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R E A T H  R E C I P E S

Eggless chocolate mousse

Note: This is a very elegant, decadent dessert. Serve in a fluted champagne glass with grated chocolate and a 
raspberry garnish. Make ahead of time and double the recipe, because these seem to disappear.

1½ cups cold heavy whipping cream

½ cup room temperature Marscapone cheese
3/4 cup Nutella

2 oz. bittersweet chocolate

½ tsp. instant espresso powder

Pinch salt

1 tsp. vanilla extract

1 T. Frangelico

Place chocolate and Nutella in the top of a double boiler over simmering water. Stir just till chocolate melts. 
Remove and leave aside to cool. 

Stir salt, espresso powder and vanilla in Frangelico together in a small bowl. In a mixing bowl, whip heavy 
cream and Marscapone cheese till light. Fold in cooled chocolate mixture. Fold in Frangelico mixture. Pour into 
6 fluted champagne glasses. Decorate as desired. Refrigerate at least an hour before serving.

Serves 6
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Coco Pazzo Panna Cotta
Note: There are not many fabulous desserts without eggs. Use your imagination with accompaniments.  
We use wafer cookies, caramel sauce, chocolate syrup, mint sprigs, fresh berries etc. The new silicone ramikens 
work great for panna cotta! Serves 12.

4 cups heavy cream

2 cups milk

2 vanilla beans, split

2 packages unflavored gelatin, about 2½ tsp. each

1 cup sugar

Pour the milk and cream into a saucepan. Sprinkle the gelatin over the milk mixture. Let soften about  
5 minutes. Turn the stove to low heat and stir until all the gelatin is dissolved, about 3 minutes. Stir in the  
sugar and scrape out all the pulp from the vanilla beans lengthwise into the pan. Add the rest of the bean  
pulp into the pan.

Cook over low heat, stirring frequently, until almost boiling and bubbles appear at the edges. Remove from 
heat and strain into a stainless steel bowl. Place the stainless steel bowl over a larger bowl filled with ice water. 
Whisk occasionally until thickened. Pour into 4 oz. ramekins and cover. Chill at least 4 hours until set. Gently 
loosen the edges and unmold.
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Pumpkin Panna Cotta
Note: An updated and refreshing pumpkin dessert. It’s smart to make the day before. And it doesn’t take up 
precious space in the oven during Thanksgiving dinner. Serve with ginger snaps and maybe a bit of chopped 
pistachio on the plate for garnish.

4 cups heavy cream

2 cups milk

2 vanilla beans, split

3 packages Knox unflavored gelatin, about 2½ tsp. each

1 cup granulated sugar

1 (16 oz.) can pumpkin

1 T. pumpkin pie spice

Swedish ginger snaps for garnish

Chopped pistachio or other fall-type of nut for garnish (optional)

Pour the milk and cream into a saucepan. Sprinkle the gelatin over the milk mixture. Let soften for about 5 
minutes. Turn the stove to low heat and stir until the gelatin is dissolved. Stir in the sugar and the rest of the 
vanilla bean pulp to the saucepan. 

Cook, stirring frequently, until bubbles appear around the edge. Remove from heat and strain into a stainless 
steel bowl. Place stainless steel bowl over a larger bowl of ice water. Add the pumpkin and pumpkin pie spice. 
Mix well. Whisk occasionally until thickened. Pour into 4-oz. ramekins and cover. Chill at least 4 hours until set. 
Loosen the panna cotta carefully with a knife around the edges. Unmold. 
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Pumpkin Ice Cream Pie
Note: An easy, fun twist on a holiday classic. We originally made this because we love pumpkin pie and this one  
is made without eggs. Everyone loves it so much that it has become a holiday staple. 

1 prepared graham cracker pie crust (or you can make a pie crust out of Nabisco ginger snaps)

1 cup canned pumpkin

1 qt. good vanilla ice cream, softened

1 tsp. pumpkin pie spice

½ cup brown sugar

Mix the ice cream, pumpkin, pumpkin spice and brown sugar together in a bowl and adjust the ingredients  
to your taste. Pour the ice cream mixture into your pie shell. Cover and freeze. Let soften a bit before serving  
and serve with a dollop of whipped cream on the top.
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Dark Roast Coffee Geleé 

With Exotic Whipped Cream
Note: If you are a coffee fan, you will absolutely flip over this dessert. The smallest amount of curry in the 
cream gives the refreshing geleé a beguiling flavor that is surprisingly sophisticated. Jenny is the best at find-
ing desserts without eggs. Serves 10. 

For the Geleé: 

6 T. finely ground dark-roast coffee		  ½ cup granulated sugar

2 cups boiling water plus 1 T. cold water		 1½ tsp. unflavored gelatin

					     2 tsp. vanilla extract

Brew ground coffee in a filter-style coffeemaker or a sieve lined with a paper filter using 2 cups boiling  
water. Meanwhile, bring granulated sugar and ¼-cup water to boil in a small saucepan, stirring until sugar is  
dissolved, then remove from heat. Sprinkle gelatin over 1 T. cold water and let soften 1 minute. Stir together 
hot coffee, sugar syrup and vanilla in a metal bowl. Add gelatin mixture, stirring until dissolved. Chill covered 
until set, at least 8 hours. Divide geleé among 10 espresso cups or other small cups and top with dollops of 
Exotic Whipped Cream.

For the Exotic Whipped Cream:

¼ cup dark brown sugar			   Scant ¼ tsp. curry powder

1 cup chilled heavy cream

Chill mixing bowl and beaters. Force brown sugar through a sieve into the chilled bowl, then add chilled 
cream and curry powder. Beat with a mixer or whisk until it holds soft peaks. 
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Bourbon-Chocolate Tipsy Cake
Note: Morena’s recipe is chocolate cake for grown-ups.

2 cups all purpose flour, sifted

1 tsp. baking soda

¼ tsp. salt

¼ cup instant coffee or espresso

Boiling water

Cold water

½ cup bourbon

1 cup unsalted butter, room temperature

1½ tsp. vanilla extract

2 cups sugar

3 large eggs

3 oz. unsweetened chocolate, melted

2 oz. German chocolate, melted

Butter and powdered cocoa to coat pan

2 T. bourbon

Powdered sugar

Sweetened whipped cream for garnish

Fresh strawberries for garnish

Preheat oven to 325°. Sift together flour, baking soda and salt. In a 2-cup glass measuring cup,  
dissolve coffee in a small amount of boiling water. Add cold water to 1½ cup line and stir in ½ cup bourbon. 

Cream butter in a large bowl. Add vanilla and sugar and beat until smooth after each addition.  
Add melted chocolates and beat until smooth. 

Shift mixer to lower speed. Add sifted dry ingredients in 3 additions, alternating with liquid mixture in  
2 additions. 

Butter 9-inch Bundt pan and dust with powdered cocoa. Pour in batter and bake 1 hour and 15 minutes or 
until it passes the toothpick test. Cool cake in pan for 15 minutes. Remove to rack and sprinkle with remaining  
2 T. bourbon. To serve, dust with powdered sugar, garnish with whipped cream and fresh strawberries.
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Pop-The-Question Rum Cake

Note: Morena makes the most wonderful desserts and is so sweet to share her recipes like this one. Gotta love 
the name of this cake. Whatever the question is, the answer is yes!

For the Cake:

1 c chopped pistachios

1 pkg. yellow cake mix

1 small box butterscotch or vanilla instant pudding mix

4 eggs

½ cup cold water

½ cup vegetable oil

½ cup dark rum

For the Glaze:

½ cup butter

½ cup water

1 cup granulated sugar

½ cup dark rum

Preheat the oven to 325°. Grease and flour a 12-cup Bundt pan and sprinkle the nuts evenly on the bottom.  
In a large bowl, mix the remaining ingredients with an electric mixer until smooth. 

Pour the batter over the nuts and bake for one hour or until inserted toothpick comes out clean.  
Cool in the pan for about twenty minutes, then invert the cake onto a cake platter. 

While the cake is cooling, make the glaze. In a small saucepan, melt the butter. Stir in the water and sugar and 
boil continually, stirring until the sugar is completely dissolved, about five minutes. Remove from the heat and 
stir in the rum.

Poke holes all over the top with a toothpick and slowly pour on the warm glaze so it seeps in.



207

Molly’s Chocolate Chip 
Pound Cake
Note: A family classic. 

 

1 box yellow cake mix

1 cup vegetable oil

1 4-oz. bar German sweet chocolate, finely grated

1 box vanilla instant pudding

4 eggs 

1 cup milk

1 6-oz. package chocolate chips 

¼ cup sifted confectioner’s sugar

Preheat the oven to 350°. Mix the cake mix, eggs, oil, pudding and milk for at least 10 minutes with an electric 
mixer. Fold in the chips and most of the grated German chocolate. Save enough to sprinkle on top later. 

Pour into a well-greased and lightly floured Bundt pan. Bake at 350° for 50-55 minutes. Place cake pan on wire 
rack to cool. Invert cake pan and place the cake on a serving plate. Sprinkle confectioners sugar and remaining 
grated chocolate on the top.
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Brown Butter Raspberry Tart
Note: This is Morena’s MOST requested dessert. 

For the Crust:

7 T. unsalted butter, melted
1/3 cup sugar

¼ tsp. vanilla extract

1 cup plus 1 tablespoon all purpose flour

Pinch of salt

Position rack in center of oven and preheat to 375°F. Using rubber spatula or fork, mix melted butter, sugar, and 
vanilla in a medium bowl. Add flour and salt and stir until incorporated. Transfer dough to 9-inch-diameter tart 
pan with removable bottom. Using fingertips, press dough evenly onto sides and bottom of pan.
Bake crust until golden, about 18 minutes (crust will puff slightly while baking). Transfer crust to rack and cool 
in pan. Maintain oven temperature.

For the Filling:

½ cup sugar

2 large eggs

Pinch of salt

¼ cup all purpose flour

1 tsp. vanilla extract

½ cup (1 stick) unsalted butter, diced

2 6-oz. containers fresh raspberries

Whisk sugar, eggs, and salt in medium bowl to blend. Add flour and vanilla; whisk until smooth. Cook butter in 
heavy small saucepan over medium heat until deep nutty brown (do not burn), stirring often, about 6 minutes. 
If you have one, use a saucepan with a light-colored bottom so that it’s easier to judge the color of the butter. 
Immediately pour browned butter into glass measuring cup. Gradually whisk browned butter into sugar-egg 
mixture; whisk until well blended. Arrange raspberries, pointed side up and close together in concentric circles, 
in bottom of cooled crust. Carefully pour browned butter mixture evenly over berries. Place tart on rimmed 
baking sheet. Bake tart until filling is puffed and golden and tester inserted into center comes out clean, about 
40 minutes. Cool tart completely in pan on rack. DO AHEAD: Can be made 1 day ahead. Cover and store at 
room temperature. Remove tart pan sides. Place tart on platter. Cut into wedges and serve.
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Diane’s Fruit Oat Squares
Note: Whenever she brings these to the office, they disappear. Soooo good! Like the best granola bars ever.

1 cup all-purpose flour

1 cup uncooked quick oats
3/4 cup packed brown sugar

½ tsp. baking soda

¼ tsp. salt

¼ tsp. cinnamon
1/3 cup melted butter

1 cup of your favorite flavor fruit preserve

Preheat oven to 350°. Lightly grease a 9-inch-square baking pan. Set aside. Combine flour, oats, brown sugar, 
baking soda, salt and cinnamon in a medium bowl and mix well. Add butter and stir with a fork until the 
mixture is crumbly. Reserve 3/4 cup crumb mixture for topping. Press remaining crumb mixture evenly into the 
bottom of the greased pan.

Bake for 5-7 minutes until lightly browned. Spread preserves onto crust and sprinkle remaining crumb mixture 
on top. Bake 20-25 minutes until golden brown. Take out of pan and cool completely on a wire rack. Cut into 
16 squares and serve.
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Pistachio Cranberry 
Icebox Cookies
Notes: Dough bars can be chilled up to 3 days or frozen, wrapped in plastic wrap and then foil  
for 1 month (thaw frozen dough in refrigerator just until dough can be sliced).

1½ cups all-purpose flour

½ tsp. cinnamon

¼ tsp. salt

1½ sticks unsalted butter, softened

¼ cup plus 2 T. granulated sugar

½ teaspoon finely grated fresh orange zest

½ cup shelled pistachios (not dyed red)
1/3 cup dried cranberries

1 large egg, lightly beaten

¼ cup coarse decorative sugar

 
Make dough: Stir together flour, cinnamon, and salt in a bowl. Beat together butter, granulated sugar, and  
zest in a large bowl with an electric mixer at medium-high speed until pale and fluffy, about 3 minutes. Reduce 
speed to low and add flour mixture in 3 batches, mixing until dough just comes together in clumps, then mix 
in pistachios and cranberries. Gather and press dough together, then divide into 2 equal pieces. Using a sheet 
of plastic wrap or waxed paper as an aid, form each piece of dough into a log about 1½ inches in diameter. 
Square off long sides of each log to form a bar, then chill, wrapped in plastic wrap, until very firm, at least  
2 hours.

Slice and bake cookies: Put oven racks in upper and lower thirds of oven and preheat oven to 350°. Line 2 large 
baking sheets with parchment paper. Brush egg over all 4 long sides of bars (but not ends). Sprinkle decorative 
sugar on a separate sheet of parchment or waxed paper and press bars into sugar, coating well. Cut each bar 
crosswise into ¼-inch-thick slices, rotating bar after cutting each slice to help keep square shape. If dough gets 
too soft to slice, freeze bars briefly until firm. Arrange cookies about ½-inch apart on lined baking sheets. Bake 
cookies, switching position of sheets halfway through baking, until edges are pale golden, 15 to 18 minutes 
total. Transfer cookies from parchment to racks using a slotted spatula and cool completely.
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Christmas Ginger Snaps
Note: Grandma Kirchoff wrote, “This recipe was given to me many years ago by an old neighbor. It became  
a favorite cookie for the grandchildren. They can be frozen, but they don’t stay that way very long.  
Um-um-good”. Red Hots are part of the Kirchoff family tradition.

1 cup sugar

¾ cup Crisco

1 egg

¼ cup dark molasses

2 cups flour

¾ tsp. baking soda

¾ tsp. ground ginger

¾ tsp. ground cloves

¾ tsp. cinnamon

Pinch salt

Red Hots candies

Preheat oven to 350°. Cream sugar and Crisco very well. Add egg. Sift dry ingredients together and add alter-
nately with molasses to sugar mixture. Chill dough several hours or overnight.

 Work with a small amount of dough and make small balls. Roll in sugar and place on an ungreased cookie 
sheet. Top with a Red Hots candy. Bake for 10 to 12 minutes.
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GRANDMA KIRCHOFF’S  
FROSTED BANANA BARS

Note: This recipe also comes from Lindsey’s grandmother, who was known for her wonderful baking. 

For the Banana Bars:

½ cup butter, softened		  1 tsp. vanilla extract

2 cups sugar			   2 cups flour

3 eggs				    1 tsp. baking soda

1½ cups mashed ripe bananas	 Pinch of salt

Cream butter with sugar. Beat in the eggs, banana and vanilla. Combine flour, baking powder and salt and stir 
into the creamed mixture. Mix well and pour batter into a 9" x 11" greased pan. Bake at 350° for 25 minutes or 
until bars are done.

For the Frosting:

½ cup butter, softened		  4 cups powdered sugar

2 tsp. vanilla 			   1 (8-oz.) package of cream cheese, softened

Mix all the above ingredients and frost when bars are cool.
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ELEGANT ICE CREAM  
SANDWICHES
Note: Your kids will love these and enjoy making them with you. You can store them in the freezer for up 
to 4 days. Dress them up for company or serve them just for fun. 

1 package Nabisco Famous Chocolate Wafers (In our grocery store you find these in the  
   ice cream section, not the cookie section.)

Your favorite ice cream softened

Optional—your favorite dessert syrup.  

 

Spread about 2 tablespoons of ice cream on one of the cookies. Top with a drizzle of the syrup of your 
choice if desired. Top with another cookie and press gently to make a sandwich. Make as many as you 
want and freeze for at least 1 hour before serving. Don’t let them get too soft and start melting. We usu-
ally serve 2 sandwiches on a plate. If we serve them to company we dress them up with fresh raspberries 
and mint. 

Yum.
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