Peppermint
Chieesecafkee

Main Street Gownmet’s cheesecalie batter
Chacalate pie cuust
Feppevmint candy (cuwsted )

Dirnections:
Add 3 tabilespeens of cuwshed peppevmint candy and 3 te 4 draps of red food caloning to
3 peunds of Main Street Gouwvmet’s cheesecake batter. Four mixture into a chacolate pie

cuust.

Baking Jimes [ Jemperatures:
Bake at 275°F. in a canvection even for 30 to 40 minutes.

Saft Pumpktein
Cacaliies

Cream chieese icing

Dirnections:

Jhaw pumphin waisin muffin batter in a cooler for approximately 12 hours. Sceep muffin
batter ante a lined cockie sheet in 1 ex 2 cunce partions. Be sure to leave encugh space
between pontions.

Bake Jime and Temperature:
Bake at 325°%. in a cenventional cven for 12 ta 15 minutes.

Finishing Jouches:
(Uften cackiies have cacled, top each cookie with a genewows poxtion of cream cheese icing.




Cranbevy Nut
Caoffee Catee
Main Street Gouwvmet’s cranbievwy nut muffin batter (thawed)

Main Street Gounmet’s streusel tapping
Upplesauce
Vegetatile Cil

Directions:

Stin togethier 2 pounds cranbevy nut muffin batter, 7> cup applesauce and a %, cup vegetabile
oil. Pour mixture inte a well greased calte pan. Top with 1 peund of strewsel tepping.

Baking Times [ Jemperatures:
Bake at 325°F. for 40 minutes.

Finishing Jouches:
Sprinfle with powder sugar priox te sewing.

Quick
Upple Cuisp

Uppte pic filling

Main Street Gownmet’s streusel topping (at weem temperature)

Rolled cats

Chepped walnuts

JIn a separate bowl mix %; cup streusel topping, ¥, cup eats, 7; cup walnuts and a

teaspacn of cinnamen (if used) until well cembined. Pour 2 Y, peunds of apple pie
filling into a 9 x 12 x 2 baking pan until level. Bake in a 325°F canvection cven for
25 to 30 minutes or until the top is a deep golden brown and the filling is bubibling.

Finishing Jeuches:

Sewe warm cver vanilla ice cream.




Snickerdaadles

—_—
% cup white granulated sugar A\\
4 Gtsp. Cinnamen B = -_—
Main Street Gouwvmet frozen Sugar cookie dough &/\

Dinections:

Inehreat convection aven to 325°%. Cambine sugar and cinnamon until evenly distursed.
Pness topside of cockie pucks ento. cinnamon sugar mictue. (vange cookie pucks ente a
baking sheet and bake cookies accornding te package instwctions. While cockies axe still fat,
press the tines of a forkk across the face of the cockie, then again at 90° te achieve the
signature Snickerdeadle ciiss-cnass pattern.

Daoughnut
Mulfins
1 otick butter

Yo cup sugar
1 tsp. Cinnaman

Dinections :

Thaw muffin batter wefrigenated cvennight. Prefieat canvection cven to 325°F. Bake desired
size muffins according to package instwictions. Jn a saucepan cver medium feat, combine
the butter, sugar, and cinnamen until evenly disbursed. (fter baking, while muffins aze
still fat, generously bruush the butten mixture aver the tops of the muffins. Sprinfle
pawdered sugar an the taps ence cooled for garnish (if desited ).




Mullin Batter
Sancaktes

\’/

Dinections :
Thaw muffin battex nefrigenated cvernight. Udd water in small increments to battex and
stin until all watex is incenporated. Centinue adding water until batter is at a pourabile
cansistency. Lightly butter o spray griddle and feat cver medium heat (350°%. for an
electric gruiddle ). Pour batter slowly and steadily about 2 to 3 inches ever cacking suiface
until desived diameter is achieved. When the top of the pancake is speckled with bubbles and
the undewside is golden brown, turn the pancake being careful not te let it fold cver an itself.
Coof. the otfier side until lightly browned then remove from feat. Fancalies can be fept ot
by placing them en a freatpreef platter as they ceme off the griddle. Cover the platter
baasely with aluminum feil and place the platter of pancakes in a prefieated 200°F. cven.
Batter alse waerks great in a waffle iwon.

FHush Suppies

Cld Bay seasening (te taste)
Creale seascning (to taste)

Defiydnated enions (to taste)

Dirnections:

Jhaw the Con off the Cole muffin batter nefrigerated cvernight. Stir in seasonings and defydiated
cnions to the desived spice level. Duop batten by the spoonful into deep fryer (ail should be abiout
365°%). Remouve from fot cil ence golden brown wsing the mesh wire basket ex a slatted spoon.
Place cocked ushpuppy on a baking sheet lined with paper towels to alisonl any excess cooking
oil. Cooked product can be fept wann by placing the baking steet into a 200°F. cven. Repeat with
nemaining battex then sewe immediately.

Iny deep-frying athier sweet vazieties of muffin batter, toe, for a unique treat. Follow the abiove
instuuctions of duepping batter by the spoenful and fuying.

Finishing I ouches:
Dust the sweet varieties lightly with pewdeted sugar and sewe.




