DESSERTS
Lenten Chocolate Cake
[A Lenten Cookbook for Orthodox Christians]

3 c


flour

2 t


soda

6 T


cocoa (Ghirardelli is excellent)

1 t


salt

2 c


sugar

3 T


vinegar

2 t


vanilla

3/4 c
oil

2 c


cold water

Measure flour, soda, cocoa, salt, and sugar into large mixing bowl.  Add vinegar, vanilla, oil and water and mix well.  Pour batter into greased 9 x 13-inch baking pan.  Bake at 350 degrees for 45 minutes.  CHOCOLATE ICING:  Mix powdered sugar, cocoa, and a little softened margarine.  Add enough warm water to make a smooth, creamy icing.

Cherry Dump Cake
1 can cherry pie filling (21 oz)

1 can crushed pineapple (20 oz) (DON'T DRAIN)

1 yellow cake mix

1 stick margarine (1/2 cup), melted

1 cup crushed walnuts or pecans

Layer ingredients in order given in ungreased 9 x 13 pan.  Bake at 350 for 50-55 minutes.


Cherryettes
2 1/4 c
flour

1/8 t


salt

3/4 c

powdered sugar

1 c



margarine, softened

1 t



vanilla

1 t



almond flavoring

1/2 c

chopped maraschino cherries

1/4 c

chopped walnuts

Mix well.  Shape into balls.  Bake at 350 degrees for 15-18 min on ungreased cookie sheet.  If desired, frost with icing made from powdered sugar and water or cherry juice.

Russian Tea Cakes
1 c



margarine

1/2 c

powdered sugar

1/2 t


salt

2 1/2 c
flour

1/2 c

walnuts

Cream margarine and powdered sugar.  Add salt and flour, mixing well.  Add walnuts and chill.  Shape into balls and bake at 400 degrees for 10-12 min on ungreased cookie sheet.  Roll in powdered sugar once while hot and again when cool.  This is easier if you just put the sugar in a plastic bag, add a few cookies at a time, and shake gently.


Lenten Peach Crisp
2




16 oz cans sliced cling peaches, drained

1/2 c

brown sugar

3/4 c

granulated sugar

1 1/2 c
flour

2/3 c

margarine

Grease a 9 x 12 baking pan.  Place drained peaches in bottom of pan.  Sprinkle brown sugar over peaches, stirring to coat all peaches with the brown sugar.  In a bowl mix sugar and flour.  Cut margarine into sugar and flour until crumbly.  Sprinkle over peaches.  Bake at 400 degrees for 40 minutes or until top browns.  Spoon into individual serving dishes and top with non-dairy creamer.

Spiced Pecans
2 c



pecans

5 T



water

1 1/4 t
cinnamon

1/4 t


salt

1 1/2 t
vanilla

1 c



sugar

Boil water, cinnamon, salt, vanilla, and sugar to soft ball stage.  Remove from heat and pour the nuts in.  Stir until the sugar mixture begins to cream.  Spread on brown paper or foil.  Separate and cool.


Apple Crumb Pie
4



lg tart apples






plain pastry for one-crust pie

1/2 c
sugar

1 t


cinnamon

1/2 c
sugar

3/4 c
flour

1/3 c
margarine

Peel and slice apples into a pastry-lined pie plate.  Mix sugar and cinnamon and sprinkle apples as they are placed in the pie plate.  Mix remaining 1/2 c sugar with flour.  Cut in margarine until crumbly.  Sprinkle over apples.  Bake at 450 degrees 10 minutes, then 350 degrees for 40 minutes.

Gingerbread Cookies
1/3 c

soft margarine

1 c



brown sugar, packed

1 1/2 c
molasses

2/3 c

cold water

7 c



flour

2 t



baking soda

1 t



salt

1 t



allspice

1 t



ginger

1 t



cloves

1 t



cinnamon

Mix margarine, brown sugar, and molasses.  Stir in water.  Sift dry ingredients together and add to mixture.  Roll dough 3/8 inch thick and cut with gingerbread man cutter.  Decorate with raisins or cinnamon candies, if desired.  Bake on a lightly greased pan  at 350 degrees for 12-15 minutes.


Buckeyes
1 1/2 lb
powdered sugar

1 lb



peanut butter

1/2 lb


margarine

12 oz


chocolate chips

1/2 slab
paraffin

Mix first three ingredients with your hands.  Roll into balls about 1 inch in diameter.  Begin melting paraffin over low heat.  As it liquifies, add the chocolate chips, stirring frequently.  Keep the heat very low, or the chocolate will "seize up" into a disgusting, unmeltable mass.  (Don't even think about trying to do this in the microwave, either - the paraffin won't melt until long after the chocolate is past salvaging).  Using a toothpick, pick up each ball and dip in chocolate.  When finished, go back and touch up the holes with chocolate.  Actually, to make these look like real buckeyes, they should only be dipped halfway, leaving the tan filling showing.  The holes can then be smoothed gently with a finger.  However, true chocaholics prefer the fully dipped version.  Any extra chocolate can be spread on waxed paper to cool into edible chocolate slabs.

Peanut Butter Popcorn
2 qts
popped popcorn

1/2 c
sugar

1/2 c
light corn syrup or honey

1/2 c
peanut butter

1/2 t

vanilla or maple flavoring

Bring sugar and corn syrup to a rolling boil.  Remove from heat and add peanut butter and vanilla.  Pour over popcorn, stirring to coat.


Marshmallow Crispy Treats
1/4 c
(1/2 stick) margarine

6 c


miniature marshmallows

6 c


crisp rice cereal

Microwave margarine in large mixing bowl on high 45 seconds or until melted.  Add marshmallows; toss to coat with margarine.  Microwave 1 1/2 minutes or until smooth when stirred, stirring after 45 seconds.  Immediately add cereal; stir until well coated.  Press into greased 13x9 baking pan.  Cool; cut into squares.

Note:  Margarine and marshmallows may also be melted in a saucepan over low heat.

Strawberry Pie





plain pastry for one-crust pie






fresh strawberries

1 c


water

3/4 c
sugar

3 T


cornstarch

3 T


strawberry jello






red cake coloring

Bake crust.  Wash and remove tops from strawberries.  Slice if desired.  Place in baked crust.  Boil remaining ingredients until thick.  Pour over strawberries.  Refrigerate until set.


Rhubarb Crunch
1 c
quick oats

1 c
flour

1 c
brown sugar

1

stick margarine, melted

3 c
diced rhubarb

1 c
white sugar

1 t
cinnamon

1 T
water

Mix first four ingredients.  Press half of mixture into 8x8 pan.  Mix remaining ingredients and spread over crust.  Sprinkle with remaining crust mixture.  Bake at 350 degrees 1 hour.

Brownies
[The Vegetarian No-Cholesterol Barbeque Cookbook]

2 c


flour

2 c


sugar

1/2 c
cocoa

1 t


baking powder

3/8 t

salt

1 c


water

1 c


vegetable oil

1 t


vanilla

1/4 c
chopped walnuts

Preheat over to 350 degrees.

Sift the flour, sugar, cocoa, baking powder, and salt into a mixing bowl.  Combine the water, oil, and vanilla and pour over the dry ingredients.  Stir until well blended.  Mix in the walnuts.  Bake in a nonstick 9x13 inch pan for 25 to 30 minutes.


Cloister Molasses-Apple Cake
[From a Monastery Kitchen]

1 1/2 c
apples, peeled and thinly sliced

3/4 c

molasses

1/3 c

margarine or shortening

1/2 c

hot water

2 1/2 c
flour

1/2 c

sugar

1 t



cinnamon

1/2 t


cloves

1/4 t


nutmeg

1 T



baking powder

1/4 t


salt

Preheat oven to 350 degrees.

Cook the apples in the molasses slowly until they are tender, stirring frequently to prevent scorching.

Melt the margarine or shortening in the hot water.  Sift all dry ingredients and gradually add to the hot-water mixture, stirring constantly to keep smooth.  Stir in molasses and apple mixture.

Pour the entire mixture into a well-greased oblong 8x12 inch pan.  Bake for about 30 minutes.  Serve warm.


Paschal Spice Ring  [From a Monastery Kitchen]

3 T



shortening

1 c



sugar

1 t



baking soda

1




10 3/4 oz can condensed tomato soup

2 c



flour

1 t



cinnamon

1 t



mace     \

1 t



nutmeg  > mixed

1 t



cloves    /

1 1/2 c
raisins or candied fruit peel

Preheat over to 325 degrees.

Cream shortening and sugar.  Stir baking soda into soup.  Sift flour and spices together and combine with the creamed shortening and sugar.  Stir well.  Add the soup and raisins or candied fruit peel.  Mix well.  Bake in a 10 inch tube pan for 35 minutes (or more - 50 minutes worked well for me).  Remove from pan and allow to cool.

Orange Icing  [From a Monastery Kitchen]

4 T


soft margarine

1/4 t

salt

1/2 lb
confectioners' sugar

1/4 c
frozen orange juice concentrate, thawed

Cream margarine, add salt and a little sugar, and work together well.  Add additional sugar and orange juice concentrate alternately in small portions, mixing thoroughly until icing is of good spreading consistency.  Frost cooled cake.


Carries Crispy Treats  [http://www.vegweb.com/]

1 c


sugar

1 c


light corn syrup

3/4 c
peanut butter

1 pkg
(12 oz) chocolate chips

6 c


Rice Krispies cereal

In a large saucepan combine sugar and corn syrup.  Mix over medium heat until bubbly.  Remove from heat and add peanut butter.  Add the cereal and mix until well coated.  Pour the mixture into a well greased 9x13 pan.  Melt the chocolate chips in a double boiler.  Spread over cereal.  Refrigerate until chocolate is hard.

Tofu-Pumpkin Pie
1 lb

silken tofu

16 oz
canned pumpkin puree

1 t


ground cinnamon

1/4 t

ground nutmeg

1/2 t

salt

1 t


vanilla

3/4 c
light brown sugar

1/4 t

ground cloves

1/3 c
vegetable oil

1 t


ground ginger






unbaked 9" pie crust

Preheat oven 350 degrees.  Combine all filling ingredients in food processor.  Process until smooth.  Pour into crust.  Bake one hour.


Squash Apple Crisp
Toss together:

1


apple, peeled, cored and sliced

1/2

butternut squash, peeled, seeded and chopped into





1/2 inch pieces

1/2 t
cinnamon

1 T

sugar

1 T

flour





dash salt

1 t

lemon juice

Divide mixture between two 2-cup greased baking dishes.  Add water to cover bottoms of dishes.

Then mix together:

1/2 c
oats

1/4 c
flour






dash salt

1/2 t

cinnamon

1/4 c
brown sugar

1/4 c
oil

Pat this mixture on top of the apple mixture, and bake at 375 degrees for about 25 minutes.  Serves 2 to 4.

