
Cakes & Pies

Whole Wheat Banana Cake
Whole Wheat Carrot Cake

Neapolitan Cake
Raspberry Cake
Earthquake Cake

Sour Cream Pound Cake
Gram’s Best Brown Sugar Cake
Spice Pear Upside Down Cake

Mock Pecan Pie
EZ No Fail Pie Crust  

Bars & Brownies

Chocolate Cranberry Nut Bars
Caramel Swirl Blondies
Poka Dot Cookie Bars

Peanut Butter Brownies
BYU Mint Brownies

Double Chocolate Caramel Brownies
German Chocolate Brownies
Maple Butterscotch Brownies

Pumpkin Brownies
Cookie Sticks

Bean Desserts
Cookies

Devil’s Food Cake Mix Cookies
Oatmeal Raisin Cookies

Craisin White Chip Cookies
Skookies

Molasses Creams
Ultimate Death By Chocolate Cookies

Oatmeal Chocolate Chip Cookies



Molasses Creams Death by Chocolate Cookies
1-1/2 C. butter, softened or white beans, cooked and rinsed
2 C. sugar
2 eggs, lightly beaten (2 T. dry powdered eggs + 1/4 C. water)
1/2 C. light molasses
4 C. whole wheat flour
2 t. baking soda
1 t. ground cinnamon
3/4 t. ground ginger
1/2 t. ground cloves

FROSTING:
1-1/2 C. powdered sugar
3 T. butter, softened
1 T. vanilla extract
1 to 2 T.milk

In a large bowl, cream butter or beans and sugar until light and fluffy. Beat 
in eggs and molasses. Combine dry ingredients; gradually add to creamed 
mixture and mix well.

Roll into walnut-sized balls. Place on ungreased baking sheets (do not 
flatten). Bake at 350° for 10-12 minutes or until done (centers will be 
slightly soft).

In a small bowl, beat the confectioner’s sugar, butter, vanilla and enough 
milk to achieve desired consistency. Frost cookies while warm.

1 Devils Food Chocolate Cake mix (must be Devil’s food)
1/2 C. bean puree (you can use either black or white beans)
2 eggs (2 T. dry powdered eggs + 1/4 water)
1 t. vanilla
1 tub Fat-Free Cool Whip
1/2 pkg. dark chocolate chocolate chips, melted
chocolate covered strawberries, optional

Preheat oven to 350 degrees. Combine half of the Devils Food Cake Mix 
with the bean puree, eggs and vanilla in electric mixer for 2 minutes or 
until thoroughly combined. Add in second half of cake mix and mix until 
combined. Drop rounded balls of cookie dough on GREASED cookie 
sheet. Cook 10-12 minutes or until done. Take out of oven and with a glass 
with a flat bottom, flatten cookies and allow to cool.

Mix together Cool Whip and melted chocolate to form mousse. Place 
mousse in between two cookies. Place a little mousse on top of cookie 
sandwich and place chocolate covered strawberry on top.

IT HAS TO BE...: It has to be a Devil’s Food cake mix...don’t try it if you 
don’t have it.  The dough will be like concrete!
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Oatmeal Chocolate Chip Cookies
2 C. butter or white beans, cooked and rinsed
2 C. white sugar
2 C. brown sugar
4 eggs (4 T. dry powdered eggs + 1/2 c. water)
2-3 tsp. vanilla
4 C. white wheat flour
3-5 C. oatmeal, pulverized in blender
1 1/2 tsp. Salt
2 tsp. baking soda
2 tsp. baking powder
24 oz. chocolate chips

Cream together butter or beans and sugars.
Add eggs and vanilla.
Combine dry ingredients and mix with wet ingredients.
Drop by rounded tablespoonfuls and bake at 375 degrees for 8-10 minutes.

WATCH THE TIME!: These cookies need to be taken out before they look 
done or they’ll be like too crispy.
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Pumpkin Brownies Cookie Sticks
1 (16 oz.) can pumpkin
4 eggs (1/4 C. dry powdered eggs + 1/2 C. water)
3/4 C. vegetable oil or 3/4 C. white bean puree
2 t. vanilla
2 C. whole wheat flour
2 C. sugar
1 T. pumpkin pie spice
2 t. ground cinnamon
2 t. baking powder
1/2 t. salt

Mix wet ingredients (including the water needed for your powdered eggs 
but not the dry egg powder…remember you DON’T need to mix these 
before adding to your recipes) Mix dry ingredients with wet ingredients. 
Pour into 9×13 pan and bake at 350 for 25-30 minutes. Allow to cool and 
top with a dollup of cinnamon whipped topping.

WHAT IS CINNAMON WHIPPED TOPPING: It’s easy!  You just add 
cinnamon to your favorite whipped topping.  It so delicious!  You can even 
add in 1 t. vanilla to make it taste more like real whipped cream.

1/2 C. canola oil or white bean puree
1/2 C. sugar
1/2 C. packed brown sugar
1 egg (1 T. dry powdered eggs + 2 T. water)
1 t.vanilla extract
1-1/2 C. whole wheat flour
1/2 t. baking soda
1/2 t. salt
1 C. semisweet chocolate chips
1/2 C. chopped walnuts, optional

In a large bowl, combine the oil, sugars, egg and vanilla. Combine the 
flour, baking soda and salt; gradually add to sugar mixture and mix well. 

Divide dough in half.

On a greased baking sheet, shape each portion into a 15-in. x 3-in. 
rectangle about 3 in. apart. Sprinkle chocolate chips and nuts if desired 
over dough; press lightly.
Bake at 375° for 6-7 minutes. (Bake for 8-9 minutes for crispier cookies.) 
Cool for 5 minutes. Cut with a serrated knife into 1-in. strips; remove to 
wire racks to cool.

AWESOME TRICK FOR BEANS: If your’e going to use beans for the oil 
in something like a cookie, it’s best to turn them into bars.  People don’t 
expect bars to be so chewy like they do cookies.  This is a great way to 
dress up a regular old bar cookie!
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