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Baxter The Dog’s Imagination Land is filled with edible wonders 
and feastable flights of fancy. After all, a dog loves his treats, 
and so do I.  I also love to entertain and am a sucker for a cute 
display. So, Baxter and I thought it would be fun to share his 
world with friends and fans by creating a book of party-friendly 
food ideas that celebrate Baxter’s pals from Imagination Land. 
In these pages, you’ll find many of your favorite characters 
from Baxter The Dog’s adventures created in a sweet or savory 
snack (mostly sweet, wink). Many of the recipe’s are based 
off of some of my family’s favorites. They are perfect for a fun 
activity to keep you and your kiddo busy for a bit or as a party 
pleaser for your dessert table. It’s my hope that from my table 
to yours, you’ll enjoy making and eating these little whimsies at 
your next get-together, family barbecue or play date. 

Get Creative. Be Kind. Seek Adventure.
Always,

 

P.S. Remember, there’s no wrong way to make a cupcake bee.  
Getting messy and “messing up” is part of the fun. Enjoy. 
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INGREDIENTS
• 2 c. oat flour
• 1/2 c. peanut butter
• 2 eggs
• 5 tbsp. water
• Bone-shaped cutter
• Rolling pin

DIRECTIONS:
1. Preheat oven to 350 degrees.
2. Mix peanut butter, water and 

eggs till combined.
3. Add flour in a little at a time, 

mixing till mostly combined.
4. Scoop up dough and roll with 

your hands, into a ball.
5. Refrigerate to store till ready to 

cut and bake.
6. The dough is more crumbly than 

regular cookie dough, so there’s no 
need to flour the top of rolling surface.

7. With your hands, take two 
handfuls of dough and roll into 
a ball. Place on flat surface.

8. Using a rolling pin, roll dough in 
alternating directions until it’s about 
1/4 inch thick. Gently push together 
any large cracks that form.

9. Cut the bones out with cutters.
10. Place cut out treats on baking sheet.
11. Repeat steps 7-10 till baking 

sheet is full.
12. Bake 10 minutes.
13. Let stand in oven for one minute.
14. Remove from oven, place on 

cooling rack.
15. Store covered till ready to serve 

up to your doggy pals. 
 
Servings: About 50 when  
using a 2-inch by 1-inch cutter.

Baxter's Bones
DOG TREAT



Cupcake Bees 
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INGREDIENTS
CAKE
• 1 box cake mix  

See page 31 for 
homemade cake.

• Cupcake papers  
I like to use white or 
yellow for this recipe

DECORATIONS
• 1 bag curvy pretzels
• Melting chocolate 

For extra whimsy, use 
yellow, pink and 
blue chocolate 

• Wax paper
• Decorating bag 

with a flat tip
• Approximately 1 

tbsp. vegetable oil

FROSTING 
Yellow & Chocolate
• 1 box C&H 

confectionery sugar
• Yellow food coloring
• 6 tbsp. cocoa 

powder

DIRECTIONS
CUPCAKES
1. Make cake according to box directions for 

cupcakes. Adventure seekers, see page 31. 

DECORATIONS
2. Use two small bowls . Follow directions 

on package to melt yellow and pink 
melting chocolate in microwave. 

3. Cover baking sheet with wax paper.
4. Dip curvy pretzels in melting chocolate 

till they are completely covered. Lay 
them on baking sheet. You will need 
two chocolate covered pretzels for 
each cupcake bee. If you do a few 
extra and they go missing, Baxter and I 
won’t judge you.

5. Refrigerate for 1-2 hours.
6. Remove wings. Melt 3-4 blue melting 

chocolates. Add oil a little at a time till 
chocolate is runny. Use a spoon to drizzle 
chocolate in a zigzag across each wing. 
Refrigerate for 1-2 hours. 

FROSTING
7. Follow directions on C&H confectionery 

sugar box but modify butter to a ½ stick. 
Mom always told me the frosting was 
too runny for decorating if you use the 
whole stick.

8. Split frosting into two bowls; 1/3 in one 
bowl, and 2/3 in the other. 

9. Add 3-4 drops of yellow food coloring to the 
bowl with 2/3 of the frosting. Stir until mixed in.

10. Add cocoa powder to smaller bowl of 
frosting. Beat with electric mixer till mixed.

11. Use yellow frosting to cover cupcake bee 
bodies. I like the free-handed look for these.

12. Use a flat decorating tip. Fill decorating 
bag with chocolate frosting. Add two 
stripes to each bee.

13. Gently press two pretzels into each 
cupcake bee’s back . 
 
Servings: About 24 cupcakes 

VEGETARIAN-FRIENDLY 4



Banana Nut Fields of  
Cheese & Cracker Flower Guys



INGREDIENTS
• 1 pkg. Cheez-Its
• 1 can Easy Cheese
• 1 pkg. pretzel sticks
• 1 box banana nut 

mini muffin mix  
Adventure seekers, 
see page 31.

• Mini muffin papers
• 1 lime
• 3 bananas
• 1/2 c. chopped  

pistachios 

NOTE
Pretzels will 
eventually get soft 
from the banana 
and lime juice, so 
only prepare enough 
muffins to serve. Set 
aside the muffins with 
their banana and 
pistachio topping till 
you’re ready to serve 
for best result.

DIRECTIONS 
CHEESE & CRACKER FLOWER GUYS
1. Squirt a quarter-sized amount of Easy 

Cheese on a plate. 
2. Roll top of a pretzel stick in Easy Cheese 

till a generous amount is on one side.
3. Stick one Cheez-It to the pretzel, 

and repeat till you have 30.
4. Put the Cheese and Cracker Guys in 

the freezer for 1 hour.
5. Remove Cheese and Cracker Guys 

from the freezer. Store covered in 
fridge till you’re ready to serve. They 
will keep in the fridge for a day or two.

 
MINI MUFFINS
6. Line mini muffin cake pans with mini 

muffin papers.
7. Make Banana nut bread mini muffins 

according to the instructions on the 
box. Adventure seekers, see page 31.

8. Set them aside till cooled. 

ASSEMBLY DIRECTIONS
9. Juice half the lime into a small Ziploc 

bag. Slice bananas in 1/2-inch pieces. 
Place in bag, and close it. Toss the 
bananas in the lime juice. Set aside.

10. Place a slice of the banana on top 
of each mini muffin. 

11. Chop pistachios. Sprinkle chopped 
pistachios on top of the bananas.

12. If ready to serve, gently push one 
Cheese and Cracker Guy into middle 
of each mini muffin through banana.

13. Squirt a line of Easy Cheese across 
top of the head of the Cheese and 
Cracker Guy. Place Cheez-It on top of 
the head. Center it to create the hat.

14. Create a small swirl of Easy Cheese 
on top of the Cheese and Cracker 
Guy’s hat to finish. 
 
Servings: About 36 mini muffins 

VEGETARIAN-FRIENDLY
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ACTIVITY  
FOR KIDS 
Make this into a fun 
activity to do with a 
group at a slumber 
party or afternoon 
play date. Just make 
sure there’s lots of 
time after for them  
to run around and 
burn all that sugar 
energy (wink).

INGREDIENTS
• 1 pkg. glazed 

donut holes
• 1 pkg. Belgian 

waffle crackers
• Decorations...get 

wild and have 
all your favorite 
sprinkles, small 
candies and 
sweets available 
to play with.

DIRECTIONS
1. Stack 4 donut holes on top of the 

waffle cracker. The glaze helps 
them to stick together to create 
the hat shape. 

2. Decorate at will.
3. Store covered if you need more 

than one sitting to finish “eating 
your hat.” 
 
Servings: About 12 donut hats 

VEGETARIAN-FRIENDLY
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Donut Hats
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Planting Seeds  
of Imagination Guac
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INGREDIENTS
• 3-4  ripe avocados
• 8oz jar chunky salsa
• 8oz - sour cream
• 2 sprigs of cilantro
• Diced peaches 

(drained)
• Tortilla strips
• Almonds: Use the 

whole almond for 
the seed (substitute 
ground almonds for 
sour cream)  

• Cheese cubes (I like 
Colby Jack but use 
your favorite)

• Easy Cheese
• Small individual cups 

for serving

DIRECTIONS
1. Mash up the avocados in a 

medium-size bowl.
2. Add ½ of a jar of salsa.
3. Add 2 generous spoonfuls  

of sour cream.
4. Add the can of diced peaches. 

Make sure you have drained well. 
Pat dry any excess water.

5. Pick off the cilantro leaves from  
2 sprigs. Toss the stems and chop 
up the leaves finely. Add to bowl.

6. Stir and set the guacamole aside.
7. Create Baxter’s Seed Friend. Slice 

3 or 4 cheese cubes into thirds 
to create the brim of the Seed 
Friend’s hat.

8. Take 3 or 4 cheese cubes and cut 
into fourths to make the top of the 
hat for the Seed Friend.

9. Fill the individual cups ½ - 2/3 of the 
way up with the guacamole.

10. Push 5 or 6 tortilla strips into the 
guac, making a cluster of chips 
on one side of the cups.

11. Assemble the Seed Friend as a 
garnish to sit in the guacamole. 
Gently push the brim of the hat 
onto the tip of the almond. Squirt 
a speck of Easy Cheese onto the 
top of the brim and then push the 
mini cheese cube square on top. 
Place one Seed Friend in each 
guac cup next to the tortilla strips.

12. Cover and store in the fridge till 
ready to serve. 
 
Servings: About 20 guacamole cups 
 
VEGETARIAN-FRIENDLY
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Grape Soda Sky Popsicle
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INGREDIENTS
• Your favorite 

 juice or soda
• Ice cube tray
• Fruit (strawberries, 

kiwi, and red  
seedless grapes 
work well)

• Lemon, lime or small 
clementines

ACTIVITY 
FOR KIDS
Build your own popsicle 
bar at your next play  
date or sleepover. You 
can get 8oz kid-friendly 
size soda and juice for 
easy pouring. 
 
*Grownups will probably 
need to help with the 
handles in part two.

DIRECTIONS 
PART ONE
1. Dice up fruit small. For grapes, halves 

work well.
2. Fill an ice cube tray with your favorite 

juice or lemonade. Each square 
should be 2/3 full.

3. Drop 3-4 pieces of diced fruit or 2 halves 
of grapes in each square on the ice 
cube tray.

4. Put the tray in the freezer for about 
an hour.

5. Cut orange, lime or lemon into  
1/8-inch slices. Then cut those slices 
in half. If you chose a lemon  
or lime, you’ll want to sugar them  
a bit to tone down the potential 
pucker face that they can cause.

PART TWO
6. Check tray. If it is starting to 

freeze and turning to slush, then 
it’s time to insert the fruit slices 
for the handle of the popsicles. 
Carefully insert 1 slice per cube. 
Then put tray back into freezer till 
completely frozen.

7. Store in freezer till ready to serve

COMBOS IDEAS
• Grape soda, grapes,  

orange slices
• Lemonade, strawberries,  

lime slices
• Fruit punch, kiwi, pineapple 

wedges (leave rind on)
• Strawberry lemonade, raspberries,  

lemon slices
• Cherry soda, cherries,  

orange slices 
 
Servings: “Sky” is the limit, how many 
ice cube trays do you have? 

VEGETARIAN-FRIENDLY

ORIGIN STORY 
Growing up in Las 
Vegas, popsicles were 
a staple for me. Nothing 
reminds me of summer 
more than a fruity 
frozen treat. These are 
fun because they are 
completely edible – 
down to the stick, or 
handle, in this case.

12



INGREDIENTS
COOKIES
• 1/2 c. butter (softened)
• 1 c. sugar
• 2 eggs
• 2 tbsp. milk
• 1 tsp. vanilla
• 2 1/2 c. flour
• 1/2 tsp. salt
• 1/4 tsp. baking soda
• Wax paper

TOPPING
• 1 bag of  

chocolate chips
• Vegetable oil 
• Optional:  

Multicolor sprinkles

DIRECTIONS
1. In a large bowl, use a mixer on 

medium speed and beat sugar, butter 
and eggs till combined. 

2. Add milk and vanilla. Use mixer. Beat on a 
low speed till combined. Set aside.

3. In a medium bowl, whisk together 
flour, salt and baking soda.

4. Stir the flour mixture into the egg mixture 
a little at a time, about 1/3 of the bowl, 
till all is combined.

5. Scrape bowl and form a ball. Place  
dough covered in the fridge for 4-5 hours.

6. Preheat oven to 350 degrees. 
7. Remove dough from fridge. Flour 

the counter or a cutting board. Flour 
your hands lightly to prevent sticking. 
Roll together about two handfuls of 
dough into a ball.

8. Using a rolling pin, roll dough in alternating 
directions until about 1/8-inch thick.

9. Cut cookies.
10. Place cookie cut outs on an 

ungreased cookie sheet.
11. Bake 7-8 minutes.
12. Let cookies stand one minute. 
13. Then move to cooling rack.
14. Repeat steps 7-12 till dough is used up.
15. Place wax paper on a baking sheet.
16. Melt chocolate chips in a small bowl 

in the microwave,  10-20 seconds at 
a time, stirring in between. Add a little 
vegetable oil to make the chocolate 
thinner for dipping.

17. Cut wax paper to fit baking sheet.
18. Optional: Fill a small bowl with sprinkles.
19. Dip the cookies half way in the 

chocolate, letting the chocolate run 
off a little. Dip the chocolate into the 
sprinkles, if you choose. Place onto  
baking sheet.

20. Repeat till all bones are dipped.
21. Place in fridge for 1-2 hours.
22. Store covered till ready to serve. 

 
Servings: About 50 cookies

ORIGIN STORY 
These sweet little 
chocolatey sugar 
cookie bones are 
based off of my Mom’s 
sugar cookies. A 
favorite in our family 
around the holidays. 
I remember standing 
on a stool as a kid, 
helping her cut them 
when I was little. My 
brother and I still  
wait for our yearly 
delivery of cookies  
every December. 

VEGETARIAN-FRIENDLY  
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Doggy Dippers



Polka Dot Elephant Puffs
Sometimes, elephants drive cucumber cars, and sometimes, they 
dress up in their best polka dots to go to a party. It’s party time!



INGREDIENTS
• 1 pkg. Oreos
• 1 pkg. cream 

cheese (softened)
• 1 bag curvy pretzels 

2 per elephant
• 1 bag straight pretzels 

1 per elephant
• 1 pkg. white 

chocolate chips
• Multicolor sprinkle 

polka dots
• 1 large Ziploc bag
• Wax paper

NOTES
Add small amounts  of 
vegetable oil a little at a 
time to thin chocolate after 
melting to make it easier 
to cover the elephants.

ACTIVITY  
FOR KIDS
In our experience,  
kids are great at  
polka dotting.

DIRECTIONS
1. Cut wax paper to fit a baking sheet.
2. Empty bag of Oreos into a sealed 

Ziploc bag. Use a mallet to crush 
them into small crumbs. No need to 
be gentle; Oreos are pretty tough 
cookies – show them who’s boss. 

3. Empty Oreo crumbs into large bowl. Use 
your hands to mix Oreo crumbs till they 
become a mushy cookie batter. Crush 
any big cookie chunks that escaped the 
bashing. If you miss a few, no biggie.

4. Roll cookie batter into 1 - 11/2 inch balls 
and place on baking sheet.

5. Cover balls. Place in fridge for 2-3 hours.
6. Cut wax paper to fit a second baking sheet.
7. Melt 1/4  bag of chocolate in separate 

bowl for 30 seconds in microwave. Stir.
8. Dip curvy pretzels into melted chocolate 

till covered. Place on wax paper. 
9. Dip straight pretzels in melted chocolate  

till covered. Place on wax paper. Place 
baking sheet in freezer till ready to assemble.

10. Melt 15-20 chocolate chips in separate 
bowl for 20 seconds in microwave. Stir.

11. Remove both baking sheets from fridge.
12. Dip flat edge of curvy pretzel into 

chocolate. Gently push onto left side of 
cookie ball. Repeat for right side.

13. Break straight pretzels in half. Dip 
broken end into chocolate. Insert into 
front middle of cookie ball.

14. Cover. Place in freezer for 1/2 hour.
15. Remove elephants from freezer.
16. Melt remaining chocolate chips. 
17. Hold an elephant by the “ear” over 

the melted chocolate bowl. Use a 
spoon to cover elephants head in 
chocolate. Place back on wax paper.

18. Add polka dots while chocolate is wet. 
19. Refrigerate for at least one hour and 

then store in fridge till ready to serve. 
 
Servings: About 20-24 puffs 
 
VEGETARIAN-FRIENDLY

16



Grandma's Fluffy Frosting

ORIGIN STORY 
My grandmother was an excellent cook and baker 
(typical Grandma move). I always loved to watch her in 
the kitchen with my grandfather. They hardly ever used 
recipes. I don’t know if they just memorized them all or if 
they truly made it up as they went along. This creation is 
inspired by and based off of my mother’s favorite cake 
that Grandma used to make. 

SWEET CHALLENGE - NOT A BEGINNER’S BAKE



INGREDIENTS
CAKE
• 1 box chocolate  

cake mix

GRANDMA’S FLUFFY 
FROSTING
• 1 1/2 c.  

granulated sugar
• 2 egg whites
• 2 tsp. cream of tartar
• Dash of salt
• 1 tsp. vanilla
• 1/3 c. cold water
• Double boiler

FILLING
• 1/2 pkg. strawberries, 

washed and 
stemmed 

TOPPING
• 1/2 pkg. strawberries, 

washed and 
stemmed

VEGETARIAN-FRIENDLY  

DIRECTIONS
CAKE
1. Make cake according to box directions for 

two cake rounds. Grandma always used a 
box cake for this, and Grandma knows best! 

2. When cake is cool, wash and cut the 
stems off of the strawberries. Slice half the 
package into rounds. Save the rest.

3. Use skinny spatula to loosen edges of 
cake pan. Move cakes to cooling rack. 

GRANDMA’S FLUFFY FROSTING
4. Remove top pan of double boiler. 

Fill bottom half of double boiler 
with water. Make sure water won’t 
touch the under side of top pan of 
the double boiler. Turn on med-high 
heat to boil water.

5. In top pan of double boiler – off 
the stove – add egg whites, sugar, 
cream of tarter, salt and water.

6. Beat 30 seconds. 
IMPORTANT: YOU MUST USE AN ELECTRIC  
HAND MIXER – DO NOT USE A WHISK!

7. Replace top pan with egg mixture 
inside back onto bottom pan of double 
boiler with boiling water inside.

8. Mix mixture on stove with hand 
mixer for about seven minutes or till 
stiff peaks form (7-10 minutes).

9. Remove top pan of double boiler 
from heat. Add vanilla. Beat with hand 
mixer for 30 seconds till combined.

10. Begin assembly while frosting is warm.
11. Spread frosting on top of one round.
12. Layer strawberry rounds on top.
13. Add second cake round on top of 

strawberries. Frost top and sides.
14. Slice two strawberries longways.
15. Overlap strawberries in a circle to create 

foot of puppy paw on top of cake.
16. Select three strawberry slices to use 

for puppy paw toes. Place at the 
top of strawberry round.

17. Store covered till ready to serve. 
 
Servings: 1 cake, 8-10 slices  18



Popcorn Clouds
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INGREDIENTS
• 3 bags plain popcorn 
• 1 pkg. marshmallows
• 3 tbsp. butter
• 1/2 pkg. white  

baking chocolate 
Substitute milk 
chocolate if  
you choose.

• Small handful  
of coarse sea salt

• Vegetable oil

NOTE
Make sure you do step  
9 while popcorn is still  
warm, or you’ll end up  
with one big cloud.

DIRECTIONS 
PART ONE
1. Pop popcorn according to 

instructions on bag. Set aside.
2. In a large pot on the stove, melt 

butter on medium to low heat. 
3. Add marshmallows to melted 

butter in pot. Stir continuously  
till melted completely and  
mixed together. Turn heat to low.

4. Add popped popcorn to pot.
5. Mix gently till popcorn  

is coated in marshmallow mixture. 
You may hear some popcorn 
crunching – totally normal.

6. Cut wax paper to fit a baking sheet.
7. Turn off the stove. Dump popcorn 

marshmallow mix onto baking sheet.
8. Let popcorn rest for about 2 minutes.
9. Use a spoon or your hands to 

carefully separate the popcorn 
into cloud-size servings. The 
popcorn will still be hot in spots, 
so be careful not to burn yourself. 
Set aside.

PART TWO
10. Melt chocolate in a bowl in the 

microwave (about 30 seconds). 
Add vegetable oil (about 
a teaspoon) till you have a 
consistency good for drizzling.

11. One spoonful at a time, drizzle 
the chocolate over the popcorn 
clouds in a zigzag motion.

12. Sprinkle with a handful of sea salt.
13. Cover till ready to serve. Make 

sure you cover them, or they will 
get hard. 
 
Servings: 10-15 clouds 

 MAKE IT VEGETARIAN  
 Substitute vegan marshmallows   
 and you’re all set.

ORIGIN STORY 
I love dessert (at this 
point – no surprise). One 
of my favorite combos is 
salty sweet. This crunchy 
favorite with a twist is a 
nod to times my parents 
used to make popcorn 
for me and my brother 
when I was a kid. We 
had an old tabletop 
popcorn popper. Not 
like at the theater. This 
was vintage popping 
and a lot more work than 
a bag. It’s a sweet little 
memory that “pops” in 
my head whenever I eat 
this tasty treat.

20



INGREDIENTS
• 1 1/3 stick of butter, 

softened
• 3/4 c. granulated sugar 
• 1/4 c. brown sugar, 

packed 
• 1/4 c. applesauce 
• 1 tsp. vanilla extract 
• 1 tsp. nutmeg
• 1 3/4 c. flour
• 1/2 tsp. baking soda 
• 1/2 tsp. salt 
• 1 bag mini  

chocolate chips

NOTE
Mustache template  
on page 32.

ORIGIN STORY
This is one of my favorite 
characters from the 
series. I based the 
illustration off my very 
own dad.

ACTIVITY  
FOR KIDS
Pick up a copy of  
“Baxter Returns to  
Imagination Land.” 
Flip to Papa Mooney’s 
page, and make up a 
story with him. If you’ve 
got a group of kiddos, 
make copies and let all 
the kids do their own.

DIRECTIONS
1. Combine dry ingredients (flour, salt, 

baking soda) into medium bowl.
2. Combine white and brown sugar, butter, 

nutmeg, and vanilla into large bowl.
3. Add a third of the dry ingredients 

mixture to the wet ingredients mixture.
4. Add applesauce. Beat till combined.
5. Add another third of the bowl of dry 

ingredients to the wet ingredients. Blend.
6. Repeat till it’s completely mixed.
7. Stir in 3/4 bag of mini chocolate chips. 

Set aside the rest.
8. Cut wax paper to fit a baking sheet.
9. Roll the dough into 1-inch balls to 

make your moons. Place on a wax 
paper covered baking sheet. Put in 
freezer for 1-2 hours till firm.

10. Use the smallest round cake 
decorating tip. Melt 1/2 of what is 
remaining in the bag of chocolate 
chips for about 30 sec in microwave. 
Stir. Fill cake bag with chocolate. 

11. Place the mustache template under 
a piece of wax paper (page 32). Fill 
in mustaches on top of wax paper or 
make up your own mustache style – no 
need to stay in the lines. Place in freezer 
for 2 hours.  

12. Remove cookie dough moons and 
chocolate mustaches from freezer.

13. Melt remaining chocolate chips in the 
microwave (about 30 seconds). Stir. Put 
melted chips in a cake decorating bag. 

14. Peel the mustaches carefully from the 
wax paper and stick them to the moons 
using the melted chocolate as glue.

15. Put the freshly mustached cookie 
dough moons into the freezer  
for 1 hour. 

16. Store covered in fridge till ready to serve. 
 
Servings: About 25 Mustachy Moons 
 
VEGETARIAN-FRIENDLY
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Mustachy Moons
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Cucumber Car Wrap
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INGREDIENTS
• 2 cucumbers
• 1 pkg. cream cheese, 

softened
• Dill
• Cake decorator bag
• 1 pkg. sliced  

baby carrots
• 1 pkg. sliced olives
• Optional: 1 zucchini  

sliced into small sticks
• Optional: grape 

tomatoes, halved

DIRECTIONS
1. Thinly slice one cucumber lengthwise
2. Lay out a tortilla. Spread one side 

with cream cheese.
3. Sprinkle dill on top of cream cheese.
4. Place 3 cucumber slices on top.
5. Roll the tortilla, starting at the end 

perpendicular to the cucumber 
slices, till you have a tube. Set aside. 

6. Repeat with the rest of the 
cucumber slices and tortillas.

7. Cut carrots into 1/4-inch slices.  
For a fancier cut, use a ridged 
cutter. Set aside.

8. Cut open ends of the tortilla off, so 
you have a straight edge. 

9. Slice the tubes into 3 pieces.
10. Squeeze remaining cream cheese 

into a cake decorator bag.
11. Squirt a dime-sized dot of cream 

cheese onto carrot round. 
12. Cream cheese side inward, stick 4 

rounds to each rolled tortilla to form 
the wheels on the car.

13. Repeat for all the rounds till all your 
tortillas have wheels.

14. Use remainder of cream cheese 
to decorate your cars. Olive slices 
make great steering wheels. Grape 
tomatoes make fun seats, and 
zucchini sticks can be used for a 
cool racing stripe. Have fun!

15. Refrigerate till ready to serve. 
 
Servings: 8 cars, double recipe  
for parties  

VEGETARIAN-FRIENDLY  
 
If your taste buds prefer a meatier  
filling, add sliced turkey into the 
tortilla before you roll it.

ACTIVITY  
FOR KIDS
Prepare the tortilla car 
bodies ahead of time. Cut 
up the toppings, and give 
each kid a decorating 
bag with cream cheese 

(the tip doesn’t matter 
for this). Have each  

kid create their  
own cars to eat 

for lunch.
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Shooting Star Pizza
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INGREDIENTS
• 1 pkg. pita bread
• Star cookie cutter 

(you could cut 
them by hand, but 
this is much faster 
and easier)

• 1 pkg. mozzarella 
• 1 jar pizza sauce
• Toppings of your 

choice: pepperoni, 
mushrooms, ham, 
pineapple, olives

DIRECTIONS
1. Carefully cut out stars from the 

pita bread using a star cookie 
cutter or sharp knife.

2. Spread your favorite pizza sauce 
over the star.

3. Top with mozzarella cheese and 
your favorite toppings.

4. Broil on high for 2-4 minutes or use 
a toaster oven to melt the cheese 
(watch these closely, as heating 
times will vary based on the oven 
being used).

5. Make a wish. There’s nothing 
luckier than a shooting star made 
out of pizza (at least that’s what 
we heard).

6. Let cool 2-3 minutes.
7. Eat. 

 
Servings: About 25 stars,  
at varying sizes 

 MAKE IT VEGETARIAN 
 Switch up the toppings  
 to meatless options. Boom!

NOTE
Keep the trimmings. 
They make a great 
dipping snack with 
some hummus.

ACTIVITY  
FOR KIDS
Personal pizzas anyone?
Set up your toppings and 
cut out stars ahead of 
time. Then let your kiddo 
or a group of them go to 
town. You’re one baking 
sheet away from a hit!
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INGREDIENTS
HOMESTYLE PANCAKES  
& SAUSAGE WITH SYRUP
• 1 1/4 c.  

all-purpose flour
• 2 tbsp. white sugar
• 2 tsp. baking powder
• ½ tsp. baking soda
• ½ tsp. salt
• 1 c. water
• 1 tbsp. vegetable oil
• Ground sausage
  
VEGETARIAN PANCAKES  
& BANANA WITH SYRUP
Ingredients from 
Homestyle Recipe +
• 2 bananas sliced  

into rounds
 
BLUEBERRY PANCAKES  
WITH EGG  
& STRAWBERRY JELLY
Ingredients from 
Homestyle Recipe +
• 1 pkg. blueberries
• 2 eggs
• 1/4 c. water
• Your favorite 

strawberry jam or jelly

DIRECTIONS 
HOMESTYLE PANCAKES & SAUSAGE
1. Cut sausage into 1/4-inch rounds. Fry in pan 

on both sides till outside starts to get crispy 
and inside is cooked through. Set aside.

2. Mix flour, white sugar, baking powder, 
salt and baking soda in a bowl.

3. Preheat griddle to high heat.
4. Whisk water and oil into flour mixture. 

Batter will be a little lumpy.
5. Drop a 3-4-inch circle of batter on hot 

pan, wait 10 seconds. Drop two 1-inch 
circles of batter on the outsides of the 
larger circle to make the two outside “toes.” 

6. Wait 10 seconds and drop a third 1-inch 
circle of batter in between the two 
outside “toes” to make the paw shape.

7. Flip paw to cook other side when the 
batter starts to bubble. Be careful  
not to burn it.

8. Remove Pancake Paw from pan.
9. Place cooked sausage patty on 

large part of pancake paw to create 
pad for paw. 

10. Serve with syrup, if you choose. 

BLUEBERRY PANCAKES WITH EGG
1. Wash and roughly chop blueberries. 

Set aside.
2. Break eggs into small bowl. Add 

water and whisk till scrambled.
3. Heat small frying pan on medium 

heat. Add egg mixture, stirring 
constantly with spatula. Set aside.

4. Follow steps 2-8 of Homestyle recipe 
above. Stir in blueberries after step 4.

5. Omit sausage. Spread jelly on large 
part of puppy paw. Place spoonful of 
egg on top for pad of paw. 
 
Servings: About 6-8 pancakes  
 
MAKE IT VEGETARIAN

1. Substitute sliced banana rounds for 
sausage. Layer rounds in a circle on 
large part of puppy paw. 

ORIGIN STORY
This one is for Mom and 
all those pancakes 
shaped like a certain 
famous mouse we all 
know and love.
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Pancake Paws
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Waffle Dippers
HOMESTYLE   |   CHOCOLATE CHIP   |   BANANA NUT



INGREDIENTS 
HOMESTYLE
• 2 c. all-purpose flour
• 1 tsp. salt
• 4 tsp. baking powder
• 2 tbsp. white sugar
• 2 eggs
• 1 1/4 c. milk
• 1/3 c. melted butter
• 1 tsp. vanilla extract
• Maple syrup or 

organic peanut 
butter (It’s a better 
consistency  
for dipping) 

CHOCOLATE CHIP  
WITH WHIP CREAM
Ingredients from 
Homestyle Recipe +
• Chocolate chips
• Cool whip 

BANANA NUT & HONEY
Ingredients from 
Homestyle Recipe +
• 1 banana
• 1 pkg. walnuts
• 1 tsp. banana extract
• 1 bottle honey

DIRECTIONS 
HOMESTYLE
1. Mix dry ingredients (flour, salt and 

baking powder) in a medium-sized 
bowl. Set aside.

2. Preheat waffle iron.
3. In large bowl, beat the eggs with a 

hand mixer till fluffy. Add sugar, melted 
butter and vanilla. Beat till blended.

4. Pour flour mixture a third at a time 
into large bowl with egg mixture. 
Beat as you go till blended.

5. Poor milk in while beating the mixture.
6. When waffle iron is hot, ladle or pour 

batter onto surface in middle of iron. 
I usually pour enough to fill iron about 
3/4 full to leave room for it to expand 
without running all over the counter. 

7. Close iron. Wait for signal waffle is finished.
8. Remove waffle and repeat.
9. Cut waffle squares into thirds for  

kid-size bites and serve with maple 
syrup or peanut butter as a dip. 

CHOCOLATE CHIP WITH WHIP CREAM
Follow the directions for Homestyle 
waffles, with these additions: 
1. At the end of step 5, stir in chocolate 

chips before pouring onto the waffle iron.
2. Serve with Cool Whip instead of syrup 

or peanut butter.

BANANA NUT & HONEY
Follow the directions for Homestyle 
waffles, with these additions: 
1. Add banana extract into wet ingredients 

during step 3. Omit vanilla. 
2. Add 1 mushed up banana at end of 

step 4. Blend. 
3. At end of step 5, stir in chopped walnuts.
4. Serve with honey as a dip. 

 
Servings: About 6 waffles

5. VEGETARIAN-FRIENDLY  
 

ACTIVITY  
FOR KIDS
A waffle bar is great for a 
kid’s party, sleepover or a 
brunch with your friends. 
Kids at heart love waffles 
– this is a fact (wink).
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Homemade Banana Nut Muffin
INGREDIENTS
• 3 large, ripe bananas
• 3/4 c. sugar
• 1 egg
• 1/3 c. butter, soft
• 1 tsp. baking powder
• 1 tsp. baking soda
• 1/2 tsp. salt
• 1 1/2 c. flour

DIRECTIONS
1. Mash bananas in a large bowl.
2. Beat sugar, egg, butter and bananas. 
3. In separate medium-sized bowl, whisk 

baking powder, baking soda, salt and flour.
4. Stir flour mixture into egg mixture.
5. Pour into muffin cups. Fill about 2/3 full. 
6. Bake 12-13 minutes for mini muffins. Bake 

19-20 minutes for regular muffins. 
 
Servings: 12 muffins or 24 mini muffins 
 
VEGETARIAN-FRIENDLY

Homemade Confetti Cake
INGREDIENTS
• 1 c. white sugar
• 1/2 c. butter
• 2 eggs
• 2 tsp. vanilla extract
• 1 1/2 c. all-purpose flour
• 1 3/4 tsp. baking powder
• 1/2 c. milk
• Small Ziploc bag
• 2 bags M&M’s

DIRECTIONS
1. Preheat oven to 350 degrees. 
2. Grease and flour a 9x9-inch pan or line  

a cupcake pan with paper liners.
3. In a large bowl, beat sugar and butter. 
4. Break and beat in the eggs, one at a time.
5. Stir in the vanilla. 
6. In medium bowl, stir flour and baking powder.
7. Add flour mixture a little at a time to the 

egg mixture till all is combined.
8. Stir in milk till batter is smooth. Set aside.
9. Empty M&M’s into Ziploc. Use your hands 

or a rubber mallet to crush them up till you 
have a bag of M&M pieces.

10. Empty M&M’s into cake mix batter. Stir in.
11. Pour batter into the prepared pan(s).
12. Bake for 28-30 minutes for cake.  

Bake 20-23 minutes for cupcakes. 
13. If cake passes toothpick test it’s done. 

 
Servings: 1 single-layer cake  
(8-10 slices) or about 18 cupcakes

VEGETARIAN-FRIENDLY

Confetti cake 
makes a great 
cupcake bee 

body. Buzz 
over to page 3 

to see what  
I mean.

Cheese and 
Cracker Flower 

Guys go great with 
banana nut muffins. 

See page 5.31



Makings of a Mustache
Lay a piece of wax paper over this page. Use a small round tip on a cake 
decorating bag filled with melted chocolate to trace the mustache template. 
Then, lay the wax paper flat in the freezer. Presto – chocolate mustaches!
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Glossary of Terms
Beat

Break Eggs

C.  

Coarse Sea Salt

Dash 

Double Broiler

Egg White

Egg White Technique

Hand Mixer

Pkg.

Packed Brown Sugar

Stiff Peaks

Stir

Tbsp.

Tsp.

Whisk

Refers to mixing using an electric hand mixer.

Refers to cracking the shell and pouring the egg 
into a bowl. Discard the shell afterwards.

Abbreviation for measurement: cup. 

Large grain sea salt. 

A measurement, about 2 shakes of a spice shaker. 

A pan consisting of two saucepans fitting 
together so that the contents of the upper can be 
cooked or heated by boiling water in the lower. 

The part of the egg inside the shell that is not yolk.

Crack the egg. Carefully split the shell in half. Over a 
bowl, move the yolk back and forth between the two 
shell halves letting the whites run into the bowl until all 
that’s left in the shell is the yolk. Discard the shells and yolk.

An electric cooking utensil used to mix 
ingredients at varying speeds.

Abbreviation for package.

Refers to filling a measuring cup with brown 
sugar and using your fingers to pack it tightly.

Refers to the consistency of ingredients being 
beaten. Similar to Cool Whip. 
Visit for example.

Refers to mixing ingredients using a spoon.

Abbreviation for measurement: tablespoon. 

Abbreviation for measurement: teaspoon.

A wire cooking utensil used to blend ingredients.
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