 13" pan with vegetable oil. 

2. Crumble hash browns over pan; press 

gently into an even layer. Sprinkle half of 

the cheese evenly over hash browns. Bake 

13 to 15 minutes or until crust starts to 

brown and cheese is melted. 

3. Meanwhile, whisk cream cheese until 

smooth. Gradually add eggs and black 

pepper; whisk until smooth. 

4. Reserve ¼ cup of the green onion tops 

for garnish and place chopped ham and 

remaining green onions into an 8-inch 

sauté pan; cook and stir over medium heat 

2 to 3 minutes or until hot. Stir ham mixture 

into egg mixture.

5. Remove 9" x 13" pan from oven. Pour egg 

mixture over crust. Return pan to oven; 

bake 6 to 8 minutes or until center is set. 

6. Meanwhile, slice tomatoes in half 

lengthwise, scrape out seeds and dice. 
Remove pan from oven; top with remaining 
cheese, tomatoes and reserved green 
onions. Sprinkle with additional black 
pepper, if desired. Cut into squares  
and serve.

HERE’S THE  
HAM & CHEESE  
BRUNCH SQUARES
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

Ingredients:

1 (22½-ounce) package frozen toaster hash 

brown patties, thawed (10 patties) 

2 cups (8 ounces) grated colby and Monterey 

Jack cheese blend, divided 

1 (8-ounce) package cream cheese, softened 

12 eggs 

½ teaspoon coarsely ground black pepper 

8 ounces thickly sliced deli ham, 

 coarsely chopped 

4 to 5 green onions with tops, sliced, divided 

(about 1 cup sliced) 

3 plum tomatoes 

Additional coarsely ground black  

pepper (optional)
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“My three sons and grandchildren come to my  

house every Christmas morning, and we share  

brunch before opening presents. This is our family 

tradition every year. This casserole is served with 

fresh Polish sausage, ham, southwest potato 

casserole and freshly baked cinnamon rolls,  

fresh fruit, French toast sticks and a variety  

of homemade dishes.” 

Prep: 15 minutes
Bake: 40 minutes
Serves: 10 or more

1. Preheat oven to 350 degrees. Grease a 

9" x 13" casserole dish. 

2. Whisk eggs, milk and pepper. Add 

English muffin cubes and stir to coat. 

3. Stir in cooked sausage, shredded 

cheese, diced onions, diced green 

peppers and red sweet pepper 

(optional). 

4. Bake for 35 minutes. Add crumbled 

french-fried onions to top and bake 

another 5 to 10 minutes or until knife 

inserted in middle comes out clean. 

5. Cool 5 minutes before cutting. 

HOLIDAY BREAKFAST CASSEROLE
Doris Jean Higgins

Business Process Outsourcing | Saginaw, Michigan

Ingredients:

8 eggs 

3 cups milk 

⅓ teaspoon pepper

6 English muffins, cubed 

1 pound ground breakfast sausage, 

browned

2 cups shredded sharp cheddar cheese 

Green scallions (optional)

Diced onion

Green peppers

Red sweet peppers

French-fried onions
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Prep: 2+ hours
Bake: 50 minutes
Serves: 10 or more

1. Grease a 9" x 13" cake pan. Lay two 

loaves of the frozen bread dough in the 

pan (one at each end). Cover with light dish 

towel. Let the dough rise for several hours 

until at the top of the pan.

2. Punch dough down and form into a ball, 

kneading with hands. Roll dough out on 

floured surface into an oblong shape with 

enough room to spread the entire top side 

with lots of butter. Sprinkle sugar, brown 

sugar, raisins and cinnamon over top of the 

butter (amounts to your taste). Roll dough 

up so you can cut six slices. Then do the 

same with the other loaf. 

3. Melt a stick of butter in the bottom of the 

9" x 13" pan. Sprinkle with brown sugar 

to your taste and top evenly with crushed 

walnuts. 

HOLIDAY  
CINNAMON ROLLS
Doris Jean Higgins

Business Process Outsourcing | Saginaw, Michigan

4. Add the 12 roll slices, three in a row, 

separated. Then put the light towel over 

the pan and let rolls rise to the top of  

the pan.

5. Bake at 350 degrees for 45 to 50 minutes. 

Let cool in the pan for 7 minutes before 

turning upside down onto a flat tray. Melt 

the cream cheese frosting and drizzle with 

a spoon over rolls. (As an alternative, use a 

glaze if you like.) 

Ingredients:

2 loaves frozen bread dough 

Cinnamon (to your taste)

Raisins 

Sugar

Brown sugar 

Butter or margarine

Cream cheese frosting

Crushed walnuts

“My sons will not come for Christmas unless I make 

these fresh out of the oven that morning.”
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MINI  
BAGELS WITH  
MAPLE BACON  
CREAM CHEESE
Tracy Thiel

Business Process Outsourcing | Saginaw, Michigan

Prep: 1 hour, 10 minutes
Bake: 40 minutes
Serves: 6 to 8

1. For bagels: Combine 1½ cups of flour 

and the yeast in a large bowl. 

2. Combine water, sugar and kosher salt and 

pour over flour mixture. Beat on low speed 

for 30 seconds. Scrape down sides of 

bowl and beat for 3 minutes on high. 

3. Add remaining flour to mixture. If your 

mixer has a bread hook, use it to knead 

dough for 10 minutes; otherwise, turn 

mixture out onto a lightly floured surface 

and knead for 10 minutes. Dough should 

stretch when pulled and the surface should 

be velvety and not sticky. Cover and allow 

dough to rest for 15 minutes. 

4. Divide dough in half. Divide halves in half 

again. Then divide each quarter into six 

equally sized pieces for a total of 24. 

5. Fold and shape each dough piece into a 

smooth ball and punch a hole in the middle 

with your fingers. To allow dough to rise, 

you should be able to see through the hole 

to the other side.

6. Cover and allow to rest another 20 

minutes. While waiting, prepare your  

water bath.

7. Bring a pot of water to a boil. The pot 

should be large enough to hold a few 

bagels at a time and deep enough so the 

bagels do not rest on the bottom of  

the pan. 

8. Boil each bagel for only 30 seconds per 

side. Remove from water and, if desired, 

dip the bottoms in cornmeal for texture 

and nonstick properties. (If using cornmeal, 

place bagels on an ungreased cookie 

sheet. If not, grease the cookie sheet 

before baking.) 

9. Bake for 18 to 25 minutes, rotating  

halfway through if your oven does not 

brown evenly. 

10. Remove bagels to towel or rack to cool. 

For ease of serving, cut each side of the 

bagel about a third of the way through with 

a bread knife for pre-sliced bagels. 

11. For cream cheese: Candy the bacon 

by dredging each slice in brown sugar, 

coating both sides. Lay flat on roaster pan 

or baking rack on a cookie sheet (to help 

bacon crisp and cook evenly) and bake 

until desired crispiness (20 to 35 minutes), 

checking every 10 minutes. Bacon will 

continue to crisp after removing from oven. 

12. Allow bacon to cool and then break it into 

bits with your fingers.
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MINI  
BAGELS WITH  
MAPLE BACON  
CREAM CHEESE 
(CONTINUED)
Tracy Thiel

13. Using an electric mixer, beat cream cheese 

until smooth. Incorporate bacon and maple 

syrup until a spread is formed. Store in an 

airtight container in the refrigerator until 

ready to use. 

NOTE: Bagels are too small for a traditional toaster. They taste 

great at room temperature or can be toasted in a toaster oven. 

Ingredients:

Bagels:

4½ cups all-purpose flour, divided

2 packets active dry yeast (about ½ ounce)

1½ cups warm water

3 tablespoons sugar

1 tablespoon kosher salt

½ cup cornmeal (optional)

Maple bacon cream cheese:

1 (8-ounce) package cream cheese, softened

½ pound thickly sliced bacon (thick bacon 

works better, but any will do)

½ cup brown sugar

2 to 4 tablespoons real maple syrup
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“My family has been making this recipe ever since I was a little girl. We have it only 

once a year and always on Christmas morning. I remember being a little girl and 

stopping mid-present wrapping to remind my mom to preheat the oven in anticipation 

of the delicious French toast. This recipe is a Christmas tradition in our family that has 

spanned over 30 years, and I plan to make it for my kids as my mom made it for me.” 

Prep: 10 minutes
Chill/bake: Overnight/30 minutes 
Serves: 6 to 8

1. Place French bread in a 9" x 13" 

pan. Combine the eggs, half & half, 

¾ cup brown sugar and vanilla 

and pour mixture in the pan. Soak 

overnight and refrigerate. 

2. In the morning, preheat oven to  

350 degrees.

3. Mix melted butter, maple syrup,  

1 tablespoon brown sugar and the 

chopped pecans. Pour mixture into 

a clean 9" x 13" pan. Placed soaked 

French toast on top and bake for  

30 minutes.

OVERNIGHT FRENCH TOAST
Lindsay Sullivan

Marketing & Communications | Saginaw, Michigan

Ingredients:

8 slices French bread

8 eggs

1½ cups half & half

¾ cup brown sugar

2 teaspoons vanilla

½ cup butter, melted

½ cup maple syrup

1 tablespoon brown sugar

¾ cup chopped pecans
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Prep/chill: 15 minutes/overnight
Bake: 1 hour 

1. Spray 9" x 13" pan with cooking spray 

and place croutons and cheese in 

bottom. Mix eggs, salt, Worcestershire 

sauce and milk and pour into pan. 

Cover and refrigerate overnight. 

2. Preheat oven to 350 degrees. 

3. Pour butter over top of the casserole 

and crumble bacon over that. 

4. Bake for 1 hour.

Ingredients:

1 (8 ounce) box of Texas toast  

seasoned croutons 

½ pound shredded Velveeta® cheese

6 to 8 beaten eggs 

½ teaspoon salt

2½ cups milk 

½ teaspoon Worcestershire sauce

⅓ cup melted butter 

1 pound bacon, cooked and crumbled 

TEXAS TOAST  
BREAKFAST CASSEROLE
Nancy Corrion

Meetings & Incentives | Saginaw, Michigan
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Serves: 10 or more

1. Combine all ingredients. Stir to  

mix well. 

2. Cover and chill. Makes 2 cups.

Ingredients:

1 cup light mayonnaise

1 cup sour cream

⅓ cup real bacon bits

¼ cup prepared horseradish

BACON HORSERADISH DIP
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan
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Prep: 1 hour
Serves: 10 or more

1. Slice the hard-boiled eggs in half, 

lengthwise. Remove the yolks and 

mash them in a mixing bowl with  

a fork. 

2. Add the mayonnaise, rice vinegar, 

ground mustard and sugar to the 

mashed egg yolks and stir until well 

combined. Mix in the jalapenos  

and bacon.

3. Put the mixture in a zip-top bag and 

cut a small hole in the corner of the 

bag. Fill each egg white half with the 

yolk mixture and sprinkle with paprika. 

4. Chill until ready to serve.  

Ingredients:

12 large eggs, hard boiled and peeled

1 cup mayonnaise (I use Hellmann’s®)

1½ teaspoons rice vinegar (you can also 

use regular vinegar)

¾ teaspoons ground mustard (I omit if I 

do not have on hand)

½ teaspoon sugar

2 jalapenos, seeded and chopped (you 

can also use canned)

6 pieces bacon, cooked crisp  

and crumbled

Paprika

BACON JALAPENO DEVILED EGGS
Linda McClintock

Meetings & Incentives | Saginaw, Michigan
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“No story, just good eating!”

Prep: 10 minutes
Chill: 3 to 4 hours
Serves: 4 to 6

1. Set sugar aside.

2. Mix all of the other ingredients 

together. Using all or a portion of 

the sugar, sweeten dip to taste.

3. Refrigerate for 3 to 4 hours  

before serving.

Ingredients:

2 cans black beans (rinsed  
and drained)

2 cans white corn (drained)

1 cup (8 ounces) feta cheese

⅛ cup chopped green onions

¼ teaspoon garlic powder

¼ cup olive oil

½ cup apple cider vinegar

½ cup sugar

BLACK BEAN CORN DIP  
WITH FETA
Tamarra Anderson   

Greenville, South Carolina | Business Process Outsourcing
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1. Cream the cream cheese and 

butter. Add onion and ham, and 

refrigerate until firm. 

2. Shape into a ball and roll in the 

cheddar cheese.

NOTE: You can adjust ingredients to suit any 

taste. For example, you can use olives or bacon 

in place of the onion and/or the ham, and the 

cheese ball can be rolled in finely chopped 

pecans or walnuts instead of cheese. 

Ingredients:

1 (8-ounce) package cream 

cheese, softened

⅓ cup butter

Minced green onion (use as much 

or as little as you prefer)

Chopped ham (use as much or as 

little as you prefer)

Shredded cheddar cheese

CHEESE BALL
Carrie VandeMark

Meetings & Incentives | Saginaw, Michigan
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“I cannot remember a Christmas 

without this cheeseball. This 

recipe makes enough for three 

balls – one for my family, and  

one for each of my two brothers.”

1. Blend all of the ingredients except 

the walnuts. Refrigerate until firm. 

2. Once chilled, separate into balls 

and roll in chopped walnuts.

CHEESEBALL 
Laura Morris 

Marketing & Communications | Saginaw, Michigan

Ingredients:

3 (8-ounce) packages of cream cheese

1 (5-ounce) jar of Kraft® Roka  

Blue Cheese

2 (5-ounce) jars of Kraft® Old  

English Cheese

3 tablespoons red wine vinegar

1 teaspoon garlic powder

Chopped walnuts
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1. Slice eggs the long way. 

Remove yolks and mash. Add 

black pepper if desired.

2. Mix butter, dry mustard, salt 

and vinegar. Add mashed egg 

yolks and combine.

3. Fill egg white halves with  

yolk mixture and sprinkle  

with paprika. Refrigerate until 

ready to serve.

NOTE: If yolk mixture is dry, add small 

amount of mayonnaise to taste. 

DEVILED EGGS
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan

Ingredients:

8 boiled eggs

Black pepper (optional)

2 tablespoons butter

½ teaspoon dry mustard

¼ teaspoon salt

3 tablespoons vinegar

Paprika
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Prep: 15 minutes 
Serves: 10 or more

1. Mix sour cream, cream cheese, 

pickles, Worcestershire sauce, 

garlic powder and dill weed 

together in a bowl. 

2. Stir dill pickle juice into the 

dip in small increments until it 

meets your personal  

taste preference.

3. For best results, chill the dip 

for a few hours or overnight to 

allow the cheese to thicken and 

for the flavors to blend.

NOTE: You can also add chopped peppers for 

Angry Pickle Dip.

DILL PICKLE CHIP DIP
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

Ingredients:

1 (8-ounce) container  

sour cream

1 (8-ounce) package cream  

cheese, softened

1 cup finely chopped dill pickles

1 tablespoon Worcestershire 

sauce

1 tablespoon garlic powder

1 tablespoon dill weed

¼ cup dill pickle juice, or to taste
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Prep: 5 minutes
Serves: 8 to 10

1. Combine all ingredients. Chill.  

Great for pretzels, chips and  

bagel chips.

Ingredients:

¾ cup sour cream

¼ cup mayonnaise

½ tablespoon garlic powder

½ tablespoon parsley

Shredded cheddar cheese 

(optional) 

Bacon bits (optional)

GARLIC DIP
Amy Carson

Business Process Outsourcing | Saginaw, Michigan
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“This is an annual dish that 

my sister-in-law makes for 

the holidays.”

Prep: 10 minutes
Bake: 25 minutes
Serves: 8 to 10

1. Preheat oven to 350 degrees.

2. Combine onions, mayonnaise 

and cheese in a medium bowl. 

Pour into a 1-quart baking dish. 

Sprinkle with paprika and bake for 

25 minutes.

3. Blot with paper towel to absorb 

excess oil. Serve hot with bagel 

chips. 

HOT VIDALIA ONION SPREAD
Pam Franz

Meetings & Incentives | Saginaw, Michigan

Ingredients:

1½ cups Vidalia onions, coarsely 

chopped

1½ cups mayonnaise (not  

Miracle Whip®)

1½ cups cheddar cheese, grated

½ teaspoon paprika

Garlic bagel chips
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Prep: 30 minutes
Chill: 24 hours
Serves: 8 to 10

1. Mix the chilies, olives, tomatoes and 

green onions together. 

2. Add garlic salt, vinegar, oil and the hot 

pepper sauce if using, then add salt 

and pepper to taste (watch as it may 

be too salty). 

3. Mix together and chill for 24 hours. 

4. Serve and scoop with the Doritos. 

Ingredients:

2 cans chopped green chilies

½ can sliced ripe olives

3 firm tomatoes, chopped into  

bite-size pieces

4 chopped green onions and stems

1 tablespoon garlic salt

1 tablespoon vinegar

3 tablespoons salad oil (canola or 

vegetable)

3 dashes Tabasco® hot pepper 

sauce (optional)

Salt and pepper to taste

Bag of Doritos® Nacho Cheese 

tortilla chips

MEXICAN DIP
Chris Hall

Business Process Outsourcing | Saginaw, Michigan
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“This is such an easy and delicious appetizer 

to throw together. I’ve made it for our holiday 

parties that we’ve had with family and friends, and 

everyone always goes crazy for it. They tell me it’s 

the perfect combination of sweet and savory, and 

it’s become a staple at our holiday table. It’s also 

a great make-ahead appetizer because it seems to 

be even better the next day! Love this recipe :)”

Prep: 5 minutes
Chill: Overnight (or 4 hours)
Serves: 10 or more

1. Stir together the cream cheese and 

cheddar until evenly combined. 

2. Mix in the Craisins, green onions  

and parsley.

3. Spread toasted pecans onto a  

baking sheet.

4. Form the cheese into a ball shape 

and roll it around on the pecans to 

completely coat the outside of the ball. 

5. Completely cover with plastic wrap and 

store overnight or at least 4 hours to 

allow the flavors to mix. Enjoy!

ONION, CRANBERRY &  
PECAN CHEESE BALL
Lindsay Sullivan

Marketing & Communications | Saginaw, Michigan

Ingredients:

1 (8-ounce) package cream 

cheese, softened

2 cups shredded sharp white 

cheddar

1 cup Craisins® dried cranberries

½ cup chopped green onions

¼ cup chopped parsley

1 cup pecans, chopped, toasted 

and cooled completely
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Prep: 20 minutes
Bake: 12 minutes
Serves: 6 to 8

1. Preheat oven to 350 degrees (or 

temperature on crescent package).

2. Lay crescent dough out on a surface 

to cut and cut into 36 rectangles 

(nine rows of four).

3. Wrap each Lit’l Smokies link 

individually and place on cookie 

sheet, approximately 2 inches apart.

4. Bake for 12 minutes. Immediately 

remove from cookie sheet and place 

on a serving tray. Enjoy!

Ingredients:

Pillsbury® crescent roll sheet 

Cheddar Lit’l Smokies® 

Cocktail Links

PIGS IN A BLANKET
Mark Rennie

Business Process Outsourcing | Saginaw, Michigan
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Prep: 30 minutes
Serves: 8 to 10

1. Mix fondue ingredients together 

until smooth. Put into a fondue 

pot or pan to get hot.

2. Cut bagels into bite-size  

pieces and dip into the hot  

pizza fondue.

Ingredients:

1 can cheddar cheese soup

1 can water

1 (6-ounce) can tomato 

paste

1 (4½-ounce) can deviled 

ham

1 teaspoon salt

1 teaspoon oregano

½ teaspoon sugar

Bag of bagels

PIZZA FONDUE
Chris Hall

Business Process Outsourcing | Saginaw, Michigan
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“Even though this recipe is 

simple, friends, family and  

co-workers frequently request  

it for holidays and potlucks.”

Prep: 30 minutes
Serves: 10 or more

1. Mix refried beans and taco 

seasoning packet together well. 

Spread evenly on the bottom of a  

9" x 13" dish.

2. Mix sour cream and cream cheese 

together until smooth. Spread 

evenly over the layer of beans.

3. Spread the salsa evenly in the 

next layer.

4. Spread chopped green onions, 

chopped tomato, and black olives 

over salsa. Cover with cheese. 

5. Refrigerate until ready to serve, 

and serve with tortilla chips.

Ingredients:

1 can refried beans

1 packet taco seasoning

1 block of cream cheese

1 medium container sour cream, 

softened

1 jar of salsa

1 bunch of green onions, chopped

1 large tomato, chopped

1 small can of black olives

1 (1-pound) bag of shredded  

taco cheese

2 bags tortilla chips

SEVEN-LAYER DIP
Erica Jesse

Business Process Outsourcing | Saginaw, Michigan
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“Make these around the 

Christmas holidays and 

bring them to family  

and work gatherings.”

Prep: 15 minutes
Bake: 1 hour
Serves: 10 or more

1. Heat oven to 250 degrees. 

Lightly butter a cookie sheet. 

2. Beat egg white and water until 

medium peaks form. Stir in 

pecans until well coated.

3. Combine sugar, cinnamon and 

salt and mix in with the pecans.

4. Spread on prepared cookie 

sheet. Bake for one hour, stirring 

every 15 minutes.

5. Remove from oven and cool.

Ingredients:

1 egg white, beaten

1 tablespoon cold water

1 pound pecan halves

1 cup sugar

1 teaspoon cinnamon

1 teaspoon salt

SPICED PECANS
Julie Potter

Marketing & Communications | Saginaw, Michigan
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Prep: 5 minutes
Cook: 5 minutes
Serves: 1 to 2

1. Sprinkle shredded Swiss cheese all over 

one side of a tortilla.

2. Add turkey. (I pull it apart, kind of shredding 

it, with my fingers.) Add another layer of 

cheese. Spread cranberry sauce over those 

layers.

3. Sprinkle another layer of cheese and put 

the other tortilla on top of the  

whole thing. 

4. Melt butter in a skillet over medium heat. 

As soon as the butter is melted, add the 

quesadilla. I like to cover my skillet with 

a lid because it helps warm the whole 

quesadilla. Let it fry until golden brown. 

5. Flip, cover with a lid and let the other side 

brown. It should take just a few minutes.

6. Remove quesadilla to a cutting board 

and allow it to rest for 1 to 2 minutes 

before cutting into wedges. I sprinkle my 

quesadillas with a little chopped parsley.

TURKEY & CRANBERRY QUESADILLAS
Kelli Fuller

Business Process Outsourcing | Saginaw, Michigan

Ingredients:

2 flour tortillas

½ to 1 cup shredded Swiss cheese

½ cup shredded turkey

¼ cup cranberry sauce

1 tablespoon butter

Chopped parsley for garnish (optional)
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Bake: 45 to 55 minutes

1. Preheat oven to 350 degrees. 

Thoroughly grease two loaf pans. 

2. Cream together butter, sugar, eggs and 

banana flavoring; beat  

until smooth.

3. Sift together flour, baking powder and 

salt. Stir in the nuts.

4. Add the baking soda to the buttermilk.

5. Stir dry ingredients into the cream 

mixture, alternating with the buttermilk 

mixture. Add bananas and stir well. 

Pour into loaf pans.

6. Bake for 45 to 55 minutes, testing with 

a toothpick as you would for  

a cake.

Ingredients: 

⅔ cup butter or margarine

1⅔ cups sugar

2 large eggs

½ teaspoon banana flavoring

2½ cups sifted flour

1¼ teaspoons baking 

powder

1 teaspoon salt 

1 cup chopped nuts

1 teaspoon baking soda

⅔ cup buttermilk

1½ cups mashed bananas 

(approximately 3)

BANANA NUT BREAD
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan
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Prep: 15 minutes
Bake: 45 minutes
Serves: 8 to 10

1. Preheat oven to 350 degrees. (Depending 

on your oven, a lower temperature may  

be OK.)

2. In one bowl, cream together brown sugar 

and butter until smooth. Add in mashed 

bananas, eggs and vanilla. Mix until 

blended together. Set aside. 

3. In another bowl, combine flour, baking 

powder, salt, cinnamon and nutmeg and 

whisk until mixed together.

4. Slowly incorporate dry ingredients to 

wet, mixing the entire time. Once mixed, 

add nuts (if desired). You can also add 

in raisins, dried cranberries/cherries, 

chocolate chips, etc. Have fun with it! 

5. Grease a bread pan or baking dish and 

pour in batter, shaking slightly to smooth 

out. (You can also portion into muffin tins, 

filling half way.) Optional: For a little added 

sweet crunch, sprinkle brown sugar or 

chopped nuts on top.

6. Bake for 30 to 45 minutes (depending on 

your oven). If you can smell it, test with 

a toothpick in the center. If it comes out 

clean, you’re done!

BROWN SUGAR  
BANANA BREAD
Colleen Kaczor

Business Process Outsourcing | Detroit, Michigan

Ingredients: 

1 cup light brown sugar

1 stick butter, softened

3 to 4 very ripe bananas, mashed

2 large eggs, beaten

1 teaspoon vanilla extract

2 cups all-purpose flour

3 teaspoons baking powder (not baking soda!)

½ teaspoon salt

Cinnamon to taste (I use about 1 tablespoon)

Nutmeg to taste (I use about ½ teaspoon)

Chopped walnuts, if desired

“I made up this recipe after experimenting and 

trying to find a banana bread that my dad could eat 

and I keep tweaking it every couple of years. It’s 

now requested for every family holiday gathering. 

It’s pretty versatile, so feel free to add or subtract 

to the flavor elements, switch up the spices or add 

in some fruit chunks.”
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1. Mix first seven ingredients and 

pour over cooked noodles, 

onion and cucumbers. Toss to 

coat well. 

NOTE: This salad will last in the refrigerator for 

up to two weeks. 

Ingredients: 

⅔ cup vegetable oil

1½ cups sugar

1½ cups white vinegar

1 teaspoon salt

½ teaspoon pepper

2 teaspoons regular mustard

½ teaspoon garlic powder

Cucumber, sliced or chopped  

(I generally use two cucumbers, but 

you can use more or less, depending 

on your preference)

1 chopped onion (I have used sweet 

onion and red onion, both worked well

1 box of curly noodles, cooked, 

drained and rinsed

CUCUMBER & PASTA SALAD 
Carrie VandeMark 

Meetings & Incentives | Saginaw, Michigan
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1. Brown burger, drain and rinse. Add 

remaining ingredients with burger in  

a crockpot.

2. Simmer 3 to 5 hours on low.

GRANDMA’S TOMATO RICE SOUP
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

1½ pounds hamburger

1 large can tomato juice plus ½ tomato 

juice can of water

½ cup uncooked rice

Chopped onion

Chopped celery

½ small head of cabbage
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Prep: 45 minutes
Chill: 1 hour 
Serves: 2 to 4

1. Combine all dressing ingredients, 

mix well.

2. Cover and chill before serving over 

romaine, croutons and bacon. 

Ingredients: 

Dressing:

½ cup low-calorie mayonnaise

¼ cup milk

¼ cup grated Parmesan cheese

2 teaspoons Dijon mustard

2 tablespoons lemon juice or vinegar

1 anchovy filet, mashed (optional)

1 garlic clove, crushed

1 teaspoon fresh parsley, chopped

¼ teaspoon pepper

Salad:

1 bunch romaine lettuce

1 cup croutons

2 bacon slices, cooked and crumbled

GREAT CAESAR  
SALAD & DRESSING
Chris Hall

Business Process Outsourcing | Saginaw, Michigan
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Prep: 1 hour
Bake: 20 minutes
Serves: 8 to 10

1. Preheat oven to 350 degrees.

2. Place cut French bread on 

nonstick foil. Place Swiss cheese 

in between each cut. 

3. Combine melted butter,  

onion, mustard, lemon juice, 

poppy seeds and Beau  

Monde seasoning.

4. Crinkle up the sides of the foil 

and pour the butter mixture over 

the bread.

5. Bake for 20 minutes.

Ingredients:

1 loaf French bread, cut 

every 1½ inches, but not 

through the bottom

1 package sliced Swiss 

cheese

½ cup butter, melted

1 tablespoon minced onion

1 teaspoon mustard

2 teaspoons lemon juice

1 tablespoon poppy seeds 

(optional)

1 teaspoon Beau Monde 

seasoning 

HERB BREAD
Chris Hall

Business Process Outsourcing | Saginaw, Michigan

“A favorite at all our parties.”
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Serves: 8 to 10

1. Preheat oven to 375 degrees. Grease an 

8" x 8" pan. 

2. Combine corn muffin mix, egg, milk, 

cheese, jalapeno peppers, bacon pieces 

and honey. Stir until well mixed and pour 

into prepared pan. 

3. Bake for 20 minutes. Spread margarine 

or butter on top while still warm.

HONEY JALAPEÑO CORN BREAD
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan

Ingredients:

8-ounce package corn muffin mix

1 beaten egg

⅓ cup milk

¾ cup shredded cheddar cheese

2 to 3 seeded and finely chopped fresh 

jalapeno peppers

2 tablespoons cooked bacon pieces

2 tablespoons honey

1 tablespoon margarine or butter, softened
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1. Preheat oven to 350 degrees. 

Thoroughly grease a 7" x 12" pan. 

2. Sift together flour, baking soda, salt, 

ginger, cinnamon, nutmeg and cloves. 

Set aside

3. Combine butter, sugar and eggs in large 

mixing bowl. Beat until light and creamy.

4. Blend the molasses and boiling water.

5. Add the flour mixture to the butter 

mixture alternately with water and 

molasses. Begin with the flour; beat well 

after each addition.

6. Pour into prepared pan. Lower heat to 

325 degrees and bake for 40 to  

45 minutes. 

HOT SPICY GINGERBREAD
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

2½ cups flour

1 teaspoon baking soda

½ teaspoon salt

1½ teaspoons ginger

1 teaspoon cinnamon

½ teaspoon nutmeg

¼ teaspoon cloves

½ cup butter or shortening

2 tablespoons sugar

2 eggs

1 cup molasses

1 cup boiling water

43



Prep: 45 minutes
Bake: 70 minutes
Serves: 8 to 10

1. Preheat oven to 325 degrees. Flour an 8" x 4" 

loaf pan. 

2. In a medium bowl, stir together the flour, baking 

powder, salt, nutmeg, cinnamon and sugar. Add 

the eggs, oil and milk, and mix until blended. 

3. Finally, stir in the mashed sweet  

potatoes along with the pecans and  

golden raisins if using. Pour the batter  

into the prepared pan.

4. Bake for 70 minutes, or until a toothpick 

inserted into the bread comes out clean. 

5. Allow the bread to cool in the pan at least 15 

minutes before removing. 

6. For best flavor, store overnight and before 

serving. Great warmed up and served with 

butter and milk, coffee, hot cocoa or cider. 

MY GREAT, GREAT,  
GREAT GRANDMA’S  
SWEET POTATO  
BREAD
DeJala Martin

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

1½ cups all-purpose flour

2 teaspoons baking powder

¼ teaspoon salt

1 teaspoon ground nutmeg

½ teaspoon ground cinnamon

1 cup sugar

2 eggs, beaten

½ cup vegetable oil

2 tablespoons milk or cream

1 cup cooked and mashed sweet potatoes 

½ cup chopped pecans (optional)

½ cup golden raisins (optional)

“My grandma never gave this recipe to my 

mother, and my mother said that her banana 

bread was the best and most delectable ever 

... until my grandma gave me this recipe … 

Behold Mom, Grandma won! “
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Prep: 30 minutes
Cook: 8 hours or overnight

1. In a stovetop skillet, cook the ground  

sirloin (or sausage) while cooking the celery 

and onions, seasoning with salt and pepper. 

When the meat is about done, add the 

cloves of garlic. Drain grease – do not  

rinse the meat, but be sure to drain the 

grease (the grease will make the chili  

taste different). 

2. In a crockpot, combine tomato juice, tomato 

paste, diced tomatoes, tomato sauce, chili 

seasoning, creamed corn, all four cans of 

chili beans and chili powder. 

3. Add the meat to the crockpot. It’s time to 

add the brown sugar and honey – once 

again the amount of sweetness you want 

is up to the cook. Afterward, turn your 

crockpot on high (as long as it is not prone 

to burn stuff) and cook overnight or for at 

least 8 hours. 

4. After this time, add the lemon juice. This 

acts as a catalyst for the chili and gives it a 

punch. Do not add too much, just a squirt 

or two if you are using the lemon juice in  

a bottle. 

5. Season with salt and pepper and make sure 

to taste. If it is not spicy enough, add hot 

sauce and chili powder; if it is not sweet 

enough, add brown sugar and honey. 

SUPERMAN CHILI
Walter Hunter

Business Process Outsourcing | Saginaw, Michigan

Ingredients:

3 pounds ground sirloin or 3 pounds Italian 

sweet sausage

3 stalks celery, diced

1 big white onion, diced

Salt and black pepper

2 cloves of garlic, minced

1 bottle tomato juice

1 big can of tomato paste

2 cans of diced tomatoes, flavor can vary 

depending on wants

1 big can of tomato sauce

2 packets of McCormick’s® chili seasoning,  

1 mild and 1 hot if you like it spicier (can adjust 

to reduce heat)

1 can creamed corn

2 cans Bush’s® white chili beans and 2 cans of 

Bush’s regular chili beans

1 teaspoon chili powder (or to taste)

3 tablespoons brown sugar (or to taste)

2 tablespoons honey (or to taste)

Lemon juice

“The trick with this recipe is to find that perfect balance 

between sweet and spicy. You will know if you got it 

right because everyone will tell you how amazing your 

chili is. I hope you enjoy this recipe as I have, and 

almost everyone I have served it to has as well. Happy 

Holidays!”
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Serves: 4 to 6

1. Heat olive oil in a large pot over medium 

heat. Add carrots, celery and onion and 

sauté 3 to 4 minutes. Add garlic and sauté 

30 seconds longer.

2. Stir in chicken broth and Italian seasoning 

and season with salt and pepper to taste. 

Bring to a boil over medium-high heat then 

cover and boil 5 minutes.

3. Add tortellini. Place parsley in a mound 

submerged into broth on top of tortellini. 

Cover and boil 6 to 8 minutes longer (or  

1 minute less than the time listed  

on package).

4. Using tongs, remove parsley (I stir it around 

in the soup first, just to get all of the flavor 

out). Stir in chicken and cook until heated 

through, about 1 minute. 

5. Serve warm, topped with chopped fresh 

parsley leaves.

* If you don’t want to buy the larger package of tortellini, you 

can use a 9-ounce package and reduce the chicken broth to 3 

(14½-ounce) cans and chicken to 2 cups (which will give you 

about 4 servings).

TORTELLINI  
CHICKEN  
NOODLE SOUP
Kelli Fuller

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

1½ tablespoons olive oil

1½ cups chopped carrots (about 5 medium)

1 cup chopped celery (about 3 stalks)

1 cup chopped yellow onion (1 small)

4 cloves garlic, minced

4 (14½-ounce) cans low-sodium chicken broth

1½ teaspoons Italian seasoning

Salt and freshly ground black pepper, to taste

12-ounce refrigerated three-cheese tortellini*

½ cup packed parsley (stems and all), plus 
more for serving

2½ to 3 cups shredded rotisserie chicken 
(from one 29-ounce chicken)
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Serves: 10 or more 
(makes 10-12 medium-size bread rounds)

1. Mix the flour, baking powder and salt in a 

large bowl. Gradually stir in water to make 

a soft, sticky dough. Continue stirring until 

the dough is smooth and elastic. Adding a 

little dry milk will keep it from sticking to the 

sides of the bowl and it will rise more.

2. Cover the bowl with a clean towel and 

set it aside for 30 minutes. Then shape 

the dough into balls about the size of an 

apricot. If the dough sticks to your fingers 

when shaping it into a ball, roll the dough 

in dry milk instead of more flour.* Pat the 

dough back and forth by hand until it 

becomes larger and thinner; the more you 

work it, the better it will be.

3. Put shortening into a heavy skillet at least 

1 inch deep and heat until it bubbles when 

dough is placed in it. Adding a piece of 

raw potato to the pan prevents the pan 

from burning and keeps the fat at the same 

heat. Place the dough gently in the hot fat 

so it won’t splatter. Turn the fry bread with 

a long-handled fork when it becomes puffy 

and is a golden brown on one side. After 

the other side is golden brown too, place 

the fry bread on absorbent paper. 

4. These are best when eaten warm and 

can be served in a variety of ways: Roll in 

TRADITIONAL  
INDIAN FRY BREAD
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan

cinnamon and sugar; cook fruit filling in the 

dough or serve on top; serve with honey; 

sprinkle with powdered sugar; or cover 

with beans, lettuce, tomatoes, cheese, 

onions, chilies, and meat.

* The flour discolors the grease. The dry milk also adds protein 

and improves the texture of the fry bread.

Ingredients:

4 cups flour 

5 teaspoons baking powder

1½ teaspoon salt

2 to 2½ cups warm water

Dry milk as needed

Shortening for frying

“This was a favorite of ours growing up in southern 

Arizona. It was a staple at all major holiday 

celebrations, carnivals and festivals.”
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1. Combine salad ingredients.

2. Dressing: Blend 1 (8-ounce) 

package softened cream cheese 

with ⅓ cup orange juice and  

2 tablespoons sugar. 

Ingredients: 

2 apples, chopped

2 cups grapes

1 cup walnuts

1 rib celery, peeled and 

chopped

1 cup mini marshmallows 

Optional: 10-ounce can of 

mandarin oranges to arrange 

on top after salad is dressed

WALDORF SALAD
Laura Morris

Marketing & Communications | Saginaw, Michigan

48



SAVORY 

SIDES
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Prep: 45 minutes
Bake: 45 minutes
Serves: 8 to 10

1. Bake sweet potatoes in a 350-degree 

oven until done. Peel hot potatoes and put 

through ricer until mashed. 

2. Scald milk and add vanilla, sugar and 

butter. To potatoes add cinnamon, nutmeg 

and orange juice. Stir. Add pecans, 

cherries and orange slices. 

3. Place a layer of potatoes on the bottom 

of the dish and then add milk mixture to 

potatoes, a layer of marshmallows and 

remaining potatoes and bake at 350 

degrees until very hot. Add a top layer of 

marshmallows and brown. 

4. Let stand 10 minutes and serve … Now 

that is what we call Southern Memory Lane 

Sweet Potatoes! 

Ingredients: 

8 medium-size sweet potatoes

1 cup milk

1 teaspoon vanilla

3 tablespoons sugar

BAKED SWEET  
POTATOES DOWN  
MEMORY LANE
Bobby Wasser

Business Process Outsourcing   

Greenville, South Carolina

½ stick butter

¼ teaspoon cinnamon

Few dashes of nutmeg

1 tablespoon orange juice

½ cup chopped pecans

½ cup sliced or chopped maraschino cherries

1 cup drained mandarin orange slices

Small marshmallows

“My grandmother handed this recipe down from 

her mother in Ireland, to my mother and then to 

me as I was the only child of five children that 

loved to cook and entertain. As this recipe was 

handed down, each descendant added something 

of their own, not to outdo the other. From oranges 

to pecans and then I added cherry bits, to make 

what is known as Baked Sweet Potatoes Down  

Memory Lane.”
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Prep: 5 minutes
Bake: 1 hour 
Serves: 8 to 10

1. Preheat oven to 350 degrees. 

Spray a 2-quart casserole dish 

with cooking spray.

2. Mix all ingredients in a large 

mixing bowl. Pour into greased 

casserole dish.

3. Bake for 55 to 60 minutes.

Ingredients: 

1 (8-ounce) box Jiffy®  

cornbread mix

1 (15-ounce) can whole kernel 

corn, drained

1 (15-ounce) can creamed corn 

(not drained)

1 cup sour cream

½ cup melted butter

Salt and pepper to taste

Optional: I like to add about  

4 ounces of shredded  

cheddar cheese

CORN CASSEROLE
Nicki Barror

Business Process Outsourcing | Saginaw, Michigan
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Prep: 1 hour
Bake: 20 minutes
Serves: 8 to 10

1. Preheat oven to 350 degrees. 

Thoroughly coat a 9" x 13" 

baking dish with butter. 

2. Boil potatoes until tender.  

Beat in all ingredients. Place in 

baking dish and bake for 20 to  

25 minutes.

Optional: Top with sharp cheddar cheese just 

before putting into the oven.

NOTE: To freeze: Place in a well-buttered 9" 

x 13" baking dish. Cover and freeze. To cook 

from frozen – remove the night before to thaw 

overnight. Bake at 350 degrees for 20 to 25 

minutes.

Ingredients: 

5 pounds potatoes

½ stick butter or margarine

⅓ cup milk

4 ounces cream cheese

4 ounces sour cream

¼ teaspoon onion powder

CREAMY MASHED POTATOES
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

“These mashed potatoes can be 

made ahead of time and frozen. I 

do this every year for Thanksgiving 

– you would never guess they are 

not made fresh that day.”
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Prep: 10 minutes
Cook: 3 hours 
Serves: 4 to 6

1. Add all ingredients but the macaroni and 

cheese to crock pot.

2. Cook macaroni for about 6 minutes; 

drain and add to crock pot. 

3. Stir in cheese; cover. Cook on low for 

about 3 hours.

CROCK POT MAC & CHEESE
Staci Boynton

Meetings & Incentives | Saginaw, Michigan

Ingredients: 

1 can cheese soup

½ stick of butter

½ cup sour cream

1 cup milk

1 egg

½ teaspoon salt

½ teaspoon pepper

2 cups elbow macaroni

3 cups cheddar cheese

53



Prep: 30 minutes
Chill: 2 hours
Serves: 6 to 8

1. Dissolve lemon Jell-O in 1 cup boiling 

water until completely dissolved. 

2. Add vanilla ice cream, ½ cup at a time, 

until dissolved.

3. Add drained crushed pineapple and 

nuts. Stir together and pour into pretty 

glass dish to serve.

DELICIOUS LEMON JELL-O
Chris Hall

Business Process Outsourcing | Saginaw, Michigan

Ingredients:

1 small package lemon 

Jell-O® 

2 cups vanilla ice cream

1 can crushed 

pineapple, drained well

1 cup chopped nuts

1 cup boiling water
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Prep: 20 minutes
Bake: 1 hour 
Serves: 6 to 8

1. Preheat oven to 375 degrees. 

2. Combine all ingredients and pour 

into a 9" x 13" dish. 

3. Bake for 1 hour.

NOTE: Cream of broccoli soup can be substituted  

for cream of chicken to make Deluxe Broccoli  

Potato Dish.

DELUXE POTATO DISH
Christine Buchinger

Enterprise Service Group | Saginaw, Michigan

Ingredients: 

2 pounds frozen hash browns 

(Southern style or shredded) 

1 (16-ounce) container sour cream

1 can cream of chicken soup*

1 stick of butter, melted

1 cup shredded mild cheddar

1 cup shredded sharp cheddar

½ cup onion or chives (optional)
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1. Heat oven to 250 degrees. 

2. Melt margarine in skillet with 

onion, rice and salt. Stir and 

brown for 2 to 4 minutes – 

don’t burn! Place with broth in 

casserole dish. 

3. Cover and bake for 45 minutes. 

Ingredients: 

1 stick margarine

½ cup minced onion

2 cups long grain white rice

2 teaspoons salt

4 cups chicken or beef broth

FLORENTINE RICE
Megan Love

Meetings & Incentives | Saginaw, Michigan 
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Prep: 1 hour 
Bake: 45 minutes
Serves: 8 to 10

1. Preheat oven to 350 degrees. 

2. Fry bacon until almost done. Add 

onions and fry in grease. Do not drain.

3. When bacon and onions are done, add 

cornstarch until smooth.

4. Add sugar, salt, white vinegar and 

water. Cook and stir until smooth  

and thickened. 

5. Place cooked and sliced potatoes in 

large bowl and pour sauce over top. 

6. Bake 30 to 45 minutes.

GERMAN POTATO SALAD
Chris Hall

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

8 slices bacon (thin),  

cut fine

1 onion, sliced

2 tablespoons cornstarch

¾ cup sugar

2 teaspoons salt

½ cup white vinegar

2 cups water

6 medium potatoes, 

cooked and sliced
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Prep: 30 minutes
Bake: 1 hour
Serves: 10 or more

1. Preheat oven to 350 degrees.

2. Place potatoes in a 6-quart saucepan or Dutch 

oven. Add enough water to cover. Heat to 

boiling over high heat; reduce heat to medium. 

Cook uncovered 15 to 18 minutes or until 

tender; drain. Mash potatoes in saucepan with 

potato masher or electric mixer on low speed.

3. Meanwhile, in large bowl, beat cream cheese, 

blue cheese, cheddar cheese and Parmesan 

cheese with electric mixer on low speed until 

smooth. Beat in sour cream and garlic salt.

4. Stir cheese mixture into mashed potatoes 

until well blended. If potatoes are too stiff, stir 

in milk, 1 tablespoon at a time, until desired 

consistency. Spoon into ungreased 9" x 13" 

(3-quart) glass baking dish.

5. Bake uncovered 35 to 40 minutes or until 

hot and top is lightly browned. Sprinkle with 

paprika and chives.

Ingredients: 

5 pounds white potatoes, peeled, cut into 

1-inch pieces (about 14 cups)

3 ounces (from 8-ounce package) 

reduced-fat cream cheese, softened

¼ cup crumbled blue cheese

1 cup shredded reduced-fat cheddar 

cheese (4 ounces)

¼ cup shredded Parmesan cheese

1 (8-ounce) container reduced-fat  

sour cream

1 teaspoon garlic salt

¼ teaspoon paprika

1 teaspoon chopped fresh chives,  

if desired

HEALTHIFIED FOUR-CHEESE 
MASHED POTATO CASSEROLE
Heidi Ezop

Marketing & Communications | Saginaw, Michigan

“A healthier option and no 

one knows the difference. 

Always a big hit.”
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MACARONI  
& CHEESE
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

Serves: 8 to 10

1. Preheat oven to 350 degrees. Coat a 

3-quart broiler-safe baking dish with 

nonstick cooking spray. 

2. Bring a large pot of lightly salted water to 

boiling. Cook cavatappi 8 minutes in boiling 

water, then drain. 

3. Meanwhile, in medium-size saucepan,  

cook bacon over medium heat until crisp,  

6 minutes. Transfer to paper towels. 

Carefully pour off drippings, returning 2 

tablespoons to pan. Add butter.

4. Whisk in flour until smooth. In a thin stream, 

whisk in milk. Stir in onion flakes, salt 

and pepper. Bring to a boil over medium-

high heat, then reduce heat and simmer 

2 minutes. In large bowl, toss together 

cheddar, colby jack and mozzarella.

5. Remove milk mixture from heat; whisk 

in American cheese and 1¼ cups of the 

cheddar mixture. Toss bacon pieces with 

remaining shredded cheese.

6. In pasta pot, combine cooked pasta and 

cheese sauce. Pour half into prepared dish. 

Sprinkle with a generous cup of the bacon-

cheese mixture. Repeat layering.

7. Bake for 20 minutes. Increase oven 

temperature to broil and broil 3 minutes, 

until top is lightly browned. Cool slightly 

before serving.

Ingredients:

1 (1-pound) box cavatappi

6 slices bacon, diced

1 tablespoon unsalted butter

3 tablespoons all-purpose flour

2 cups 2% milk

½ teaspoon onion flakes

¼ teaspoon salt

¼ teaspoon pepper

½ pound sharp cheddar cheese, shredded

1 cup shredded colby jack cheese (4 ounces)

1 cup shredded mozzarella cheese (4 ounces)

8 slices Kraft® Deli Deluxe American cheese  

(6 ounces)
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Prep: 25 minutes
Bake: 1 hour
Serves: 10 or more

1. Preheat oven to 350 degrees.

2. Heat the butter and oil in a saucepan on 

medium-low. Add chopped onion and 

sauté until translucent.

3. Add mushrooms and water chestnuts; 

sauté for an additional 5 minutes.

4. Add chicken broth and simmer 15 minutes, 

stirring occasionally.

5. Cool and then pour into a large mixing 

bowl. Whisk in cream of mushroom soup 

until smooth.

6. Stir in soy sauce and pepper. Fold in green 

beans and half of the french-fried onions.

7. Pour into casserole dish.

8. Bake for 25 minutes or until hot  

and bubbling.

9. Stir. Sprinkle the remaining french-fried 

onions on top. Bake for 5 minutes or until 

the onions are golden brown. 

NOT YOUR  
ORDINARY GREEN  
BEAN CASSEROLE
Lori Lillie

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

1 tablespoon butter

1 tablespoon olive oil

1 medium Vidalia onion, chopped fine

1 (4½-ounce) jar sliced mushrooms, drained 

(chop if desired, or use pieces and stems)

1 (8-ounce) can sliced water chestnuts, 

drained and chopped

1 (14½-ounce) can chicken broth

1 (10½-ounce) can cream of mushroom soup 

1 teaspoon soy sauce 

1 dash black pepper 

4 cans cut green beans, drained

1 large (6-ounce) can french-fried onions

(This is the original green bean casserole recipe by 

Campbell’s®, enhanced with additional ingredients.)

“My sister-in-law is an amazing cook. She tweaks 

recipes and they are always better than the 

original. Her name is the same as mine except for 

the spelling! Right after she married my brother-in-

law, she was in the doctor’s office. Her name was 

called (Laurie Lillie), but she was hearing my name 

(Lori Lill ie). She was looking around the waiting 

room, thinking to herself, “Is she here?” Then 

she realized, “Oh, that’s me!” The nurse looked 

at her really funny when she said that out loud 

until she explained that she’d just gotten married. 

What’s even funnier to us is that she lives in Grand 

Rapids and I live in Midland, so there’s the added 

component of virtually no chance I would have 

been in that waiting room!”
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Prep: 45 minutes

1. Preheat oven to 425 degrees.

2. In a large bowl, toss Brussels sprouts 

with 2 tablespoons olive oil, kosher salt 

and pepper. Transfer the Brussels sprouts 

to a baking sheet and roast, stirring 

occasionally to ensure even browning, 

until tender (about 20 minutes).

3. Place Brussels sprouts back in bowl. Add 

remaining tablespoon olive oil, balsamic 

vinegar and honey and toss to  

coat evenly.

Ingredients: 

1½ pounds Brussels sprouts, halved, 

stems and outer leaves removed

3 tablespoons extra virgin olive oil

½ teaspoon kosher salt

½ teaspoon freshly ground black 

pepper

1 tablespoon balsamic vinegar

½ to 1 teaspoon honey

ROASTED BRUSSELS 
SPROUTS WITH BALSAMIC 
VINEGAR & HONEY
Jill Gushow

Enterprise Service Group | Saginaw, Michigan
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Prep: 30 minutes
Chill: 4 hours
Serves: 6 to 8

1. In a serving bowl, mix sour cream, 

vinegar, sugar and pepper.

2. Stir in cucumbers and onions. 

3. Cover and refrigerate at least 4 hours. 

SOUR CREAM CUCUMBERS
Ronald Shepard

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

½ cup sour cream

3 tablespoons white vinegar

1 tablespoon sugar

Pepper to taste

4 medium cucumbers, thinly sliced

1 small sweet onion, thinly sliced 

and separated into rings

62



Prep: 15 minutes
Boil/bake: 30 minutes/1 hour 
Serves: 10 or more

1. Boil the sweet potatoes until very tender, 

about 30 minutes or so. Let cool. 

2. Remove the skins and peel off the outer 

layer. Gently mash the bright orange 

centers with a fork or potato masher. 

3. Add sugar and stick of melted butter, 

stirring thoroughly. Pour mixture into a 

2-quart casserole dish. Cover the sweet 

potatoes with a layer of pecans. 

4. In a small bowl, mix the brown sugar and 

flour together until smooth. Drizzle the 

half-stick of melted butter into the mixture, 

stirring into crumbles. 

5. Sprinkle the brown sugar mixture on  

top pecans.  

6. Bake for 30 to 50 minutes at 350 degrees 

until browned and bubbling.

7. Enjoy as a side dish at your holiday meal, 

but be prepared for how sweet it is. Almost 

like a dessert!

SWEET POTATO  
SURPRISE
Lori Lillie

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

5 or 6 sweet potatoes

1 cup sugar

1 stick butter, melted 

8 ounces pecan pieces

½ cup brown sugar

⅓ cup flour

½ stick butter, melted

“My husband’s Aunt Julie made this casserole for 

Thanksgiving when her husband’s mother visited 

them in Florida. Grandma came home to Michigan 

and began making it for our Thanksgiving in 

Houghton Lake. Then her daughter (my mother-

in-law) was the one to make it. I missed it on the 

alternate years that we weren’t in Houghton Lake 

for Thanksgiving, so I learned how to make it for 

my side of the family. This recipe won the SPAC/

ParTech Pre-Turkey Day Cook-Off in November 

2015. For me, it would not be Thanksgiving without 

a scoop of this delicious casserole.”
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Prep: 30 minutes
Serves: 10 or more

1. Mix until blended. 

YUM YUM SAUCE
Tammy Mast

Meetings & Incentives | Saginaw, Michigan

Ingredients: 

1¼ cups Hellmann’s® 

mayonnaise

¼ cup water

1 teaspoon tomato paste

1 tablespoon melted 

butter

½ teaspoon garlic powder

1 teaspoon sugar

¼ teaspoon paprika

Dash of cayenne pepper
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Prep: 15 minutes
Bake: 30 minutes
Serves: 2 to 4

1. Preheat oven to 350 degrees. Grease a 

9" x 13" baking dish with cooking spray.

2. Roll out crescent dough and press into 

an approximately 13" x 18” rectangle, 

making sure to press the seams together 

where the crescent rolls would normally 

be pulled apart. Spread the rolls evenly 

with pesto and then sprinkle on the 

mozzarella. Top evenly with slices  

of turkey.

3. Starting on the long side, roll the dough 

up tightly. Pinch the ends together and 

place with the seam facing down. Cut 

into nine even pieces.

CHEESY TURKEY PESTO ROLLS
Kelli Fuller

Business Process Outsourcing | Saginaw, Michigan

4. Place roll-ups, evenly spaced, in 

prepared baking dish. Sprinkle with 

extra mozzarella cheese if desired.

5. Bake, uncovered, for 25 to 30 minutes 

until lightly browned.

Ingredients: 

1 tube Pillsbury® crescent rolls

¼ cup pesto

¾ pound thinly sliced deli turkey

1 cup shredded mozzarella cheese plus 

extra to sprinkle on top
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1. Preheat oven to 350 degrees. 

Thoroughly coat a 9" x 13" 

baking dish with butter. 

2. Roll chicken tenders in  

seasoned bread crumbs. Layer 

in the prepared pan: chicken 

tenders, cheese, ham, cheese,  

chicken tenders. 

3. Bake for 35 minutes or until 

cheeses are melted and chicken 

is heated through.

Ingredients: 

4 to 5 pounds chicken 

tenders (clean and  

cut tendon)

Seasoned bread crumbs

4 to 6 slices thinly  

sliced ham

8 to 10 slices white cheese  

(I use Swiss and havarti)

CHICKEN CORDON  
BLEU CASSEROLE
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan
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Prep: 2 hours 
Bake: 45 minutes
Serves: 8 to 10

1. Preheat oven to 350 degrees. 

2. Put sliced chicken on top of broccoli 

in baking dish. Mix the rest of the 

ingredients and pour over chicken. 

3. Bake for 30 to 45 minutes.

CHICKEN DIVAN
Chris Hall

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

2 to 3 cooked chicken 

breasts, sliced

2 (10-ounce) packages 

frozen broccoli (or can use 

fresh), cooked

2 cans condensed cream 

of chicken soup

1 teaspoon lemon juice

1 cup mayonnaise

½ to 1 cup shredded 

cheddar cheese

68



Prep/boil: 2 hours
Bake: 30 minutes
Serves: 6 to 8

1. In a large stock pot, boil the pork rib meat 

for 1½ to 2 hours. When done, use a large 

colander to drain off the water from boiling.

2. Preheat oven to 350 degrees.

3. While the rib meat is cooling off, place one cup 

of brown sugar and one jar of barbecue sauce 

in the bottom of a 9" x 13" baking dish and  

mix thoroughly.

4. Remove the bone from the rib meat and cut 

into 1-inch squares; drop into the baking dish. 

Stir these a few times as you go.

5. When all of the rib meat is in the pan, stir 

together the other cup of brown sugar and the 

other jar of barbecue sauce and pour on top of 

meat, stirring one last time.

6. Bake for 30 minutes. Enjoy!

Ingredients: 

5 pounds Western bone-in-style pork ribs

2 small jars of Bulls-Eye® barbecue sauce

2 cups light brown sugar

DOUBLE EASY RIBS
Mark Rennie

Business Process Outsourcing | Saginaw, Michigan

“I came up with this one 

because we were tired of the 

mess and the small return on 

investment using a slab 

of ribs.”
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Bake: 3 hours
Serves: 8 to 10

1. Preheat oven to 325 degrees. 

Grease a 9” x 13” baking pan.  

2. Mix first four ingredients 

and spread in the bottom of 

prepared baking pan.

3. Cover the rice mixture with  

the chicken breasts. Sprinkle  

the dry soup mix over the  

chicken breasts. 

4. Cook the first half of baking  

time covered with foil; remove 

the foil for the last half of the  

baking time.

Ingredients: 

1 package Uncle Ben’s® long 

grain and wild rice

1 can cream of chicken soup

1 can cream of  

mushroom soup

1 small can chicken broth

6 to 8 boneless, skinless 

chicken breasts

1 package dry Lipton® onion 

soup mix

EASY CHICKEN
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan
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Serves: 8 to 10

1. Combine all ingredients except grated 

cheese and the Fritos. 

2. Alternate layers of sauce, Fritos and 

cheese (one layer of sauce, a layer of 

Fritos, then a layer of cheese). Do this 

until all are used. 

3. Top with cheese and bake until bubbly.

ENCHILADA PIE
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

1½ pounds ground beef, browned 

and drained

1 medium onion, chopped

¼ teaspoon garlic powder

3 tablespoons chili powder

1 (8-ounce) can tomato sauce

1 small can tomato paste

1½ cups flour mixed into 4 cups water 

2 cups grated cheese

1 pound Fritos® corn chips
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Prep: 30 minutes
Cook: 30 minutes
Serves: 2 to 4

1. In a large skillet, sauté shrimp in 

oil for 3 minutes.

2. Add garlic, lemon juice and salt 

and cumin if using; cook and 

stir until shrimp is pink. Stir in 

parsley. 

3. Serve with pasta or rice. 

Ingredients: 

1 pound raw, peeled and 

deveined shrimp

2 tablespoons olive oil

3 garlic cloves, sliced

1 tablespoon lemon juice

¼ teaspoon salt

1 tablespoon ground  

cumin (optional)

2 tablespoons minced fresh 

parsley

Hot cooked pasta or rice  

(any amount)

GARLIC LEMON SHRIMP
Chris Hall

Business Process Outsourcing | Saginaw, Michigan

“This recipe is easy and  

great when cooking for  

one person.”
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Cook: 4 hours

1. Brown Italian sausage, drain and set aside.

2. Mix meatball ingredients and shape into 

balls. Brown, drain and set aside.

3. Mix all sauce ingredients except for the 

wine in a large stock pot. Add meatballs 

and Italian sausage. Slow cook sauce for 

1½ to 2 hours, adding water as sauce 

thickens. Add the blush wine; cover and 

simmer 1½ to 2 hours more.

4. Serve over your favorite pasta cooked al 

dente, no more than 7 minutes, drained 

but not rinsed. Grate fresh Romano cheese 

over the top.

MARGE  
LONGO’S PASTA  
SAUCE RECIPE
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

1 pound Italian sausage

Meatballs:

2 eggs

1 handful fresh grated Romano cheese

Progresso® Italian-style bread crumbs (enough 
to make meat mixture slightly dry)

1 glove fresh garlic, diced

Salt and pepper

1 pound ground beef

Sauce:

1 large can Progresso® crushed tomatoes plus 
1 tomato can of water

2 cans Contadina® tomato paste plus  
2 tomato paste cans of water

Salt and pepper

2 small hands chopped onion

2 small hands crush sweet basil

½ cup blush Chablis wine (or any blush)

“My dad’s neighbor of 40 years, a sweet little  

Italian lady, made this delicious sauce for my dad 

and his wife for years. Whenever my stepmom 

would ask for the recipe, Marge would make her a 

batch, never sharing the recipe. Marge’s husband 

passed away, and Marge was leaving to go live 

with her daughter in California. Before she left, she 

finally shared the recipe for her special  

pasta sauce.”
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“The French Canadian Tourtière, or as it’s called 

in our home, Pork Pie, is our family’s traditional 

Christmas Eve meal. Every year since I was a little 

girl, our family would make them on Christmas 

Eve, and it is our meal before going to church for 

Candlelight Service. To this day, it’s not Christmas 

without these delicious Pork Pies to fill our 

stomachs before Santa arrives.” 

Bake: 1 hour
Serves: 10 or more (makes 4 pies)

1. Preheat oven to 350 degrees. 

2. Simmer pork and ground beef. Add 

1¼ cups of the water into the meat 

mixture. Cook the onions with ¼ cup of 

water in a separate pan. Drain 1 cup of 

grease from the meat and add  

the onions. 

3. Add bread crumbs to the meat and 

onion mixture to soak up the liquid. 

Don’t cook after adding crumbs. Put in 

double pie crusts and bake for 1 hour. 

PORK PIE
Barb Raica

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

5 pounds ground pork

1½ pounds ground beef

1½ cups water, separated

1 pound onion, chopped

1½ cups bread crumbs

Your favorite pie crust 
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Prep: 30 minutes
Bake: 20 minutes
Serves: 4 to 6

1. Preheat oven to 350 degrees. 

2. Boil potatoes and prepare as mashed 

potatoes.

3. Brown ground beef with onion, garlic, 

salt and pepper. Once browned, stir 

in cream of chicken soup. 

4. Place mixture in bottom of 9" x 13" 

pan. Add peas (if using frozen, steam 

them for 4 minutes). Add mashed 

potatoes on top.

5. Add mozzarella cheese and sprinkle 

with paprika.

6. Bake for 20 minutes.

Ingredients: 

6 medium potatoes, peeled 

and quartered

1 pound ground beef

Onion and garlic to taste

Salt and pepper

1 can cream of chicken 

soup, undiluted

1 can peas or ½ bag  

frozen peas

½ cup shredded  

mozzarella cheese

Paprika

SHEPHERD’S PIE
Pat Tolfree

Meetings & Incentives | Saginaw, Michigan

“This was my mother’s recipe. 

I have the recipe card in her 

handwriting, which I use every 

time I make this. It always brings 

back great memories of her.”
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SLOW-SIMMERED 
MEAT SAUCE 
WITH PASTA 
Heidi Ezop

Marketing & Communications | Saginaw, Michigan

Prep: 30 minutes
Cook: 8 hours 
Serves: 10 or more

1. Heat a large skillet over medium-high heat. 

Add oil to pan; swirl to coat. Add onion 

and carrot and sauté 4 minutes, stirring 

occasionally. Add garlic; sauté 1 minute, 

stirring constantly. Place vegetable mixture 

in a 6-quart slow cooker. 

2. Add sausage and beef to skillet; sauté 

6 minutes or until browned, stirring to 

crumble. Remove beef mixture from skillet 

using a slotted spoon. Place beef mixture 

on a double layer of paper towels; drain. 

Add beef mixture to slow cooker. 

3. Stir olives and next six ingredients (through 

tomato sauce) into the slow cooker. Cover 

and cook on LOW for 8 hours.  

Stir in oregano.

4. Prepare pasta according to package 

directions, omitting salt and fat. Serve 

sauce with hot cooked pasta; top with 

basil and cheese.

NOTE: For a milder flavor, use regular olives instead of  

the Kalamata.

Ingredients: 

1 tablespoon olive oil 

2 cups chopped onion

1 cup chopped carrot

6 garlic cloves, minced

2 (4-ounce) links hot Italian sausage, 

casings removed

1 pound ground sirloin

½ cup Kalamata olives, pitted and sliced

¼ cup no-salt-added tomato paste

1½ teaspoons sugar

1 teaspoon kosher salt

½ teaspoon crushed red pepper

1 (28-ounce) can no-salt-added crushed 

tomatoes, undrained

1 cup no-salt-added tomato sauce

1 tablespoon chopped fresh oregano

16 ounces uncooked mafaldine pasta

½ cup torn fresh basil

3 ounces shaved fresh Parmigiano-

Reggiano cheese
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“This one goes a long way back, 

and is a favorite request from 

both my sons as their holiday 

preferred meat … or any other 

time that I’d like to contribute 

and they would freeze and save 

them for another meal.”

Cook: 4 to 6 hours
Serves: 10 or more 

1. Mix the ingredients, roll into balls, 

place on cookie sheet and BROIL 

ONLY until brown. Remove, cool 

and place in freezer until ready  

to use.

2. Place frozen meatballs in a slow 

cooker or roaster. Layer with lots of 

sliced onions and/or mushrooms.

3. Add a small amount of water or 

beef broth to roaster.

4. Cook on low heat and simmer for  

4 to 6 hours. ENJOY – YUMMY!!

Ingredients: 

10 pounds ground veal and pork 

(pre-mixed is found in Bay City; 

yields approx. 200 to 250 meatballs)

8 eggs

6 teaspoons salt

1 teaspoon pepper

4 teaspoons marjoram spice

1½ cups PET® evaporated milk

4 cups ground soda crackers

¾ cup ground onions

VEAL/PORK MEATBALLS
Donna Tedford

Meetings & Incentives | Saginaw, Michigan
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Decadent
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Serves: 8 to 10

1. Preheat oven to 350 degrees. 

Butter a 9" x 13" pan. 

2. Mix together chocolate cake 

mix, butter and 1 egg and press 

into prepared pan.

3. Mix together chocolate chips 

and chopped nuts and pour  

over cake.

4. Mix together 2 eggs, powdered 

sugar and cream cheese and 

pour over cake.

5. Bake for 30 minutes.

Ingredients: 

1 box chocolate cake mix

1 stick butter

1 egg

6 ounces chocolate chips

1 cup chopped nuts

2 eggs 

1 pound powdered sugar

8 ounces cream cheese

$175,000 CAKE
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan
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1. Preheat oven to 350 degrees. 

2. Cream lard, add sugar gradually, 

then add the eggs and beat until 

light and fluffy. Add anise extract. 

3. Sift flour, baking powder and salt; 

add to first mixture. Add enough 

wine to make the dough  

hold together. 

4. Roll ½-inch thick and cut into 

fancy shapes. Dip one side in a 

mixture of sugar and cinnamon. 

Bake until golden brown.

AUNT CARMEN’S BIZCOCHITOS
Tina Mott

Organizational Development | Saginaw, Michigan 

Ingredients: 

1 cup pure lard

1 cup sugar

2 eggs

2 teaspoons anise extract

4½ cups flour

1½ teaspoons baking 

powder

Pinch of salt

½ cup wine (approximately)

“This is a traditional New Mexican  

cookie. (Pronounced beez-coh-chee-

tohz.) This recipe has been passed 

through my family for many generations 

and is always baked at Christmastime.”
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Prep: 20 minutes
Bake: 15 minutes
Serves: 4 to 6

1. Line a cookie sheet with parchment paper for the 

almonds to cool on (you will not have time to do 

this once you start).

2. Combine water, sugar, vanilla and cinnamon in a 

large saucepan or skillet over medium-high heat 

and bring to a boil.

3. Add almonds and reduce heat to medium. 

4. CONSTANTLY scrape and stir while the mixture 

thickens. It is very important to keep the 

almonds in constant motion and to have an even 

temperature on the pan. (A silicone spatula works 

best for no sticking.)

5. Once all the water evaporates, crystallization 

will happen within 60 seconds. DON’T STOP 

STIRRING! If the mixture is still sticky, it’s not 

done. 

6. Once dry, pour the almonds onto the parchment 

paper and spread out to cool for about 15 

minutes. (Try to resist sampling until cooled. It’s 

very hard, but the burns are only kind of worth it. 

Trust me.)

TIP:  You will want to make more than 2 cups of these, but doubling 

the recipe is not recommended. Unless you have serious upper body 

strength, you will run out of stamina and end up with burnt almonds. 

Best to make in multiple batches. 

Ingredients: 

½ cup water

1 cup white sugar

1 tablespoon vanilla

1 tablespoon ground cinnamon 

2 cups whole raw almonds

AUNTIE LISA’S  
CANDIED  
ALMONDS
Lisa Krieger

Marketing & Communications | Saginaw, Michigan 

“This recipe was initially intended as a gift 

for the adults to keep them out of the kids’ 

candy. That backfired the first Christmas I 

made them ... the kids even went as far as 

bartering candy for almonds! I now make them 

by the pound, but there still never seems to 

be enough to go around.”
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“This recipe won the 2015 

SPAC spring bake-off. This  

is a very rich dessert.”

Chill: 2 hours
Serves: 10 or more

1. Combine graham cracker crumbs 

and butter and press into bottom 

of 9" x 13" pan. Refrigerate while 

completing next step.

2. Mix cream cheese and powdered 

sugar until smooth. Layer on top 

of crust.

3. Layer bananas and pineapple on 

top of cheesecake. Cover with  

Cool Whip. 

4. Top with cherries and chocolate 

syrup. (I typically aim for one cherry 

per serving and then drizzle the 

syrup, covering the top.)

5. Chill for 2 to 3 hours or until ready 

to serve.

Ingredients: 

2¼ cups graham cracker crumbs

¾ cup melted butter

2 (8-ounce) packages cream 

cheese, softened

4 cups powdered sugar

4 to 5 medium bananas, sliced

1 (16-ounce) can crushed 

pineapple, drained

1 (12-ounce) container Cool Whip®, 

thawed

Maraschino cherries and Hershey’s® 

chocolate syrup to taste

BANANA SPLIT CHEESECAKE
Lorelei Krumnauer

Business Process Outsourcing | Saginaw, Michigan
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1. Preheat oven to 250 degrees. Place corn pops 

in a large roasting pan.

2. In a 2-quart saucepan, bring butter, brown 

sugar and light corn syrup to a boil and cook  

for 2 minutes over medium heat.

3. Remove from heat and add baking soda to 

mixture. This will cause mixture to foam – so 

the 2-quart pan is necessary.

4. Pour caramel mixture over corn pops and stir 

with a wooden spoon until well covered.

5. Bake for 45 minutes, stirring every 10 to  

15 minutes.

6. Remove from oven, pour on wax paper and 

break apart.

7. Cool completely and store in an  

airtight container.

Ingredients: 

1 (8-ounce) bag of Better Made®  

Corn Pops

Caramel sauce:

½ pound real butter (must be real butter 

– margarine has too much water in it)

1 cup brown sugar

½ cup light corn syrup

1 teaspoon baking soda

CARAMEL CORN
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

“I make this every Christmas 

– a family must-have.”
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“My brothers request this at every 

family function.”

1. Cream the first five ingredients. Add 

mini chocolate chips; refrigerate 

until firm. 

2. Shape into a ball and roll in 

toffee pieces. Serve with graham 

crackers. 

Ingredients: 

1 (8-ounce) package cream cheese, 

softened 

½ cup butter, softened

¼ teaspoon vanilla

¾ cup powdered sugar

2 tablespoons brown sugar

¾ cup mini semisweet chocolate 

chips

¾ cup Heath® bar pieces (I use 

Heath Bits of Brickle Toffee Bits, 

which are found near the chocolate 

chips in the grocery store)

Graham crackers

CHOCOLATE CHIP CHEESE BALL
Carrie VandeMark 

Meetings & Incentives | Saginaw, Michigan
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Serves: 8 to 10

1. Bring milk and water just to 

boiling point. 

2. Mix all other ingredients except 

vanilla in a heavy saucepan. 

Add just enough milk or water 

to make a soft mix. Add boiling 

milk. Cook until thick then add  

1 teaspoon vanilla. 

3. Pour into baked pie shell  

and chill.

Ingredients:

1 cup canned milk

1 cup water

1 cup sugar

3 egg yolks

3 level tablespoons flour

¾ teaspoon salt

3 tablespoons cocoa

1 teaspoon vanilla

1 baked pie shell

CHOCOLATE PIE
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan

“My grandmother brought one 

of these to every Thanksgiving. 

Made from scratch and not 

package pudding – I’ve never had 

a better chocolate pie.”
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CHOCOLATE-
COVERED 
CHERRY COOKIES
Tracy Thiel

Business Process Outsourcing | Saginaw, Michigan

Prep: 20 minutes
Bake: 10 minutes
Serves: 10 or more

1. Preheat oven to 350 degrees. 

2. Combine flour and cocoa powder and  
set aside.

3. Cream butter, sugar, salt, baking soda 
and baking powder together. Add egg and 
vanilla and combine well.

4. Incorporate flour and cocoa mixture and 
mix until well combined in a soft,  
dense dough.

5. Roll into 1-inch balls and place on 
an ungreased cookie sheet. Press an 
indentation into center of each ball with 
your thumb.

6. Half each maraschino cherry and put one 
half in each indentation.

7. For the frosting: In a saucepan, heat 
sweetened condensed milk, chocolate 
chips and 4 tablespoons of the reserved 
cherry juice. Heat over medium until 
smooth, stirring constantly. Spread frosting 
over each cookie to cover cherry.

8. Bake for 5 to 7 minutes for fudgy cookies, 
or 10 minutes for more cake-like (or if you 
made larger) cookies.

“These cookies pack a lot of WOW factor into 

a little morsel. They’re elegant, decadent, 

sweet and soft, and chocolatey and rich – a 

perfect Christmas cookie for a grown-up 

palate as well as a chocolate-loving child. I 

found this recipe and added it to the family 

Christmas cookie rotation when I was 15 and 

have been making them every year since. I 

get a lot of requests for these cookies in the 

west wing of M4 ever since they won the 

‘Golden Spatula’ in a wing-wide competition 

in 2014 – a few months after I started working 

for Morley. The spatula still hangs at my desk, 

and the requests for this treat and its recipe 

haven’t let up. So, in the spirit of giving, 

here’s ‘those cookies’ that everyone’s heard 

so much about.”
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CHOCOLATE-
COVERED 
CHERRY 
COOKIES 
(CONTINUED)
Tracy Thiel

Ingredients: 

1 cup flour

½ cup cocoa powder

½ cup unsalted butter

1 cup sugar

¼ teaspoon salt

¼ teaspoon baking soda

¼ teaspoon baking powder

1 egg

1½ teaspoons vanilla

1 jar maraschino cherries, drained and  

juice reserved

½ cup sweetened condensed milk 

6 ounce by weight semisweet  

chocolate chips
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1. Line baking pan with foil and line 

crackers evenly in pan on top  

of foil. 

2. In small saucepan, melt and 

bring to a boil the brown sugar 

and margarine. Pour over top of 

crackers and then put chocolate 

chips on top. Let them melt a bit 

then spread evenly. Let cool, cut 

crackers and enjoy!

Ingredients: 

1 cup brown sugar

1 cup margarine

1 cup chocolate chips

Soda crackers (approx. 38)

CHRISTMAS CRACKERS
Cheryl Spencer

Business Process Outsourcing | Greenville, South Carolina
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Prep: 25 minutes
Chill: 4 hours, 25 minutes
Serves: 10 or more

1. Add boiling water to gelatin mix in medium 

bowl; stir 2 minutes until completely 

dissolved. Stir in cold water. Pour into  

9" x 13" pan. Refrigerate 3 hours or until 

firm. Cut into ½-inch cubes. 

2. Beat pudding mixes, cinnamon and milk in 

large bowl with whisk 2 minutes. Let stand 

5 minutes or until thickened. Stir in  

Cool Whip. 

3. Remove 1 cup gelatin cubes; set aside. 

Layer half each of the remaining gelatin 

cubes, cake cubes, oranges and pudding 

in a 3-quart serving bowl. Repeat layers; 

top with reserved gelatin cubes. Refrigerate 

1 hour.

Ingredients: 

2 cups boiling water

1 (0.6-ounce) package Jell-O® 

Cranberry Sugar-Free Gelatin

1 cup cold water

2 (1-ounce) packages Jell-O Vanilla 

Sugar-Free Fat-Free Instant Pudding

1/2 teaspoon ground cinnamon

2 cups cold fat-free milk

1 (8-ounce) container Cool Whip® Lite, 

thawed

1 (13.6-ounce) package prepared fat-

free pound cake, cut into ½-inch cubes

1 (11-ounce) can mandarin oranges, 

drained

CRANBERRY-ORANGE TRIFLE
Heidi Ezop

Marketing & Communications | Saginaw, Michigan

“This is a favorite after a big meal 

(Thanksgiving, Easter, Christmas). 

It’s lighter than the typical pie. 

Serve in a punch bowl to show off 

the layering.” 
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“This recipe was given to my 

mother by my great-grandmother. 

Not one Christmas or any other 

large family get-together goes by 

without these being made.” 

Serves: 10 or more

1. Preheat oven to 350 degrees. 

2. Mix 2 cups brown sugar, lard, milk, oatmeal, 

baking soda, vanilla and salt in large mixing 

bowl. Add flour 1 cup at a time until there is 

enough to roll the dough out. 

3. When mixed, roll dough out onto floured 

surface. Take round cookie cutter or a 

mason jar lid and cut out an even number of 

cookies. Set aside.

4. For the filling, mix 1 cup brown sugar, boiling 

water and the dates until mixture starts to 

thicken. (You don’t want it too thick because 

it will thicken more as it cools.) After filling is 

cooked through, place a spoonful on a cut-

out cookie. Put another cookie on top and 

pinch the edges together. 

5. Bake for 12 to 15 minutes or until cookies 

start to brown. 

Ingredients: 

 3 cups brown sugar, divided

1 cup lard

1 cup milk

¾ cup oatmeal

1 level teaspoon baking soda

1 teaspoon vanilla

1 teaspoon salt

4 to 5 cups flour

1 cup boiling water

1 package dates, chopped up

DATE COOKIES
Barb Raica

Business Process Outsourcing | Saginaw, Michigan
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EXCELLENT 
CARROT CAKE 
Tammy Mast

Meetings & Incentives | Saginaw, Michigan

Prep: 1 hour
Bake: 1 hour
Serves: 10 or more

1. Preheat oven to 350 degrees. Grease and 

flour two 9-inch pans and set aside.

2. For the cake: In a large bowl, whisk 

together flour, baking soda, salt, cinnamon 

and sugars. Add butter, one egg and 

vanilla; blend with an electric mixer on low 

speed. Increase speed to medium and 

beat for 2 minutes.

3. Add remaining eggs, one at a time, beating 

30 seconds after each addition. Add 

carrots, pineapple, raisins and walnuts. 

Blend on low until thoroughly combined. 

4. Pour batter into prepared pans. Bake in 

center of oven for 60 to 70 minutes or 

until wooden pick inserted in center of 

cake comes out clean. Cool pans for 10 

minutes. Invert cakes on rack and cool 

completely before frosting. 

5. For the icing: In medium bowl with 

electric mixer on medium speed, beat 

cream cheese and butter until smooth. 

Add lemon juice and vanilla; beat until 

combined. Add sugar gradually, mixing on 

low until smooth.

6. Place one cooled cake layer on a cake 

platter and spread icing over the top to 

form a thin filling. Place second layer 

over the first, rounded side up. Spread 

the top and sides of the cake evenly with 

remaining icing. Refrigerate for at least  

1 hour to set icing. 
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EXCELLENT 
CARROT CAKE 
(CONTINUED) 
Tammy Mast

Ingredients: 

Cake:

2½ cups all-purpose flour

2 tablespoons baking soda

¼ teaspoon salt

2 teaspoons ground cinnamon

1 cup light brown sugar, packed

1 cup sugar

1½ cups butter, softened

3 large eggs

2 teaspoons vanilla extract

3 cups peeled and grated carrots

½ cup well-drained crushed pineapple

1 cup golden raisins

1 cup chopped toasted walnuts

Icing:

2 (8-ounce) packages cream cheese, 

softened

½ cup butter, softened

1 tablespoon fresh lemon juice

2 teaspoons vanilla extract

3 cups powdered sugar
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Prep: 1 hour, 15 minutes
Cook: 1 hour
Serves: 10 or more

1. Combine together butter, egg yolks, 

powdered sugar, sour cream, white vinegar 

and rum or vodka. Gradually add flour, 

mixing it in thoroughly.

2. Knead well to form dough (for 15 minutes). 

Place the dough in a bowl and cover. 

Leave it in a cool place for 30 minutes to 

an hour. 

3. Roll out the dough until it is very thin. Cut 

2" x 7" strips. Make a slit in the middle of 

each strip and pull one end through it. 

4. Heat oil in a deep frying pan.

5. When the oil is hot, add four to five strips 

to the oil at a time. Fry on both sides.

6. Remove and transfer onto a paper towel. 

Sprinkle with powdered sugar and serve.

FAWORKI
Gina Walker

Marketing & Communications | Saginaw, Michigan

Ingredients: 

2 tablespoons butter, softened

2 to 3 egg yolks

2 tablespoons powdered sugar

⅓ cup sour cream

1 tablespoon 6% white vinegar or alcohol  
(I use vinegar)

2 tablespoons rum or vodka (I use vodka)

2 cups flour

Oil (for frying)

Powdered sugar (to sprinkle onto both sides 
once fried)

“Faworki (‘favorki’) is a delightful, light, beautiful 

and crunchy ethnic treat I, and my mother before 

me, have made at Christmastime with my Polish 

family since I was a kid. That’s how I met many of 

my neighbors in my adult life – by bringing each a 

plate of faworki. It’s a social recipe, best made with 

friends or family. There are many variations to this 

recipe; our family uses sour cream and vodka. “
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Prep: 30 minutes
Bake: 1 hour
Serves: 10 or more

1. Preheat oven to 325 degrees. Grease and 

flour an oblong pan (e.g., 9" x 13" glass). 

(To grease and flour the pan, rub a stick 

of butter on the inside bottom and sides, 

sprinkle flour in, shake to cover all and 

pour off excess flour.)

2. For the cake: Mix sugar, flour and baking 

soda together. Add eggs and juice from the 

fruit cocktail (mix together), then fold  

in fruit.

3. Pour into prepared pan. Sprinkle brown 

sugar and nuts on top.

4. Bake 45 minutes to 1 hour. (You will know 

the cake is done when it smells good, the 

middle is firm and you can stick a knife in 

and it comes out clean of batter.)

5. Leave in pan and pour the sauce over the 

cake while the cake is still hot. Let cool 

and serve.

6. For the sauce: Mix the sugar, evaporated 

milk and butter in a medium-sized pot 

on the stove. Boil for 5 to 8 minutes, 

stirring regularly. (Tip: The sauce will boil/

bubble up and change texture when it 

caramelizes.) Add the vanilla.

FRUIT COCKTAIL 
CAKE
Gina Walker

Marketing & Communications | Saginaw, Michigan

7. Immediately pour over hot cake. It will soak 

in, creating a very moist cake.

TIP: Remember the vanilla!

Ingredients:

Cake:

1½ cups sugar

2 cups flour

1½ teaspoons baking soda

2 eggs

1 (15-ounce) can fruit cocktail

½ cup brown sugar (mix sugar and a little 
molasses to make brown sugar)

½ cup chopped nuts

Sauce:

½ cup sugar

1 cup evaporated milk

1 stick butter

1 teaspoon vanilla

“This moist, delicious cake tastes of caramel and 

is my family’s most-requested dessert. This cake 

has traveled to Europe! When I studied abroad 

in Scotland, I was invited to my judo group’s 

Christmas party (what better way to get to know 

people than to throw each other around?), and 

I attempted to make this recipe using metric 

measurements rather than my typical U.S. 

standard measurements. I interpreted cups to 

liters, eyeballed teaspoons and tablespoons, 

changed Fahrenheit to Celsius. Even the canned 

fruit cocktail was different! It may not have been 

exact, but it made everyone happy. It’s very easy 

once you get the hang of it. The secret is the  

sauce (truly).”
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G-PA’S COOKIES
Allie Hipps

Meetings & Incentives | Saginaw, Michigan

Prep: 20 minutes
Bake: 12 minutes
Serves: 10 or more

1. Melt butter and pour into bowl; set aside 

to cool slightly.

2. Stir together the flour, baking soda, instant 

coffee, cinnamon, salt, ginger and cloves. 

3. Into the cooled butter, mix in order the 

brown sugar, molasses and egg.

4. In separate bowl, mix sugar and cinnamon 

and set aside. 

5. Add dry ingredients to the molasses 

mixture, beating only until well blended. 

Shape dough into 1-inch balls and roll in 

the sugar and cinnamon. Refrigerate for 

one hour. 

6. Place balls 1 inch apart on greased cookie 

sheet and bake at 375 degrees for 10 to 

12 minutes. 

7. Remove to cooling rack. (Dough  

freezes well.) 

Ingredients: 

¾ cup unsweetened butter

2¼ cups sifted all-purpose flour

2 teaspoons baking soda

2 teaspoons instant coffee

1 teaspoon cinnamon

½ teaspoon salt

½ teaspoon ginger

¼ teaspoon cloves

1 cup firmly packed dark brown sugar

¼ cup molasses

1 large egg, well beaten

1 cup sugar

½ teaspoon cinnamon

“My grandfather loved Christmastime almost as 

much as he loved my brother and me. These 

molasses cookies were his favorite treat, so for 

many years, he would make them and bring them 

to the local nursing homes around Christmas.

When my mom found out, she decided to make 

them for him at Christmastime as well, and it 

became a tradition. When he passed in 2007, my 

mom continued to make these cookies for me, and 

I called them my G-Pa cookies as G-Pa is what 

I called my grandfather. So these cookies aren’t 

a hand-me-down recipe through the ages, they 

don’t have a secret ingredient or fancy spice, but 

what they do hold is a special Christmas memory. 

Every time I smell them and eat them, it brings 

back all the memories I shared with my G-Pa  

at Christmastime.”
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“I’m Gramma Blanzy. I did 

this for my granddaughter for 

a school project a couple of 

years ago. I had never written 

down my recipe prior to her 

school project.”

1. Preheat oven to 375 degrees. 

2. Peel, core and slice apples. Toss together 

in a large mixing bowl with lemon juice. 

Add the brown sugar, white sugar, flour, 

cinnamon, nutmeg and ginger. Stir until well 

coated. Place apples in a 9" x 13" glass 

baking dish.

3. For the topping: In a medium bowl, mix  

flour, brown sugar, cinnamon and oatmeal. 

Cut in butter until mixture is coarse and 

crumbly. Sprinkle evenly over the top of the  

apple mixture.

4. Bake 45 to 50 minutes. Poke to make sure 

apples are tender.

5. Best served warm with ice cream! Yum! 

Ingredients: 

8 to 10 medium apples (you can use any 

kind of apples you like, but Gramma Blanzy 

likes to use at least 2 Granny Smith, 2 Gala 

and 4 Ida Red)

2 tablespoons lemon juice

½ cup packed brown sugar

½ cup white sugar

3 tablespoons flour

1 teaspoon cinnamon

A pinch of nutmeg

A pinch of ginger

Topping:

¾ cup flour

¾ cup packed brown sugar

1 teaspoon cinnamon

¾ cup oatmeal

1½ sticks of butter or margarine

GRAMMA’S APPLE CRISP
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan
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“This is a favorite dish that 

nieces and nephews request 

at family gatherings. My sons 

like it too, but theirs has to be 

made WITHOUT the nuts ... 

LOL.”

Prep: 30 minutes
Serves: 10 or more

1. Mix together cream cheese, sour 

cream, vanilla and sugar. Stir in 

grapes. Add brown sugar to top of 

mixture and chill overnight.

2. If you’re using the nuts, you can 

either mix them right in with the 

creams, vanilla and sugar OR just 

sprinkle a few on top with the 

brown sugar.

NOTE: Do not use any “lite” or fat-free ingredients – 

salad gets too watery!

Ingredients:

8 ounces cream cheese

8 ounces sour cream

1 teaspoon vanilla

½ cup sugar

2 pounds green grapes

2 pounds red grapes

½ cup brown sugar

1 cup chopped nuts (optional)

GRAPE SALAD
Donna Tedford

Meetings & Incentives | Saginaw, Michigan
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Prep: 30 minutes
Serves: 10 or more

1. Open and drain fruits. (The fruit can be 

substituted for any other fruits of your 

choice.) Let sit. 

2. In a separate bowl, mix about 1/2 to 3/4 

of the low-fat yogurt, Cool Whip and 

pudding mix.

3. Mix in the drained fruit.

4. Let cool in refrigerator and then serve.

Option: Add toppings or other fruits.

HEALTHY FRUIT SALAD
Trenton Lindsey

Business Process Outsourcing | Saginaw, Michigan

Ingredients:

1 regular-size can pineapple chunks

1 regular-size can mandarin oranges

1 large container low-fat plain or 

vanilla yogurt

1 container of Lite Cool Whip®

1 package of sugar-free white 

chocolate pudding mix

“Ever since my uncle was diagnosed with heart disease, we 

have made a healthy fruit salad for the holidays. He used to 

eat my mother’s regular fruit salad and then take the leftovers 

home. When he was diagnosed, we looked and looked for a 

different recipe just for him. We came up with this one”
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1. Bake cake to box recipe in a jelly 

roll pan (15½" x 10½" x 1"). Let cool 

completely. 

2. Mix sugar and milk together. Add the 

rest of the filling ingredients and beat 

for 10 minutes with electric mixer. 

Spread over cake.

3. Put can of frosting in microwave for 

30 seconds. Stir, then microwave 

again for 30 more seconds. Pour 

evenly over the entire cake. 

4. Refrigerate.

NOTE: This can be made with any flavor cake and  

frosting mix.

HO HO CAKE
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

Cake:

1 fudge cake mix  

Filling:

¾ cup sugar

1 (5-ounce) can PET® 

evaporated milk

⅔ cup Crisco®

½ cup softened margarine

2 teaspoons vanilla

Frosting:

1 can chocolate frosting
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Prep: 30 minutes
Bake/chill: 1 hour
Serves: 10 or more

1. Prepare cake mix and bake in a large rimmed 

cookie sheet for 15 minutes. 

2. For the filling: Beat butter, shortening and 

sugar for 15 minutes. Add flour, vanilla and 

milk and beat until fluffy. Spread on cooled 

cake. Refrigerate until set. 

3. For the icing: Melt butter and chocolate. Add 

remaining ingredients and mix until blended. 

Spread on top of cold cake and refrigerate.  

Ingredients: 

Cake and filling:

1 chocolate cake mix

1 stick butter

½ cup shortening

1 cup sugar

3 tablespoons flour

1 teaspoon vanilla 

¾ cup milk

Icing:

1 stick butter

3 blocks unsweetened chocolate

1 teaspoon vanilla

3 cups powdered sugar

1 egg

HO HO CAKE & ICING
Tammy Mast

Meetings & Incentives | Saginaw, Michigan
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ITALIAN SUGAR 
COOKIES
Heidi Stecker

Business Process Outsourcing | Saginaw, Michigan

Prep: 30 minutes
Bake: 8 to 10 minutes
Serves: 10 or more

1. Preheat oven to 350 degrees.

2. Cream shortening and sugar. Beat in eggs  

and vanilla.

3. Combine the flour, baking powder and salt. 

Gradually add to creamed mixture and  

mix well.

4. Shape dough into 1½-inch balls. Place 1 

inch apart on ungreased cookie sheet. 

5. Bake for 8 to 10 minutes until lightly 

browned.

6. For icing: Combine milk, butter, vanilla 

and powdered sugar until smooth. Tint 

with food coloring if desired.

7. Dip tops of cookies in icing and sprinkle 

with colored sugar or other decorations if 

desired. Place on waxed paper until set.

Ingredients: 

Cookie dough: 

¾ cup vegetable shortening

¾ cup sugar

3 eggs

1 teaspoon vanilla extract

3 cups all-purpose flour

3 teaspoons baking powder 

⅛ teaspoon salt

Icing: 

¼ cup milk

2 tablespoons butter, melted

½ teaspoon vanilla extract

2½ cups powdered sugar

“An easy cookie to make that does not require the 

dough to be chilled before baking. They can be 

decorated with tinted icing or colored sprinkles to 

make them suitable for any holiday.”
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JAYE’S 
NUTRAGEOUS 
DESSERT
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

Serves: 10 or more

1. For the crust: Preheat oven to 350 

degrees. Mix crust ingredients together 

and press into the bottom of a 9"x 13" 

pan. Bake for 10 minutes. Cool completely 

before adding filling. 

2. For the filling: Beat cream cheese and 

powdered sugar together until creamy. 

Blend in peanut butter until smooth. Fold 

in 16-ounce container of Cool Whip® by 

hand. Spread filling evenly over cooled 

crust. 

3. For the topping: Spread 8-ounce 

container of Cool Whip® on top of the 

filling. Sprinkle candy bar pieces all over 

the top. I drizzle chocolate and caramel ice 

cream topping in a crisscross pattern over 

the candy bar pieces. 

4. Cover with foil and place in freezer until 

frozen. Remove from freezer 10 to 15 

minutes before serving.

Ingredients:

Crust:

2 tablespoons powdered sugar

1 stick butter, room temperature

1 cup flour

Filling:

1 (8-ounce) package cream cheese, room 

temperature

1½ cups powdered sugar

1 cup creamy peanut butter

1 (16-ounce) container Cool Whip®, thawed 

Topping:

1 (8-ounce) container Cool Whip®, thawed 

4 to 6 Reese’s® Nutrageous® candy bars, 

chopped (or candy bar of your choice)

Chocolate sauce

Caramel sauce

“My husband loves Reese’s anything. When 

Nutrageous candy bars first came out, they were 

his very favorite, so I put together a dessert using 

four different recipes to make my take on a peanut 

butter pie. It is now a family favorite. For a while, 

you couldn’t find Nutrageous candy bars so I made 

it with Snickers. Although it was also well liked, 

everyone is happy I can make it with Nutrageous 

candy bars again.”
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“When my mom used to make it, 

she put all kinds of dried fruits 

in it. I remember as a kid picking 

those out because I didn’t like 

them. Now when my mom makes 

the cake here for me, she only 

uses nuts and raisins.”

Prep: 10 minutes
Bake: 1 hour
Serves: 10 or more

1. Preheat oven to 300 degrees. 

2. Combine the ingredients as listed 

and bake in loaf pan for 1 hour. Use 

a toothpick to see if cake is fully 

baked. If toothpick has cake on it, 

add 5 more minutes. ENJOY!

Ingredients: 

2 cups all-purpose flour

1 cup brown sugar

1 tablespoon baking powder

4 teaspoons cinnamon

2 teaspoons ginger

½ teaspoon black pepper

½ teaspoon ground cloves

½ teaspoon nutmeg

½ teaspoon vanilla extract

Handful of raisins

Handful of your favorite nuts (I use 

slivered almonds and walnuts)

1 egg

1 cup of your choice of milk, almond 

milk, soy milk, applesauce or  

apple cider

KARIN’S MOM’S SPICE CAKE
Karin Flattery

Enterprise Service Group | Saginaw, Michigan
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KENTUCKY 
BOURBON 
BUTTER CAKE 
WITH CREAM 
CHEESE 
FROSTING
Alicia D. White Long

Enterprise Service Group  

Greenville, South Carolina

Prep: 30 minutes
Bake: 45 minutes
Serves: 8 to 10

1. For the cake: Preheat the oven to 350 

degrees and place an oven rack in the 

center position.

2. In a large bowl, whisk together the flour, 

baking powder, baking soda and salt.  

Set aside.

3. In the bowl of an electric mixer, beat the 

butter and both sugars on medium speed 

until fluffy. Add the eggs, one at a time, 

incorporating completely before adding the 

next one. In a small bowl, whisk together 

the bourbon and heavy cream. Turn the 

mixer to low and add the flour mixture 

in thirds, alternating between the flour 

mixture and bourbon/cream mixture until 

everything has been added.

4. Pour the batter into two 9-inch cake pans 

coated with butter and bake for 40 to 45 

minutes or until a cake tester inserted into 

the center comes out clean. Allow the 

cakes to cool for 5 minutes and then turn 

out onto a cooling rack to cool completely.

5. For the cake soak: In a small bowl, whisk 

together the heavy cream and bourbon. 

Brush the bottom of one cake layer with 

half the soak and then repeat with the 

remaining layer. (Cake can be made in 

advance and wrapped in plastic wrap after 

this point; keep at room temperature for up 

to 24 hours.)

6. For the frosting: In the bowl of an electric 

mixer, beat the butter and cream cheese 

until smooth. Slowly add the powdered 

sugar ½ cup at a time until completely 

incorporated. Once the frosting has 

reached a stable consistency, turn the 

mixer to med-high and beat for 2 minutes 

or until the frosting is fluffy and light in 

color. Transfer to an airtight container 

and store for up to 24 hours at room 

temperature if not using immediately.

7. For the salted caramel sauce: In a 

medium saucepan, mix together the sugar 

and water. Bring the mixture to a boil 

over medium-high heat. Continue boiling 

until amber in color, approximately 2 to 

3 minutes. Carefully stir in the butter and 

remove from the heat. VERY carefully 

add the heavy cream and salt. (It will 

bubble up violently.) Allow the caramel to 

cool to room temperature before using. 
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KENTUCKY 
BOURBON  
BUTTER CAKE  
WITH CREAM  
CHEESE  
FROSTING 
(CONTINUED)
Alicia D. White Long

ASSEMBLE THE CAKE: Place one layer 

on a cake plate or serving platter. Spread 

2 tablespoons of caramel sauce over the 

bottom layer and then spread ½ cup of the 

frosting over the caramel. Top the frosting 

layer with the remaining cake layer and 

spread ½ cup of frosting over the top layer. 

Add a thin layer of frosting to the sides 

and place in the refrigerator for 10 to 20 

minutes to allow the frosting to set. Remove 

from the refrigerator and, using all but  

1 cup of frosting, frost the entire cake 

with an off-set spatula, creating a smooth 

surface all the way around.

Ingredients:

Cake:

3 cups sifted cake flour

1 teaspoon baking powder

½ teaspoon baking soda

1 teaspoon kosher salt

1 cup Plugrá® unsalted butter

1½ cups sugar

½ cup packed brown sugar

4 eggs, at room temperature

¼ cup bourbon

1 cup heavy cream, at room temperature

Cake soak:

½ cup heavy cream

3 tablespoons bourbon

Frosting:

1 cup Plugrá unsalted butter, room 

temperature

8 ounces cream cheese, softened

4 to 6 cups powdered sugar

Salted caramel sauce:

1 cup granulated sugar

2 tablespoons water

4 tablespoons Plugrá unsalted butter

½ cup heavy cream

½ teaspoon kosher salt

1 cup finely chopped pecans

“I am the youngest of seven children, so I’ve never 

been one to really cook until recently. I discovered 

Pinterest and then I became hooked! My husband 

LOVES when I make this cake during the holidays, 

and it has recently become a huge expectation 

amongst my family! Enjoy.”
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Bake/chill: 15 minutes/3 hours
Serves: 6 to 8

1. Preheat oven to 350 degrees. In a medium 

bowl, combine flour, butter and ¾ cup 

pecans. Press mixture into the bottom of a 

sprayed 7" x 11" baking dish. Bake for 15 

minutes. Allow to cool completely.

2. In a medium bowl, mix cream cheese and 

powdered sugar. Add 1 cup Cool Whip and 

spread on top of cooled crust.

3. In a large bowl, mix milk, pudding mixes, 

pumpkin pie filling, 1 cup Cool Whip and 

pumpkin pie spice until smooth. Spread on 

top of cream cheese mixture.

4. Spread another cup of Cool Whip on top 

and sprinkle with remaining pecans.

5. Chill for at least 3 hours, until set.

LAYERED PUMPKIN  
LASAGNA DESSERT
Kelli Fuller

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

Crust:

1½ cups flour

½ cup butter, softened

¾ cup pecans, chopped

Cream cheese layer:

1 (8-ounce) package cream cheese, softened

1 cup powdered sugar

1 cup Cool Whip®, thawed

Pumpkin layer:

2½ cups milk

3 small packages white chocolate  

instant pudding

1 (15-ounce) can pumpkin pie filling

1 cup Cool Whip, thawed

1 teaspoon pumpkin pie spice

Whipped cream topping:

1 cup Cool Whip, thawed

½ cup pecans, chopped
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Prep: 30 minutes
Bake/chill: 30+ minutes
Serves: 10 or more

1. For the bottom layer: Preheat oven to 350 

degrees. Using a fork, combine flour, chopped 

nuts and butter until well combined. Press 

evenly into the bottom of a 9" x 13" pan. Bake 

for 15 minutes. Cool. 

2. For the second layer: With an electric mixer 

beat cream cheese, powdered sugar and 2 

cups of the Cool Whip until smooth. Spread 

over the walnut crust. Place in refrigerator until 

set (usually about 15 minutes or so).

3. For the third layer: In a bowl or large 

measuring cup, beat the pudding mix and milk. 

Pour over the cream cheese layer. Refrigerate 

until set. Top with remaining Cool Whip. 

Ingredients: 

1 cup flour

½ cup finely chopped walnuts

½ cup butter or margarine, softened

1 (8-ounce) package cream  

cheese, softened

1 cup powdered sugar

4 cups Cool Whip®, thawed, divided

2 small packages (3.4 ounces) 

instant lemon pudding mix

3 cups cold milk

LEMON DESSERT
Christine Buchinger

Enterprise Service Group | Saginaw, Michigan

“My dad makes this for every 

holiday/get-together because it 

is such a family favorite.”
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NONEE’S 
MISSISSIPPI MUD 
CAKE
Lisa Bader

Meetings & Incentives | Saginaw, Michigan

Prep: 20 minutes
Bake: 40 minutes
Serves: 10 or more

1. Preheat oven to 350 degrees. Grease and 

flour a 10" x 15" baking pan.

2. Combine sugar, salt and flour in a large 

mixing bowl. 

3. Bring one stick of butter, oil, ½ cup cocoa 

and water to a boil in a saucepan. Add to 

the flour mixture.

4. Beat together the eggs, baking soda, 

buttermilk and 2 teaspoons vanilla. 

5. Add to the chocolate mixture, mix well, 

and pour into the prepared pan. 

6. Bake for 25 minutes.

7. While the cake is baking, make the icing 

by melting 1 stick softened butter in the 3 

tablespoons cocoa and milk over low heat. 

8. Bring the mixture to a boil and then 

remove from the heat. Stir in the powdered 

sugar. Slowly mix in the nuts and the 1 

teaspoon vanilla. 

9. Take the cake from the oven, and when 

it cools a bit, cover it with miniature 

marshmallows. 

10. Pour the warm icing over the cake and the 

marshmallows. 

11. Cool the cake before serving.

Ingredients:

2 cups sugar

½ teaspoon salt

2 cups all-purpose flour

2 sticks unsalted butter, divided, 1 softened

½ cup vegetable oil

½ cup cocoa plus 3 tablespoons, divided

¼ cup water

2 eggs

1 teaspoon baking soda

½ cup buttermilk

3 teaspoons vanilla extract, divided

1 bag miniature marshmallows

6 tablespoons milk

1 (1-pound) box powdered sugar

1 cup chopped pecans (or walnuts)

“Growing up, at every family function, my Nonee 

would bring her special Mississippi Mud cake for us 

to enjoy. The sheet cake would be carefully covered 

with foil until it was time to eat dessert. She 

would then peel off the foil to expose this yummy, 

chocolatey goodness ... and for some reason, 

each cake had a small ‘mouse-bite’ missing from a 

corner. When asked about it, she would simply say 

in her lovely Southern accent, ‘I do not know how 

that happened.’”
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“When I was in elementary school, 

my neighbor’s mom made these 

for us kids, and I fell in love with 

the butterscotch flavor and the 

oatmeal texture. For some reason, 

I associate this delicious cookie 

with fall and tend to make them 

at this time of year. I never asked 

Mrs. Tune for her recipe; I just use 

the one on the back of the Nestlé® 

butterscotch morsels bag.”

Prep: 15 minutes
Bake: 12 minutes
Serves: 10 or more

1. Preheat oven to 375 degrees. 

2. Combine flour, baking soda, salt and 

cinnamon in a small bowl. 

3. In a separate mixing bowl, beat butter, white 

and brown sugars, eggs and vanilla  

(or orange peel).

4. Gradually beat in flour mixture.

5. Stir in oats and butterscotch morsels.

6. Drop by heaping tablespoon onto ungreased 

cookie sheet.

7. Bake for 12 minutes. Cool on  

wire racks. (Don’t bother storing in an 

airtight container because they will go 

quickly!)

Ingredients:

1¼ cups flour

1 teaspoon baking soda

½ teaspoon salt

½ teaspoon cinnamon

1 cup (2 sticks) unsalted butter

¾ cup sugar

¾ cup brown sugar

2 eggs

½ teaspoon vanilla or grated orange peel

3 cups old fashioned oats

1⅔ cup (11-ounce package)  

butterscotch morsels

OATMEAL SCOTCHIES
Lori Lillie

Business Process Outsourcing | Saginaw, Michigan
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Prep: 45 minutes
Bake: 30 minutes

1. Preheat oven to 350 degrees. Butter a 9" x 13" 

baking pan.

2. Mix all of the base ingredients together, with the 

exception of the butter. Add the melted butter 

last, and then pour into the prepared pan.

3. Mix all of the topping ingredients together in a 

separate bowl. Mix well. Drop by teaspoonful over 

the base, as evenly as you can over the entire 

base. Take a butter knife and swirl the topping 

into the base. Pop into the oven and bake for 28 

to 30 minutes.

4. While the cake is baking, prepare the glaze and 

set aside. Remove cake from oven and glaze the 

cake while still warm.

OLD FASHIONED  
HONEY BUN CAKE
Ethelind Scott

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

Base:

3 cups all-purpose flour

¼ teaspoon salt

1 cup sugar

4 teaspoons baking powder

1½ cups milk

2 eggs

2 teaspoons vanilla

½ cup butter, melted

Topping:

1 cup butter, softened

1 cup brown sugar

2 tablespoons flour

1 tablespoon cinnamon

Glaze:

2 cups powdered sugar

5 tablespoons milk

1 teaspoon vanilla

110



Prep/chill: 2 hours 
Serves: 6 to 8

1. Combine all ingredients 

thoroughly and roll into balls 

(size of walnuts). 

2. Melt chocolate in chocolate 

melter and dip each ball  

in chocolate. 

3. Place on waxed paper-lined pan. 

4. Refrigerate until firm.  

(Store in refrigerator.) 

Ingredients: 

1 cup powdered sugar

1 cup finely chopped dates

1 cup smooth peanut butter

1 cup finely chopped walnuts

1 cup finely crumbled  

corn flakes

1½ pounds chocolate coating 

or 1 large package chocolate 

chips and 2 tablespoons 

melted paraffin

PAT’S CHOCOLATE BALLS
Chris Hall

Business Process Outsourcing | Saginaw, Michigan

“These chocolate balls taste 

like Butterfinger® candy 

bars. My family has been 

making them since 1974. 

They are a big favorite.”
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Prep: 30 minutes
Cook: 20 minutes
Serves: 6 to 8

1. Combine sugar, syrup and water.  

Cook over low heat, stirring constantly 

until sugar dissolves, then cook quickly 

until syrup forms brittle threads when 

dropped into cold water. Add butter  

and peanuts; cook until golden brown,  

stirring constantly. 

2. Remove from heat and add vanilla and 

baking soda. Beat quickly until fluffy 

and pour onto greased baking sheet, 

spreading thinly. Cool. Break into pieces.

PEANUT BRITTLE
Megan Love

Meetings & Incentives | Saginaw, Michigan

Ingredients: 

1 cup white sugar

½ cup light corn syrup

1 cup water

1 tablespoon butter

1 cup raw peanuts 

1 teaspoon vanilla

1 teaspoon baking soda
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Prep: 30 minutes
Chill: 24 hours 
Serves: 6 to 8 

1. Mix together cream cheese, 

Cool Whip, peanut butter and 

1 bag of the mini peanut butter 

cups in large mixing bowl.

2. Spread filling evenly over the  

pie crust. 

3. Top with remaining peanut butter 

cups and drizzle with hot fudge. 

4. Chill in refrigerator overnight.

Enjoy!

Ingredients: 

1 prepared Oreo® pie crust 

1 (8-ounce) package cream 

cheese, softened

1 (8-ounce) container  

Cool Whip®

1 (16-ounce) container 

peanut butter 

2 (8-ounce) bags of mini 

Reese’s® Peanut  

Butter Cups 

Hot fudge for topping

PEANUT BUTTER CHEESECAKE 
Tiffanee Cozzolino

Business Process Outsourcing | Saginaw, Michigan
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Prep: 10 minutes
Bake: 15 minutes; chill: 30 minutes
Serves: 10 or more

1. Preheat oven to 350 degrees. Spray bottom only 

of a 9" x 13" pan with cooking spray. 

2. In large bowl, stir cookie mix, oil, water and egg 

until dough forms. Press dough in bottom of pan.

3. Bake 12 to 15 minutes or until set. Immediately 

sprinkle marshmallows over crust; bake 1 to 2 

minutes longer or until marshmallows begin  

to puff.

4. In 4-quart saucepan, heat corn syrup, butter, 

vanilla and peanut butter chips over low heat, 

stirring constantly, until chips are melted. Remove 

from heat; stir in cereal and peanuts. Immediately 

spoon cereal mixture over marshmallows. 

Refrigerate until firm, about 30 minutes. For bars, 

cut into nine rows by four rows.

PEANUT BUTTER 
MARSHMALLOW COOKIE BARS
Aimee Bernal

Meetings & Incentives | Saginaw, Michigan

Ingredients: 

1 (17½-ounce) pouch Betty Crocker® 

peanut butter cookie mix

3 tablespoons vegetable oil

1 tablespoon water

1 egg

3 cups miniature marshmallows

⅔ cup light corn syrup

¼ cup butter or margarine

2 teaspoons vanilla

1 (10-ounce) bag peanut butter chips

2 cups crisp rice cereal

2 cups salted peanuts

114



Prep: 25 minutes
Freeze/chill: 20 minutes/3 hours
Serves: 8 to 10

1. In a microwave-safe bowl, combine caramels, 

water and butter. Microwave, uncovered, on 

high for 3 to 3½ minutes, stirring every 30 

seconds. Stir in pecans.

2. Drop by tablespoons onto greased baking 

sheets. Freeze for 15 to 20 minutes or  

until set.

3. In a microwave-safe bowl, combine candy 

coatings and microwave, uncovered, on high 

for 1 to 2 minutes, stirring every 15 seconds. 

Stir until smooth. 

4. Dip caramel clusters in coating and place on 

waxed paper-lined baking sheets.

5. Chill until firm, about 2 hours.

NOTE: Recipe tested in a 1,100-watt microwave. 

PECAN CARAMEL CLUSTERS
Chris Hall

Business Process Outsourcing | Saginaw, Michigan

Ingredients: 

1 (14-ounce) package caramels

2 tablespoons water

2 tablespoons butter

2 cups coarsely chopped pecans

4 ounces white candy coating,  

coarsely chopped

4 ounces semisweet chocolate candy 

coating, coarsely chopped
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PECAN TARTS
Lori Lillie

Business Process Outsourcing | Saginaw, Michigan

Prep: 30 minutes
Bake: 30 minutes
Serves: 10 or more

1. Preheat oven to 350 degrees. 

2. Mix the butter, cream cheese and flour 

together, using a pastry blender, a fork or 

two butter knives.

3. Form 24 balls. Press dough into ungreased 

tart pans. 

4. Mix filling ingredients and spoon pecan 

mixture into the dough cups to 3/4 full.

5. Bake 30 minutes. Cool. Remove carefully 

from pans and place on wire racks to  

cool completely.

6. Sprinkle with powdered sugar.

7. Store in airtight container.

Ingredients:

Crust: 

1 stick (¼ pound) butter or margarine 

3 ounces cream cheese

1 cup flour

Filling:

1 egg, beaten

¾ cup brown sugar

⅛ teaspoon salt

¼ teaspoon vanilla

1 tablespoon melted butter

1 cup pecan pieces

NOTE: If you wish to “double” this recipe by 
using a standard 8-ounce package of cream 
cheese, I have adjusted the ingredients as 

follows to make 48 tarts:

Crust: 

2 sticks + 5 1/3 tablespooons butter or 

margarine 

8 ounces cream cheese

2 ⅔ cups flour

Filling:

2 eggs, beaten

1½ cups brown sugar

⅛ teaspoon salt

¼ teaspoon vanilla

2 tablespoons melted butter

2 cups pecan pieces

“My mom’s aunt gave this recipe to her sister (my 

grandma). My mom made these delicious tarts 

every year as one of our Christmas cookies. I liked 

them so much that I began making them in the fall 

as an alternative to pecan pie. They look beautiful 

on the table and are easier for guests to enjoy 

than a whole slice of pie but have a similar flavor 

(without a sugary layer of corn syrup).”

NOTE: You will find that the dough is slightly thicker when you 

make a double batch, but I find that the tarts do not break as 

easily. If you prefer a thinner pastry, go with the single batch.
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1. Gradually blend powdered sugar 

into cream cheese, mixing until 

well blended.

2. Stir in the rest of the ingredients 

except crushed peppermint.

3. Pour into greased 8-inch square 

pan and sprinkle with  

crushed peppermint.

4. Chill, cut into squares and 

refrigerate until served.

Ingredients: 

4 cups powdered sugar, sifted

8 ounces cream cheese, softened

½ cup chopped nuts

A few drops of peppermint extract

Dash of salt

Enough liquid – cream or undiluted 

canned milk – to make up for 

the absence of melted chocolate 

(Careful – it doesn’t take much)

½ cup crushed peppermint candy

PEPPERMINT  
CREAM CHEESE FUDGE
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan
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“This is a recipe my mother has 

made for years. It’s something we 

make at Christmas every year and 

for some reason mostly only at 

Christmas. It’s a running joke in 

our family that it isn’t Christmas 

if we don’t have a poppy seed 

loaf! On those rare occasions it is 

made at other times of the year, 

there’s always the statement ‘It 

tastes like Christmas!’”

1. Preheat oven to 350 degrees. 

Lightly grease and flour two  

loaf pans.

2. Mix all batter ingredients in one 

bowl until well blended. Pour batter 

evenly between the loaf pans.

3. Bake 60 minutes or until a toothpick 

inserted comes out clean.

4. Cool on wire rack.

5. Mix glaze in a small bowl and spoon 

evenly over the two loaves.

Ingredients: 

Batter:

3 cups flour

2⅓ cups sugar

1½ teaspoons salt

1½ teaspoons baking powder

3 eggs

1½ cups milk

1⅛ cups vegetable oil

2 tablespoons poppy seeds

1½ teaspoons each – vanilla 

extract, almond extract and butter 

extract 

Glaze: 

¼ cup orange juice 

¾ cup sugar 

½ teaspoon each of the same 

extracts above (vanilla,  

almond, butter)

POPPY SEED LOAF
Mandy Parker

Business Process Outsourcing | Saginaw, Michigan
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“One of my most 

 requested recipes.”

1. Heat oven to 350 degrees. Grease the 

bottom of a 9" x 13" pan.

2. Mix base ingredients together and spread 

in the bottom of the pan. 

3. Whisk together filling ingrediesnts and 

spread over bottom layer in pan.

4. Work the topping ingredients together until 

crumbly. Sprinkle over top of the second 

layer in the pan.

5. Bake for 40 to 50 minutes (until knife 

inserted in center comes out clean). 

6. Best served warm with whipped topping 

(e.g., Cool Whip®).

Ingredients: 

Base:

1 package yellow cake mix, dry (side 

aside 1 cup of dry cake mix)

½ cup butter, melted

1 egg

Filling:

1 (15-ounce) can solid pumpkin

2 eggs

⅔ cup milk

¼ cup sugar

1 teaspoon cinnamon

Topping:

The 1 cup of dry cake mix set aside 

from first step

¼ cup sugar

1 teaspoon cinnamon

¼ cup butter (not melted)

PUMPKIN DESSERT
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan
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PUMPKIN MAGIC 
CAKE 
Cailin Brown

Meetings & Incentives | Saginaw, Michigan

Prep: 15 minutes
Bake: 1 hour
Serves: 10 or more

1. Preheat oven to 350 degrees.

2. Prepare boxed cake mix according to 

package instructions, then pour into a 

lightly greased 9" x 13" cake pan and set 

aside – DO NOT BAKE.

3. In another bowl, whisk together the 

pumpkin pie ingredients until smooth. 

Slowly pour the pumpkin pie mixture all 

over the cake mix.

4. Carefully place cake into the oven and 

bake for 50 to 60 minutes or until the 

center is no longer jiggly and a toothpick 

inserted into cake mix comes out clean. 

(The cake might be slightly darker than 

normal, but still tastes great.) Let cool to 

room temperature.

5. Make the frosting: Place the vanilla 

pudding mix into a large bowl. Add the 

pumpkin pie spice and pour in the cold 

milk. Whisk until combined and starting to 

thicken. Gently fold in the Cool Whip until 

it’s completely combined. Spread on top of 

the cooled cake.

6. You can serve immediately, or chill the 

cake and serve when chilled. Either way, it 

tastes great. Enjoy!

NOTES: Before baking the cake, you can place it on top of a 

rimmed baking sheet just in case any of it spills over the edge 

of the pan while baking.

After you are done baking the cake, it may look like it did not 

settle into layers, but it has! Frost it, cut it and marvel at its 

awesomeness. 

Ingredients: 

Cake:

1 box of yellow cake mix plus ingredients 

needed to make (eggs, water, oil)

Pumpkin pie:

1 (15-ounce) can pumpkin puree

½ cup evaporated milk

½ cup heavy cream

3 eggs

1 cup brown sugar

1 teaspoon pumpkin pie spice

Frosting:

1 (4-serving-size) box instant vanilla pudding 

mix

1 teaspoon pumpkin pie spice

1 cup cold milk

1 (8-ounce) container Cool Whip®, thawed
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PUMPKIN ROLL
Brian McCumons

Business Process Outsourcing | Saginaw, Michigan

1. Preheat oven to 375 degrees. Grease a 

jelly roll pan (or line with wax paper). 

2. Beat eggs on high for 5 minutes. Gradually 

beat in sugar. Stir in the pumpkin and 

lemon juice.

3. Mix together the flour, baking powder, 

cinnamon, ginger, nutmeg and salt, and 

stir into the pumpkin mixture. 

4. Pour batter into prepared jelly roll pan and 

top with nuts.

5. Bake for 15 minutes. 

6. Turn out onto a towel sprinkled with 

powdered sugar. Starting on a short end, 

roll warm cake up with the towel.

7. Beat the cream cheese, butter, vanilla and 

powdered sugar until smooth.

8. Unroll the cake and spread the filling onto 

the cake. Roll up the cake again (without 

the towel).

9. Refrigerate for 12 hours before serving.

Ingredients:

Cake: 

3 eggs

1 cup sugar

⅔ cup pumpkin

1 teaspoon lemon juice

¾ cup flour

1 teaspoon baking powder

2 teaspoons cinnamon

1 teaspoon ginger

½ teaspoon nutmeg

½ teaspoon salt

1 cup chopped nuts

Filling:

6 ounces cream cheese

4 tablespoons butter

½ teaspoon vanilla

1 cup powdered sugar
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SOCK IT TO ME 
POUND CAKE
Crystal Luke

Business Process Outsourcing | Saginaw, Michigan

Prep: 15 minutes
Bake: 50 minutes
Serves: 6 to 8

1. Preheat oven to 350 degrees. Grease and 

lightly flour a Bundt pan.

2. Mix together the cake mix and eggs. Fold 

in the sour cream. Mix in the vanilla, sugar, 

oil and pecans.

3. Pour half of the batter into the pan. 

Combine the ground cinnamon and brown 

sugar. Sprinkle over the batter. Pour the 

other half of the batter over the top.

4. Bake for 50 minutes. (I usually bake at 325 

degrees because I have a gas stove and a 

dark-coated Bundt pan, so it could vary.) 

Let cool for 20 minutes before removing 

the cake from the pan.

5. To make icing: Melt butter in a saucepan 

and sift powdered sugar into a medium 

bowl. Add the melted butter to the 

powdered sugar. Add milk (for creamier 

glaze, use heavy cream instead). Add 

almond extract or vanilla flavor. Beat 

until smooth, adding a little more milk if 

necessary. Drizzle over cake. 

NOTE: If you are in a rush, you can simply buy a jar of vanilla 

frosting and put it in the microwave for about 2 minutes and 

pour it over the cake; it pretty much tastes the same.

Ingredients:

Cake: 

1 (18¼-ounce) package of butter cake mix

4 eggs

2 cups sour cream

1 teaspoon vanilla extract

1 cup sugar 

⅔ cup vegetable oil

1 cup chopped pecans

1 teaspoon ground cinnamon

¾ cup brown sugar, packed

Icing:

¼ cup butter

2 cups powdered sugar

2 tablespoons milk

¼ teaspoon almond extract or ½ teaspoon 

vanilla flavor

“Just a memory of my grandma and her sister 

having an argument, because one said it’s a sour 

cream pound cake and the other said it’s a sock it 

to me pound cake. To solve it, we researched it on 

Google, and the cakes had the same ingredients, 

so they were not happy to find out that they were 

both right!”
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SOUTHERN 
PREACHER CAKE 
Ethelind Scott

Business Process Outsourcing | Saginaw, Michigan

Prep: 30 minutes
Bake: 50 minutes

1. Preheat oven to 350 degrees. Spray a  

9" x 13" baking pan with cooking spray.

2. For the cake: Sift together flour, baking 

soda, salt and cinnamon; set aside.

3. Combine sugar, eggs, oil and vanilla and 

mix on medium-low speed with an electric 

mixer until creamy. Slowly mix into flour 

mixture until just combined.

4. Add undrained pineapple, 1 cup chopped 

pecans and coconut and continue mixing 

on medium-low speed until all ingredients 

are thoroughly combined (about 1 minute).

5. Pour cake batter into pan and bake for 

45 to 50 minutes or until cake is set in the 

center and a toothpick inserted comes out 

clean. Cool cake completely in pan. 

6. For the frosting: Whip cream cheese, 

butter and vanilla with an electric mixer 

until fluffy (about 2 minutes). Beat in 

powdered sugar (add more if necessary 

to reach desired consistency – if your 

kitchen’s hot, you might need more 

because the butter will be softer). 

7. Frost cooled cake with cream cheese 

frosting and sprinkle remaining ½ cup 

chopped pecans over cake.  

Store in refrigerator.

Ingredients:

Cake:

3 cups all-purpose flour

2 teaspoons baking soda

1 teaspoon salt

½ teaspoon cinnamon

2 cups sugar

3 eggs

1 cup vegetable oil

2 teaspoons vanilla extract

1 (20-ounce) can crushed pineapple,  

with juice

1½ cups finely chopped pecans or  

walnuts, divided

1 cup flaked coconut

Cream cheese frosting:

1 (8-ounce) package cream cheese,  

at room temperature

½ cup (1 stick) butter, at room temperature

1 teaspoon vanilla extract

2 cups powdered sugar, sifted
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Serves: 10 or more

1. Preheat oven to 350 degrees. 

2. In a small bowl, combine sugar and 

cinnamon. Coat each tortilla shell, front 

and back, with cinnamon sugar mix. Cut 

each cinnamon/sugar-coated tortilla shell 

in quarter wedges (4 pieces each tortilla).

3. For each dessert cup, place round edge 

of one tortilla wedge in the bottom of a 

muffin cup, shaping sides to fit cup. Place 

a second tortilla wedge in muffin cup, 

allowing bottom and sides to overlap. 

4. Bake for 10 minutes or until crisp and 

lightly browned. Cool completely in pan. 

5. Beat cream cheese in a mixing bowl  

until smooth. 

6. In another mixing bowl, beat milk and 

pudding mix on low speed for 2 minutes. 

Add cream cheese. Fold in the whipped 

topping. Cover pudding mixture and 

refrigerate for 1 hour. 

7. Carefully remove cups from pan and pipe 

or spoon about 3 tablespoons of filling into 

each cup. 

8. Drizzle or pipe melted chocolate over each 

cream-filled cup. Refrigerate for 5 minutes 

or until chocolate is set. 

9. Serve; store leftovers in the refrigerator.

Ingredients:

3 tablespoons sugar

2 teaspoons ground cinnamon

10 flour tortilla shells (6" round)

1 package cream cheese (reduced fat could 

work if preferred) 

1 cup cold milk

1 package instant white chocolate or vanilla 

pudding mix

2 cups whipped topping (e.g., Cool Whip®)

¼ cup milk chocolate chips, melted

Cooking spray

TORTILLA DESSERT CUPS
Kelli Fuller

Business Process Outsourcing | Saginaw, Michigan
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1. Bake cake following box 

directions. Let cool for  

5 minutes.

2. Poke holes into cake with the 

handle of a wooden spoon. Pour 

the sweetened condensed milk 

over the cake and then pour 

the butterscotch (or caramel) 

topping over top as well. 

3. Cool cake completely. Frost with 

Cool Whip and sprinkle Health 

bars on top. 

Ingredients:

1 German chocolate  

cake mix

1 can Eagle® Brand 

sweetened condensed milk

1 jar of butterscotch or 

caramel ice cream topping

1 (12-ounce) container  

Cool Whip®

3 Heath® bars (smashed up)

UOOEY GOOEY CAKE
Tammy Mast

Business Process Outsourcing | Saginaw, Michigan
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Serves: 10 or more

1. Preheat oven to 350 degrees. 

2. In a medium-sized bowl, mix together 

the baking soda, baking powder, salt, dry 

pudding packet and flour. Set aside.

3. In a large mixer, blend together both 

sugars and softened butter until creamy. 

Add eggs and vanilla and mix until  

just combined.

VANILLA PUDDING 
CHOCOLATE CHIP 
COOKIES
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

4. Add in flour mixture and blend until just 

combined. Fold in chocolate chips. Scoop 

onto cookie sheet and bake in preheated 

oven for about 12 to 13 minutes. Let 

cool for a few minutes and then carefully 

remove from cookie sheet onto a cooling 

rack. Enjoy!

Ingredients:

1 teaspoon baking soda

1 teaspoon baking powder

½ teaspoon salt

1 small box instant vanilla pudding 

3 cups all-purpose flour

1 cup light brown sugar

1 cup sugar

1 cup unsalted butter, softened

2 eggs

¾ teaspoon vanilla extract 

2 cups chocolate chips

“I made these years ago and then kind of forgot 

about them. I started making them again when 

I found the recipe on Pinterest. You can use the 

base for these cookies and make them any way 

you want by replacing the chocolate chips with 

white chocolate chips and Craisins, you can add 

nuts or use multiple flavors of chips (like milk 

chocolate and peanut butter chips). Whether you 

use this recipe for a stand-by chocolate chip 

cookie recipe or use your imagination to create new 

cookies, they will not be around long after coming 

out of your oven. This is the most requested cookie 

I make.”
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1. Preheat oven to 375 degrees. 

2. Beat egg whites until stiff and 

dry. Mix sugar and flour and 

fold into stiffly beaten egg 

whites. Add walnuts and bake 

approximately 10 to 15 minutes, 

or until done.

Ingredients: 

6 egg whites

1 pound sugar

3 tablespoons flour

2 cups chopped walnuts

WALNUT KISSES
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan
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“Since I can remember, my 

mother, my three sisters and I 

got together every year to make 

Christmas candy for our teachers, 

servicemen and our friend’s 

family. To this day we still get 

together every year and still make 

the candy. My son just started his 

first year of school, and I plan to 

have him carry on this tradition 

for the years to come.”

1. Melt the white chocolate in the microwave 

in a microwave-safe dish – be careful to not 

overcook/burn the chocolate. (I start at 30 

seconds and move it up repeatedly until the 

chocolate circles are fully melted into  

a liquid.) 

2. Mix the broken peppermints into the melted 

white chocolate. 

3. Layer a baking sheet with wax paper. (Wax 

paper will help with the breaking  

once completed.)

4. Pour the white chocolate and peppermint 

candy mixture onto the wax paper-lined 

baking sheet. Place the baking sheet into 

the freezer until the mixture hardens (usually 

about 10 minutes). 

5. Once hard, break candy mixture into 

chunks. Size is not a factor – just break 

the pieces into the size you want.

6. Place in Christmas tin (optional) – and 

not only do you have a tasty snack for 

you and your family, you also have a 

great Christmas gift to hand out to your 

friends, servicemen and your  

kid’s teachers!

Ingredients:

1 large bag circle-shaped white chocolates 

I large bag peppermint candies, broken/

crushed (use more if you want a lot  

of peppermint)

NOTE: Use your best judgement when buying ingredients. 

Make sure to buy enough to meet the amount you want to 

make. This is enough to cover one baking sheet. 

WHITE CHOCOLATE  
PEPPERMINT CANDY
Kimber Crapo

Marketing & Communications | Saginaw, Michigan 
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Prep: 1 hour
Bake: 20 minutes
Serves: 8 to 10

1. Melt white chocolate and peanut 

butter in microwave oven or 

double boiler, stirring often to 

mix well.

2. Add remaining ingredients, 

stirring with a wooden spoon to 

coat evenly.

3. Drop by teaspoonful onto  

wax paper.

Ingredients: 

2 pounds white chocolate or 

almond bark

1 cup creamy peanut butter

3 cups pastel mini-

marshmallows

2 cups salted dry- 

roasted peanuts

4 cups crispy rice cereal

YUMMY WHITE  
CHOCOLATE CLUSTERS
Jaye Blanzy

Business Process Outsourcing | Saginaw, Michigan

“This recipe is easy and fast. 

I serve these tasty cookies at 

Christmas and Easter. They 

are rich! Be careful – they  

are addicting.” 
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Prep: 30 minutes
Serves: 10 or more

1. Mix all of the ingredients in a 

bowl and pour into a bottle. 

Refrigerate until cold.

2. Serve chilled.

NOTE: You can make it without rum for the 

children.

Ingredients: 

1 can evaporated milk

1 can condensed milk

1 can cream of coconut

1 tablespoon cinnamon

Rum to taste

COQUITO (PUERTO RICAN 
HOLIDAY DRINK)
JesÚs Grana

Marketing & Communications | Wilton, Connecticut

“It’s a Christmas staple in most 

Puerto Rican homes (even in Cuban 

homes in Puerto Rico). It is so rich 

that is supposed to be consumed in 

shot glasses (not large tumblers).”
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“My brother discovered the most delicious mulled 

wine during his study abroad in Germany, while 

I studied abroad in Scotland. We met halfway in 

London and he gave me this amazing recipe, just in 

time for the holidays. The original recipe makes a 

ton, so he, ever the engineer, created a reasonable 

variant for the standard household, which I’ve 

submitted as the actual recipe. Here is the original 

for a big party: 4 liters red wine, 1 liter water, ½ liter 

orange juice, ¾ packet sugar (up for interpretation),  

2 sticks of cinnamon, ½ teaspoon cinnamon,  

½ teaspoon nutmeg”

Prep: 15 minutes
Chill: 45 minutes
Serves: 10 or more

1. Mix all ingredients in a pot on a stove. 

Stir to dissolve sugar and heat at 

medium heat until warm.

2. Turn down to low/medium while flavors 

blend. Serve warm/heated.

MULLED WINE (GLÜHWEIN)
Gina Walker

Marketing & Communications | Saginaw, Michigan

Ingredients: 

2 liters red wine (I mix 1½ liters sweet red, 

e.g., boxed Peter Vella® Delicious Red, plus 

½ liter cabernet sauvignon for body)

2 cups water (use filtered for better taste)

1 cup orange juice

2 teaspoons sugar 

1 stick of cinnamon

A couple good shakes each (~¼ teaspoon) 

of cinnamon and nutmeg
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Serves: 10 or more

1. Pour 2 cups water into large, 

many-gallon container. Add all 

ingredients and mix thoroughly. 

Add 2 gallons water. If too tart, 

add more water to taste.

2. Freeze.

3. Remove from freezer at correct 

time for punch to be slushy. 

Ingredients: 

2 packages cherry or strawberry 

Kool-Aid®

2 packages orange Kool-Aid

1 cup sugar or to taste

1 large can pineapple juice

3 cups grapefruit juice

1 large can orange juice 

concentrate

1 large can lemonade concentrate

ODOM PUNCH
Bonnie Kolka

Business Process Outsourcing | Saginaw, Michigan

“This punch was made for every 

large family gathering we had. We 

looked forward to this punch as 

much as we did the food!”
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“I’ve been serving this cocktail as a pre-dinner 

drink at both Thanksgiving and Christmas for years. 

It’s a perfect combination of sweet and tart that 

seems to please everyone. It’s relatively low in 

alcohol, so even if my guests have a couple, they 

can make it to dessert without passing out.” 

Prep: 5 minutes
Serves: 1 to 2

1. Add liquid ingredients to a cocktail 

shaker filled with ice. Shake vigorously 

for 30 seconds. 

2. Strain into a chilled cocktail glass. 

3. Dust the top of the drink with freshly 

grated nutmeg and garnish with a thin 

slice of pear. 

PEAR SPICE HOLIDAY 
COCKTAIL 
William Sheehan

Enterprise Service Group | Saginaw, Michigan

Ingredients: 

½ ounce simple syrup

2 ounces of pear nectar

1½ ounces of fresh lime juice

2 ounces of dark spiced rum

Freshly grated nutmeg

Slice of pear (garnish)
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