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Step 1:  Preheat oven to 375 degrees F.

Step 2:  Combine in a bowl and set aside.


2 cups flour



1½ teaspoons cinnamon


1½ teaspoons baking soda

1/8 teaspoon nutmeg


½ teaspoon salt

Step 3:  Cream together until smooth:


4 ounces cream cheese, cut into small pieces (optional)


½ cup, softened butter


3 eggs


½ teaspoon vanilla


¾ cup brown sugar


½ cup white sugar

Once mixture is smooth.  Add 2 cups of coarsely chopped apples (approximately 2-3 Cortland apples or 2-3 of your favorite variety.)  Fold apples in gently.

Step 4:  Add dry ingredients, a little at a time, to the apple mixture.  Portion batter into muffin pan or small square cake pan.  Bake 20-30 minutes.

Optional Topping:
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Topping Mixture:


½ cup chopped walnuts


½ cup brown sugar


¼ cup flour


1 teaspoon cinnamon


2 tablespoons butter, melted

To make muffin in a jar you’ll need to layer dry ingredients in Step 2 in an appropriate sized clean jar with secure lid.  Place sugar and brown sugar in Step 3 in a food safety bag.  Place on top of dry ingredients from Step 2.  If you want to include topping mixture, place combined dry topping mixture in a plastic food safe sandwich bag.  Layer on top of sugars or attach to outside of jar.  Be sure to label bag “topping” no matter which way you choose.  If there is too much space in the jar left consider putting some dates or nuts in a food safe sandwich bag to fill the space.  The dates or nuts can be used by the recipient for the batter or eaten as a snack.  Decorate your jar with materials you have saved from previous special occasions.  (gift paper, sewing scraps, kids art supplies)

The wet ingredients and apple may be given to the recipient in the following way:

1. Gift certificate or money to purchase butter, cream cheese, eggs, vanilla

2. Attach recipe to jar with explanation of when and how much butter, cream cheese, eggs, and vanilla to add to the ingredients in jar, along with baking instructions.

3. [image: image3.wmf]Make a date with the recipient.  Arrange to bring the cooking supplies you’ll need to enjoy an afternoon of social engagement with a delightful snack.

Apple Cinnamon Muffins

Cream 4 oz. Softened cream cheese,

½ cup butter (softened), 3 eggs, and

½ teaspoon of vanilla in a large bowl.

Add sugars and cream.  Fold in 2 cups

Cortland apples (coarsely chopped,

approximately 2-3 apples).

Add rest of dry ingredients, a little at 

time, to apple mixture.  Add ½ cup 

crushed walnuts and ½ cup chopped

dates or raisins if desired.  Portion 

batter into muffin or cake pan.  

Sprinkle with topping (optional).

Bake in 375 degree F oven for 20-30 minutes or until golden brown and toothpick comes out clean.
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  SAND ART SOUP

Quick and easy soup.  Add jar of

Soup to 8 cups of water in large

Soup pot.  Heat until boiling. 

Turn heat down, simmer 45 

Minutes and serve.

You may add chunks of cooked 

beef, pork, or chicken, if desired.

This soup is thick; you may add 

more water for broth.  Makes 

2 quarts.
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 VEGETABLE SOUP

Bring 8 cups of water to a boil 

in a large saucepan.  Stir in jar 

of soup mix.  Cover, reduce heat

and simmer for 25 minutes.  

Stir in 1½ cups of frozen mixed vegetables or freshly steamed

mixed vegetables.  Add 2 cups 

of cooked diced ham, chicken, 

or beef.  Simmer until meat is 

heated through and veggies are

tender.  Temperature 165 

degrees F.
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