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			Dedication

			I would like to dedicate this baking book to my grandmothers and mother in my family that are still here on this planet and the ones who have gone to the great beyond. If it wasn’t for them having the passion in baking and cooking to take care of the family as well as a hobby, I would not be the chef I am today. Now I can follow in their footsteps and keep the legacy alive for many years to come.

			 

			Forward

			Let’s start with a quote by Bruce Lee, “If you spend too much time thinking about a thing, you’ll never get it done”. This quote I personally take to heart because if you think about doing something it will never get done, but if you just do it then it will get done. An example is this baking book I kept on thinking about and sure enough it was being postponed. Then one day I just started working on the draft, which got me started in making this book. Another example is this thought about baking which was, “Baking is a form of science in chemistry and the measurements have to be accurate because if you don’t the end results could be bad. Now some of the greatest discoveries were achieved by modifying the recipes and get a similar result.” That’s why I encourage y’all to do the same thing that I did, so quit thinking about it and just do it. Yes, there will be some failures, but that’s okay failures are a good thing because we learn from them and become a better person in the process.
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			Introduction

			 

			If you are reading this paragraph, then the image above caught your attention. I’m not really big on reading introduction, but I’m hoping that by catching your attention that this will help you focus on the little changes made in these recipes you’re about to read. Open a bottle of your favorite beverage and let’s have some fun.

			


	

Chapter I 

 Breakfast and Bread

			Who doesn’t enjoy having pancakes, waffles, French toast, and etc. in morning especially on those days we are off of work. Then we can’t forget about those loaves of bread. They can be a great gift or help complete a wonderful meal. In this chapter I have provided some breakfast and bread recipes that will get us started in spicing up your mornings and gifts.
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			BEER BREAD

			


	

Liquor French toast

			By: Justin Weyand

			 

			Ingredients:

			
					•	4 slices of Texas size toast day-old

					•	3 large eggs

					•	1 teaspoon sugar

					•	1 cup Vanilla Almond milk or regular milk

					•	¼ teaspoon cinnamon

					•	3 tablespoons desert liqueur

					•	2 tablespoons stick butter

			

			 

			Process:

			
					1.	Beat together eggs, sugar, milk, cinnamon, and French Vanilla.

					2.	Soak bread in egg mixture for 30 seconds on each side.

					3.	Melt 1 tablespoon of butter in a 10-inch nonstick sauté pan or skillet

					4.	Place 2 slices of bread at a time into the pan and cook until golden brown, approximately 2 to 3 minutes per side.

			

			Serve with confectioner’s sugar or your favorite topping.

			


	

Beer Bread

			 

			Ingredients:

			
					•	12 oz. beer, room temp. *

					•	3 c. self-rising flour (sifted)

					•	3 tablespoons sugar

			

			 

			Process:

			
					1.	Mix ingredients together

					2.	Pour into greased loaf pan.

					3.	Bake at 350 degree for 45 minutes.

			

			 

			* I recommend sticking with the heavier beers like lagers, ales because of the hops and yeast that are in the beers, which will help add flavor as well as help the bread rise.

			


	

Lager Pancakes

			 

			Ingredients:

			
					•	1 cup of larger at room temperature

					•	3 eggs, separated

					•	1/3 cup melted butter

					•	1 ½ cups milk

					•	2 Tablespoons sugar

					•	3 cups flour

					•	3 teaspoons baking powder

					•	1 teaspoon salt

			

			 

			Directions:

			
					1.	Mix together dry ingredients.

					2.	Beat the egg yolks with a fork.

					3.	Stir in beer, milk, and butter.

					4.	Add to dry ingredients and beat until smooth.

					5.	Beat egg whites until stiff peak form; fold into batter.

					6.	Drop batter by spoonful onto a hot, greased griddle.

					7.	Turn when batter rises and entire surface is dotted with holes.

			

			 

			Yield:

			
					•	18 – 24 pancakes, depending on size

			

			


	

Chapter II 

 Cakes

			In this chapter, the main focus is to take one cake recipe and make new ones from it. The process is very simple because all we are going to do is substitute out some ingredients with similar ingredients. Now, the first cake recipe inspired me to become adventurous with baking by a substituting out cake mixes, puddings, and liqueurs in recipes.
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			KAM DE LEMON 
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			  VELVET DELIGHT

			


	

A.K. de Cacao

			By: Justin Weyand

			Ingredients:

			Dry:

			
					•	½ c. sugar

					•	1 box German Chocolate Cake mix

					•	1 box of French vanilla instant pudding mix

			

			Wet:

			
					•	4 eggs

					•	1 c. oil

					•	¼ c. Chocolate liqueur (dark)

					•	¼ c. Almond liqueur

					•	¾ c. water

			

			 

			Process:

			
					1.	Preheat oven to 350 degree.

					2.	Grease Bundt pan with Baker Joy.

					3.	Mix dry ingredients together.

					4.	In a separate bowl, mix wet ingredients together.

					5.	Pour wet ingredient mix into dry ingredients and mix together.

					6.	Pour into Bundt pan and bake for 45 to 50 minutes.

					7.	Cool and glaze.

			

			Glaze

			Ingredients:

			
					•	2 - 3 teaspoons coffee liqueur

					•	1/2 c. powdered sugar

			

			Process:

			
					1.	Stir with a whisk until smooth.

			

			


	

Spicy Delight

			By: Justin Weyand

			Ingredients:

			Dry:

			
					•	½ c. sugar

					•	1 box Spice Cake mix

					•	1 box of Butterscotch instant pudding mix

			

			Wet:

			
					•	4 eggs

					•	1 c. oil

					•	¼ c. Spice Rum

					•	¼ c. Cinnamon Schnapps

					•	¾ c. water

			

			 

			Process:

			
					1.	Preheat oven to 350 degree.

					2.	Grease Bundt pan with Baker Joy.

					3.	Mix dry ingredients together.

					4.	In a separate bowl, mix wet ingredients together.

					5.	Pour wet ingredient mix into dry ingredients and mix together.

					6.	Pour into Bundt pan and bake for 45 to 50 minutes.

					7.	Cool and glaze.

			

			Glaze

			Ingredients:

			
					•	1/2 c. powdered sugar

					•	2 - 3 teaspoons Spice Rum

			

			Process:

			
					1.	Stir with a whisk until smooth.

			

			


	

Velvety Delight

			 By: Justin Weyand

			Ingredients:

			Dry:

			
					•	½ c. sugar

					•	1 box Red Velvet Cake mix

					•	1 box of Chocolate Fudge instant pudding mix

			

			Wet:

			
					•	4 eggs

					•	1 c. oil

					•	¼ c. Cherry Flavored Vodka

					•	¼ c. Vanilla Flavored Vodka

					•	¾ c. water

			

			 

			Process:

			
					1.	Preheat oven to 350 degree.

					2.	Grease Bundt pan with Baker Joy.

					3.	Mix dry ingredients together.

					4.	In a separate bowl, mix wet ingredients together.

					5.	Pour wet ingredient mix into dry ingredients and mix together.

					6.	Pour into Bundt pan and bake for 45 to 50 minutes.

					7.	Cool and glaze.

			

			Glaze

			Ingredients:

			
					•	2 - 3 teaspoons Vanilla Flavored Vodka

					•	1/2 c. powdered sugar

			

			Process:

			
					1.	Stir with a whisk until smooth.

			

			


	

Ban de Cacao

			By: Justin Weyand

			Ingredients:

			Dry:

			
					•	½ c. sugar

					•	1 box Classic White Cake mix

					•	1 box of Pistachio instant pudding mix

			

			Wet:

			
					•	4 eggs

					•	1 c. oil

					•	¼ c. Chocolate liqueur (white)

					•	¼ c. Banana liqueur

					•	¾ c. water

			

			Process:

			
					1.	Preheat oven to 350 degree.

					2.	Grease Bundt pan with Baker Joy.

					3.	Mix dry ingredients together.

					4.	In a separate bowl, mix wet ingredients together.

					5.	Pour wet ingredient mix into dry ingredients and mix together.

					6.	Pour into Bundt pan and bake for 45 to 50 minutes.

					7.	Cool and glaze.

			

			Glaze

			Ingredients:

			
					•	2 - 3 teaspoons Triple Sec

					•	1/2 c. powdered sugar

			

			Process:

			
					1.	Stir with a whisk until smooth.

			

			


	

Kam de Lemon

			By: Justin Weyand

			Ingredients:

			Dry:

			
					•	½ c. sugar

					•	1 box Supreme Lemon Cake mix

					•	1 box of Lemon instant pudding mix

			

			Wet:

			
					•	4 eggs

					•	1 c. oil

					•	¼ c. Triple Sec

					•	¼ c. Lemon flavored Vodka

					•	¾ c. water

			

			Process:

			
					1.	Preheat oven to 350 degree.

					2.	Grease Bundt pan with Baker Joy.

					3.	Mix dry ingredients together.

					4.	In a separate bowl, mix wet ingredients together.

					5.	Pour wet ingredient mix into dry ingredients and mix together.

					6.	Pour into Bundt pan and bake for 45 to 50 minutes.

					7.	Cool and glaze.

			

			Glaze

			Ingredients:

			
					•	2 - 3 teaspoons Lemon Juice

					•	1/2 c. powdered sugar

			

			Process:

			
					1.	Stir with a whisk until smooth.

			

			


	

Chapter III 

 Cookies

			We all have done, hosted or participated in a bake sale some point in our life. The common baking item that is made and sold at bake sales are cookies. In this chapter, we are going to take the four basic cookie recipes which are chocolate chip, sugar, peanut butter, and oatmeal raisin. Then substituting out one ingredient from these recipes to spice up those cookies and hopefully they will help increase sales as well as sparking an interest in baking.
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			FRENCH VANILLA CHOCOLATE CHIP COOKIES

			WITH A VANILLA VODKA GLAZE

			


	

Easy Chocolate Chip Cookies Recipe

			Ingredients:

			
					•	1½ cups all-purpose flour

					•	½ teaspoon baking soda

					•	½ teaspoon salt

					•	⅓ cup shortening

					•	⅓ cup butter, softened

					•	½ cup granulated sugar

					•	½ cup brown sugar

					•	1 egg, beaten

					•	1 teaspoon vanilla

					•	1 (6 oz) package semi-sweet chocolate chips

					•	½ cup chopped nuts, optional

			

			 

			Instructions:

			
					1.	Preheat oven to 375

					2.	In a medium bowl, sift together flour, salt and baking soda. Set aside

					3.	In a large bowl, cream together shortening, butter, sugars, egg, and vanilla.

					4.	Gradually combine half of the flour mixture into the wet mixture. Use a rubber spatula to incorporate the other half of the flour mixture if the dough gets to thick for the mixer.

					5.	Stir in the chocolate chips.

					6.	Roll the dough into tablespoon sized balls.

					7.	Place on a baking sheet lined with parchment paper, 2 inches apart

					8.	Bake for 7-10 minutes.

					9.	Remove from oven when cookies are slightly golden around the edges and puffy and soft on the tops.

					10.	Leave cookies in the pan for 2-3 minutes to continue cooking outside of the oven.

					11.	Transfer to cooling rack to cool completely.

					12.	Serve immediately. Store leftovers in an air-tight container.

			

			


	

French Vanilla Chocolate Chip Cookies

			By: Justin Weyand

			Ingredients:

			
					•	½ cup Sugar

					•	½ cup Packed Brown Sugar

					•	1/3 cup Butter

					•	1/3 cup Shortening

					•	1 Egg

					•	1 teaspoon French Vanilla coffee liqueur

					•	1 ½ cup Flour

					•	½ teaspoon Baking Soda

					•	½ teaspoon Salt

					•	½ cup Nuts

					•	1 packaged of Chocolate Chips

			

			 

			Directions:

			
					1.	Heat oven to 375 degree.

					2.	Mix Liquids

					3.	Then stir in remaining ingredients (dry)

					4.	Drop by teaspoon

					5.	Bake 8 to 10 minutes

					6.	Cool

			

			


	

Peanut Butter Cookies

			 

			Ingredients:

			
					•	½ cup shortening

					•	½ cup brown sugar (firmly packed)

					•	½ cup white sugar

					•	½ cup peanut butter

					•	1 egg

					•	½ teaspoon maple extract

					•	1 ½ cups sifted flour

					•	1 teaspoon baking powder

					•	½ teaspoon salt

			

			 

			Directions:

			
					1.	Cream shortening and sugar.

					2.	Add peanut butter, egg, maple extract and mix well.

					3.	Sift together flour, baking powder, and salt.

					4.	Add dry ingredients to creamed mixture and mix well.

					5.	Shape into small balls.

					6.	Place on an ungreased baking sheet and flatten with a fork by making a criss cross pattern.

					7.	Bake in moderate oven (375 degree F) for 10 – 12 mintues.

			

			 

			Yield: about 5 dozen

			


	

Chocolate Peanut Butter Cookies

			By: Justin Weyand

			 

			Ingredients:

			
					•	½ cup shortening

					•	½ cup brown sugar (firmly packed)

					•	½ cup white sugar

					•	½ cup peanut butter

					•	1 egg

					•	½ teaspoon chocolate liqueur (dark)

					•	1 ½ cups sifted flour

					•	1 teaspoon baking powder

					•	½ teaspoon salt

			

			 

			Directions:

			
					1.	Cream shortening and sugar.

					2.	Add peanut butter, egg, maple extract and mix well.

					3.	Sift together flour, baking powder, and salt.

					4.	Add dry ingredients to creamed mixture and mix well.

					5.	Shape into small balls.

					6.	Place on an ungreased baking sheet and flatten with a fork by making a criss cross pattern.

					7.	Bake in moderate oven (375 degree F) for 10 – 12 mintues.

			

			 

			Yield: about 5 dozen
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			LIQOUR OATMEAL RAISIN COOKIES

			WITH AN ALMOND LIQUOR GLAZE

			


	

Oatmeal Raisin Cookies

			 

			Ingredients:

			Whisk together and set aside

			
					•	2 cups all-purpose flour

					•	1 teaspoon baking soda

					•	1 teaspoon baking powder

					•	1 teaspoon kosher salt

			

			Cream wet ingredients

			
					•	1 cup unsalted butter, softened

					•	1 cup sugar

					•	1 cup dark brown sugar, firmly packed

					•	2 large eggs

					•	2 teaspoons vanilla

			

			Then stir in

			
					•	3 cups oats (not instant)

					•	1 1/2 cups raisins

			

			 

			Directions:

			
					1.	Preheat oven to 350°.

					2.	Whisk dry ingredients; set aside.

					3.	Combine wet ingredients with a hand mixer on low.

					4.	To cream, increase speed to high and beat until fluffy and the color lightens.

					5.	Stir the flour mixture into the creamed mixture until no flour is visible.

					6.	(Over mixing develops the gluten, making a tough cookie.) Now add the oats and raisins; stir to incorporate.

					7.	Fill a #40 cookie scoop and press against side of bowl, pulling up to level dough (to measure 2 tablespoons of dough).

					8.	Drop 2-inches apart onto baking sheet sprayed with nonstick spray.

					9.	Bake 11-13 minutes (on center rack), until golden, but still moist beneath cracks on top.

					10.	Remove from oven; let cookies sit on baking sheet for 2 minutes before transferring to a wire rack to cool.

			

			


	

Liquor Oatmeal Cookies

			By: Justin Weyand

			 

			Ingredients:

			Whisk together and set aside

			
					•	2 cups all-purpose flour

					•	1 teaspoon baking soda

					•	1 teaspoon baking powder

					•	1 teaspoon kosher salt

			

			Cream wet ingredients

			
					•	1 cup unsalted butter, softened

					•	1 cup sugar

					•	1 cup dark brown sugar, firmly packed

					•	2 large eggs

					•	2 teaspoons Almond liqueur

			

			Then stir in

			
					•	3 cups oats (not instant)

					•	1 1/2 cups raisins

			

			 

			Directions:

			
					1.	Preheat oven to 350°.

					2.	Whisk dry ingredients; set aside.

					3.	Combine wet ingredients with a hand mixer on low.

					4.	To cream, increase speed to high and beat until fluffy and the color lightens.

					5.	Stir the flour mixture into the creamed mixture until no flour is visible.

					6.	(Over mixing develops the gluten, making a tough cookie.) Now add the oats and raisins; stir to incorporate.

					7.	Fill a #40 cookie scoop and press against side of bowl, pulling up to level dough (to measure 2 tablespoons of dough).

					8.	Drop 2-inches apart onto baking sheet sprayed with nonstick spray.

					9.	Bake 11-13 minutes (on center rack), until golden, but still moist beneath cracks on top.

					10.	Remove from oven; let cookies sit on baking sheet for 2 minutes before transferring to a wire rack to cool.

			

			


	

Sugar Cookies

			Ingredients:

			
					•	1 c. Sugar

					•	1 c. Crisco lard

					•	1 Tbsp. vanilla

					•	1 egg

					•	2 c. flour

					•	½ tsp. baking soda

					•	Pinch salt

			

			 

			Process:

			
					1.	Cream Crisco and sugar

					2.	Add egg and vanilla

					3.	Add dry ingredients together and add to cream mixture

					4.	Roll into small balls and press with fork.

					5.	Bake at 350 degree for 8 to 10 minutes until brown

					6.	Optional: Beat one egg white if you want to put a pecan or cinnamon or colored sugar on top of cookies before baking.
			
			

a.	Beat egg white until foamy and put on cookies then put pecan on so it will stick or stay on cookie.


			
					7.	Place cookies apiece apart from each other cookie.

					8.	Loosen or take cookies out of pan right away.

			

			


	

Liquor Sugar Cookies

			By: Justin Weyand

			 

			Ingredients:

			
					•	1 c. Crisco lard

					•	1 c. Sugar

					•	1 egg

					•	2 c. flour

					•	½ tsp. soda

					•	½ tsp. cream of tarter

					•	1 Tbsp. Liquor*

					•	Pinch salt

			

			 

			Process:

			
					1.	Cream Crisco and sugar

					2.	Add egg and vanilla

					3.	Add dry ingredients together and add to cream mixture

					4.	Roll into small balls and press with fork.

					5.	Bake at 350 degree for 8 to 10 minutes until brown.

					6.	Optional: Beat one egg white if you want to put a pecan or cinnamon or colored sugar on top of cookies before baking.
			
			

a. Beat egg white until foamy and put on cookies then put pecan on so it will stick or stay on cookie.


			
					7.	Place cookies apiece apart from each other cookie.

					8.	Loosen or take cookies out of pan right away.

			

			 

			Liquor* - Use any desert flavor liquor like coffee, chocolate, peppermint, whipped cream, vanilla, and etc. because sugar cookies are a blank canvas.

			


	

Chapter IV 

 Cheesecake

			Who doesn’t like cheesecake? In this chapter, we are going to take a cheesecake recipe that I have created and combined it with some after dinner drinks. Many people don’t know what are after drinks. They are alcohol beverages that are normally consumed after eating dinner. Some of these popular drinks are Mudslide, Grasshopper, Orange Creamsicle, and White Russian.
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Liquor Cheesecake base

			By: Justin Weyand

			 

			Ingredients:

			Crust

			
					•	1 package of Graham Crackers (crumbled)

					•	1 stick of butter

			

			Filling

			
					•	2 package of Cream Cheese

					•	½ cup of Sugar

					•	5 Eggs

					•	1 ½ cup of Sour Cream

					•	1 cup Heavy Whipping Cream

			

			 

			Process:

			
					1.	Preheat oven to 325 degree.

					2.	Put graham crackers in a food processor and process until crumbled.

					3.	Melt butter in microwave.

					4.	Combine graham crackers and melted butter in a bowl then mix by using a fork.

					5.	Pour into 9-inch springform pan and press onto bottom.

					6.	Bake crust for about 5 minutes and pull it out.

					7.	In the meantime, in a large bowl beat cream cheese and sugar together until blended.

					8.	Add eggs, 1 at a time, mixing on low speed after each until blended.

					9.	Add sour cream and heavy whipping cream, then mix until well blended.

					10.	Pour over crust

					11.	Bake for 55 minutes or until center is almost set.

					12.	Let it cool for about 20 minutes before removing ring.

					13.	Refrigerate for 4 hours.

			

			


	

 

			How to Add Liquor Drinks to Cheesecake

			 

			Let’s say there’s that one favorite after dinner drink that you enjoy every time when you drink it. Well, who says you have to just drink it. When you can eat it and share your favorite after dinner drink with everyone else. I figured out how to take after dinner drink recipes and use them for baking, so you can add them to cheesecake. Some drinking recipes are easy to, while others are tricky. Use the recipe from page 32 get you started.

			After Dinner Drink #1

			Climax

			Ingredients:

			
					•	½ ounce chocolate liqueur

					•	½ ounce almond liqueur

					•	½ ounce triple sec

					•	½ ounce vodka

					•	½ ounce banana liqueur

					•	1 ounce cream

			

			 

			Process:

			
					1.	Fill cocktail shaker with ice

					2.	Add all ingredients

					3.	Shake

					4.	Strain into chilled cocktail glass

			

			Now take the after dinner drink above and where it says 1 ounce cream, replace it with the liquor cheesecake base. Also replace ounce with teaspoons. Basically, the new recipe is:

			


	

Climax Cheesecake

			By: Justin Weyand

			Ingredients:

			Crust

			
					•	1 package of Graham Crackers (crumbled)

					•	1 stick of butter

			

			Filling

			
					•	2 package of Cream Cheese

					•	½ cup of Sugar

					•	5 Eggs

					•	1 ½ cup of Sour Cream

					•	1 cup Heavy Whipping Cream

					•	½ tsp. chocolate liqueur

					•	½ tsp. almond liqueur

					•	½ tsp. triple sec

					•	½ tsp. vodka

					•	½ tsp. banana liqueur

			

			 

			Process:

			
					1.	Preheat oven to 325 degree.

					2.	Put graham crackers in a food processor and process until crumbled.

					3.	Melt butter in microwave.

					4.	Combine graham crackers and melted butter in a bowl then mix by using a fork.

					5.	Pour into 9-inch springform pan and press onto bottom.

					6.	Bake crust for about 5 minutes and pull it out.

					7.	In the meantime, in a large bowl beat cream cheese and sugar together until blended.

					8.	Add eggs, 1 at a time, mixing on low speed after each until blended.

					9.	Add sour cream and heavy whipping cream, then mix until well blended.

					10.	Add liquors, then mix until well blended.

					11.	Pour over crust

					12.	Bake for 55 minutes or until center is almost set.

					13.	Let it cool for about 20 minutes before removing ring.

					14.	Refrigerate for 4 hours.

			

			 

			After Dinner Drink #2

			Artic Mud Slide

			Ingredients:

			
					•	1 part Coffee Liqueur

					•	1 part Irish Cream Liqueur

					•	1 part Vodka

					•	1 part Mint liqueur (White)

					•	2 scoops Ice Cream

			

			 

			Process:

			
					1.	Combine all ingredients in a blender with ice

					2.	Blend until smooth

					3.	Top with whipped cream

			

			 

			This is where the fun begins and it starts with the recipe above. When looking at this recipe for the first time the only thing that comes to mind is, “Where are the measurement at? All I see is part not ounces”. Don’t worry about it because the measurements are there. The word part is another term for measurements just like ounces, cups, teaspoons, etc. We are going to take the after dinner drink recipe above and substitute the word part for ounce. So, the recipe now looks like

			


	

 

			Artic Mud Slide

			Ingredients:

			
					•	1 ounce Coffee Liqueur

					•	1 ounce Irish Cream Liqueur

					•	1 ounce Vodka

					•	1 ounce Mint liqueur (White)

					•	2 scoops Ice Cream

			

			 

			Process:

			
					1.	Combine all ingredients in a blender with ice

					2.	Blend until smooth

					3.	Top with whipped cream

			

			 

			Now, besides replacing ounce for part, we can replace part with ½ ounce to reduce the amount liquor. So, instead of it saying 1 part Vodka, it will be ½ ounce Vodka. Then if the recipes requires 2 part, it will be 1 ounce Vodka. We will keep the word part first, so the cheesecake recipe looks like:

			


	

Artic Mud Slide Cheesecake

			By: Justin Weyand

			Ingredients:

			Crust:

			
					•	 1 package of graham crackers (crumbled)

					•	 1 stick of butter

			

			 

			Filling:

			
					•	2 package of cream cheese

					•	1/2 cup of sugar

					•	5 eggs

					•	1 1/2 cup of sour cream

					•	1 cup heavy whipping cream

					•	1 part Coffee liqueur

					•	1 part Irish Cream liqueur

					•	1 part Vodka

					•	1 part Mint liqueur (white)

			

			 

			Process:

			
					1.	Preheat oven to 325 degree.

					2.	Put graham crackers in a food processor and process until crumbled.

					3.	Melt butter in microwave.

					4.	Combine graham crackers and melted butter in a bowl then mix by using a fork.

					5.	Pour into 9-inch springform pan and press onto bottom.

					6.	Bake crust for about 5 minutes and pull it out.

					7.	In the meantime, in a large bowl beat cream cheese and sugar together	until blended.

					8.	Add eggs, 1 at a time, mixing on low speed after each until blended.

					9.	Add sour cream and heavy whipping cream, then mix until well blended.

					10.	 Add liquors, then mix until well blended.

					11.	 Pour over crust

					12.	 Bake for 55 minutes or until center is almost set.

					13.	 Let it cool for about 20 minutes before removing ring.

					14.	 Refrigerate for 4 hours.

			

			 

			Now let’s replace part with 1/2 ounce and it looks like this:

			


	

 

			Artic Mud Slide Cheesecake

			By: Justin Weyand

			Ingredients:

			Crust:

			
					•	1 package of graham crackers (crumbled)

					•	1 stick of butter

			

			 

			Filling:

			
					•	2 package of cream cheese

					•	1/2 cup of sugar

					•	5 eggs

					•	1 1/2 cup of sour cream

					•	1 cup heavy whipping cream

					•	1/2 ounce Coffee liqueur

					•	1/2 ounce Irish Cream liqueur

					•	1/2 ounce Vodka

					•	1/2 ounce Mint liqueur (white)

			

			 

			Process:

			
					1.	Preheat oven to 325 degree.

					2.	Put graham crackers in a food processor and process until crumbled.

					3.	Melt butter in microwave.

					4.	Combine graham crackers and melted butter in a bowl then mix by using a fork.

					5.	Pour into 9-inch springform pan and press onto bottom.

					6.	Bake crust for about 5 minutes and pull it out.

					7.	In the meantime, in a large bowl beat cream cheese and sugar together Until blended.

					8.	Add eggs, 1 at a time, mixing on low speed after each until blended.

					9.	Add sour cream and heavy whipping cream, then mix until well blended.

					10.	 Add liquors, then mix until well blended.

					11.	 Pour over crust

					12.	 Bake for 55 minutes or until center is almost set.

					13.	 Let it cool for about 20 minutes before removing ring.

					14.	 Refrigerate for 4 hours.

			

			 

			Mint lovers will enjoy this, but not everyone is a mint lover. Non-mint lovers can easily not put the Mint liqueur (white) in the after dinner drink and the cheesecake, which will make it a Mud Slide instead of an Arctic Mud Slide.

			


	

Chapter V 

 Miscellaneous

			Now this whole book leading up to this chapter has been all about using alcohol in about every recipe. In this chapter, there are some non-alcohol recipes that we are doing to modify just like in the previous chapters, different type of glazes, and some useful information that will be helphul when baking.
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			HOMEMADE LEMON-LIME SODA CAKE
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			DARK SODA CAKE

			


	

Homemade Lemon-Lime Soda Cake

			Ingredients:

			
					•	2 1/2 cups granulated sugar

					•	1 1/2 cups unsalted butter, softened

					•	5 large eggs

					•	2 teaspoons lemon extract

					•	3/4 cup Lemon-Lime Soda

					•	3 cups all-purpose flour

					•	Powdered sugar

			

			 

			Process:

			
					1.	Place an oven rack in center position and preheat the oven to 325	 degrees F.

					2.	Grease a 10-inch Bundt or tube pan with nonstick spray or a layer of shortening and a dusting of flour, even if it’s a nonstick pan.

					3.	Cream the butter and sugar together until the mixture is light, fluffy and smooth.

					4.	Beat the eggs into the butter mixture one at a time, mixing well after you add each egg

					5.	Beat the lemon extract into the mixture until combined.

					6.	Add 1 cup of flour, then beat the batter until the flour is mostly combined. Add 1/4 cup Lemon-Lime Soda, and beat the batter until it’s mostly combined. Repeat this step until you’ve used up all your flour and Lemon Lime Soda.

					7.	Pour your batter into your pan, and bake it for 1 hour, 15 minutes.

					8.	Check the cake to see if it’s done—it will bounce back when gently pressed. Also, a toothpick inserted into the cake should come out without any wet batter on it, though there may be some moist crumbs attached. If  the cake isn’t fully baked through, bake it further and keep checking it until it’s done

					9.	Cool the cake in the pan on a rack for 15 minutes, then turn the cake out 	onto the rack to cool completely.

					10.	Use a small sifter to dust the cake with powdered sugar, and serve on a cake plate

			

			


	

Homemade Energy Drink Cake

			By: Justin Weysnd

			Ingredients:

			
					•	2 1/2 cups granulated sugar

					•	1 1/2 cups unsalted butter, softened

					•	5 large eggs

					•	2 teaspoons lemon extract

					•	3/4 cup citrus flavor energy drink*

					•	3 cups all-purpose flour

					•	Powdered sugar

			

			 

			Process:

			
					1.	Place an oven rack in center position and preheat the oven to 325 degrees F.

					2.	Grease a 10-inch Bundt or tube pan with nonstick spray or a layer of  shortening and a dusting of flour, even if it’s a nonstick pan.

					3.	Cream the butter and sugar together until the mixture is light, fluffy and  smooth.

					4.	Beat the eggs into the butter mixture one at a time, mixing well after you add each egg

					5.	Beat the lemon extract into the mixture until combined.

					6.	Add 1 cup of flour, then beat the batter until the flour is mostly combined. Add 1/4 cup Lemon-Lime Soda, and beat the batter until it’s mostly combined. Repeat this step until you’ve used up all your flour and Lemon Lime Soda.

					7.	Pour your batter into your pan, and bake it for 1 hour, 15 minutes.

					8.	Check the cake to see if it’s done—it will bounce back when gently pressed. Also, a toothpick inserted into the cake should come out without any wet batter on it, though there may be some moist crumbs attached. If the cake isn’t fully baked through, bake it further and keep checking it until it’s done

					9.	Cool the cake in the pan on a rack for 15 minutes, then turn the cake out onto the rack to cool completely.

					10.	 Use a small sifter to dust the cake with powdered sugar, and serve on a  cake plate

			

			 

			* When using other energy drinks try to match the extract with the flavor energy drink.

			


	

Blue Ribbon Dark Soda Cake

			 

			Ingredients:

			
					•	1 box German chocolate cake mix

					•	1 (3 1/2 - ounce) box of instant vanilla pudding mix

					•	2/3 cups vegetable oil

					•	4 egg

					•	1 can dark soda

					•	1 teaspoon vanilla extract

			

			 

			Process:

			
					1.	Combine first 3 ingredients, beating with mixer until well blended.

					2.	Add eggs, one at a time, beating well after each addition

					3.	Add dark soda and vanilla; mix well.

					4.	Pour batter into three 9-inch greased and floured pans.

					5.	Bake in oven at 325 degree for 35 minutes.

					6.	Cool in pan for 10 minutes before removing.

					7.	Add glaze when cool.

			

			


	

Dark Soda Cake

			By: Justin Weyand

			Ingredients:

			
					•	1 box German chocolate cake mix

					•	1 (3 1/2 - ounce) box of instant French vanilla pudding mix

					•	2/3 cups vegetable oil

					•	4 egg

					•	1 can dark soda

					•	1 teaspoon vanilla extract

			

			 

			Process:

			
					1.	Combine first 3 ingredients, beating with mixer until well blended.

					2.	Add eggs, one at a time, beating well after each addition

					3.	Add dark soda and vanilla; mix well.

					4.	Pour batter into three 9-inch greased and floured pans.

					5.	Bake in oven at 325 degree for 35 minutes.

					6.	Cool in pan for 10 minutes before removing.

					7.	Add glaze when cool

			

			 

			Now we can substitute the German Chocolate cake mix for another cake mix. The same thing goes for the Instant pudding and Dark Soda as well. Here are some recipes:

			


	

Clear Soda Cake

			By: Justin Weyand

			Ingredients:

			
					•	1 box of Classic white cake mix

					•	1 (3 1/2 - ounce) box of instant lemon pudding mix

					•	2/3 cups vegetable oil

					•	4 egg

					•	1 can clear soda

					•	1 teaspoon lemon extract

			

			 

			Process:

			
					1.	Combine first 3 ingredients, beating with mixer until well blended.

					2.	Add eggs, one at a time, beating well after each addition

					3.	Add clear soda and extract; mix well.

					4.	Pour batter into three 9-inch greased and floured pans.

					5.	Bake in oven at 325 degree for 35 minutes.

					6.	Cool in pan for 10 minutes before removing.

					7.	Add glaze when cool.

			

			


	

Strawberry Soda Cake

			By: Justin Weyand

			Ingredients:

			
					•	1 box of Strawberry cake mix

					•	1 (3 1/2 - ounce) box of instant Strawberry Creme pudding mix

					•	2/3 cups vegetable oil

					•	4 egg

					•	1 can Strawberry soda

					•	1 teaspoon Strawberry extract

			

			 

			Process:

			
					1.	Combine first 3 ingredients, beating with mixer until well blended.

					2.	Add eggs, one at a time, beating well after each addition

					3.	Add Strawberry soda and extract; mix well.

					4.	Pour batter into three 9-inch greased and floured pans.

					5.	Bake in oven at 325 degree for 35 minutes.

					6.	Cool in pan for 10 minutes before removing.

					7.	Add glaze when cool.

			

			Desert Glaze

			Ingredients:

			
					•	1 1/2 cup powdered sugar (may take more to get the right consistency)

					•	2 Tablespoons water

			

			 

			Process:

			
					1.	Stir until smooth

			

			 

			This glaze recipe is the same one that appears on deserts in bakeries, restaurants, and donut shops. Mainly it’s on pastries like cinnamon rolls, donuts, Danishes, and etc. Now this seems basic, but let’s have some fun with this recipe. The main ingredient we are going to focus on is the water because it’s simple and this whole cookbook has been about trying new things with deserts. So, we can substitute water for any other liquids like liquors, punches, and sodas. Here are some of these recipes:

			 

			French Vanilla Glaze

			Ingredients:

			
					•	1 1/2 cup powdered sugar (may take more to get the right consistency)

					•	2 Tablespoons French Vanilla coffee liqueur

			

			 

			Process:

			
					1.	Stir until smooth

			

			 

			Chocolate Glaze

			Ingredients:

			
					•	1 1/2 cup powdered sugar (may take more to get the right consistency)

					•	2 Tablespoons Chocolate liqueur (Dark or White)

			

			Process:

			
					1.	Stir until smooth

			

			 

			Mint Glaze

			Ingredients:

			
					•	1 1/2 cup powdered sugar (may take more to get the right consistency)

					•	2 Tablespoons Mint liqueur (Green or White)

			

			 

			Process:

			
					1.	Stir until smooth

			

			 

			Spice Glaze

			Ingredients:

			
					•	1 1/2 cup powdered sugar (may take more to get the right consistency)

					•	 2 Tablespoons any punch

			

			 

			Process:

			
					1.	Stir until smooth

			

			 

			Carbonated Soda Glaze

			Ingredients:

			
					•	1 1/2 cup powdered sugar (may take more to get the right consistency)

					•	2 Tablespoons Carbonated Soda

			

			 

			Process:

			
					1.	Stir until smooth

			

			


	

 

			Measurements

			 

			
				
					
					
				
				
					
							
							a pinch

						
							
							1/8 teaspoon or less

						
					

					
							
							

						
							
							 

						
					

					
							
							3 teaspoons

						
							
							1 tablespoon

						
					

					
							
							

						
							
							 

						
					

					
							
							4 tablespoons

						
							
							¼ cup

						
					

					
							
							 

						
							
							

						
					

					
							
							8 tablespoons

						
							
							½ cup

						
					

					
							
							 

						
							
							

						
					

					
							
							12 tablespoons

						
							
							¾ cup

						
					

					
							
							 

						
							
							

						
					

					
							
							16 tablespoons

						
							
							1 cup

						
					

					
							
							 

						
							
							

						
					

					
							
							2 cups

						
							
							1 pint

						
					

					
							
							 

						
							
							

						
					

					
							
							4 cups

						
							
							1 quart

						
					

					
							
							 

						
							
							

						
					

					
							
							4 quarts

						
							
							1 gallon

						
					

					
							
							 

						
							
							

						
					

					
							
							8 quarts

						
							
							1 peck

						
					

					
							
							 

						
							
							

						
					

					
							
							4 pecks

						
							
							1 bus

						
					

				
			

			 

			


	

 

			Volume Equivalents for Liquids

			 

			
				
					
					
					
				
				
					
							
							60 drops

						
							
							= 1 teaspoon

						
							
							

						
					

					
							
							1 tablespoon

						
							
							= 3 teaspoons

						
							
							= 0.5 fluid ounces

						
					

					
							
							1/8 cup

						
							
							= 2 tablespoons

						
							
							= 1 fluid ounces

						
					

					
							
							¼ cup

						
							
							= 4 tablespoons

						
							
							= 2 fluid ounces

						
					

					
							
							1/3 cup

						
							
							= 5 tablespoons + 1 teaspoon

						
							
							= 2.65 fluid ounces

						
					

					
							
							3/8 cup

						
							
							= 6 tablespoons

						
							
							= 3 fluid ounces

						
					

					
							
							½ cup

						
							
							= 8 tablespoons

						
							
							= 4 fluid ounces

						
					

					
							
							5/8 cup

						
							
							= 10 tablespoons

						
							
							= 5 fluid ounces

						
					

					
							
							2/3 cup

						
							
							= 10 tablespoons + 2 teaspoons

						
							
							= 5.3 fluid ounces

						
					

					
							
							¾ cup

						
							
							= 12 tablespoons

						
							
							= 6 fluid ounces

						
					

					
							
							7/8 cup

						
							
							= 14 tablespoons

						
							
							= 7 fluid ounces

						
					

					
							
							1 cup

						
							
							= 16 tablespoons

						
							
							= 8 fluid ounces

						
					

					
							
							½ pint

						
							
							= 1 cup

						
							
							= 8 fluid ounces

						
					

					
							
							1 pint

						
							
							= 2 cups

						
							
							= 16 fluid ounces

						
					

					
							
							1 quart

						
							
							= 2 pints

						
							
							= 32 fluid ounces

						
					

					
							
							1 gallon

						
							
							= 4 quarts

						
							
							= 128 fluid ounces

						
					

				
			

			 

			Recipe Abbreviations

			
				
					
					
				
				
					
							
							approx.

						
							
							= approximate

						
					

					
							
							tsp or t

						
							
							= teaspoon

						
					

					
							
							Tbsp or T

						
							
							= tablespoon

						
					

					
							
							c

						
							
							= cup

						
					

					
							
							pt

						
							
							= pint

						
					

					
							
							qt

						
							
							= quart

						
					

					
							
							gal

						
							
							= gallons

						
					

					
							
							wt

						
							
							= gallon

						
					

					
							
							oz

						
							
							= ounces

						
					

					
							
							lb or #

						
							
							= pound (e.g., 3#)

						
					

					
							
							g

						
							
							= gram

						
					

					
							
							kg

						
							
							= kilogram

						
					

					
							
							vol

						
							
							= volume

						
					

					
							
							mL

						
							
							= milliliter

						
					

					
							
							L

						
							
							= liter

						
					

					
							
							fl oz

						
							
							= fuild ounce

						
					

					
							
							No. or #

						
							
							= number (e.g., #3)

						
					

					
							
							in. or”

						
							
							= inches (e.g., 12”)

						
					

					
							
							◦F

						
							
							= degree Fahrenheit

						
					

					
							
							◦C

						
							
							= degree Celsius or

							 centigrade

						
					

				
			

			 

			Baking Substitutions

			
				
					
					
					
				
				
					
							
							Ingredients

						
							
							Quantity

						
							
							Substitute

						
					

					
							
							Allspice

						
							
							1 teaspoon

						
							
							½ teaspoon cinnamon, ¼ teaspoon ginger, and ¼ teaspoon cloves

						
					

					
							
							Baking powder

						
							
							1 teaspoon

						
							
							½ tsp. baking soda plus ½ tsp. cream of tartar

						
					

					
							
							Butter (unsalted)

						
							
							1 cup

						
							
							1 cup shortening OR 7/8 cup vegetable oil OR 7/8 cup lard

						
					

					
							
							Buttermilk

						
							
							1 cup

						
							
							1 cup yogurt OR 1 tablespoon lemon juice or vinegar plus enough milk to make 1 cup

						
					

					
							
							Chocolate

						
							
							1 ounce

						
							
							3 or 4 tablespoons cocoa plus 1 tablespoon butter

						
					

					
							
							Chocolate(semisweet)

						
							
							 1 ounce

						
							
							1 (1-ounce) square of unsweetened chocolate plus 4 teaspoons sugar OR 1 ounce semisweet chocolate chips plus 1 teaspoon shortening

						
					

					
							
							Chocolate (unsweetened)

						
							
							1 ounce

						
							
							3 tablespoons unsweetened cocoa plus 1 tablespoon shortening or vegetable oil

						
					

					
							
							Cornstarch

						
							
							1 tablespoon

						
							
							2 tablespoons flour or 2 teaspoon quick-cooking tapioca

						
					

					
							
							Cream (half and half)

						
							
							1 cup

						
							
							7/8 cup milk plus 1 tablespoon butter

						
					

					
							
							Cream (heavy)

						
							
							1 cup

						
							
							1 cup evaporated milk OR 3/4 cup milk plus 1/3 cup butter

						
					

					
							
							Cream (light)

						
							
							1 cup

						
							
							1 cup evaporated milk OR 3/4 cup milk plus 3 tablespoons butter

						
					

					
							
							Cream (whipped)

						
							
							1 cup

						
							
							1 cup frozen whipped topping, thawed

						
					

					
							
							Cream cheese

						
							
							1 cup

						
							
							1 cup pureed cottage cheese OR 1 cup plain yogurt, strained overnight in a cheesecloth

						
					

					
							
							Egg

						
							
							1 whole (3 tablespoons or 1.7 ounce)

						
							
							2 1/2 tablespoons of powdered egg substitute plus 2 1/2 tablespoons water OR 1/4 cup liquid egg substitute OR 1/4 cup silken tofu pureed OR 3 tablespoons mayonnaise OR half a banana mashed with 1/2 teaspoon baking powder OR 1 tablespoon powdered flax seed soaked in 3 tablespoons water

							

						
					

					
							
							Evaporated milk

						
							
							1 cup

						
							
							1 cup light cream

						
					

					
							
							Flour (Bread)

						
							
							1 cup

						
							
							1 cup all-purpose flour plus 1 teaspoon wheat gluten (available at health food stores & some supermarkets)

						
					

					
							
							Flour (Cake)

						
							
							1 cup

						
							
							1 cup all-purpose flour minus 2 tablespoons

						
					

					
							
							Flour (Self-rising)

						
							
							1 cup

						
							
							1 cup all-purpose flour, ½ teaspoon salt, and 1 teaspoon baking powder

						
					

					
							
							Gelatin

						
							
							1 tablespoon, granulated

						
							
							2 teaspoons agar agar

						
					

					
							
							Hazelnuts

						
							
							1 cup whole

						
							
							1 cup macadamia nuts OR 1 cup almonds

						
					

					
							
							Honey

						
							
							1 cup

						
							
							1 ¼ cup white sugar plus 1/3 cup water OR 1 cup corn syrup OR 1 cup light treacle syrup

						
					

					
							
							Lard

						
							
							1 cup

						
							
							1 cup shortening OR 7/8 cup vegetable oil OR 1 cup butter

						
					

				
			

			 

			
				
					
					
					
				
				
					
							
							Ingredients

						
							
							Quantity

						
							
							Substitute

						
					

					
							
							Margarine

						
							
							1 cup

						
							
							1 cup shortening plus 1/2 teaspoon salt OR 1 cup butter OR 7/8 cup vegetable oil plus 1/2 teaspoon salt OR 7/8 cup lard plus 1/2 teaspoon salt

						
					

					
							
							Milk (Whole)

						
							
							1 cup

						
							
							1 cup soy milk OR 1 cup rice milk OR 1 cup water or juice OR 1/4 cup dry milk powder plus 1 cup water OR 2/3 cup evaporated milk plus 1/3 cup water

						
					

					
							
							Milk (Sour)

						
							
							1 cup

						
							
							1 T. lemon juice or vinegar plus sweet milk make 1 c. (let stand 5 minutes)

						
					

					
							
							Min. marshmallows

						
							
							10

						
							
							1 lg. marshmallow

						
					

					
							
							Molasses

						
							
							1 cup

						
							
							Mix 3/4 cup brown sugar and 1 teaspoon cream of tartar

						
					

					
							
							Shortening

						
							
							1 cup

						
							
							1 cup butter OR 1 cup margarine minus 1/2 teaspoon salt from recipe

						
					

					
							
							Sugar (Brown)

						
							
							½ cup

						
							
							2 tablespoons molasses in ½ cup granulated sugar

						
					

					
							
							Sugar (Powdered)

						
							
							1 cup

						
							
							1 cup granulated sugar plus 1 teaspoon cornstarch

						
					

					
							
							Sugar (White)

						
							
							1 cup

						
							
							1 cup brown sugar OR 1 1/4 cups confectioners’ sugar OR 3/4 cup honey OR 3/4 cup corn syrup

						
					

					
							
							Sweetened condensed milk

						
							
							1 (14-ounce) can

						
							
							3/4 cup white sugar mixed with 1/2 cup water and 1 1/8 cups dry powdered milk: Bring to a boil and cook, stirring frequently, until thickened, about 20 minutes

						
					

					
							
							Vegetable oil—for baking

						
							
							1 cup

						
							
							1 cup applesauce OR 1 cup fruit puree

						
					

					
							
							Yeast-active dry

						
							
							1 (.25-ounce) package

						
							
							1 cake compressed yeast OR 2 1/2 teaspoons active dry yeast OR 2 1/2 teaspoonsrapid rise yeast

						
					

					
							
							Yogurt

						
							
							1 cup

						
							
							1 cup sour cream OR 1 cup buttermilk OR 1 cup sour milk

						
					

				
			

			 

			


	

 

			Baking Temperatures and Time

			
				
					
					
					
				
				
					
							
							Yeast breads

						
							
							Temperature

						
							
							Time in Minutes

						
					

					
							
							Loaves (8 ½ x 4 ½ x 2 ½)

						
							
							375 – 400

						
							
							30 – 45

						
					

					
							
							Plan Rolls

						
							
							400

						
							
							10 – 20

						
					

					
							
							Sweet Rolls

						
							
							375 – 400

						
							
							10 - 25

						
					

				
			

			 

			
				
					
					
					
				
				
					
							
							Quick breads

						
							
							Temperature

						
							
							Time in Minutes

						
					

					
							
							Biscuits

						
							
							450

						
							
							10 – 15

						
					

					
							
							Muffins

						
							
							375 – 425

						
							
							15 – 25

						
					

					
							
							Corn bread

						
							
							425

						
							
							12 – 15

						
					

					
							
							Popovers

						
							
							475

						
							
							15

						
					

					
							
							Nut Bread

						
							
							350

						
							
							40 – 60

						
					

					
							
							Coffeecake

						
							
							350 – 375

						
							
							25 - 40

						
					

				
			

			 

			
				
					
					
					
				
				
					
							
							Pastry

						
							
							Temperature

						
							
							Time in Minutes

						
					

					
							
							Pastry shell

						
							
							450

						
							
							10 – 12

						
					

					
							
							Fruit Pies

						
							
							400 – 450

						
							
							35 – 50

						
					

					
							
							Or

						
							
							450

						
							
							10

						
					

					
							
							Custard pies

						
							
							400

						
							
							25 – 30

						
					

					
							
							Pumpkin Pie

						
							
							400

						
							
							50

						
					

					
							
							Meringue

						
							
							350

						
							
							12 - 15

						
					

				
			

			 

			


	

 

			Baking Temperatures and Time Cont.

			
				
					
					
					
				
				
					
							
							Cakes

						
							
							Temp.

						
							
							Time in Minutes

						
					

					
							
							Cupcakes w/ shortening

						
							
							375

						
							
							20

						
					

					
							
							Layer w/ shortening

						
							
							350 – 375

						
							
							20 – 35

						
					

					
							
							Square/oblongs/upside-down

						
							
							350

						
							
							25 – 40

						
					

					
							
							Loaf cakes

						
							
							300 – 350

						
							
							45 – 85

						
					

					
							
							Angel (tube)

						
							
							375

						
							
							30 – 40

						
					

					
							
							Chiffon (tube)

						
							
							325

						
							
							55

						
					

					
							
							Sponge (tube)

						
							
							325

						
							
							55 – 60

						
					

					
							
							Fruitcake

						
							
							275

						
							
							2 ½ - 3 ½ hrs.

						
					

				
			

			 

			
				
					
					
					
				
				
					
							
							Cookies

						
							
							Temp.

						
							
							Time in Minutes

						
					

					
							
							Drop

						
							
							350 – 400

						
							
							8 – 15

						
					

					
							
							Rolled

						
							
							350 – 375

						
							
							5 – 12

						
					

					
							
							Refrigerator

						
							
							350 – 400

						
							
							8 – 15

						
					

					
							
							Filled

						
							
							350 – 375

						
							
							8 – 12

						
					

					
							
							Bars

						
							
							325 – 375

						
							
							10 - 35
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