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1. Combine pudding and almond extract in small bowl;
mix until well blended.

2. Spoon 2 tablespoons of the pudding mixture into each
of 4 (8-ounce) martini or wine glasses. Cover evenly with
brownies, raspberries and remaining pudding mixture.

3. Top with Reddi-wip just before serving. Garnish with
almonds and additional raspberries, if desired.

Ingredients Directions

4 containers (4 ounces each) Swiss Miss®

Refrigerated Chocolate Pudding

1/4 teaspoon almond extract

1 cup chopped unfrosted brownies,
(4 ounces)

1 cup fresh raspberries

Reddi-wip® Original Whipped Light Cream

1/4 cup sliced almonds, toasted (optional)

Brownie bits, pudding and raspberries are
layered in a martini glass and topped with
Reddi-wip

Hands On Time: 20 minutes

Total Time: 20 minutes

Makes: 4 servings (1 dessert each)

Raspberry & Chocolate Pudding Dessert Martini

1. Preheat oven to 350°F. Spray 13x9-inch baking pan
with cooking spray.

2. Combine cake mix, pumpkin, Egg Beaters, water, sour
cream, cinnamon, the nutmeg and ginger in large bowl.
Beat with electric mixer on low speed just until 
moistened. Beat on high speed 2 minutes. Pour into 
prepared baking pan.

3. Bake 40 minutes, or until wooden pick inserted in 
center comes out clean. Cool. Cut into 12 pieces. Top 
each with a serving of Reddi-wip just before serving.
Sprinkle with additional cinnamon, if desired.

Ingredients Directions

PAM® for Baking Spray

1 package (18.5 ounces) yellow cake
mix with pudding

1 cup canned pumpkin

3/4 cup (6 ounces)
Egg Beaters® Egg Product

1/2 cup water

1/4 cup nonfat sour cream

1 tablespoon ground cinnamon

1 teaspoon ground nutmeg

3/4 teaspoon ground ginger

Reddi-wip® Fat Free Dairy Whipped Topping

ground cinnamon, (optional)

A quick-and-easy dessert using cake mix
and canned pumpkin

Hands On Time: 20 minutes

Total Time: 2 hours

Makes: 12 servings (1 piece of cake each)

Quick & Easy Pumpkin Cakes

For an elegant touch, coat rim of glasses with

water and dip in Swiss Miss® Hot Cocoa Mix

before filling.

Cook’s Tips

For more great recipes, visit www.simpleanddelicious.com
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1. Preheat oven to 375°F.

2. Combine brown sugar, eggs, corn syrup, molasses,
vanilla extract, salt and lemon peel; blend well. Stir
together oil and cornstarch in small bowl until dissolved.
Pour oil mixture into sugar mixture; mix well. Stir in
chopped pecans.

3. Pour pie filling into pie crust; set on baking sheet.
Arrange pecan halves over filling.

4. Bake 30 minutes. Cover pie with foil and bake an 
additional 30 minutes. Cool pie completely before serving
(about 4 hours); cut into 8 slices. Just before serving,
garnish with whipped cream.

Ingredients Directions

1 cup firmly packed dark brown sugar

4 eggs, beaten

1/4 cup light corn syrup

1/4 cup molasses

1 tablespoon vanilla extract

1/2 teaspoon salt

1 tablespoon grated lemon peel

1/4 cup Wesson® Pure Vegetable Oil

1-1/2 tablespoons cornstarch

1 cup chopped pecans

1 frozen deep-dish pie crust (9-inch)

1 cup pecan halves

Reddi-wip® Original Whipped Light Cream

Decadent caramel-like filling with crunchy
pecans and a hint of lemon in a flaky
pasty crust

Hands On Time: 20 minutes

Total Time: 5 hours 20 minutes

Makes: 8 servings (1 slice each)

Pecan Pie

1. Combine cream cheese, yogurt and cocoa mix in
medium bowl; blend until smooth.

2. Portion equal amounts of cream cheese mixture into 6
mini shells. Cover; chill for at least 2 hours.

3. Top each tart with Reddi-wip just before serving.
Garnish with raspberries, if desired.

Ingredients Directions

1 container (8 ounces)
whipped cream cheese

1/2 cup vanilla nonfat yogurt

3 packages (1 ounce each) Swiss Miss®

Milk Chocolate Hot Cocoa Mix

1 package (4 ounces) mini graham
cracker crusts, (6 shells)

Reddi-wip® Original Whipped Light Cream

fresh raspberries, (optional)

Individual chocolate cream pudding in a
graham cracker crust

Hands On Time: 10 minutes

Total Time: 2 hours 10 minutes

Makes: 6 servings (1 tart each)

Easy to Please Chocolate Tarts

For more great recipes, visit www.simpleanddelicious.com
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1. Preheat oven to 350°F. Combine flour, baking 
powder, baking soda, and salt in small bowl; set aside.

2. Beat peanut butter, Blue Bonnet, sugar and brown
sugar in large bowl with electric mixer on medium-high
speed until creamy. Add eggs, 1 at a time, beating until
well blended after each addition. Add vanilla. Gradually
add flour mixture beating on low speed after each
addition. Stir in morsels and nuts.

3. Drop batter by rounded tablespoons onto an
ungreased cookie sheet, 1 1/2 inches apart. Bake for
15-16 minutes. Cool 5 minutes on cookie sheet;
remove to wire rack and cool completely.

Ingredients Directions

2-1/4 cups all-purpose flour

1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon salt

1-1/2 cups Peter Pan® Peanut Butter,
(about 14 ounces)

1 cup (2 sticks) Blue Bonnet®-stick

1 cup granulated sugar

1 cup firmly packed brown sugar

2 eggs, slightly beaten

1 teaspoon vanilla extract

1 package (12 ounces) white
chocolate morsels, (about 2 cups)

1 jar (6.5 ounce) macadamia nuts,
coarsely chopped (about 1 1/3 cups)

Macadamia nuts and white chocolate
morsels add richness to these peanut 
butter cookies

Hands On Time: 15 minutes

Total Time: 60 minutes

Makes: 64 servings (1 cookie each)

Peter Pan Neverland Cookies

1. Blend peanut butter, butter, salt and confectioners'
sugar together in medium bowl with an electric mixer on
low speed. Mixture will be stiff. Line sheet pan with wax
paper. Roll peanut butter mixture into small, bite-size
balls, about 3/4-inch round. Refrigerate until set; about 30
minutes.

2. Place morsels and shortening in top of double boiler
with simmering water in the bottom. Melt ingredients over
medium low heat; blend well. Remove from heat.

3. Insert wooden pick into top of chilled peanut butter
ball. Dip into melted chocolate, leaving only the top 1/4 of
peanut butter ball uncovered for typical buckeye appear-
ance. Place coated side on prepared sheet pan. Repeat
until all pieces are coated. Refrigerate until chocolate is
set, about 30 minutes. Place in airtight container; keep
refrigerated until ready to serve.

Ingredients Directions

3/4 cup Peter Pan® Creamy Peanut Butter

1/2 cup butter, softened

1/2 teaspoon salt

2 cups confectioners' sugar

1-1/4 cups semisweet chocolate morsels,
(7-1/2 ounce)

1 tablespoon shortening

No-bake peanut butter cookies 
with chocolate coating

Hands On Time: 20 minutes

Total Time: 1 hour

Makes: 3 1/2 dozen

Buckeyes

For more great recipes, visit www.simpleanddelicious.com
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1. Preheat oven to 350°F. Spray 13x9-inch baking dish
with cooking spray. Spread graham crumbs evenly onto
bottom of prepared dish; spray evenly with additional
cooking spray. Place light cream cheese, cottage cheese,
sugar, vanilla and lemon juice in medium bowl; beat with
electric mixer on medium speed 3 to 4 minutes, or until
well blended. Add Egg Beaters; mix just until blended.
Pour over crust; smooth top with spatula.

2. Bake 25 to 30 minutes, or until center is almost set.
Cool.

3. Combine preserves and cornstarch in small saucepan;
stir in raspberries. Cook over low heat 5 minutes, or until
thickened, stirring constantly. Spread over cheesecake;
cover.

4. Refrigerate at least 3 hours, or until chilled. Cut into 15
bars to serve. Store leftover bars in refrigerator.

Ingredients Directions

PAM® Original No-Stick Cooking Spray

1 cup graham cracker crumbs

2 packages (8 ounces each)
light cream cheese, softened

1 cup low-fat cottage cheese

1/2 cup granulated sugar

1 teaspoon vanilla extract

1 teaspoon lemon juice

3/4 cup Egg Beaters® Egg Product

1/4 cup Knott's Berry Farm®

Raspberry Preserves

1 tablespoon cornstarch

1 bag (10 ounces) thawed frozen
unsweetened raspberries, drained

Cheesecake bars made with light cream
cheese and cottage cheese, topped with
tangy raspberries

Hands On Time: 15 minutes

Total Time: 4 hours 45 minutes

Makes: 15 servings (1 bar each)

Raspberry Cheesecake Bars

Great Substitute: Prepare as directed,
using 3 cups fresh raspberries.

Cook’s Tips

For more great recipes, visit www.simpleanddelicious.com
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1. Popcorn according to package directions. Remove all
unpopped kernels.

2. Place popped corn into large microwave-safe bowl.
Add dried cranberries, cashews and morsels evenly over
corn; toss.

3. Microwave on HIGH for 30-45 seconds. Toss to coat all
contents with melted morsels. Let stand 15 minutes; toss
again. Serve or store in airtight container.

Ingredients Directions

1 bag (2.9 ounces) Orville Redenbacher's®

Gourmet® Light Microwave Popcorn

3/4 cup sweetened dried cranberries
or cherries

3/4 cup salted cashews

1 cup white baking morsels

Gourmet popcorn, dried cranberries and
cashews drenched with white chocolate

Hands On Time: 15 minutes

Total Time: 15 minutes

Makes: 8 servings (1 cup each)

Snow-Capped Cranberry Cashew Popcorn

1. Preheat oven to 300°F. Pop corn according to 
directions on package (yield about 8 cups). Remove all
unpopped kernels.

2. Spray 13 x 9-inch baking pan with cooking spray. Pour
popped corn into pan; top with oats, cranberries, and
peanuts.

3. Combine brown sugar and honey in medium saucepan.
Cook on medium-high heat for 6 minutes, stirring 
occassionaly, or until mixture comes to full boil and sugar
is dissolved. Pour syrup over popcorn mixture. Carefully
toss using two large spoons until mixture is evenly coated
with syrup

4. Bake 20 minutes stirring once midway through baking.
Remove from oven; lightly press popcorn evenly in pan.
Cool on rack about 2 hours or until set. Cut into 24 bars.
Store leftovers in tightly sealed container.

Ingredients Directions

2 mini bags (1.2 ounces each)
Orville Redenbacher's® Gourmet®

Smart Pop!® Butter Microwave Popcorn

PAM® Original No-Stick Cooking Spray

2 cups quick-cooking rolled oats

1 cup sweetened dried cranberries or raisins

1 cup dry roasted peanuts

1 cup firmly packed brown sugar

1 cup honey

A wholesome snack the whole 
family will enjoy 

Hands On Time: 10 minutes

Total Time: 2 1/2 hours

Makes: 24 servings (1 bar each)

Chewy Popcorn Bars

For more great recipes, visit www.simpleanddelicious.com
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1. Place cocoa mix into a cup. Add peanut butter.
Gradually stir hot water into mix until blended.

2. Top with a serving of Reddi-wip. Add chocolate 
sprinkles, if desired.

Ingredients Directions

1 package (1 ounce) Swiss Miss®

Milk Chocolate Hot Cocoa Mix

1 tablespoon Peter Pan®

Creamy Peanut Butter

3/4 cup hot (not boiling) water

Reddi-wip® Original Whipped Light Cream

Chocolate sprinkles, (optional)

Two favorites, chocolate and peanut butter
combined in a delicious hot drink

Hands On Time: 5 minutes

Total Time: 5 minutes

Makes: 1 serving (about 3/4 cup)

Chocolate Peanut Butter Hot Cocoa

Chocolate-Raspberry Variation: Substitute 1

tablespoon Knott's Berry Farm® Raspberry

Syrup for the peanut butter.

Cook’s Tips

For more great recipes, visit www.simpleanddelicious.com
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1. Streusel: Preheat oven to 400°F. Mix flour and 3 
tablespoons sugar in small bowl. Cut in Fleischmann's
with pastry blender or 2 forks until mixture resembles
coarse crumbs; set aside.

2. Cake: Spray 8x8-inch baking dish with cooking spray.
Combine baking mix, 1/3 cup sugar, lemon peel and 
cinnamon in large bowl. Add milk, Egg Beaters and 
vanilla; stir just until blended. Gently stir in blueberries.
Pour into prepared dish; sprinkle with the streusel.

3. Bake 30 minutes, or until wooden pick inserted in 
center comes out clean. Cool slightly. Cut into 9 squares
to serve.

Ingredients Directions

Streusel

3 tablespoons all-purpose flour

3 tablespoons granulated sugar

1 tablespoon Fleischmann's® Original-stick

Cake

PAM® Original No-Stick Cooking Spray

2 cups reduced-fat all-purpose baking mix

1/3 cup granulated sugar

2 teaspoons grated lemon peel

3/4 teaspoon ground cinnamon

3/4 cup fat free milk

1/4 cup (2 ounces) Egg Beaters®
Egg Whites

1 teaspoon vanilla extract

1 cup fresh or thawed frozen unsweetened 
blueberries, rinsed, drained

A luscious blueberry coffee cake scented
with lemon and cinnamon

Hands On Time: 20 minutes

Total Time: 50 minutes

Makes: 9 servings (1/9 cake each)

Blueberry Lemon Coffeecake

1. Preheat oven to 375°F. Spray 13x9-inch baking pan
with cooking spray; set aside. Combine 1 cup brown
sugar, the pecans, corn syrup, 3 tablespoons Parkay, the
milk and cinnamon in medium saucepan. Cook over low
heat 8 minutes or until sugar has dissolved and mixture is
well blended, stirring constantly. Pour into prepared baking
pan; set aside.

2. Mix 1/2 cup Parkay, remaining 1 cup brown sugar and
the cookie crumbs until well blended; set aside. Unroll 1
package of pizza dough onto lightly floured surface; cover
with half of the cookie crumb mixture. Unroll remaining
package of pizza dough; place over topped dough. Cover
with remaining crumb mixture. Roll up, starting at the long
side. Cut into 16 equal pieces. Place, cut-sides down, in
single layer over pecan sauce in baking pan.

3. Bake 35 minutes. Let cool 10 minutes in pan; invert
onto large serving platter. Let stand 2 minutes, then
remove baking pan. Serve warm.

Ingredients Directions

PAM® Original No-Stick Cooking Spray

2 cups firmly packed brown sugar, divided

3/4 cup pecan pieces

1/2 cup corn syrup

3 tablespoons Parkay® Original-stick

2 tablespoons evaporated milk

1-1/2 teaspoons ground cinnamon

1/2 cup Parkay® Original-stick, melted

10 gingersnap cookies, ground fine
(about 1/2 cup)

2 packages (13.8 ounce each)
refrigerated pizza dough

Surprisingly simple sweet rolls featuring a
subtle ginger filling and a gooey caramel-
pecan glaze

Hands On Time: 25 minutes

Total Time: 1 hour

Makes: 16 servings (1 roll each)

Quick and Easy Pecan Sticky Buns

For more great recipes, visit www.simpleanddelicious.com
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1. Preheat oven to 425°F. Spray 8x8-inch baking pan
evenly with cooking spray. Add Egg Beaters, milk, flour
and salt to blender container; cover. Blend until smooth.
Pour into prepared pan

2. Bake 20 to 25 minutes, or until pancake is puffed in
center and lightly browned around edges.

3. Spray large skillet with cooking spray; heat over low
heat 1 minute. Add marmalade and sugar; cook and stir
until marmalade is completely melted and mixture is well
blended. Add bananas and strawberries; mix lightly. Cook
until heated through, stirring occasionally. (Do not allow
mixture to come to a boil.) Stir in orange extract. Spoon
into center of pancake. Garnish with kiwi fruit, if desired.
Cut into 6 wedges to serve.

Ingredients Directions

PAM® Butter No-Stick Cooking Spray

1 cup (8 ounces) Egg Beaters® Egg Product

1 cup fat free milk

1 cup all-purpose flour

1/2 teaspoon salt

2 tablespoons Knott's® Berry Farm
Orange Marmalade

2 tablespoons brown sugar

3 medium bananas, cut into
1/4-inch-thick slices

1 pint (2 cups) fresh strawberries,
(about 1 pound), sliced

1 tablespoon orange extract

Kiwi fruit, peeled, sliced (optional)

A fresh fruit sauce tops this unique 
oven-baked pancake

Hands On Time: 15 minutes

Total Time: 45 minutes

Makes: 6 servings (1 wedge with fruit 

topping each)

Fruited Puff Pancake

1. Preheat broiler. Spray medium nonstick skillet with
ovenproof handle with cooking spray; heat over high heat.
Add drained tomatoes, turkey and vegetable. Cook 3 
minutes, or until heated through, stirring occasionally.

2. Pour Egg Beaters and red pepper, if desired, evenly
over turkey mixture; reduce heat to medium-high. As edge
begins to set, lift up using a spatula to let as much liquid
Egg Beater flow underneath until edge is set, about 2
minutes (top and center will still be very loose). Sprinkle
cheese evenly over top.

3. Place skillet under broiler. Broil 4 minutes, or just until
top is set. Cut into 6 wedges.

Ingredients Directions

PAM® Original No-Stick Cooking Spray

1 can (14.5 ounce) Hunt's® Diced Tomatoes 
with Basil, Garlic and Oregano, drained

8 ounces (about 1-1/2 cups) chopped
leftover cooked Butterball® Turkey

1/2 cup leftover green beans or
chopped zucchini

1 container (16 ounces) Egg Beaters®

Egg Product, (2 cups)

1/2 teaspoon crushed red pepper, (optional)

1/4 cup (1 ounce) shredded
fresh Parmesan cheese

A delicious frittata made with
Thanksgiving leftovers with lots of taste
but not a lot of calories

Hands On Time: 30 minutes

Total Time: 30 minutes

Makes: 6 servings (1 wedge each)

Day After Thanksgiving Frittata

For more great recipes, visit www.simpleanddelicious.com
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1. Mix hot water with cocoa mix and coffee granules. Add
half-and-half; stir.

2. Microwave on HIGH for 1 minutes; stir.

3. Garnish with Reddi-wip. Sprinkle with cinnamon and
serve with a cinnamon stick for stirring, if desired.

Ingredients Directions

1/4 cup hot water

1 package (1 ounce) Swiss Miss®

Milk Chocolate Hot Cocoa Mix

1 tablespoon instant coffee granules

1/2 cup (4 ounces) half-and-half

Reddi-wip® Original Whipped Light Cream

Ground cinnamon, (optional)

Cinnamon stick, (optional)

Warm those chilly evenings with this
chocolate, coffee and cream hot beverage

Hands On Time: 5 minutes

Total Time: 5 minutes

Makes: 1 serving (1 cup each)

Hot Creamy Mocha

For more great recipes, visit www.simpleanddelicious.com




