
vCookies 
vCakes
vSquares
    and more...

my families favourites with your family

  
Hand picked



Thank you so much for purchasing my Christmas Traditions E-book. 

My biggest wish is that you and your family enjoy the recipes within 
this book just as much as my family does. 
I hope that some of these sweet treats make their way into your 
regular Christmas baking and traditions from here on out. 

----------------

***Disclaimer... the recipes and content in this tutorial are the sole 
property of Happy Belly Cakery, Man versus Cake and Aaron McInnis. 
They have been created for you to use for personal use and are not 
to be resold, shared, or
disseminated in any form without written permission by Aaron 
McInnis, Happy Belly Cakery or Man versus Cake.

Creating content such as this is what I love to do and it is with your 
help and cooperation that I will be able to continue to provide such 
quality work.

Please do share your finished work, comment, tag or email me your 
projects as I would love to see what you have
created.

aaron@manversuscake.com
or share on social media



GOOP:
Homemade Pan Release 

Equal parts by volume - not weight
• Flour
• Shortening
• Oil

Place all 3 ingredients in bowl and
mix until completely homogeneous 
and smooth. 

The 3 ingredients will come together 
and have the texture of a paste/glue. 

Store in an airtight container at room 
temperature. 
Mixture will be good for several months
should it separate while stored just give 
it a quick mix before next use.

How to use for baking. 

Using a pastry brush, paint the sides and 
bottom of your pan with GOOP. 
Be sure to get all areas and corners.

This will become one of your most 
favourite baking hack! 
I PROMISE!



• 3/4 Cup Shortening
• 1 Cup Sugar
• 1/4 Cup Molasses
• 1 Lg Egg
• 1 tsp Vanilla 
• 2 Cup + 2 Tbsp Flour
• 2 tsp Baking Soda
• 1 tsp Ground Cinnamon 
• 1/2 tsp Ground Clove
• 2 tsp Ground Ginger
• 1/4 tsp Salt

• 1/2 Cup sugar for rolling

Preheat oven 350 Degrees

In Mixer cream together sugar and shortening. 
Add molasses and egg, mix until incorporated. 
Add vanilla and mix. 

Sift together dry ingredient and add them to the shortening/egg mix. 

Once dough is formed form balls using a 1oz cookie scoop or a heaping 
tablespoon.
Roll in white sugar 

Place on cookie sheet, with plenty of space as cookies will spread during 
baking. 
Bake for 10-12 minutes rotation sheet halfway through. 

Remove from oven and allow to cool completely before enjoying. 

Chewy Ginger Molasses Cookies



• 6 Tbsp Softened 
Unsalted Butter

• 3/4 Packed Dark 
Brown Sugar 

• 1 Lg Egg
• 1/2 Cup Molasses
• 2 tsp Vanilla 
• 1 Tbsp Lemon Zest
• 1/2 Tbsp Fresh Grated 

Ginger
• 3 Cups Flour
• 1.5 tsp Baking Powder
• 3/4 tsp Baking Soda
• 1/4 tsp Salt
• 1 Tbsp Ground Ginger
• 2 tsp Ground 

Cinnamon
• 1/2 tsp Ground Clove

Cream butter and brown sugar together. 
Add eggs, one at a time and mix after each addition. 
Add molasses, vanilla, fresh ginger and lemon zest and mix until incorporated. 

Sift flour and other dry ingredients together. 

Add dry ingredients to mixer and mix until dough forms. 
Chill dough for 10-15 minute. 

On lightly floured surface, roll dough 1/4 thick. 
Cut out desired shapes and bake 8-12 minutes. Cookies will expand slightly
Turn tray halfway through baking

Yield will depend on size and shape of cookies.

For chewy cookie bake closer to 8-9 minutes. 
For a crunchy, sturdy gingerbread bake 1-2 minutes longer than the longest recommended time. 
As cookies cool they will firm up. 

Once baked, cool completely and decorate if desired.
Or you can certainly enjoy as they are. 

This dough can be used for Gingerbread house building as well. 
Just bake a little longer to allow the dough to dry out and become firm once rested. 

Classic Gingerbread Cookies
Preheat oven to 350 Degrees



Cookie
1 Package of Vanilla/White Cake Mix

1/2 Cup Melted Unsalted Butter
1 Lg Egg

1/2 tsp Vanilla

Topping
2 Tbsp Brown Sugar

1 tsp Ground Cinnamon
1/2 tsp Cocoa

Pinch Salt

In bowl add all cookie ingredients and mix until dough forms. 
Once forms put in fridge to firm up slightly 10-15 minutes. 

While chilling, 
Preheat oven to 350 Degrees

Mix all dry ingredients together to toss dough in. 

Once chilled roll dough into 1 oz balls. Scoop or heaping tablespoon.
Yields approx 24 cookies.

Toss each ball of cookie dough in the cinnamon mixture. 

Please on parchment lined cookie sheet - 3-4” apart, cookies will spread during cooking.
Bake 10-12 minutes turning once halfway through.

Remove from oven and allow to cool completely before serving. 
Store left overs in an airtight container. 

Cake Mix Snickerdoodles



• 3/4 Cup Softened 
Unsalted Butter

• 1 tsp Vanilla
• 1/2 Cup Icing Sugar
• 1/2 Cup Cornstarch 
• 1 Cup + 2 Tbsp Flour
• 1/4 tsp Salt

Cream together butter and sugar.
Add Vanilla and mix

Sift together flour, cornstarch and salt
Add to butter mixture and combine

Turn dough out onto plastic wrap - wrap dough and allow to chill in fridge 20-30 minutes. 

Roll 1/4 thick on lightly floured surface and cake desired shape. 
Cookie yield depends on size of cutters used. 

Bake for 10-12 minutes - Turning Pan halfway through. 
Remove from oven and allow to cool completely 

Once cool, decorate as desired or eat plain and simple. 

Melt in Your Mouth Shortbread Cookies

• 1 1/4 Cup Icing Sugar
• 1 Tbsp Clear corn 

syrup or Glucose
• 1 Tbsp Unsalted 

Melted Butter
• 1 to 2 Tbsp Milk or 

Water
• 1/2 tsp Vanilla - clear if 

you don’t want to add 
color. 

Mix all ingredients together in a bowl until smooth.
If Glaze seems too thick, add a little extra water, 1/2 tsp at a time until 
smooth and flowing.

You can color this glaze, I recommend gel food colour.
For a marbled look, divide glaze into smaller bowls, colour as desired and 
drizzle color on top of white glaze. 
Dip cookie into glaze and allow to set. 

Change up the glaze by adding an additional 1/2 tsp of desired flavour.

Simple Vanilla Glaze

Preheat oven to 350 Degrees



• 1 Cup Softened Unsalted 
Butter

• 1 Cup Sugar
• 1 Lg Egg
• 2 tsp Vanilla
• 1/4 tsp Pure Almond 

Extract
• 2 + 3/4 Cup Flour 
• 1/2 tsp Baking Powder
• 1/2 tsp Salt

In mixer beat butter until creamed and smooth.
Add the sugar and beat on high speed until light and fluffy, about 3 or 4 minutes. 
Scrape sides 

Add egg, vanilla, and almond extract, beat on high about 1 minute. 
Sift flour, baking powder and salt. 
Add to mixer in 2 parts, mixing until combined each time. 

Chill dough for 25-30 minutes before rolling.

Prepare 2-3 baking sheets by lining with parchment paper. 
Roll dough 1/4 thick on lightly floured surface and cut desired shape. 
Place on cookie sheet.
Cookies will not spread but leave some space between each cookie.
Place cookie sheets back in fridge for 10-15 minutes. 
Remove from fridge and put directly into hot oven 

Bake for 10-12 minutes. Turning pan halfway through. 

Remove from oven and allow to cool completely. 
Decorate with royal icing if desired or your favourite topping. 

The Perfect Sugar Cookie Preheat oven to 350 Degrees  



• 1 Cup Shortening
• 1 Cup Packed Dark 

Brown Sugar
• 2 Lg Eggs
• 1/4 Cup Molasses
• 2 Tbsp Golden Corn 

Syrup
• 2 tsp Vanilla 
• 1 tsp Lemon Juice 
• 3.5 Cup Flour
• 2 tsp Baking Soda
• 1/2 tsp Salt

• Approx 1 cup Favourite 
Jam - Traditionally 
Strawberry

Cream Shortening and brown sugar together. 
Add eggs, one at a time and mix after each addition. 
Add molasses, golden syrup, vanilla and lemon juice and mix until incorporated. 

Sift flour, baking soda and salt together. 

Add dry ingredients to mixer and mix until dough forms. 
Chill dough for 10-15 minute. 

On lightly floured surface, roll dough 1/4 thick. 
Cut using round cutter. 
Place cookies on parchment lined cookie sheet about 1-2 inches apart. - Cookies will 
end up about 1/4” Larger once baked.
Take a piping tip or something round and poke a hole in the center of half of your 
cookies.

Yields about 18-24 sandwich cookies depending on cutter size.

Bake for 8-10 minutes, turning tray half way through. 
Remove from oven and allow to cool. 

Once cooled. 
Add 1-1.5 Tbsp of jam to the bottom of half of the cookies. 
Pair the cookies together so the each sandwich has a dimple cookie on top. 

At this point the cookies will seem very slippery and slide apart slightly. 
Place cookies in air tight container and leave on the counter overnight. 
Cookies will absorb some of the jam and will no longer slide apart. 

Cookies are ready to enjoy or keep in container on counter.

Traditional Newfoundland Jam Jams Preheat oven to 350 Degrees  



Filling
• 3 Cups Approx. (400g) 

Pitted Dates
• 1 Cup Chopped Apple 

(optional) 
• 1.5 Cups Water
• Zest and Juice of 1/2 

Lemon
• 1/4 Salt
• 1.5 tsp Vanilla

Crust
• 2 Cups Quick Rolled Oats
• 1 Cup Flour
• 3/4 Cup Packed Light 

Brown Sugar
• 1/2 tsp Baking Soda
• 1/4 tsp Salt
• 1/4 tsp Ground 

Cinnamon 
• 1 Cup Cold Unsalted 

Butter Cubed)

Prepare 8x8 pan with GOOP on 2 sides and ~12”x8” parchment paper, running the 
the length of the pan and the opposite 2 sides from your GOOP’d sides.

Prepare Filling;
Place all but vanilla in medium sauce pan. 
Heat on medium high until boiling, once boiling reduce heat to medium low and 
simmer until dates are completely dehydrated. 
Stir until smooth and add vanilla

While filling is cooking, prepare crust.
In bowl add all dry ingredients and mix well. 
Cut in cold butter until mixture is crumbly and starting to come together. 

Press 2/3 of mixture into base of the pan. 
Spread filling mixture evenly over the base 
Evenly distribute remaining 1/3 of mixture over filling and lightly press. 

Bake for 30-40 minutes until lightly golden. 
Remove from oven and allow to cool completely before removing from pan. 
To remove from pan, run a knife along sides without parchment and lift using excess 
parchment ends.

Cut to desired size, I like roughly 2”x2” Squares.

Date Squares
Preheat oven to 350 Degrees



Base
• 1/2 Cup Unsalted Butter
• 1/4 Cup Sugar
• 1/3 Cup Cocoa
• 3/4 Cup Graham Crumbs
• 2 tsp Vanilla
• 1 Lg Egg
• 1/2 tsp Salt
• 1.5 Cup Coconut
• 1/2 Cup Chopped Walnuts 

(optional)

Middle Layer
• 3/4 Cup Softened Unsalted 

Butter
• 4 Tbsp Heavy Cream
• 3 tsp vanilla custard 

powder
• 3 Cup icing sugar

Top Layer
• 4 oz semi-sweet chocolate
• 2 Tbsp Butter

Top Layer
Melt first 3 ingredients in top of double boiler.
Add egg and stir to cook and thicken. 
Remove from heat and add vanilla and salt. 
Stir in crumbs, coconut, and nuts. 
Press firmly into an ungreased, but lined with parchment paper, 8" x 8" pan.

Middle Layer
Add all ingredients in a bowl. 
Cream together until light creamy and smooth.. 
Spread evenly over bottom layer.

Top Layer
Melt chocolate and butter in microwave, 30 second bursts until smooth.
Allow to cool slightly - So the chocolate doesn’t melt the filling.
Pour over filling 
Chill in refrigerator until set for 4+ hours.

Remove from pan and slice using a hot knife 
Chill until served.

Nanaimo Bars



Base
• 1 3/4 Cups Flour
• 1 Cup Sugar
• 1/2 tsp Salt
• 1 Cup Unsalted Butter
• 1 Egg (Lightly Beaten)
• 1/2 tsp Pure Almond 

Extract

Top
• 1 Cup Favourite 

Raspberry Jam
• 1 Cup Chocolate Chips
• 3/4 Cup Sliced Almonds

Combine flour, sugar and salt in bowl. 
Cut in butter until mix appear crumbly (pea size balls)

Lightly beat egg and almond extract together. 
Add to flour/butter mix
Combine by hand until dough forms. 

Reserve 1 loose cup of base mix.

Press remaining mix into bottom of prepared 9x13 pan.
Spread raspberry jam evenly over base

In bowl mix reserved base mix and toss with chocolate chips and almonds. 
Sprinkle over top of jam layer and lightly press down. 

Bake for 35-40 minutes, until lightly golden.

Let cool completely and remove from pan. 
Cut into bar shape. 

Raspberry Almond Bars Preheat oven to 350 Degrees 
Prepare 9x13 pan using GOOP

 



Base
• 2 Cups Fine Coconut
• 2 Cups Flour
• 1/2 Cup Sugar
• 1/2 Cup Unsalted Butter
• 1/2 tsp Salt

Filling
• 1.5 Cup Lemon Juice
• Zest 3 Lemons
• 1.25-1.75 Cups Sugar
• 1/3 Cup Flour
• 3 Lg Eggs Whole
• 2 Lg Egg Yolks
• 1/2 tsp Salt
• Powder Sugar for Dusting

Preheat oven 350 Degrees.
Prepare 8x8 pan with GOOP on 2 sides and ~12”x8” parchment paper, running 
the the length of the pan and the opposite 2 sides from your GOOP’d sides.

Mix dry ingredients of base together and cut in butter until crumbly. 
Press dough into base of pan. 

In medium saucepan combine all filling ingredients. 
Stirring continuously over medium heat until sugar dissolve and mixtures 
starts to thicken. - Adjust your sugar amount based on your desired tartness 
level.

Remove from heat and pour over base.

Bake at 20-25 minutes. 
Remove from oven and allow to cool completely before removing from pan. 

Cut into desired bar size and dust with powdered sugar.

Homemade Lemon Squares



Base
• 1 200g Box Regular Ritz 

Crackers 
• 150 g Mini Chocolate 

Chips (Roughly Half Bag, 
You need other half of 
bag for topping)

• 1 200g Bag Skor Bits
• 1 Can Sweetened 

Condensed Milk 
• 1/4 tsp Salt

Top
• 150g Mini Chocolate 

Chips (Remainder of bag 
from base)

• 2 Tbsp Butter

Preheat oven 350 Degrees
Prepare 8x8 pan with GOOP on 2 sides and ~12”x8” parchment paper, running the the length of 

the pan and the opposite 2 sides from your GOOP’d sides.  

In food processor pulverize bag of Ritz crackers to a fine crumb
In bowl combine by hand Ritz crumbs, condensed milk, Skor bits, chocolate chips and salt.

Once completely mixed (no dry crumbs)
Press evenly into the bottom of prepared 8x8 pan.

Bake 25-30 minutes - until lightly golden

For top
Melt butter and chocolate chips together in microwave, 30 second blitz until smooth

Pour over baked based and allow to set until completely cooled. 
Remove from pan and slice with a heated knife (Use hot water)

Skor Bar Squares



•  1/2 Cup Butter
• 2 Eggs
• 1 Cup Sugar
• 1 tsp Vanilla
• 1/2 Cup Flour
• 1/3 Cup Cocoa
• 1/4 tsp Baking Powder
• 1/4 tsp Salt

Prepare 8x8 pan with GOOP on 2 sides and ~12”x8” parchment paper, running the the 
length of the pan and the opposite 2 sides from your GOOP’d sides.

Cream Sugar and Butter together.
Add eggs one at a time. 
Add vanilla and mix until incorporated.

In separate bowl sift together dry ingredients. 
Add to the butter/egg mixture and mix JUST until combined, do not over mix

Pour into prepared pan and bake 25-30 minutes.
Allow to cool completely before removing from pan and cutting.

Best Ever Brownie - 3 Ways

Cream Cheese Filling
• 8oz softened cream 

cheese
• 1 Lg Egg
• 2 Tbsp Sugar
• 1/2 tsp Salt
• 1 tsp Vanilla
• 1/4 Cup Mini Chocolate 

chips
Turtle Toppings 
• 1/3 Cup Caramel - Store 

bought is perfect
• 1/2 Cup Chopped Pecans

For Cream Cheee Brownies 
Make filling - As directed above
 
When pouring brownie batter into prepared pan, do so in thirds, alternating brownie 
batter and cream cheese filling. Swirl batters together. 

Bake as directed above
---------------

For Turtle Brownies
Prepare brownies as directed above and once in pan, sprinkle on crushed pecans, 
drizzle about 1/4 cup of caramel all over top, reserve remainder caramel for later. 

Baker according to directions above 
Once slightly cooled drizzle remainder caramel on top and allow to cool completely.

Switch it up...

Preheat oven to 350 Degrees



• 1 Cup Golden Corn Syrup
• 1 Cup Smooth Peanut 

Butter
• 12 oz Chocolate
• 1 tsp vanilla
• 3 Cups Rice Krispies
• 1 Cup Chopped Salted 

Peanuts

Prepare 8x8 For thinner bar, prepare a 9x13) pan with GOOP on 2 sides and 
~12”x8” parchment paper, running the the length of the pan and the opposite 
2 sides from your GOOP’d sides.

In medium saucepan combine corn syrup, peanut butter, chocolate. 
Heat over medium high and bring to a boil. 
Once chocolate is melted remove from heat and stir in vanilla. 

In bowl, combine Rice Krispies and chopped peanuts. 
Pour chocolate mixture over Krispies and peanuts, mix well. 

Dump mixture into prepared pan and spread evenly, refrigerate for several 
hours until firm. 
Remove from pan and slice into desired bar size. 

Eatmore Bars



• 6 oz Chocolate 
• 1/3 Cup Butter
• 3/4 Cup Peanut Butter
• 1 Cup Powdered Sugar
• 1 Lg Egg (Lighty Beaten)
• 1/4 tsp Salt
• 3 Heaping Cups Mini 

Marshmallows Can Use 
Coloured if Desired)

• 10-12 Graham Crackers 

Prepare 8x8 pan by lightly oiling sides and cover bottom with 
graham crackers.
You will need to cut some to fit pan as needed. Be sure to 
completely cover entire base of pan. 

In a medium sauce pan melt butter and peanut butter over 
medium heat. 
Add chocolate chips, powdered sugar, egg and salt, stir until 
combined.
Stir continuously and allow to cook for 8-10 minutes. 

Remove from heat and allow to cool 20-25 minutes. 

Once cool, add marshmallows and mix thoroughly. 
Pour mixture into prepared pan and allow to cool completely, 
until hard, in the fridge.

Remove from pan and cut to desired size, refrigerate until 
serving. 

Rocky Road Squares



Gumdrop Loaf

1/2 Cup Softened Unsalted Butter
1/4 Cup Oil
1 Cups Sugar
2 Lg Eggs
2.5 tsp Vanilla
1/2 Cup Can Milk
1.5 Cups Flour
3/4 tsp Baking Powder
1/4 tsp Salt

1 Cup Baking Gumdrops 
1/8 Cup Flour (To Toss Gumdrops)

Preheat oven to 350 Degrees
Prepare loaf pan using GOOP 

In bowl, cream butter, oil and sugar until light and 
creamy.
Add eggs, one at a time.
Add vanilla and mix until combined. 

In a separate bowl sift together flour, baking powder 
and salt. 

Alternating milk and flour, in thirds, add to butter/egg 
mix.
Mix just until combined. 

Toss gumdrops in the additional 1/8 cup of flour. 

Fold gumdrops by hand into cake batter. 

Pour batter in to prepared loaf pan. 
Bake for 50-70 minutes - until toothpick comes out 
clean.



Cake
• 1/4 Cup Oil
• 1/4 Cup Dark Brown Sugar- 

Packed
• 1 Lg Egg
• Zest of Half Lemon
• 1 tsp Vanilla
• 1.5 tsp Fresh Ginger
• 1/2 Cup Milk
• 1 Cup Flour
• 1/2 tsp Baking Soda
• 1/4 tsp Salt
• 1 tsp Cinnamon 
• 2.5 tsp Ground Ginger
• 1/8 tsp Clove

Glaze
• 1 Cup Powder Sugar
• 1-1.5 Tbsp Lemon Juice
• 1.5 tsp Fresh Ginger

Preheat oven to 350 Degrees
Prepare loaf pan using GOOP 

In bowl, cream butter, sugar until light and creamy.
Add egg and mix until incorporated.
Add vanilla, fresh ginger and lemon zest - mix until combined. 

In a separate bowl sift together flour, baking soda, spices and salt. 

Alternating milk and flour, in halves, add to butter/egg mix.
Mix just until combined. 

Pour batter in to prepared loaf pan. 
Bake for 45-65 minutes until toothpick comes out clean.

Gingerbread Loaf



• 3/4 Cup Softened Unsalted 
Butter

• 3/4 Cup Oil
• 2 Cups Sugar
• 3 Lg Eggs
• 2 tsp Vanilla
• 3 tsp Pure Almond Extract
• 1 Cup Can Milk
• 3 Cups Flour
• 1.5 tsp Baking Powder
• 1/2 tsp Salt

• 1/2 lb Glaced Cherries 
• 1/2 lb Maraschino Cherries
• 1/4 Cup Flour (To Toss 

Cherries)

In bowl, cream butter, oil and sugar until light and creamy.
Add eggs, one at a time.
Add vanilla and almond extract and mix until combined 

In a separate bowl sift together flour, baking powder and salt. 

Alternating milk and flour, in thirds, add to butter/egg mix.
Mix just until combined. 

Roughly chop both types of cherries (I like to just cut them in half)
Mix them together and toss in the additional 1/4 cup of flour. 

Fold cherries by hand into cake batter. 

Pour batter in to prepared tube pan. 
Bake for 1.5-2 hours

Once baked and cool, level cake while still in pan - this is an optional step - and turn 
out onto your favorite serving dish.

Christmas Cherry Cake
Preheat oven to 350 Degrees 
Prepare tube pan using GOOP



Preheat oven 250 Degrees
Prepare Tube pan using GOOP

Place all ingredients up to and including salt into a large stock 
pot. 
Boil for 10-15 minutes. 

Remove from heat and allow to cool for 20-25 minutes. 
Stir in vanilla and lemon. 

Mix in eggs one at a time. 

Sift flour, baking powder and baking soda. 
Add to fruit mixture and stir until combined. 

Pour into prepared Tube Pan 
Bake for 2.5-3 hours.

• 1 Cup Softened Unsalted 
Butter

• 2 Cups Packed Dark Brown 
Sugar

• 2 Cups Water
• 2 Cups Raisins 
• 1 Cup Currants
• 1 Cup Glaced Cherries
• 1 Cup Mixed Peel
• 1/2 Cup Brandy (Optional)
• 1 tsp Ground Cinnamon 
• 1 tsp Ground Cloves
• 1 tsp Ground All Spice
• 1 tsp Salt 

• 1 tsp Vanilla
• 1 tsp Lemon Flavouring

• 3 Lg Eggs
• 3 Cups Flour
• 1/2 tsp Baking Soda
• 1 tsp Baking Powder

Dark Fruit Cake 



• 1 Cup Smooth Peanut 
Butter

• 3 Tbsp Unsalted Butter
• 1 Cup Fine Coconut
• 1 Cup Powdered Sugar 
• 1/4 tsp Salt
• 2 Cups Rice Krispies

For Dipping 
• 6oz Chocolate 
• 1” cube of Parawax OR 1.5 

Tbsp Coconut oil. 

In mixer, cream together peanut butter, butter and powder sugar.
Add salt, coconut and mix until well incorporated. 
Add Rice Krispies and mix until incorporated - You will end up crushing some 
but that’s ok, just don’t over mix. 

Mixture may need to set in fridge for 10-15 minutes. 
Scoop and roll into 1-1.5” balls. 

Refrigerate for 30-40 minutes. 

To dip - Melt chocolate and wax or oil over double boiler. - I like using coconut 
oil because it enhances the coconut flavour, just be sure it’s the solid. 

Once melted turn heat down and keep bowl over water to remain melted. 
Dip balls using a fork one at a time.

Remove from chocolate and place on a parchment sheet to set. 
Store at room temperature or in the fridge in an airtight container.

Crunchy Peanut Butter Balls

Additional add-ins
We have played around with these and nothing is really off limits
Add some other fun ingredients to the mix before rolling.
- Try adding your favorite dried fruit- like cranberries or cherries
- Mini M&Ms are fun for the kids
- Chocolate chips

Anything you can think I’m sure would be great! 



• 1/2 Cup Unsalted Butter 
• 2 Cups Granulated Sugar 
• 3/4 Cup Regular Sour 

Cream 
• 1/2 tsp Salt 
• 12 oz White Chocolate 

Chips or Chopped White 
Chocolate 

• 7 oz Marshmallow Cream - 
Fluff

• 1 tsp Vanilla Extract

• 10-12 Oreo Cookies - 
Crushed

Prepare an 8x8” pan by lining it with Parchment Paper. Line pan using 2 long sheets that are 
“ wide. This will allow you to get clean corners instead of bunched up pieces of parchment 
around the corners. 
 
Place butter in a 4-quart saucepan over low heat, and stir it occasionally until it is close to 
melted. Add the sour cream, sugar, and salt, and raise the heat to medium. 
Stir until the sugar melts. 

In a heat proof bowl - Add Marshmallow Cream, Chocolate Chips and vanilla 

Continue to cook the fudge, stirring frequently, until it comes to a boil.
Insert a candy thermometer and cook the fudge, until it reads 235 Degrees on the 
thermometer.
Once it reaches 235 F, remove the pan from the heat and pour over white chocolate and 
marshmallow cream. 
Stir vigorously- but carefully- until they melt into the fudge. If necessary, return the fudge to 
the heat for brief periods to melt the chips.

Add the vanilla and stir well. 
Reserve 1/4 cup of crushed Oreo cookies and pour the rest into fudge base. 
Stir to incorporate 

Pour the fudge into the prepared pan and smooth it into an even layer. 
Allow to cool completely before cutting. 

Store in airtight container in the fridge.
This is a great fudge base that is very versatile.
OMIT the Oreo cookies and toss in some of your other favourite add-ins. Other crushed 
cookies, or m&m’s, mint flavouring and crushed candy canes, sprinkles … OOOH the 
possibilities.

White Chocolate Fudge - Cookies n' Cream



In medium saucepan, over medium heat, melt butter. 
Add cream, brown sugar, cocoa, salt and coffee - Heat until rolling boil, stirring continuously
Once boiling cook for 2-3 minutes - Continue to stir. 

Remove from heat. 
Add Vanilla. 

Stir in Coconut and rolled oats. 
Allow mixture to cool until able to handle. I like to stick it in the fridge.
When time to roll if mixture won’t hold together you can add the additional cream as needed. 
Mixture should be “fudgy”

Scoop chocolate mixture and roll into 1-1.5” balls.
Toss in additional coconut and Enjoy! 

Store in airtight container in the fridge. 

• 1/4 Cup Unsalted Butter
• 1.5 Cups Packed Brown Sugar
• 1 Cup Fine Coconut
• 1/3-1/2 Cup Cream
• 1/4 Cup Cocoa
• 1/4 tsp Instant Coffee
• 1/2 tsp Salt
• 1 tsp Vanilla
• 2 Cups Quick Rolled Oats

• 1/2 Cup Coconut for rolling. 

Snowballs - A Newfoundland Tradition 



Pate a Choux 
• 1/2 C. Water
• 1/4 C. Butter
• 1/2 C. Flour
• 2 Eggs
• 1/2 tsp Salt

Bring water and butter to a boil over medium heat. 

Add flour and salt, stir until ball forms, cooking for an additional 1-2 minutes to cook out the flour 
taste.. 
Remove from heat and add dough to mixer. 
Mix on medium low and add Eggs one at a time until mixture becomes a smooth paste.
Continue to mix for additional 1-2 minutes

Transfer dough from mixing bowl to piping bag fitted with a large round piping tip. 
- Don’t have a piping tip, you can drop the dough in tablespoon amounts onto paper.

Pipe tablespoon size dollops onto paper, ensure your leave 2” between each dollop as these will 
almost triple in size while baking. 
- Alternatively you can pipe lines of dough and bake - this would be an Eclair.

Place sheet pan on middle rack and bake for 15-20 minutes.

Puff should be golden and hollow once baked. 
Once baked, turn off heat to the oven and prop door open with wooden spoon and allow to cool.

You can freeze shells in a ziplock bag as the are for future use.
Or fill using 
- Whipped cream
- Favorite instant pudding 
- Pastry Cream - Best ever recipe below. 

Cranberry Profiteroles aka “Cream Puffs”
Preheat oven to 375 Degrees.
Prepare baking sheet using parchment 
paper. 



Combine 1 cup milk, 3 tablespoons sugar and vanilla bean, in a medium saucepan. Bring 
just to a simmer over medium heat. 
Remove from heat. 
In a medium bowl, whisk yolks, cornstarch and remaining 3 tablespoons sugar together. 
Add remaining 1/4 cup cold milk and whisk until smooth. 
Add 1/4 cup hot milk mixture to egg mixture while whisking continually. 
Add another 1/4 cup, then add egg and milk mixture back to remaining hot milk in 
saucepan. 
Place saucepan back over medium heat.
Bring to a boil, stirring constantly. Cook 1 to 2 minutes, until thickened. Remove from heat, 
add cream cheese and 1/2 teaspoon vanilla and whisk until smooth. 
Strain into a bowl and cover the surface directly with plastic to prevent a skin from forming. 
Refrigerate until completely cool 

Filling The Shells
Once completely cooled, poke a small home in the bottom of shell using a pairing knife or a 
round piping tip.
Place your filling into a piping bag, either with a filler tip, round tip or no tip - cut a small tip.
Place tip of piping bag into hole created in the bottom of the shell, and with even pressure 
squeeze and fill each cream puff. 

For the top
Melt in microwave in 30 second bursts until smooth.

Take each filled puff and dip top in ganache, place back on sheet pan and allow chocolate 
to set in fridge. 
Keep refrigerated until serving. 
Store left overs in airtight container for up to 3 days in the fridge and a month in the 
freezer.

Best Ever Brow Sugar 
Pastry Cream
• 1.25 Cups Whole Milk 
• 6 Tbsp Brown Sugar, 

Divided 
• 3 Tbsp Cornstarch 
• 8 oz Cream Cheese, 

Cubed and Softened
• 1/2 tsp Vanilla Bean 

Paste or Extract 
• 5 Lg Egg Yolks 
• 1/2 Vanilla Bean Paste  

or Vanilla Extract 

For the top
• 2 oz Semi Sweet 

Chocolate
• 2 oz Heavy Cream 

-- Pictured is Cranberry Pastry Cream - To 
make this, in the recipe above substitute 
1/4 Cup of milk for 1/4 cup of cranberry 
sauce. 



Old Fashion Butter Tarts - A 
Taste of Canadian History

1/4 Cup Unsalted Butter 
1.25 Cup Packed Brown Sugar
2 Lg Eggs 
1 Tbsp Vinegar 
1 tsp Flour
1/4 tsp Salt 
1 tsp Vanilla
1 Cup Raisins

24 Pre-made mini tarts - Frozen Store bought are 
PERFECT however recipe for pie crust  in printer 
friendly version.

Preheat oven to 400 Degrees
Put frozen mini tart shells on a cookie sheet, drop 5-6 
raisins into the bottom of each one. 

In medium saucepan over medium heat. Whisk 
together everything except Vanilla and Raisins. 
Stir continuously to avoid scrambling the eggs. 
Cook until custard begins to thicken and sugar 
dissolves.

Remove from heat and stir in vanilla. 

Carefully pour the sugar mixture into the tart shell, 
filling them to the top. 
Carefully move pan to oven 
REDUCE Oven temperature to 350 Degrees and bake 
for 20-25 minutes. 
Turning tray halfway through baking. 

Remove when crust is golden brown and custard has 
set and golden. 
Allow to cool completely before eating. 

Store remainder in an airtight container. 


