If you have recipes that have helped you get the nutrients you need, please share them!
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Milk:

Fairy Ambrosia

1 1/2 cups milk

1/8 tsp vanilla extract

1 tsp honey

sprinkle of cinnamon

1 lemon slice

Warm the milk, but don't boil. Pour into a mug and stir in the honey and vanilla. Squeeze a few drops of the lemon slice into the mixture or just drop the whole thing in. Sprinkle the cinnamon on top and enjoy.

Molasses Milk

1 glass milk

2 Tbsp unsulfured blackstrap molasses

Mix and enjoy! Do not like the spoon, the flavor is very strong and often causes people to not be able to handle the milk.
Steamed and Flavored Milk

From Cocoa-Latte

All serve 2, just warm and serve!

Almond Milk Steamer

2 cups milk

1 tsp cinnamon

2 Tbsp almond flavored syrup (perhaps 1/2 to 1 tsp almond extract?)

Vermont Steamer

2 cups milk

1/4 cup maple syrup

1/2 tsp butter

cinnamon

Vanilla Milk Steamer

2 cups milk

1 1/4 Tbsp vanilla

2 Tbsp sugar

nutmeg

Spicy Milk Steamer

2 cups milk

2 Tbsp brown sugar

1/2 tsp cinnamon

1/4 tsp nutmeg

1/4 tsp cloves

Butterscotch Creamer Steamer

2 cups milk

1 Tbsp butter

2 1/2 Tbsp brown sugar

Hot Chocolate Recipes 

from Cocoa-Latte

All serve 2, just warm and serve!

Basic Cocoa

5 tsp unsweetened cocoa powder

1/4 cup sugar

1 tsp vanilla

2 cups milk

Creamy Cocoa

2 rounded Tbsp unsweetened cocoa

2 Tbsp sugar

1/4 cup half-and-half

2 cups milk

Honey Cocoa

2 rounded Tbsp unsweetened cocoa

2 cups milk

2 Tbsp honey

1/4 tsp cinnamon

Gourmet Cocoa Deluxe

3 ounces grated or finely chopped bittersweet or white chocolate

1 1/2 cups milk

1/2 cup half-and-half

1 tsp vanilla

Mexican Hot Cocoa

2 rounded Tbsp unsweetened cocoa

2 Tbsp sugar

2 cups milk

1 tsp cinnamon

1 tsp vanilla

Hot Spiced Cocoa

2 rounded Tbsp unsweetened cocoa

2 Tbsp brown sugar

1 1/2 cups milk

1/2 cup half-and-half

1/2 tsp cinnamon

1/4 tsp nutmeg

1/4 tsp cloves

Eggnog

Mothering Magazine

1 cup milk

1 cup granulated sugar (I found this to be WAY too much! I think it was a misprint. Try 1 tsp and go from there)

1 egg

dash of freshly grated nutmeg

Mix well in a blender.  Serve with a pinch of nutmeg.

Eggs:

Melissa’s Veggie Egg Scramble

Olive oil

Garlic

Onion

Crushed red pepper flakes

Mushrooms, sliced

Zucchini, sliced/diced/whatever makes you happy

Red bell pepper, chopped/cut/whatever 

Spinach

Whatever other veggies you have on hand

Ham

Eggs, beaten

Cheese

Fresh tomatoes

Sour cream

In a skillet, warm the oil, onion, garlic, and red pepper flakes. Add veggies and meat, cook until warm and tender. Sometimes I’ll do a big batch and store in the fridge for future use (more eggs, for spaghetti or chili…). Add the ham and warm; add the eggs. When eggs are almost set, add the cheese. Top with fresh tomatoes and a dab of sour cream. Left over veggie mix can be added to soups, spaghetti, use your imagination. 

Bacon and Cheese Deviled Eggs 

Family Circle Magazine 

12 hard-cooked eggs, peeled 

1/2 cup mayonnaise 

1 tablespoon honey mustard 

1/2 teaspoon salt 

1/4 teaspoon black pepper 

4 strips bacon, cooked, crumbled 

2 tablespoons shredded sharp Cheddar 

Parsley, for garnish, optional

Halve eggs lengthwise. Spoon yolks into a bowl. Reserve whites.  Mash yolks with fork. Add mayonnaise, honey-mustard, salt and pepper. Fold in bacon and cheese.  Fill each half egg white with yolk mixture. Cover and refrigerate until ready to serve.

Chile Puffed Eggs

From Easy Every Cooking cards

Prep: 10 min

Cook: 40 min

Makes: 24 squares

8 eggs

1/2 cup all-purpose flour

1 tsp baking powder

1/2 tsp salt

2 cups small curd cottage cheese

16 ounces shredded Monterey jack cheese

4 Tbsp butter, melted

1 (4 ounce) can chopped green chilies
Preheat oven to 350. Grease a medium baking dish.  Whisk eggs in a large bowl; add flour, baking powder, salt, cottage cheese, Monterey jack, and butter to bowl; mix well.  Add chilies; mix well.  Pour egg mixture into baking dish; back until puffed and firm, about 40 minutes.  Cut into squares and serve.

Not-So-Devilish Deviled Eggs 

Dining with the Duchess 

8 hard-cooked eggs, peeled and halved lengthwise 

1/2 cup mayonnaise 

1/4 cup creamy cottage cheese, drained 

1 tablespoon curry powder 

1 tablespoon Dijon mustard 

Dash hot pepper sauce 

Paprika, for sprinkling 

Parsley sprigs, for garnish

Place 4 of the egg yolks in a food processor or blender (discard (or eat!) the other 4) with the mayonnaise, cottage cheese, curry, mustard and pepper sauce. Process until smooth. 

Spoon the filling into a pastry bag with star tip. Pipe the filling into the egg whites, then sprinkle with the paprika. Garnish with the parsley. Refrigerate, covered, until ready to serve. 

Eggnog

Mothering Magazine

1 cup milk

1 cup granulated sugar (I found this to be WAY too much! I think it was a misprint. Try 1 tsp and go from there)

1 egg

dash of freshly grated nutmeg

Mix well in a blender.  Serve with a pinch of nutmeg.

Puffed Oven Pancake

Better Homes and Gardens

Prep: 10 min

Bake: 30 min

Makes: 6 servings

2 Tbsp butter

3 eggs

1/2 cup whole wheat pastry flour

1/2 cup milk

1/4 tsp salt

1/4 cup orange marmalade

3 cups sliced fresh fruit

Place butter in 10 inch ovenproof skillet. Place in 400 oven for 3-5 minutes or until butter melts. Meanwhile, for batter, in a medium bowl sue a wire whisk or rotary beater to beat eggs until combined. Add flour, milk, and salt; beat until mixture is smooth. Immediately pour batter into the hot skillet. Bake for 20-25 minutes or until puffed and well browned.

Meanwhile, in a small saucepan melt the orange marmalade over low heat. To serve, top pancake with fruit; spoon melted marmalade over fruit. If desired, sift powdered sugar over top or sever with whipped cream. Cut into wedges and serve warm.

Hydration:

High C Tonic Tea

From Rosemary Gladstar's Family Herbal

4 parts Rosehips

3 parts Hibiscus

2 parts lemongrass

1 part cinnamon chips

Combine and store in an airtight container.

This tea is especially formulated for children. It is a tonic, which simply means it best nourishes the body on a daily basis; therefore your children (or you!) may drink as much as they wish.

Labor Aide

1/3 cup fresh lemon juice

1/3 cup (raw organic) honey

1/4 tsp (Celtic sea) salt

2 Ca/mg tablets, crushed, total 650mg/ca

4 cups water

Combine and drink through labor

Green Veggies:

Spinach, Strawberry, and Hearts of Palm Salad Recipe 

Paula Deen 

Difficulty: Easy 

Prep Time: 10 minutes 

Cook Time: 15 minutes 

Yield: 12 servings 

1/3 cup cider vinegar 

3/4 cup sugar 

2 tablespoons fresh lemon juice 

1 teaspoon salt 

1 cup vegetable oil 

1/2 small red onion, grated 

1 1/2 tablespoons poppy seeds 

1 teaspoon dry mustard 

1/2 teaspoon paprika 

1 1/2 pounds fresh spinach, washed and torn into pieces 

1 can hearts of palm, drained and chopped 

2 cups strawberries, stemmed and sliced 

1 cup chopped walnuts

For the dressing, combine the vinegar, sugar, lemon juice, and salt in a small non-reactive saucepan and heat over medium heat until the sugar dissolves, stirring frequently. Remove pan from heat and let cool to room temperature. When cooled, whisk in the oil, onion, poppy seeds, dry mustard and paprika until thoroughly combined. Set dressing aside. In a salad bowl, combine the spinach, hearts of palm, strawberries, and walnuts. When ready to serve, add some of the dressing, and toss gently. Serve the remaining dressing alongside the salad so diners may add more, if desired.

Melissa’s Sneaky Spaghetti 

2 tbsp olive oil

2-4 cloves of garlic, finely chopped

½ onion, finely chopped

Crushed red pepper flakes

1 pound ground beef

Grill seasonings

Salt to taste

2 jars of spaghetti sauce

1 zucchini, finely chopped

2 carrots, shredded

1 red bell pepper

½ package frozen spinach

Any other veggies you have in the fridge that you want to use up

Whole grain spaghetti noodles

Salt

Italian seasonings

Cottage cheese

Parmesan cheese

Any other favorite cheeses

Warm olive oil, add garlic, onions, and crushed red pepper flakes. Add beef, grill seasonings and salt and brown beef. Add spaghetti sauce and veggies. Season to taste. For the pasta, get a pot of water and add salt and Italian seasonings. Bring to a boil and cook pasta according to package directions. Serve sauce over noodles, add cottage cheese and any other cheeses you’d like. 

Spinach Pickups

Easy Everyday Cooking

Prep: 15min

Cook: 25min

Makes: 25 pieces

1 (10 ounce) package frozen spinach

2 eggs, beaten

1 cup sour cream

1/4 cup minced onion

1/2 cup grated parmesan cheese

1 Tbsp flour

1 Tbsp butter

1/2 tsp salt

1/4 tsp pepper

Cook spinach according to package directions; drain well, squeeze out excess moisture.  Preheat oven to 350; grease square baking dish.  Combine all ingredients in a large bowl, mix well.  Pour into prepared dish and spread evenly.  Bake until firm, about 25 minutes.  Cool slightly, cut into squares; serve hot or at room temperature. (I add garlic and red bell pepper too)
Melissa’s Sneaky Smoothies

These are ballpark estimates for the measurements, fix as needed!

1 banana

1 cup yogurt (vanilla or lime are my favorites)

1 cup frozen fruit (whatever’s on sale)

1 cup orange juice, preferably freshly squeezed

1 cup green veggie (spinach, kale)

Blend until smooth. 

Creamy, Cheesy Kale

Contributed by Thalia

Prep: 10min

Cook: 30min

Serves: 8

8 cups cleaned and chopped kale (small pieces!)

3 tbsp butter, divided

2 leeks, trimmed, cleaned and sliced

2 tbsp flour

½ cup cream

½ cup milk

½ cup Havarti cheese

¼ cup seasoned bread crumbs

Preheat oven to 350. Lightly grease 1 quart casserole dish. Cook kale in lightly salted boiling water for 3 minutes or until tender. Drain and run under very cold water. In sauce pan, melt 1 tbsp butter; add leeks and cook 5 minutes. Add remaining butter, flour, cream and milk; cook until think, stirring often. Remove from heat. Stir in cheese and kale. Add salt and pepper to taste. Spoon into prepared casserole dish; top with breadcrumbs. Bake 15-20 min until golden and bubbling. (I think some garlic would be very yummy in here!)

Melissa’s Veggie Egg Scramble

Olive oil

Garlic

Onion

Crushed red pepper flakes

Mushrooms, sliced

Zucchini, sliced/diced/whatever makes you happy

Red bell pepper, chopped/cut/whatever 

Spinach

Whatever other veggies you have on hand

Ham

Eggs, beaten

Cheese

Fresh tomatoes

Sour cream

In a skillet, warm the oil, onion, garlic, and red pepper flakes. Add veggies and meat, cook until warm and tender. Sometimes I’ll do a big batch and store in the fridge for future use. Add the ham and warm; add the eggs. When eggs are almost set, add the cheese. Top with fresh tomatoes and a dab of sour cream. Left over veggie mix can be added to soups, spaghetti, use your imagination. 

Chicken Spinach Salad with Orange Dijon Dressing 

Contributed by Lisa 

4-6 cups spinach (or lettuce of your choice)

1 can mandarin oranges (or peeled cut up fresh oranges)

1/3 cup Italian breadcrumbs

4 boneless, skinless chicken breasts

1 egg, beaten

2 teaspoons Extra Virgin Olive Oil

4 tablespoons frozen orange juice concentrate, thawed

2 tablespoons water

2 tablespoons cider vinegar

2 tablespoons Dijon mustard

½ cup walnuts (or nut of your choice), toasted

Salt and pepper

Toast walnuts.  Divide spinach into 4 servings and plate.  I arrange the salad in a circle around the plate so the hot chicken can go in the center.  Sprinkle oranges and walnuts on top.  Set aside.

Season both sides of chicken with salt and pepper.  Place egg in one plate and breadcrumbs in another to make a breading assembly line.  Heat oil in a large nonstick skillet over medium heat.  Coat each piece of chicken in egg, then breadcrumbs.  Cook until just cooked through.

In small saucepan add orange juice, water and vinegar.  Stir in mustard.  Bring to a boil for 30 seconds.  Salt and pepper to taste.

Place chicken on top of salad.  Drizzle dressing over chicken and salad.  Enjoy!

Chicken with Spinach and Pine Nut Pesto

Contributed by Lisa

4 chicken breasts

2 cups lightly packed spinach

¼ c pine nuts, toasted

2 tablespoons lemon juice (1/2 lemon)

2 teaspoons grated lemon peel

1/3 cup olive oil

2 cloves garlic

1/3 cup parmesan

Salt and pepper

4 serving of pasta (your choice)

Salt pasta water and bring to boil.  Prepare pasta as directed.

Toast pine nuts.

Season both sides of each chicken breast with salt and pepper.  Heat olive oil in large skillet over medium heat.  Cook chicken until cooked through.

Combine spinach, pine nuts, garlic, lemon juice, and lemon peel in food processor.  Lightly pulse.  With machine running gradually add olive oil.  Blend until creamy.  Transfer mixture to a bowl and mix in parmesan.  Add salt to taste.

Top pesto over chicken and pasta.

Protein:

Grilled Beef Gyros

(I was a little unsure about this recipe at first, but it turned out great and is now one of our favorites.  It tastes so fresh, healthy and yummy, and is surprisingly filling!! ~Lisa)

Contributed by Lisa

1 (8 oz) container of plain yogurt

1/3 cup chopped seeded cucumber

2 tablespoons finely chopped onion

1 garlic clove, minced

1 teaspoon sugar

1 lb ground beef

1 ½ teaspoons dried oregano

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon salt

¾ teaspoon pepper

4 pita bread (we use whole wheat)

3 cups shredded lettuce

1 large tomato, chopped

1 small onion, chopped

Combine first 5 ingredients in bowl.  Cover and refrigerate.

In separate bowl, combine ground beef and seasonings.  Mix well.  Shape into 4 patties.  Grill, covered, over medium to high heat for 10-12 minutes or until meat is no longer pink, turning once.  

Cut patties into thin slices.  Stuff into pitas.  Add lettuce, tomato and onion.  Serve with lots of the yogurt sauce.

Chicken with Spicy Honey Orange Glaze

Contributed by Lisa

4 chicken breasts

¼ c honey

2 tablespoons frozen orange juice concentrate, thawed

1 teaspoon grated orange zest

1 clove garlic, minced

½ teaspoon salt

¼- ½ teaspoon crushed red pepper flakes (add according to your preferred amount of heat)

2 tablespoons olive oil

In small bowl combine honey with orange juice, orange zest, garlic, salt and red pepper flakes.  

Season chicken lightly with salt.  In a large non-stick skillet, heat olive oil over medium heat.  Add chicken and cook about 4 minutes, until seared.

Turn chicken, cook another 4 minutes until just cooked through.  Pour honey mixture over chicken and cook, turning chicken to coat as sauce begins to thicken, about 2 minutes.  Serve chicken with glaze over the top.

Yummy Meatloaf

This meatloaf is excellent with garlic mashed potatoes!!

Contributed by Lisa

1 lb ground beef

1 ¼ teaspoon salt

¼ pepper

½ cup minced onion

½ cup minced green pepper

1 egg, slightly beaten

8 oz diced tomatoes with juice

½ cup quick cooking oats

Topping:

1/3 cup ketchup

2 tablespoons brown sugar

1 tablespoon mustard

Preheat oven to 375 degrees.

Mix meatloaf ingredients together and shape in baking dish.  Mix topping together and spread on loaf.  Bake 1 hour.  

Melissa’s Sneaky Spaghetti 

2 tbsp olive oil

2-4 cloves of garlic, finely chopped

½ onion, finely chopped

Crushed red pepper flakes

1 pound ground beef

Grill seasonings

Salt to taste

2 jars of spaghetti sauce

1 zucchini, finely chopped

2 carrots, shredded

1 red bell pepper

½ package frozen spinach

Any other veggies you have in the fridge that you want to use up

Whole grain spaghetti noodles

Salt

Italian seasonings

Cottage cheese

Parmesan cheese

Any other favorite cheeses

Warm olive oil, add garlic, onions, and crushed red pepper flakes. Add beef, grill seasonings and salt and brown beef. Add spaghetti sauce and veggies. Season to taste. For the pasta, get a pot of water and add salt and Italian seasonings. Bring to a boil and cook pasta according to package directions. Serve sauce over noodles, add cottage cheese and any other cheeses you’d like. 

Chicken Spinach Salad with Orange Dijon Dressing 

Contributed by Lisa 

4-6 cups spinach (or lettuce of your choice)

1 can mandarin oranges (or peeled cut up fresh oranges)

1/3 cup Italian breadcrumbs

4 boneless, skinless chicken breasts

1 egg, beaten

2 teaspoons Extra Virgin Olive Oil

4 tablespoons frozen orange juice concentrate, thawed

2 tablespoons water

2 tablespoons cider vinegar

2 tablespoons Dijon mustard

½ cup walnuts (or nut of your choice), toasted

Salt and pepper

Toast walnuts.  Divide spinach into 4 servings and plate.  I arrange the salad in a circle around the plate so the hot chicken can go in the center.  Sprinkle oranges and walnuts on top.  Set aside.

Season both sides of chicken with salt and pepper.  Place egg in one plate and breadcrumbs in another to make a breading assembly line.  Heat oil in a large nonstick skillet over medium heat.  Coat each piece of chicken in egg, then breadcrumbs.  Cook until just cooked through.

In small saucepan add orange juice, water and vinegar.  Stir in mustard.  Bring to a boil for 30 seconds.  Salt and pepper to taste.

Place chicken on top of salad.  Drizzle dressing over chicken and salad.  Enjoy!

Chicken with Spinach and Pine Nut Pesto

Contributed by Lisa

4 chicken breasts

2 cups lightly packed spinach

¼ c pine nuts, toasted

2 tablespoons lemon juice (1/2 lemon)

2 teaspoons grated lemon peel

1/3 cup olive oil

2 cloves garlic

1/3 cup parmesan

Salt and pepper

4 serving of pasta (your choice)

Salt pasta water and bring to boil.  Prepare pasta as directed.

Toast pine nuts.

Season both sides of each chicken breast with salt and pepper.  Heat olive oil in large skillet over medium heat.  Cook chicken until cooked through.

Combine spinach, pine nuts, garlic, lemon juice, and lemon peel in food processor.  Lightly pulse.  With machine running gradually add olive oil.  Blend until creamy.  Transfer mixture to a bowl and mix in parmesan.  Add salt to taste.

Top pesto over chicken and pasta.

Orange Veggies:

Cantaloupe Gazpacho

By Melissa

Again, I don’t really measure so work with what tastes good to you!

1 cantaloupe, seeded and rind removed

Raw honey (¼ cup?)

Coconut oil, warmed on the stove to liquid (¼ cup?)

Lime juice to taste

Fresh mint to taste

Fresh ginger to taste

Cut the cantaloupe in chunks. Add other ingredients and blend until smooth. Adjust as you like.

Carrot Waldorf Salad

By Melissa

I’m not even going to try to give you measurements on this one, but here’s the basic idea:

Peel and grate some carrots, chop some apples and walnuts. Mix some vanilla yogurt with a touch of mayonnaise

In a bowl, mix everything up and add some raisins. Adjust as you see fit and ta-da!

Zimbabwe Cookies

Milk and Cookies (Mother's Milk Bank Recipe Book)

Prep: 25 min

Bake: 7-10 min

Makes: 60

Cookie Dough:

1 1/4 cup butter

1/4 cup sugar

1 Tbsp grated lemon peel

1 tsp ground nutmeg

1/4 cup honey

1 egg

1 cup finely grated raw sweet potato

2 1/2 cups whole wheat pastry flour

1 1/2 tsp baking soda

1/2 tsp salt

Lemon Glaze:

1 tsp butter

1-2 Tbsp lemon juice

1 1/2 cups powdered sugar

1 Tbsp water

Preheat oven to 350. 

Prepare the dough: cream butter and sugar in a large bowl using medium speed of an electric mixer. Blend in the grated lemon peel, nutmeg, honey, and egg. Fold in the sweet potato. Sift the flour, baking soda, and salt in a separate bowl. Ad the sifted ingredients to the creamed mixture and stir until well blended. Pace rounded teaspoonfuls of dough 2 inches apart on ungreased cookie sheets. Bake for 7-10 minutes, or until golden brown. Allow cookies to cool completely before frosting.

To make lemon glaze: combine all ingredients in a glass or ceramic bowl and stir until smooth. Add more water drop-wise until the glaze spreads easily. Frost cooled cookies.

Grains: 

Homemade Granola

Melissa’s take

OK… I don’t really measure and every time it turns out different, but still good. Experiment, add more nuts or fruit as you see fit and don’t take the measurements too seriously!

Prep: 10min

Cook: 30min

Serves: 6

3 cups rolled oats

1 ½ cups chopped nuts (I like walnuts)

½ cup shredded coconut

¼ tsp salt 

1 cup wheat germ

½ cup honey, molasses, or maple syrup

¼ cup cooking oil (I like coconut oil!)

1 cup dried fruit (I like dried papaya and raisins)
Mix oats, nuts, coconut, salt, and wheat germ in a large bowl. Warm honey and oil on the stove. Add honey and oil to oat mixture and combine. Pour onto a jelly roll pan/cookie sheet with edges and bake for 20-30 minutes, stirring a few times. Let it cool, store in an airtight container.

Chunky Granola Bars

Whole Foods for the Whole Family from La Leche League

1 egg

½ cup peanut butter

2 tbsp honey

2 cups granola

Combine egg, peanut butter and honey in small saucepan. Cook over medium heat until mixture begins to bubble, stirring constantly. Remove from heat and stir in granola. Spread evenly into greased 8x8 dish. Chill until firm; cut into bars. Store in the refrigerator.

Puffed Oven Pancake

Better Homes and Gardens

Prep: 10 min

Bake: 30 min

Makes: 6 servings

2 Tbsp butter

3 eggs

1/2 cup whole wheat pastry flour

1/2 cup milk

1/4 tsp salt

1/4 cup orange marmalade

3 cups sliced fresh fruit

Place butter in 10 inch ovenproof skillet. Place in 400 oven for 3-5 minutes or until butter melts. Meanwhile, for batter, in a medium bowl sue a wire whisk or rotary beater to beat eggs until combined. Add flour, milk, and salt; beat until mixture is smooth. Immediately pour batter into the hot skillet. Bake for 20-25 minutes or until puffed and well browned.

Meanwhile, in a small saucepan melt the orange marmalade over low heat. To serve, top pancake with fruit; spoon melted marmalade over fruit. If desired, sift powdered sugar over top or sever with whipped cream. Cut into wedges and serve warm.

Zimbabwe Cookies

Milk and Cookies (Mother's Milk Bank Recipe Book)

Prep: 25 min

Bake: 7-10 min

Makes: 60

Cookie Dough:

1 1/4 cup butter

1/4 cup sugar

1 Tbsp grated lemon peel

1 tsp ground nutmeg

1/4 cup honey

1 egg

1 cup finely grated raw sweet potato

2 1/2 cups whole wheat pastry flour

1 1/2 tsp baking soda

1/2 tsp salt

Lemon Glaze:

1 tsp butter

1-2 Tbsp lemon juice

1 1/2 cups powdered sugar

1 Tbsp water

Preheat oven to 350. 

Prepare the dough: cream butter and sugar in a large bowl using medium speed of an electric mixer. Blend in the grated lemon peel, nutmeg, honey, and egg. Fold in the sweet potato. Sift the flour, baking soda, and salt in a separate bowl. Ad the sifted ingredients to the creamed mixture and stir until well blended. Pace rounded teaspoonfuls of dough 2 inches apart on ungreased cookie sheets. Bake for 7-10 minutes, or until golden brown. Allow cookies to cool completely before frosting.

To make lemon glaze: combine all ingredients in a glass or ceramic bowl and stir until smooth. Add more water drop-wise until the glaze spreads easily. Frost cooled cookies.

Blueberry-Oat Muffins

Easy Everyday Cooking

Prep: 10 min

Cook: 20 min

Makes: 12 muffins

1 cup flour (whole wheat pastry)

1 cup rolled oats

½ cup sugar (I cut this in half!!)

1 ½ tsp baking powder

1 tsp baking soda

¼ cup wheat germ

1/3 tsp salt

2 eggs

2 cups mashed banana (about 4 small bananas)

2 Tbsp vegetable oil

1 cup fresh/frozen blueberries

Preheat oven to 375; grease 12 muffin cups. Combine flour, oats, sugar, baking powder, baking soda, wheat germ and salt in a large bowl. Combine eggs, bananas, and oil in a medium bowl; beat with an electric mixer set at medium speed until well mixed, about 1 minute. Stir egg mixture into flour mixture, mixing until just moistened. Fold in blueberries. Fill muffin cups 2/3 full. Bake until tops spring back when lightly touched, about 20 minutes

Morning Glory Muffins

Easy Everyday Cooking

Prep: 25 min

Cook: 15 min

Makes: 22 muffins

2 cups flour (whole wheat pastry)

1 ¼ cup sugar (WAY too much!!! ½ cup was plenty!)

2 tsp baking soda

2 tsp cinnamon

½ tsp salt

2 cups grated carrots

½ cup raisins

½ cup shredded coconut

½ cup chopped pecans

3 eggs

1 cup vegetable oil (coconut oil)

1 apple, shredded

2 tsp vanilla extract

Preheat oven to 350; grease 24 muffin cups. Mix flour, sugar, baking soda, cinnamon, and salt in a large bowl. Stir in carrots, raisins, coconut, and pecans. Combine eggs, oil, apple, and vanilla in a medium bowl. Add egg mixture to flour mixture, stir until just combined. Spoon batter into prepared muffin cups. Bake until a toothpick inserted in center of muffin comes out clean, about 15 minutes.

Éclair Bread

Easy Everyday Cooking

Prep: 25 min

Cook: 30 min

Makes: 12

½ cup butter

1 cup water

1 cup flour (whole wheat pastry)

¼ tsp salt

4 eggs

Preheat oven to 400. Bring water and butter to a boil in saucepan. Add flour and salt all at once. Cook, stirring vigorously, until mixture forms ball. Remove from heat. Add eggs 1 at a time, beating until smooth after each addition. Spoon into strips on greased baking sheets. Bake for 30 minutes or until golden brown. Split lengthwise and cool. Fill with tuna/egg/chicken salad and enjoy.

Crunchy Peanut Butter Muffins

The Lady and Sons, Too! By Paula Deen

Makes 15 muffins

2 cups flour (whole wheat pastry)

4 tsp baking powder

2 tsp cinnamon

¾ tsp salt

¼ cup peanut butter

¼ cup peanut oil

¾ cup packed light brown sugar (cut this in half!)

1 very ripe banana, mashed

¾ cup milk

1 egg

Preheat oven to 400; grease muffin cups or use paper liners. Stir together flour, baking powder, cinnamon, and salt. In a separate bowl, beat peanut butter, peanut oil, sugar, and banana. Add milk and egg and beat until smooth. Pour peanut mixture into flour mixture and stir until just moistened. Fill muffin cups 2/3 full. Bake 18-20 minutes or until muffins spring back if lightly pressed in center.

