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                            	Nothing is better than being able to add your own personal flare to your cooking. Seven of these ten recipes give the liberty to experiment and find your own variations. Before the kitchen becomes a mess from the experiments, there are a few things to know:

                        

                    

                

                
                    
                        
                            1. When using a baking sheet, always use 
parchment paper or a silicon baking mat instead 
of oiling or buttering it. This allows a much quicker cleanup afterwards.
2. When baking with chocolate, always use semi-sweet or bittersweet chocolate. Milk chocolate is less chocolate and more cocoa butter, so the flavor doesn't get through as well
3. When using a spatula, always know its heat resistance. The last thing you want is melted rubber mixed in with your candy.
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                            Soda Bread

                        

                    

                

                
                    
                        
                            1. In a large bowl, mix the flour and baking powder together thoroughly.
​
2. In a separate bowl, lightly beat the liquid, egg and oil or fat together. Pour this into the flour and mix them together very well. Try to incorporate all of the flour.
​
3. With your hands, form the dough into a ball. Place this on a baking sheet, covered in parchment paper or a silicon baking mat and flatten it a little. Gently score the top by slitting two perpendicular lines across the top with a knife.
​
4. Bake this in the preheated oven for 40 minutes. Allow the soda bread to cool at least an hour before serving.

                        

                    

                

                
                    
                        
                            3 cups All-Purpose Flour
​
4 teaspoons Baking           d Powder
​
1 1/2 cups Water or Milk
​
1 Egg
​
1/4 cup oil or fat

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            Makes: 1 loaf	Work Time: 15 minutes	Bake Time: 40 minutes
​
Oven temperature: 400°		Equipment:
						Whisk

                        

                    

                

                
                    
                        
                            It may appear strange that this recipe for Soda Bread does not contain any baking soda in it but the baking powder has the same purpose as the soda: to act as a leavener. In fact baking powder is half baking soda. Baking soda reacts and gives off gas when it comes into contact with an acid like buttermilk, sour cream or vinegar. Along with baking soda, baking powder has a dry acid so it only reacts when it gets wet. Baking powder often has a second acid that reacts only when it is heated. The reason baking powder is found more often than baking soda in recipes is that it is more stable and easier to control when, and how much, it reacts.
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                            Variations

                        

                    

                

                
                    
                        
                            There is an infinite amount of variations that can be done on this simple recipe. Herbs, spices, shredded vegetables, shredded cheeses, and chopped fruits (fresh or dried) can be added to make this bread more flavorful. Below are some examples of what you can do, but have fun making your own.

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            If you are using herbs or spices in your variation, mix these in during the first step. Any other additives should be mixed in when mixing the wet ingredients with the dry ones.

                        

                    

                

                
                    
                        
                            Variation 1
Liquid and oil:
Milk and Olive Oil
​
Herbs and spices: 
1 teaspoon Cumin
2 teaspoons Oregano
​
Additives:
1/4 cup Diced Onions
​
​

                        

                    

                

                
                    
                        
                            Variation 2
Liquid and oil:
1 1/4 cup Buttermilk  
1/2 cup Olive Oil
​
Herbs and spices: 
None
​
Additives:
1 cup Chopped Olives
2 tablespoons Minced Garlic
​
​

                        

                    

                

                
                    
                        
                            Variation 3
Liquid and oil:
Water and Olive Oil
​
Herbs and spices: 
1 teaspoon Oregano
1 tablespoon Poppy Seeds
​
Additives:
1/2 cup Shredded Spinach
1/2 cup Shredded Parmesan
​
​

                        

                    

                

                
                    
                        
                            Variation 4
Liquid and oil:
Water and Melted Butter
​
Herbs and spices: 
None
​
Additives:
1/2 of an Onion, Sliced and 	Caramelized
​
​
​

                        

                    

                

                
                    
                        
                            Caramelize the sliced onion by frying it with two tablespoons of butter for ten minutes over medium heat.
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                            Muffins

                        

                    

                

                
                    
                        
                            1. In a large bowl, mix the dry ingredients together.
​
2. In a smaller bowl, whisk the egg so that it is lightly beaten. Continue whisking while you add the oil, milk, and water. Stir this into the dry ingredients until the batter is smooth.
​
3. Fill each muffin cup 2/3 full with the batter and bake in the oven for 25 minutes.

                        

                    

                

                
                    
                        
                            2 cups all-purpose d flour
1/4 cup sugar
2 teaspoons  baking powder
1/2 teaspoon salt
1 egg
1/2 cup oil
1/2 cup milk
1/4 cup water
​

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            Makes: 15 muffins		Work Time: 15 minutes		Bake Time: 25 minutes
​
Oven temperature: 350° 		Equipment:
						Whisk
						Muffin tins
​

                        

                    

                

                
                    
                        
                            This is another quick recipe that can have fabulous results. Muffins and muffin-mixes bought in the store typically contain high amounts of fats and processed sugars (something to be wary of). This recipe contains a low amount of fat and just enough sugar so that sweetness is recognizable.
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                            Variations

                        

                    

                

                
                    
                        
                            Like the soda bread, there can be a lot of creativity applied to explore all the different variations you can make using this recipe.

                        

                    

                

                
                    
                        
                            Berry Muffins
Blueberries are the most common berry found in muffins, but they are not the only one.
​
1/2 teaspoon cinnamon
1/2 teaspoon vanilla
1 cup berries, fresh or frozen (and            d thawed)
​
Whisk the cinnamon in with the wet ingredients. Stir in the berries into the dry ingredients. The flour dries any liquid so that any juice from the berry does not change the color of the muffins. Fold the wet ingredients into the dry ones carefully so as not smash any of the berries. Continue to Step 3.
​

                        

                    

                

                
                    
                        
                            Apple-Cinnamon Muffins
This is another type of muffin that is easily found in any store.
​
1 cup peeled and chopped apple
2 teaspoons cinnamon
​
Mix both of these ingredients in with the dry ingredients in Step 2, then continue normally.
​
​

                        

                    

                

                
                    
                        
                            Quick Bread
Another thing to try with muffin batter is making a quick bread with it. Quick breads are breads that use baking soda or baking powder as a leavener (such as Soda Bread).
​
Prepare the recipe or a variation of the recipe as instructed. Oil a 9x4 inch bread pan and pour the batter into it. Bake this for about 1. Let the bread cool in the pan for 15 minutes, then place it on a rack to cool completely.

                        

                    

                

                
                    
                        
                            Chocolate Chip Muffins
Here is a recipe for those with a sweet tooth and a taste for chocolate.
​
Increase the sugar to 3/4 cups
1 teaspoon vanilla
1 cup chocolate chips
​
Whisk the vanilla in with wet ingredients. Stir in the chocolate chips when you combine the wet and dry ingredients. Proceed to Step 3
​
​
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                            Peasant Bread

                        

                    

                

                
                    
                        
                            This bread, with a hint of sourdough, is great for almost any occasion. The one thing to be aware of while making this bread is time. Although it is the easiest bread to make, requiring minimum effort, from start to finish, it can take up to 24 hours. Do not let that be daunting though, because the only hard part about making this bread is waiting to eat it

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            2 cups lukewarm water
​
1/2 teaspoon yeast
​
2 teaspoons salt
​
1 teaspoon sugar
​
5 cups All-Purpose Flour
​
​
​
​
​

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Makes: 1 loaf
​
Work Time: 30 minutes
	
Rising time: 20 hours
​
Bake Time: 50 minutes
​
Oven temperature: 450°
​
Equipment:
	1 Dutch oven or
	     Casserole dish
	    

                        

                    

                

                
                    
                        
                            1. In a large bowl, mix together the water, yeast, salt, and sugar. Gradually stir in 4 cups of the flour and continue to stir until all the flour is incorporated. You should now have a shaggy, very loose dough.
​
2. Oil a very large bowl and put the dough in it. Cover this with plastic wrap and put the bowl in a warm, out of the way place.
Let the dough rise for 18 hours. A full eighteen hours. After this, what will be in the bowl should look soupy, like a batter, with lots of air bubbles and air pockets that smells slightly sour.
​
3. Stir in the remaining cup of flour, then take the dough and knead it for about five minutes. Wash any flour out of the bowl, then oil it again. Place the dough back in the bowl, cover it with plastic wrap, and set it aside to rise for two hours.
​
4. After 1 1/2 hours, preheat the oven to 450 degrees. Put a large dutch oven or casserole dish in the oven to heat up with it.
​
5. When the oven is ready, take the dutch oven or casserole dish out, oil it, and put the dough into it. Cover it with the lid and let the bread bake 20 minutes. After 20 minutes, take the lid off and continue to bake for 30 more minutes.
​
6. Allow the bread to cool on a rack for at least an hour before slicing it.

                        

                    

                

    

    



    
                
                    
                        
                            11

                        

                    

                

    

    



    
                
                    
                        
                            12

                        

                    

                

                
                    
                        
                            [image: ]
                        

                    

                

                
                    
                        
                            [image: ]
                        

                    

                

    

    



    
                
                    
                        
                            13

                        

                    

                

                
                    
                        
                            Sweets

                        

                    

                

                
                    
                        
                            [image: ]
                        

                    

                

                
                    
                        
                            [image: ]
                        

                    

                

    

    



    
                
                    
                        
                            14

                        

                    

                

                
                    
                        
                            Peanut Butter Cookies

                        

                    

                

                
                    
                        
                            1 cup chunky peanut                       d butter, preferably          d freshly ground
​
1 cup sugar
​
1 egg
​

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            Makes: 25 cookies
​
Work Time: 15 minutes
​
Bake Time: 12 minutes
​
Oven temperature: 350°		
​
Equipment:
	Baking sheet

                        

                    

                

                
                    
                        
                            1. Warm the peanut butter in a large bowl in the microwave for 30 seconds.
​
2. Add the sugar and egg into the peanut butter and mix very well.
​
3. Roll the dough into 1 inch balls and place them on the baking sheet, covered with parchment paper, approximately 1 inch apart from each other. Bake this on the middle rack of the oven for 10 minutes.
​
4. When you take the cookies out of the oven, flatten each one a little, doing so very gently. Let the cookies sit on the pan for two minutes, then take the parchment paper, with the cookies, off the baking sheet. Allow these to cool on a hard surface for at least 30 minutes.

                        

                    

                

                
                    
                        
                            Variation
     After mixing in the sugar, egg and baking soda, stir in 1/2 cup of mini chocolate chips. Stir these in just until combined, or else the warmth of the peanut butter will melt them all.
​

                        

                    

                

                
                    
                        
                            Peanut butter cookies have become very popular, but they have also become just sugar cookies with a little added peanut flavor. This recipe, of only three ingredients, is easy to make and is actually half peanut butter. No flour or butter is necessary here. To find the perfect peanut butter cookie, try different types of peanut butter to see which one produces the best result.
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                            No-Bake Cookies

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            2 cups sugar
​
1/2 cup butter
​
1/2 cup milk
​
6 tablespoons cocoa powder
​
1 cup peanut butter
​
3 cups oats
​
1 teaspoon vanilla

                        

                    

                

                
                    
                        
                            1. Mix the sugar, butter, milk, and cocoa powder in a saucepan over high heat. Stir this constantly until it begins to boil.
​
2. Mix the syrup with the peanut butter, oats and vanilla in a large bowl. Continue to stir until the mixture begins to thicken and is able to visibly hold its shape. This will take five to ten minutes.
​
3. Once the mixture thickens, drop spoonfuls onto parchment paper and allow the cookies at least two hours to cool and set. Note: If the cookies are put in the refrigerator, they will not set.
​

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Makes: 50 cookies		Work Time: 30 minutes		Cooling Time: 2 hours
​
Oven temperature: --- 		Equipment:
						Saucepan
​

                        

                    

                

                
                    
                        
                            No-bake cookies are an easy way to get a great chocolate-peanut       combination with minimum effort. A bite gets the cocoa and sugar to dissolve     in your mouth while texture remains from the oats. For more of a crunchy texture, substitute the peanut butter for chopped nuts. Toasted almonds         work especially well when  trying to get a crunch
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                            Fudge

                        

                    

                

                
                    
                        
                            18 ounces chocolate      d chips
​
1 14 ounce can of            d sweetened-                  d condensed milk
​
1/2 teaspoon salt.
​
1 teaspoon vanilla
​

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Makes: 36 pieces		Work Time: 20 minutes		Cooling Time: 2 hours
​
Oven temperature: --- 		Equipment:
						Saucepan
						8x8 baking pan

                        

                    

                

                
                    
                        
                            1. In a heavy saucepan, mix the chocolate chips, sweetened-condensed milk, and salt. Set the heat to medium-low and stir until all the chocolate chips have melted. This will take 10 to 15 minutes.
​
2. Once the fudge is smooth, mix in the vanilla. Stir for another minute, then pour the fudge on the baking sheet. Spread the fudge out into an even layer while trying to keep a rectangular shape. 
​
3. Allow this to cool in the refrigerator for at least two hours.
​

                        

                    

                

                
                    
                        
                            There are many different flavors that compliment chocolate very well and here is a great opportunity to test which flavors do it best. Here are some ideas:
1 cup any nuts, optionally chopped
1 cup mini marshmallows
1 cup chopped candy bars
1 teaspoon of mint extract instead of the vanilla

                        

                    

                

                
                    
                        
                            Fudge Variations

                        

                    

                

                
                    
                        
                            Classic fudge is a favorite of anyone who likes chocolate, but making the perfect fudge requires constant attention to a candy thermometer for some time. Here is a recipe for a fudge that just requires 20 minutes and steady arm for mixing.
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                            1 cup sugar
1/2 cup corn syrup
1 to 1 1/2 cup peanuts
1 teaspoon vanilla
1 teaspoon butter
1 teaspoon baking soda

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            1. Put the sugar, corn syrup, and peanuts in a large, microwave safe bowl and mix them very well until all the sugar is incorporated. Microwave this for about 2 1/2 minutes (it should start to boil).
​
2. Take the bowl out with oven mitts because it will be hot. Stir this until it stops boiling, mixing in any granulated sugar that is not incorporated. Microwave this another 2 1/2 minutes. Prepare the butter and vanilla at this time.
​
3. Stir in the vanilla and butter until the butter is melted. Microwave one more time for 1 1/2 minutes. Make the teaspoon of baking soda readily available and set out the whisk, oven mitts, spatula, and baking sheet.
​
4. Quickly take the bowl out of the microwave and begin whisking in the baking soda. A chemical reaction will cause the syrup to foam up.
​
5. Whisk for ten seconds, then pour the mixture out onto the baking sheet, holding the edge of the bowl with one hand and using the spatula with the other. Try to pour it out evenly on the baking sheet. This will begin to harden immediately. 
​
6. Let the brittle cool for a few hours before breaking it up into pieces.
​

                        

                    

                

                
                    
                        
                            Makes: 25 pieces
​
Work Time: 10 minutes
	
Cooling Time: 2 hours
​
Bake Time: ---
​
Oven temperature: ---
​
Equipment:
	Whisk
	Spatula
	1 Baking Sheet
	    

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Microwave Brittle

                        

                    

                

                
                    
                        
                            To make a chocolate brittle (with or without the peanuts), whisk in 1/4 cup cocoa powder along with the soda.
​
Experiment to find different flavors by omitting the vanilla and substituting the peanuts with different nuts, dried fruits, jelly beans and types of hard candies. If you use something that could melt in the microwave, do not use it in step one, but spread them out evenly in the pan and pour the mixture over them.

                        

                    

                

                
                    
                        
                            Like the fudge, this is another simple recipe that almost cheats the classic peanut brittle recipes because so little work is needed. The most important thing to pay attention to when making this is preparation. Make sure each step can flow smoothly into the next.

                        

                    

                

    

    



    
                
                    
                        
                            18

                        

                    

                

                
                    
                        
                            Toffee

                        

                    

                

                
                    
                        
                            1/2 cup sugar
1/2 cup brown sugar
1/4 cup water
3 tablespoons butter
1 tablespoon corn            d syrup
1/4 teaspoon baking        d soda
1 teaspoon vanilla
1 cup toasted almonds,
d chopped
6 ounces chocolate
​

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            1. Prepare the baking sheet by spreading half of the chopped almonds into an eight inch diameter circle. Set this aside.
​
2. In the heavy-bottomed saucepan, mix together the sugars, water, butter, and corn syrup.
​
3. Turn the heat of the stove to medium and stir the mixture until it begins to boil. Once it starts boiling, remove the spoon and set in the candy thermometer. Do not stir any more after this.
​
4. Let the syrup boil until it reaches 305 degrees, which should take about 10 to 15 minutes. Meanwhile set out the vanilla and baking soda.
​
5. When the syrup reaches 305 degrees, remove the saucepan from the heat and immediately begin to whisk in the vanilla and baking soda. 
​
6. After 10 seconds of whisking, pour out the syrup into the middle of the almond circle. With the spatula, scrape out any of the remaining syrup and spread it out evenly over the almonds. Let this sit for 5 minutes.
​
7. Sprinkle the chocolate chips in an even layer over the candy. Let this sit another 5 minutes to allow the chocolate to melt. 
​
8. Spread the melted chocolate out evenly with the spatula, then sprinkle the remaining chopped almonds over the top. Allow this to cool in the refrigerator for at least an hour before breaking it into pieces.

                        

                    

                

                
                    
                        
                            Makes: 30 pieces
​
Work Time: 45 minutes
​
Cool Time: 1 hour
​
Oven temperature: ---
​
Equipment:
	Heavy-Bottomed 
	     Saucepan
	Candy 
	     Thermometer
	Whisk
	Spatula
	Baking Sheet

                        

                    

                

                
                    
                        
                            This candy represents one of the most craved combinations on the market: Nuts, Chocolate and Caramelized Sugar. Chocolate and nuts, however, are not necessary for this recipe. There are endless combinations to make by finding substitutes for the chocolates and almonds.  
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                            Toffee Variations

                        

                    

                

                
                    
                        
                            Toasting and Chopping Almonds

                        

                    

                

                
                    
                        
                            Toasting almonds brings out a new, distinct flavor in almonds that is great for any candy, salad or dessert topping.
​
Toasting almonds:
Begin by spreading out the almonds on a rimmed baking sheet. Put this in a oven, preheated to 350 degrees. Cook the almonds for 12 minutes, shaking the pan once or twice during this time. When the come out, you should be able to snap one in half with your fingers. The interior flesh of the almond should be a light brown color.
​
Chopping almonds:
Place the almonds in a food processor and pulse them about ten times.

                        

                    

                

                
                    
                        
                            If you look in the pantry while the sugar syrup is boiling and realize there are no more almonds, that should not mean to give up. Quite the opposite, it should be a prompt to think outside the box for a substitute. Below is a short list of possible replacements for almonds to try:

                        

                    

                

                
                    
                        
                            Any other type of nut, such as peanuts, pecans and hazelnuts
​
Lightly toasted oats
​
Graham Crackers
​
Your favorite cereal

                        

                    

                

                
                    
                        
                            The almonds are the only thing that can by substituted. Try replacing the chocolate chips with white chocolate or butterscotch chips.
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                            3 egg whites, at room          d temperature
​
1 teaspoon vanilla
​
1/4 teaspoon cream of         d tartar
​
1 cup sugar
​

                        

                    

                

                
                    
                        
                            Meringues

                        

                    

                

                
                    
                        
                            Makes: 30 - 50 Meringues 
​
Work Time: 20 minutes
​
Bake Time: 2+ hours
​
Oven temperature: 200°		
​
Equipment:
	Egg beater
	Baking sheet

                        

                    

                

                
                    
                        
                            A well baked, light meringue is something to be proud of when it comes out of the oven. Unfortunately, achieving the perfect meringue is quite the feat, due to the countless pitfalls. The key to getting a great meringue is by trial and error. Baking them is a way to familiarize yourself with the likely pitfalls and learning how to avoid them.

                        

                    

                

                
                    
                        
                            1. When separating the egg whites, make sure no yolk gets in whatsoever. To get them to room temperature, either let them sit in a bowl for a few hours or let the eggs sit in warm water for five minutes before they are cracked and separated.
​
2. When the egg whites are ready, put them in a large bowl, along with the vanilla and cream of tartar.
​
3. Begin to beat the egg whites with the lowest speed on the egg beater. Increase the speed to the maximum over the course of thirty seconds, then continue beating for another thirty seconds at that speed. The egg whites should be able to hold their shape fairly well.
​
4. Gradually begin pouring in the sugar over the course of two minutes, while constantly beating at the highest speed.
By now, the meringue should be at their stiff peaks so it should appear glossy and almost solid. If they do appear watery or cannot hold their shape, see the next page.
​
5. Put spoonfuls of the meringue on the baking sheet. There does not need to be much space in between the meringues because they will not grow much in the oven.
​
6. Baking them two hours will produce a basic meringue. If you want a meringue with a crispy outside but chewy inside, bake them 1 1/2 hours. If you want them to be dry and crunchy, bake them 2 hours, then let them sit in the oven as it cools down.
​

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Directions
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                            	It is very disappointing when a batch of meringues does not acquire the desired stiff peaks and turns into a soupy mess. This is usually because there was yolk or some fat in the bowl (egg whites can't form peaks when mixed with fat). Although there is nothing that can be done to resuscitate them to their peaks at this point, there is still a use for them. Mix 3 cups of chopped nuts or a favorite cereal with the flat meringue. Spread this out evenly on a baking sheet and bake it at 350 degrees for 15 minutes.

                        

                    

                

                
                    
                        
                            Variations

                        

                    

                

                
                    
                        
                            Flat Meringues

                        

                    

                

                
                    
                        
                            Cocoa Meringues
	After beating in the sugar, fold in 1/4 cup of cocoa powder into the meringue with a spatula. Incorporate all of the cocoa powder, but the distribution does not have to be even. 
​
	It might be tempting to beat the cocoa powder in after the sugar to make it easier, but this should not be done. Microscopically, cocoa powder is sharp shards and beating them into a foam, such as meringues, will cause it to go flat.

                        

                    

                

                
                    
                        
                            Chocolate Cornflake Meringues
Use a very large bowl if you try this variation.
	After beating in the sugar, gently fold in 3 cups of cornflakes and 1 cup of mini chocolate chips into the meringue. Bake small spoonfuls of the meringues at 350 degrees for 15 minutes. They will be very fragile when they come out of the oven so allow them to cool completely off of the pan before grabbing one to eat.
​
​
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                            Buttercrunch Cookies

                        

                    

                

                
                    
                        
                            1/4 cup butter
1/3 cup brown sugar
1/4 cup corn syrup
1/2 teaspoon vanilla
1/4 cup flour
1/2 cup oats

                        

                    

                

                
                    
                        
                            Ingredients

                        

                    

                

                
                    
                        
                            Directions

                        

                    

                

                
                    
                        
                            1. Mix the butter, brown sugar, and corn syrup together in a saucepan. Place it over medium heat and stir until it begins to boil.
​
2. In a small bowl, mix the syrup with the vanilla, flour, and oats and stir until it is smooth.
​
3. Put six teaspoonfuls of the batter on the baking sheet and space them equally. Because there is hardly any flour, a teaspoon of the batter will spread out to a 2 or 3 inch diameter.
​
4. Bake the cookies for 7 minutes, or until the edges of each cookie start to brown. Take these out of the oven and allow them to cool for 1 minute.
​
5. After the minute is up, follow one of the instructions on the opposite page. Whatever one you choose, work quickly so the ones on the pan don't harden. If they do, put them back in the oven for 30 seconds.

                        

                    

                

                
                    
                        
                            This recipe does not have any variations to change its flavor. It was included because there are many different variations on the uses of the cookie. Depending on how they are shaped, they can be eaten like a cracker, dipped in chocolate, used as a vessel for ice-cream, and many other things too.

                        

                    

                

                
                    
                        
                            Makes: 30 pieces		Work Time: 1 - 2 hours		Cool Time: 1 hour
​
Oven temperature: 350		Equipment:
								Heavy-Bottomed 
	    					                Saucepan
							   Baking Sheet
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                            Crisp Cookies
Leave the cookies on the sheet for another few minutes to let them harden completely, then set them aside to cool. These can have  melted chocolate drizzled over them for added effect.

                        

                    

                

                
                    
                        
                            Rolled "Cigars"
Take the cookie that has the brownest edges and roll it up around something like a pen (a pen works well if it is washed). Let it set in that position for a few seconds, then slide it off and start working on the next cookies. These can be dipped in chocolate. 
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                            Mini Bowls
Have six small cups, set upside down prepared. Take each cookie and place it over one of the cups. Make sure the sides come down around the cups. Let the cookies harden in this position for five minutes. These can be used as small cups for fruit, whipped cream, and ice-cream.

                        

                    

                

                
                    
                        
                            Broken Cookies
It is very likely that some of the cookies will break or crack if you make the cigars or bowls. Separate all the broken ones when you are finished with everything. These can be broken up even more and then used as a garnish for other desserts.
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