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The jar gift trend…. It all started when gourmet specialty food shops and expensive gift 
basket companies started selling jars of “gifts from the kitchen” designed to capture the 
charm and warmth of bygone eras when people lovingly prepared gifts of food for those 
they were fond of – the quintessential care package. 

In this hustle-bustle, fast-food, fast-everything era, there’s something very reassuring 
about the notion that someone actually took the time to make something, specially for 
you, with their own two hands.  

The ironic thing about the jar gifts sold by gift basket companies and specialty gourmet 
food stores is that many of these gifts are not handmade by anyone at all – they are mass 
produced just like almost everything else we buy today. But they offer the impression 
that they are made with tender loving care in the quiet of someone’s kitchen, and it seems 
that’s all that matters because they sell like gangbusters in expensive shops. 

Those that are actually made by hand in small quantities are even more pricey.

Its kind of crazy when you consider that people will shell out a pretty big chunk of 
change in order to convey the impression that a gift was homemade with TLC. 

Of course, this has inspired we crafty and creative types to head into our own kitchens 
and do the real deal!

This book is filled with gift jar recipes and ideas that will help you show the people on 
your gift-giving list how creative and clever you are, with gourmet gifts made especially 
for them, by you. We share oodles of ways to create impressive, delectable Gourmet Jar 
Gifts - just like the kind sold by pricey gourmet specialty food shops! 

But when you make them yourself, fabulous and creative gifts cost just fractions of what 
those stores are charging.

In this book you'll discover how to create wonderful homemade gifts of your own that 
will really make an impression.  

We call this the “Ultimate Gifts In a Jar Collection” because it contains many new and 
exclusive jar gift recipes that you won’t find anywhere else, in addition to classic 
favorites. If you’ve been collecting jar gifts recipes for a while, you may recognize some 
of the classics, but be sure to look through the entire book because you won’t want to 
miss the exclusive, new recipes introduced for the first time in this collection. We’ve 
selected some real winners.

Jar gifts are easy to make, anyone can do it with this incredible selection of easy-to-
follow recipes and simple step-by-step instructions. The special people who receive your 
gifts will never know how easy it was, but they’ll be touched and impressed that you took 
the time and care to make something especially with them in mind. 
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When done with class and style (and we'll show you exactly how to add class and style to 
your homemade jar gifts) these types of homemade gifts from the kitchen automatically 
imply that you put a lot of time, effort, care and personalized attention into them.

With the ideas and recipes in this book you'll find it SO easy, so fast, and so inexpensive 
to rustle up gifts that really pack some WOW FACTOR – no matter what the occasion or 
who the intended recipient is.

Creating your own gifts in a jar is a lot of fun, and very satisfying - especially when you 
see how impressed and delighted the folks on your gift list are when they receive them.

There's something very cozy and comforting about gifts straight from your kitchen - gifts 
you carefully put together with your own two hands. People feel all warm and fuzzy 
when they receive a gift of something yummy to eat, packed with care, beautifully 
presented - and dripping with creativity. Gifts from your kitchen will warm the hearts of 
the lucky people on your gift list - and impress them with your domestic talent (even if 
you don't think you really have any!).

If you're the creative and crafty type, you'll be inspired and delighted by the endless Jar 
Gift ideas and recipes this collection gives you to choose from. It’s so much fun to put 
these gifts together for friends, family, neighbors, co-workers, teachers -- anyone you 
want to show thoughtfulness, appreciation, or friendship towards.

But if you're not so creative and crafty, you're in for a treat, because fabulous gifts in a jar 
are actually simple to create with these ideas, "recipes", and well written, easy to follow 
step-by-step instructions.

With many gifts in a jar, there is no cooking or baking involved for the gift giver (that's 
all part of the fun for the recipient, when it’s required at all). Just gather up the 
ingredients, measure them out to the quantity specified, and place into the jar in the order 
specified in the instructions. Add some pretty “packaging” and Voila! You've instantly 
created a stunning gourmet gift in no time at all, usually with next-to-no expense. 

With this resource at your fingertips, coming up with gifts is fast, easy, very inexpensive 
- and a lot of fun. Plus, we’ll show you fabulous ways to dress up your jar gifts to make 
them gorgeous, stunning, classy and stylish - oozing with impeccable taste.

Some of the gift ideas in this book do require a little preparation on your part. There are 
some fabulous spreads, sauces and preserves which would be pretty spendy in gourmet 
specialty food stores, but we show you how to make them yourself. Pack them into 
attractive jars and you’ve got gourmet gifts without paying “gourmet” dollars.

Gifts in a jar are perfect as hostess gifts, tokens of appreciation, Christmas gifts, take-
away gifts for dinner parties, housewarming gifts, gifts to welcome new neighbors, 
friendship gifts, going away gifts, teachers gifts, gifts or prizes for fundraiser raffles or 
Chinese auctions - you name it! They are so completely versatile.
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You’ll also find that your jar gifts are just ideal for those hard-to-shop-for people - the 
kind of folks who already have everything, or the ones who don't want anymore knick-
knacks or clutter clogging up their homes. A jar gift will be used and enjoyed by 
everyone. More than that, it will even make them feel pampered, making your gift to 
them all the more special.

Don’t forget to consult this guide when you find yourself in one of those unexpected last-
minute-gift situations that inevitably pop up and catch you off guard from time to time. 
It's worth keeping this collection handy at all times for that reason alone. You won’t ever 
face the embarrassment of being caught empty handed again. The fast and easy, yet 
scrumptious and stunning ideas and recipes are there to get you out any gift giving 
dilemma - fast and fabulous gifts can be whipped together literally in under 5 minutes, 
right in your own kitchen. Just pop open this book, pick a gift idea (recipe), whip it 
together using the fast and simple instructions, and you'll come off - once again - as the 
always-prepared, ever gracious gift-giver.

With so many different ideas and recipes to choose from, you'll always be able to find 
just the right gift, no matter what the occasion, who the recipient is, what ingredients you 
have on hand, or how much or little time you have available to whip a gift together.

Part of the fun of a jar gift is that it is a participation-oriented gift; in order to enjoy it, the 
recipient often gets to have the fun of participating in making it. You simply put the 
ingredients into the jar (you create the "mix), and they do the rest. So not only do they get 
to enjoy a yummy goodie, they get the satisfaction of feeling like they were a part of 
preparing it. And you had the fun of putting it together for them.

The recipes you’ll find in this book include a wide variety of different types of jar gifts - 
some require the recipient's participation, and others do not, so you’ll always be able to 
match just the right gift to the right person - there is something for everyone!

You can make many of these jar recipes long in advance, at your leisure, and keep them 
on hand for when you need them later, so there's no need for last-minute rushing about. 
You’ll find it really helps take the stress out of coming up with gift ideas, and it’s as 
convenient as gift-giving gets. 

Making jar gifts can be a lot of fun for the whole family - get the kids involved and make 
it a group-project. The kids will have lots of fun and will feel a sense of pride for their 
part in creating terrific gifts for special people. It’s a rewarding way of spending some 
quality time together. Plus, getting the entire family involved makes the gifts you give all 
the more special.

All recipes and instructions have been carefully edited and clearly written for easy 
understanding. It's even fun to just sit back and read the ideas and recipes - even if you 
never actually make any of the recipes - because the concepts and ideas are so creative. 
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You'll find yourself saying, "I never would have thought of doing that!" over and over 
again.

And if money is tight, homemade gifts in a jar are the perfect answer to your problem. 
With the ideas and recipes in this book, you can create stunning specialty gifts, like those 
sold by fancy gourmet food stores, but with very little cost. You'll get the same fabulous 
effect, but instead of spending a good chunk of change, you'll spend almost nothing for 
every gift you give. If you need to save money on gifts this year, don't give "cheap gifts" 
- give gorgeous homemade gifts in a jar!

Even if money is not a factor, gifts in a jar make a terrific gift idea since they exude 
thoughtfulness, care, and creativity. People think "specialty item", "gourmet", even 
"luxurious" when they receive a gift in a jar that is really creative and nicely done. 

The folks on your gift list will be surprised and delighted by the treats you are able to 
pack into a jar for them to enjoy at just the right time.

Your homemade jar gifts will touch the hearts of those who receive them and make them 
feel special because you took the time to do-it-yourself, with them in mind.

Keep in mind that these jar gifts make great treats for you and your family too! Be sure to 
rustle up your favorite make-ahead mixes to store in your own pantry for those times you 
want something special with no fuss or muss. 

Happy giving!

Cookbook Authors Wanted

Is there a cookbook in you? Request information from 
Leader Lifestyle Media on how you can become a 
published cookbook author. Seeking new authors of all 
types, genres and topics of cookbooks. Traditional books 
and ebooks.  More info…
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The Right Jar for the Job

Most of the recipes and ideas in this book will require a one-quart jar (sometimes called a 
“quart jar” for short). Quart jars come in two varieties – the type with wide-mouth 
openings and those with small mouth openings. You’ll find that a wide-mouth jar works 
best for most jar gifts. It makes it easier for you to get your ingredients into the jar, and in 
some cases it makes it easier for the eager recipients to get the goodies out of the jar as 
well. Your best bet is to plan on using wide-mouth jars for these projects, unless 
otherwise specified in the recipe, and you won’t go wrong. 

Many of the recipes list the jar requirements right in the ingredient list for your ease and 
convenience.  Yes, we know, a jar isn’t technically an “ingredient”, but this approach 
helps draw your attention to the type or number of jars you’ll need, so some of the recipes 
appear this way. However, even if a jar isn’t listed right in the ingredients list, you should 
pretty much be prepared and have jars on hand because you’re going to need them since 
most of the gifts in this book are jar gifts!

Where to Buy Jars

Jars can be purchased at most large grocery stores and supermarkets, along with the lids 
and rings for sealing them up air-tight. Sometimes you can also buy them in the 
Housewares department at large discount-department store chains like Wal-Mart.

How to Sterilize and Sanitize Jars

Always, always, always sterilize your jars, lids, and rings before placing any food into 
them. Do this by submerging the jars, lids and rings in a large pot of water on the stove 
and boil for ten minutes. Remember, the recipients of your gifts will be eating the 
goodies you give them, so proper sanitation and food handling practices are essential.

Keeping Jars Warm

You will notice that some of the recipes tell you to place food into hot or warm jars. 
When this is the case you should keep the jars, lids and rings in a pot of hot water until 
you are ready to use them.
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Baking in a Jar

There are also some really neat recipes included in this book for baking cakes and bread 
right in the jar. This is a lot of fun to do, and recipients of these gifts are usually quite 
amazed – who’d have thought you could bake a cake right in a glass jar? For most 
people, it’s a really unique and intriguing idea, and your gift will likely be the subject of 
much conversation!

The recipes for cakes or pies baked in a jar will give you full instructions on how this is 
done, so be sure to read the directions carefully. Follow oven temperature specifications 
precisely as well, otherwise the jars may break if you allow them to overheat. 

Dressing Up Your Jars

Besides a quart jar with lids, for each ‘gift in a jar’ you will need:

• A tag, label, or recipe card / index card
• A large rubber band. 
• A piece of pretty fabric material, 8 x 8 square. 
• Ribbon to embellish with. 

After filling the jars and sealing the lid, place the fabric material over the lid and put the 
rubber band around it to secure it in place. Tie off with decorative ribbon, then tie the 
recipe card to the ribbon for the directions, if applicable, on what to do with the 
ingredients. If there aren’t a lot of directions involved, you can simply place an adhesive 
label to the jar with the name of the gift. If you have a printer for your home computer, 
print out the tag or label onto a colorful piece of paper or onto adhesive paper.

We’ll give you more stunning presentation ideas for gift jars shortly, but for now let’s 
continue our run-down of the basics.

Packing Ingredients in Jars

When putting jar mix ingredients into the jar, you’ll need to pack each ingredient down 
well after adding it to the jar. In some cases, the ingredients will be a tight fit, so packing 
each layer down is important. It may be a tight squeeze in some cases, but it will all fit if  
you pack each layer down. Do this with a wooden kitchen tamper (available in kitchen 
supply stores or the house wares department of your favorite department store). Another 
technique you can use for packing each layered ingredient is to firmly tap the bottom of 
the jar on a padded surface. Fold a kitchen towel in half and place it on the counter, then 
tap away. 
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Ingredients that Need to Be Kept Separate

If you have loose ingredients like nuts, chocolate chips, or raisins that need to be layered 
into the jar, its best to place these ingredients on top of packed brown sugar (if the recipe 
calls for it). Because brown sugar packs so firmly it will be easier for the recipient to 
remove the loose little goodies from the jar, without getting them mixed in with the other 
ingredients. 

If the next layer is to be white sugar or flour, the white sugar or flour will seep through 
the nuts, chocolate chips, raisons etc. somewhat. In this instance, the instructions you 
provide to the recipient should direct them to use a sieve of sifter to separate the small 
goodies from the other ingredients. 

Of course, you can always package small goodie ingredients in a small baggie or separate 
jar as an alternative, but then you miss out on the fun, and the enhanced visual impact, of 
having those additional layers in the jar. Keep in mind that part of the appeal of a gift jar 
is how it looks.  You always want to make it look as interesting and appealing as 
possible. So if you do opt to use a second smaller jar to hold additional ingredients which 
need to be kept separate from the rest, it’s a nice idea to bind the two jars together with a 
pretty ribbon or some raffia, and maybe tie at center-front into a bow. You can also group 
the jars together in a small basket, or turn them into a “kit” by placing in an appropriately 
sized decorative box.

If the additional ingredients you are wanting to keep separate are small in volume, you 
can place them in a small baggie, or create your own aluminum pouch using aluminum 
foil; then, if possible, tuck inside the jar so it sits on top of the other ingredients. 

As another option, you can neatly tape the pouch or baggie to the outside of the jar, but 
remember, visual presentation is everything with jar gifts, so if you find this is affecting 
“the look”, you’ll want to wrap the jar in clear gift-wrap cellophane. You can also get 
clear cellophane stamped with cute or festive decorative patterns. Tie off the cellophane 
wrap at the top with a festive tangle of ribbon, or top with a lovely bow.

Removing Cocoa Residue From Jar Sides

Also, when using cocoa, always wipe the inside of jar with a clean, damp paper towel 
before adding another ingredient to keep jar looking clear and pretty. Cocoa has a habit of 
leaving a fine powdery residue on the inside walls of the jar after you’ve poured it in, and 
it can really muss up the look if you don’t remember to wipe it away.
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Wiping Jar Rims

If pouring wet or sticky ingredients into a jar - like jelly for instance - or when baking a 
cake right in the jar, be sure to wipe the rim of the jar with a clean, damp paper towel. 
You want the rim and the “threads” of the jar opening to be completely clean and free of 
food particles otherwise it can almost become impossible to open the jar once the lid is 
on.

Shelf-Life of Your Jar Gifts

The shelf-life of your jar gifts varies, but in many cases the individual recipes will give 
you an indication of how the finished product needs to be stored, and how long it is good 
for. Be sure to include this important information on the label, tag or card you include 
with the gift to ensure that your recipient gets maximum enjoyment from the gift. 

Ingredients Label

It’s also a really smart idea to list all of the ingredients on the label, tag or card in the 
same way commercially produced food products do - just in case someone has a food 
allergy you may not be aware of. Some people with sensitive allergies won’t eat anything 
unless they know what’s in it, so you don’t want your gift going to waste if that’s the 
case.

Notes About the Recipes

For your convenience, we’ve arranged the recipes in this book so that there are no page 
breaks within a recipe – this way you can always view the entire recipe without having to 
turn to another page.

You will find that used a couple of different formats in presenting the instructions for 
attaching with the gift jar. Some list the additional ingredients needed first and then the 
instructions, and others imbed the ingredients right in the instructions. This is intentional, 
and is done to give you different ideas on how the instructions can be presented. Choose 
the format you like best.

Making jar gifts can be a lot of fun. It’s satisfying and rewarding to make something 
special, for someone special, with your own two hands, thoughtfulness and creativity. 
Enjoy!
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TECHNIQUES & METHODS

Baking Cakes in Jars

Included in this collection are some neat recipes for cakes and pies that are baked right in 
the jar.  If this idea is new to you, allow us to explain.

The recipes for cakes baked in the jar will include full instructions but here’s a quick run-
down on this neat technique so that you can familiarize yourself on how it is done. When 
people see these jar cakes for the first time they are often filled with curiosity about how 
it’s done. Many people think it is very complicated, but it’s actually very simple:

• Use straight-sided wide-mouth pint canning jars. 

• Sterilize the jars in boiling water for 10 minutes.

• Lightly grease the insides of the jars with shortening

• Fill jars 1/2 full of batter, being careful to keep the rims clean. 

• Wipe off any batter that gets on the rims. 

• Bake at 325 degrees F for time stipulated (generally about 30- 45 minutes).

• Move the jars around in the oven while they're baking, so they'll bake evenly.

• Sterilize the jar lids and rings by placing in boiling water for ten minutes and keep hot 
until use. 

• As soon as cake is done, remove from oven one at a time, wipe rims of jars clean and 
put hot lids and rings on. 

• Allow jars to cool on your countertop.

• Jars will seal as cakes cool. Place the jars on the counter and listen for a "plink" sound 
as they seal. You’ll know they’ve sealed when you hear the “plink”! If you miss it, 
wait until the jars are completely cool and press on the top of the lid. If it doesn't 
move at all, it's sealed.

• Sealed jars can be stored with other canned food for up to a year. Opened jars can be 
stored in the refrigerator for up to a week.

• The cakes will slide right out of the jars when ready to serve.
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Special Notes: 

• Be sure the canning jars you use are straight sided as opposed to those with 
“shoulders”. 

• Be sure the jars are the wide-mouth type or the cake will be in that jar for good!

• When baking in a jar, always be sure to grease insides of jar well – this will ensure 
that the cake comes out of the jar easily, and in one piece.

• Never bake at higher than 325 degrees F or the jars may break.

• Use a pastry brush to grease the inside of the jars

• Grease jars only with shortening (do not use butter, margarine, or non-stick cooking 
spray) 

• Jars will be very hot! Wear heavy-duty oven mitts!

• Move the jars around in the oven while they're baking, so they'll bake evenly.  

• Have your HOT lids ready for when the jars come out of the oven. 

• Remove one jar at a time from the oven and place a lid on, then the ring. Tightly 
screw on lids – quickly because the lids get very hot! 

• Once the jars are cool, decorate the tops with pretty fabric.

Dressing-Up Jar Tops

Presentation is everything when it comes to jar gifts, so we recommend you dress up the 
tops of your jars with pretty fabric covers to give them that “special” look. 

• Use pinking shears to cut round or square pieces of pretty cotton fabric (patterned or 
solid colors) about 3” larger than the diameter of the lid. 

• If you want to add puffiness to the top of the jar to make it “cushy” and more 
luxurious, unscrew the ring and place a few cotton balls or a wad of batting (available 
from fabric stores) on top of the lid, then place the decorative cloth cover on top and 
screw the ring back on. 

• If you like, use a hot glue gun to add little raffia bows or even pretty dried flowers.

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 22



Special Notes: 

• Use your imagination when decorating; don’t be shy about getting creative!

• Pinking shears are better the scissors when cutting fabric covers because they give the 
fabric a nice decorative edge and to prevent the fabric from fraying.

Sponsor’s Message

Do You L-O-V-E Weddings?

Visit The #1 Site on the Net For Creative Wedding Ideas! 

SuperWeddings.com™!  Tons of fabulous wedding planning IDEAS! All Free! 
CREATIVE, UNIQUE, and Inspiring WEDDING IDEAS, including Wedding 
Decorating ideas & photos, wedding cake ideas gallery, wedding craft projects, 
terrific ideas for a planning a more personalized & meaningful wedding. Plus!  
Expert wedding planning tips, money saving secrets, Ask The Wedding 
Expert™, wedding career information and tons more!

The #1 Site on the Net For Creative Wedding Ideas™ is a trademark of SuperWeddings.com
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STUNNING PRESENTATION IDEAS…
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 IDEAS TO MAKE YOUR GIFT OF COFFEE OR COCOA MIX EXTRA- 
SPECIAL

• Dip plastic spoons (spoon end only) into melted chocolate chips, then sprinkle with 
colored candy sprinkles if desired. Let the chocolate harden, then wrap in cellophane 
wrap and tie off with a ribbon. Include with the jar or coffee mix or cocoa mix. 

• Bake up a batch of homemade biscotti or sugar cookies. After the biscotti or cookies 
have is cooled, dip half of each stick or cookie into melted chocolate chips (or melted 
vanilla candy coating, also known as chocolate bark). Let the chocolate cool and 
harden. Wrap in cellophane wrap and tie off at the top with a ribbon. You can include 
the chocolate covered spoons as well if you want to create a complete-package gift 
(present the items together in a pretty basket).

IDEAS FOR STUNNING FINISHING TOUCHES FOR YOUR JAR GIFTS

• Sew up some simple gift bags to present your jars in. Use pretty printed fabric, shiny 
satin, or luxurious velveteen. Choose a festive holiday print if it ‘tis the season. Select 
a gorgeous satin or organza ribbon, form a bow and tie tightly at the neck of the jar.  

• For holiday season gifts, decorate the jar by tying little bundles of twigs, cinnamon 
sticks, bunches or berries, silk holly, or tiny evergreen branches to the neck of the jar 
with pretty ribbon. 

• Present your jar in a small basket, nestled among a bed of Easter grass, decorative 
shredded mylar, crumpled opalescent mylar film, or evergreen branches if it’s the 
holiday season.

• Wrap your jar in plain clear mylar gift basket wrap or patterned clear mylar gift 
basket wrap. Tie off with tangles of pretty ribbon or an attractive bow at the top.

• For a sensational Christmas gift, place a wrapped jar of beverage mix in a basket and 
include the recipe if desired so the recipient may make more when their supply runs 
out! Add a bag of homemade cookies, a couple of festive mugs, and a CD of holiday 
music.

• Combine multiple jar gifts into a full gift basket package. 

For example, if a cookie mix requires the recipient to add vanilla extract, bundle in a 
bottle of homemade extract as part of the gift (you’ll find extract recipes in this book). 
Present the two together in a basket, decorative gift box, or gift bag, bind them 
together with a gorgeous ribbon. Or wrap together in clear cellophane gift basket 
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wrap.

An another example, in addition to the cookie mix and vanilla extract in the example 
above, you could also bundle in a nice hot beverage mix and a jar of candied nuts for 
the lucky recipient to enjoy. You’ve now created a complete gift basket exclusively 
using your own homemade jar gifts. You can wrap the basket in gift basket wrap 
(clear or decorative cellophane available where gift wrap is sold) and add a fun tangle 
of ribbon at the top or a luxurious big bow.

• These are just some ideas to get your creative juices flowering. Take these ideas as 
inspiration and improvise! 

 

IDEAS FOR MAKING YOUR GIFT OF COOKIE MIX MORE SPECIAL

• Wrap your jar in a fabric bag as described above, but add a cookie cutter or a wooden 
spoon to the jar instead of the chocolate spoons. |

• Place the jar in an attractive mixing bowl; add a cute kitchen timer, a cookie cutter, 
and a wooden spoon into the bowl. Wrap gift-basket style with clear cellophane wrap. 

• Place a jar of cookie mix and a jar of cocoa mix in a basket together to give to 
someone who deserves the ultimate in cozy comfort and pampering.

• Put cookie mix into a pretty cookie jar; wrap the jar containing the mix with a couple 
of new tea towels or over mitts.

• Make up a gift basket using with three jars of different cookie mixes and give to a 
family with a lot of kids to treat!

• Whenever you are giving cookie mix that requires the use of cookie cutters, tie a 
couple of cute new cookie cutters to the neck of the jar with a ribbon.

Sponsor’s Message

Love to Plan Parties and Entertain?

 
Terrific party planning ideas and tips to make your parties the 
talk of the town. Be the perfect hostess with these fabulous free 
ideas!

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 26

http://www.creativehomestyle.com/entertaining/index.html


THE RECIPES . . .
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Breads & Biscuits
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THE MASTER MIX:

For ease and convenience, some of the baked goods recipes throughout this book call for 
the Master Mix. You can mix up a batch of Master Mix to keep in your pantry for when 
needed, or refer to this recipe whenever you encounter a recipe requiring the Mater Mix. 
Consider doubling the recipe if you foresee using a lot of it over the next while.

4 cups un-sifted, all purpose white flour (spoon lightly into cup and level off)
1 cup butter flavor or solid white shortening
1/3 cup double-acting baking powder
1 cup nonfat dry milk powder
4 cups whole wheat flour
3 tablespoons sugar
1 ½ to 2 teaspoons salt (depending on preference)

Into a large bowl, sift together 4 cups white flour, the baking powder, sugar
and salt. This removes lumps and helps mix ingredients. Cut in shortening with 2 knives, 
pastry blender, or fingers until it looks like coarse oatmeal. Stir in the dry milk. Stir in the 
4 cups of whole wheat flour; mix well. Store in covered container at room temperature. 
Keeps well for about 2 months. For longer storage, place in refrigerator or freezer.

Makes 11 cups 

Notes:

• When measuring out the Master Mix, stir lightly and then pile - do not shake - into a 
measuring cup and level off.

Variations:

• 1 1/4 cups margarine may be used in place of shortening, however, the Master Mix 
will need to be stored in the refrigerator if made with margarine, and you must only 
use a margarine that lists a liquid vegetable oil as first ingredient. Remember, keep 
refrigerated! 

Dried eggs may be used in place of fresh ones in any of the recipes calling for the Master 
Mix recipes, as long as the recipes require thorough cooking. The information below 
shows how to reconstitute the dried eggs. If you prefer, you may add the dried eggs to the 
dry ingredients and the water to the liquid in the recipe. If you are giving as a gift, make 
sure to adjust the instructions on the attached card, tag, or label accordingly!

Dried Egg Substitutions:

1/4 cup dried eggs  + ¼ water = 1 egg
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1/2 cup dried eggs  + 1/2 water = 2 eggs
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EASY BANANA BREAD

2 1/2 cups Master Mix

Place the Master Mix into a jar and seal tightly with a lid. 

Attach the Following Instructions to the Jar:

Easy Banana Bread

2 eggs
1 1/4 cups mashed banana (about 3)
1/4 cup sugar
1 teaspoon vanilla flavoring
1/4 cup water
1/2 teaspoon baking soda

Preheat over to 350 degrees F. Beat eggs and sugar together in a bowl until well  
blended. Mix in vanilla flavoring, baking soda, mashed banana, and water. Stir in the 
Contents of the Jar just until all dry ingredients are coated. Pour into a greased 9 x 5 x  
3-inch loaf pan. Bake for 45 to 55 minutes, or until brown.

Sponsor’s Message

How to Make Floral Ice Cubes!

Party Idea! Prove that you're the ultimate party planner when 
you serve your guests drinks with stunning floral ice-cubes. 
Yes, ice-cubes with small flowers or flower petals frozen within 
them. Your guests will be oohing and aahing all evening long. 
Packs a powerful WOW factor! This idea is perfect for a bridal 
shower, wedding, Christmas party, backyard party, dinner party 
or whenever... Give it a try for your next party or gathering! 
FREE project instructions. 
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BANANA NUT BREAD BAKED IN A JAR

2/3 cup shortening
2 2/3 cups white sugar
4 eggs
2 cups mashed bananas
2/3 cup water
3 1/3 cups all-purpose flour
1/2 teaspoon baking powder
2 teaspoons baking soda
1 1/2 teaspoons salt
1 teaspoon ground cinnamon
1 teaspoon ground cloves
2/3 cup chopped pecans
WIDE MOUTH pint jars

Cream shortening and sugar. Beat in eggs, bananas, and water. Sift together flour, baking 
powder, soda, salt, cinnamon, and cloves. Add to banana mixture. Stir in nuts. Pour 
mixture into greased WIDE MOUTH pint jars, filling ½ full of batter. Do NOT put lids 
on jars for baking. Be careful to keep the rims clean, wiping off any batter that gets on the 
rims. Bake at 325 degrees F for 45 minutes. Meanwhile, sterilize the lids and rings in 
boiling water. 

As soon as cake is done, remove from oven one at a time, wipe rims of jars and put on lid 
and ring. Jars will seal as cakes cool. Place the jars on the counter and listen for them to 
"ping" as they seal. If you miss the "ping", wait until they are completely cool and press 
on the top of the lid. If it doesn't move at all, it's sealed. Opened jars can be kept in 
refrigerator for up to one week. Sealed jars can be stored in a cool dry place for up to 6 
weeks.

Attach the Following Instructions to the Jar:

Banana Nut Bread Baked in a Jar

Opened jars can be kept in refrigerator for up to one week.
 Sealed jars can be stored in a cool dry place for up to 6 weeks. 
Enjoy!
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BISCUIT MIX

4 cups unbleached white flour
2/3 cup instant non fat dry milk
1 teaspoon salt
3 tablespoon double acting baking powder
1/2 cup good vegetable oil

Mix flour, milk, salt and baking powder together in blender or food processor. Blend 
well, then blend in the oil. Empty into covered container, and store in fridge
until needed.

Makes about 5 cups of mix. Each cup of mix makes about six biscuits.

Attach the Following Instructions to the Jar:

Biscuit Mix

Add 1/2 cup water to each 1 cup of mix. Roll out dough 1/2 inch thick on lightly floured 
board, cut into biscuits & bake on a greased cookie sheet in a pre heated 425 degree F 
oven for about 10 minutes or until biscuits are golden brown.

BISCUIT MIX II

2 cups Master Mix

Place the Master Mix into a jar and seal tightly with a lid. 

Attach the Following Instructions to the Jar:

Biscuit Mix

Add 1/3 to 1/2 cup water to the contents of the jar and stir. Add a little more water if  
needed to form a soft dough. Knead gently about 12 times in a bowl or on a surface 
sprinkled with flour. Roll or pat into 1/2 inch thickness. Cut into circles using a floured 
biscuit cutter, or cut into squares or triangles with a knife.  Brush tops of biscuits with 
milk. Bake at 425-degrees F for 10 to 15 minutes. 

Makes 8 to 12 biscuits.
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BREADSTICKS

1 cup Master Mix
1/4 cup cornmeal or flour
1/4 teaspoon salt

Combine Master Mix with the other ingredients in a bowl, then transfer into a jar. Seal 
tightly with lid. 

Attach the Following Instructions to the Jar:

Homemade Breadsticks

Add 1/4 cup water, or a little more if necessary, to the Breadsticks Mix to form dough. 
Knead dough 12 times. Shape into pencil-like strands, 1/2 inch thick. Cut into 3-inch 
lengths. Roll in sesame or caraway seeds if desired. Bake at 400° F for about 20 minutes,  
or until brown and crisp. Sprinkle breadsticks lightly with salt if desired. For extra 
crispness, when sticks are brown, turn off oven and leave sticks in oven for 10 minutes or 
so.
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BUTTERY BUTTERMILK SCONE MIX

9 cups unbleached all purpose flour
3/4 cup buttermilk powder
2 ¼ cups sugar
1 ¾ teaspoons salt
3 tablespoons baking powder
1 ½ teaspoons baking soda
3 cups (1½ lbs.) very cold, unsalted butter - cut into chunks

In a large bowl, place flour, buttermilk powder, sugar, salt, baking powder and
baking soda. Using a large whisk, stir dry ingredients together very well. By hand,
or using a pastry blender, cut butter into ingredients to form a grainy, uneven
mixture (it doesn't have to be perfect - some larger chunks are fine). You may also
do this with a food processor. Process about one-third of the mix at a time,
pulsing the processor to cut the fat into the flour.

Makes 9 to 11 scones per batch.

Attach the Following Instructions to the Jar:

Buttery Buttermilks Scones Mix

To make scones:

3 cups scone mix
1 egg
1/3 - 1/2 cup water (OR one of the following: orange juice, lemonade, ginger ale, or  
seltzer)
1 teaspoon vanilla extract
1 beaten egg white for garnish (optional)
Coarse sugar for garnish (optional)

Preheat oven to 425 F. Line a baking sheet with parchment paper.
Place Buttermilk Scones Mix in a bowl and make an indentation in the center. Stir  
together egg, water and vanilla extract and gently blend into the Scones Mix with a fork 
to make a soft mass. Turn out onto a lightly floured work surface and knead about 15 
seconds. Pat into an 8-inch round and cut into wedges. If desired, brush with egg white 
and sprinkle with sugar. Bake on upper third of oven. After 10 minutes, reduce heat to  
400 F. Bake until nicely golden - 15 to 18 minutes.
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CALIFORNIA CORN BREAD MIX

2 cups Bisquick baking mix (available in the baking aisle of the supermarket)
1/2 cup cornmeal
1/2 cup sugar
1 tablespoon baking powder

In a large bowl, stir all the ingredients together. Place into a jar.

Attach the Following Instructions to the Jar:

California Corn Bread Mix

A sweet, cake-like corn bread that is delicious with honey butter!

To this package California Corn Bread Mix, add 2 eggs, 1 cup milk, and 1/2 cup melted 
butter. Blend until the mixture is smooth. Poor into a greased 8-inch baking pan and 
bake for 30 minutes in an oven preheated to 350 degrees F.
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CRUNCHY CHEESE WAFERS

2 cups flour
1/4 teaspoon salt
1 pinch red pepper
2 cups Rice Krispies cereal

Layer the ingredients in a jar and seal with a lid.

Attach the following instructions:

Crunchy Cheese Wafers

In addition to the wafer mix, you will need:

2 sticks butter, softened
1/2 pound cheese, grated

Cream together butter and cheese. Add wafer mix from the jar. Mix well. Roll into small  
balls. Press with fork. Bake for about 12 minutes at 350 degrees F. 

Makes about 12 dozen.
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CLASSIC BUTTERMILK BISCUIT MIX

Light, tender biscuits that almost melt in the mouth…

7 cups unbleached all-purpose flour
1 cup cake or pastry flour
1 cup buttermilk powder (such as Saco)
4 teaspoons salt
4 teaspoons sugar
4 tablespoons double acting baking powder
4 teaspoons baking soda
1 ½ cups (12 ounces) shortening
1/2 cup (4 ounces) unsalted butter

Place all-purpose flour, pastry flour, buttermilk powder, salt, sugar, baking
powder and baking soda in a large bowl. Whisk to combine dry ingredients. Cut in
the shortening and butter to form a coarse, crumbly mixture. You can also do this
in a large food processor: do it in two half batches, pulsing the processor to
cut the fat into the flour. Transfer to a jar and seal tightly.

Makes about 2 ¾ lbs. dry mix

Attach These Instructions to the Jar:

Classic Buttermilk Biscuit Mix

To make biscuits:

Preheat oven to 425 degrees F. Place three cups of biscuit mix in a medium sized bowl.  
Create an indentation in the center of the mix, and pour 3/4 cup of ice water into the in
dentation. Stir briskly with a fork to form a soft dough; add up to an additional ¼ cup of 
water if required. Gently knead on a lightly floured surface about 8 times - do not over
work dough. Roll or pat out to a thickness of ½ inch.

Cut into rounds, 2 - 2 ½” in diameter. If using a biscuit cutter, do not twist as you cut or 
the biscuits will topple during baking. Place on un-greased baking sheet. Brush 
generously with melted butter or lightly with cream or milk before baking. Bake for 10 -  
12 minutes or until lightly golden brown.  Serve hot.

Note: The dough can also be patted into an 8-inch square baking pan, or a 9 inch cast  
iron pan; bake until golden, then cut into squares.
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TEXAS CORNBREAD

1 cup Master Mix
1 cup cornmeal
2 tablespoons sugar

Blend dry ingredients thoroughly and transfer into a tightly sealed jar.

Attach These Instructions to the Jar:

To Make Texas Cornbread:

In addition to the mix in the jar, you will need:

1 egg, beaten
2/3 cup milk

Place cornbread mix in a bowl. Combine beaten egg and milk; stir into dry ingredients.  
Pour into greased 8-inch square pan. Bake at 425 degrees F for 25 to 30 minutes. 

Makes 9 servings.
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COUNTRY STYLE CORN BREAD MIX

1 cup yellow corn meal
1 cup flour
1/4 cup sugar (optional)
4 teaspoon baking powder
1/2 teaspoon salt

Sift together all ingredients and transfer into a tightly sealed jar. Store at room 
temperature.

Attach These Instructions to the Jar:

To Make Country Style Corn Bread

In addition to corn bread mix in the jar, you will need:
1 egg
1 cup milk
4 tablespoons shortening or butter, softened

Pour jar of mix into a bowl. Add egg, milk, and softened butter or shortening. Beat until  
smooth, about 1 minute with egg beater. Pour batter into a greased 8 x 8 x 2 inch baking 
pan. Bake at 425 degrees for 20-25 minutes or until knife inserted at the center comes 
out clean. Fill greased muffin cups 2/3 full with batter. Bake at 425 degrees for 15-20 
minutes.
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INDIAN SQUAW BREAD

1 tablespoon dry yeast
1 tablespoon salt
1/2 cup dark brown sugar
4 cups whole wheat flour
8 cups all purpose flour

Layer the ingredients into a jar, one by one; seal tightly with lid. 

Attach the following instructions to the jar:

Indian Squaw Bread Mix:

In addition to the mix in this jar, you will need:

3/4 cup un-sulfured dark molasses
1 1/4 cups vegetable oil
3 cups lukewarm water
All purpose flour (as needed)

Place the bread mix in a glass or ceramic mixing bowl. Add the molasses, oil, and
water and beat with a wooden spoon until the dough holds together. Turn the dough out  
onto a floured board, and knead in enough all purpose flour to form a smooth elastic  
dough. Transfer the dough to an oiled bowl, turning the dough to coat it with the oil. Let  
the dough rise, covered, in a warm place for 3 to 4 hours, or until it has tripled in bulk.  
Punch the dough down, and divide it into 2 halves. Form each loaf into 2 rounds.  
Arrange the loaves on a buttered baking sheet. Let the dough rise again for 30 to 40 
minutes or until it has doubled. Preheat the oven to 300 degrees F. Bake the loaves for 1 
hour 10 minutes. They will sound hollow when the bottom is tapped. Transfer the loaves 
to a rack and let them cool.

Makes 2 round loaves.
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PUMPKIN BREAD

1/2 teaspoon baking soda
1/2 teaspoon cinnamon
1/4 teaspoon nutmeg
2 1/2 cup Master Mix
1/4 teaspoon ginger

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Homemade Pumpkin Bread Mix

To make Homemade Pumpkin Bread, in addition to the mix in the jar, you will need:

2 eggs
1/4 cup water
1/2 cup sugar
1 cup canned pumpkin OR cooked, mashed pumpkin

Beat eggs and sugar together in a bowl until well blended. Add the ingredients from jar,
water and pumpkin; stir until dry ingredients are coated. Pour into a greased 9 x 5 x 3  
inch loaf pan. Bake at 350 degrees F for 45-55 minutes, or until brown.
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Specialty Muffin Mixes
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APPLE CINNAMON MUFFIN MIX

2 cups self-rising flour
1/2 cup sugar
1/4 cup brown sugar
1 teaspoon cinnamon
1/4 teaspoon nutmeg
1 cup chopped dried apple

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following instructions to the Jar:

Apple Muffin Mix

To the mix contained in this jar, add 1 egg, 3/4 c milk, and 1/4 c vegetable oil. Mix all  
ingredients just until moistened. Preheat oven to 400 degrees F. Fill greased muffin cups 
3/4 full. Bake 15-18 minutes, or until golden brown.

BRAN MUFFINS

1 ½ cup all bran cereal
1 ¼ cup self rising flour
1/2 cup sugar
1 cup golden raisins

Mix all together and place in a tightly sealed jar.

Attach the following instructions to the jar:

Easy Homemade Bran Muffins

To this package of mix, add:

1/2 cup butter, melted
1/2 cup milk
1 egg, beaten

Preheat oven to 400 degrees F. Mix ingredients just till moistened. Grease muffin cups  
and fill 2/3 full. Bake 16-18 minutes. Makes a dozen muffins.

Variation: 
For Yummy Pineapple – Bran Muffins, simply drain  one 8 ounce can of crushed 
pineapple and add the pineapple to the batter.
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CHEESE AND PEPPER MUFFINS

2 1/2 cups all-purpose flour
1/4 cup yellow cornmeal
1/4 cup sugar
1 tablespoon baking powder
1 teaspoon baking soda
1/2 teaspoon salt
1/4 teaspoon red pepper
1/2 cup grated Parmesan cheese
1/3 cup cultured buttermilk powder
1 tablespoon dried shredded green onion
1 1/2 teaspoons dried red pepper flakes

Layer ingredients in a jar and seal with lid.

Attach the following instructions to the jar:

Homemade Cheese and Pepper Muffins

In addition to the muffin mix in the jar, you will need

2 eggs
1 1/2 cup water
1/4 cup vegetable oil

Place muffin mix in a large bowl; make an indentation in the center of mixture. Combine 
eggs, water and oil, add to dry ingredients, stirring just until moistened. Spoon into
greased muffin pans, filling 3/4 full. Bake at 400 degrees for 20 minutes. Remove
from pan immediately. 

Makes 2 dozen muffins.

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 45



SUNNY LEMON MUFFINS

3 cups Master Mix
4 tablespoons sugar 

Combine Master Mix and sugar; transfer to a tightly sealed jar.

Attach the following instructions to the jar:

Sunny Lemon Muffin Mix

1 egg, beaten
1 cup water
1 tablespoon lemon extract

Empty the jar of muffin mix into a mixing bowl.. Blend egg and water; add to the bow. 
Stir gently, just until dry ingredients are moistened. Fill well-greased 2 1/2" muffin pans 
two-thirds full. Bake at 400 degrees F for 20-25 minutes. 

Makes 12 muffins.

To make six muffins, use half the ingredients, but use one whole egg.

Variations:

To make Lemon-Apple Muffins, add 3/4 cup chopped, peeled apples and 1/2 teaspoon 
cinnamon to muffin batter.

To make Lemon-Blueberry Muffins, add 1/2 cup drained canned, fresh or frozen 
defrosted blueberries to muffin batter. 
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PECAN PIE MINI MUFFINS

1 cup packed brown sugar
1/2 cup plain flour
1 cup chopped pecans

Layer the ingredients in a jar. Seal tightly with a lid. 

Attach the following instructions to the jar:

Pecan Pie Mini Muffin Mix

To make Pecan Pie Mini Muffins, in addition to the mix in the jar, you will need:

2/3 cup butter, melted
2 eggs, beaten

In a bowl, combine butter and egg; stir in the jar of muffin mix. Fill greased and floured 
miniature muffin tins about 2/3 full. Bake at 350 degrees F for 20-25 minutes, or until
A toothpick comes out clean when inserted into the center of a muffin. Remove muffins 
from tins immediately and cool on wire racks.

Makes 2 1/2 dozen muffins.

APPLE CINNAMON MUFFIN MIX

2 cups self-rising flour
1/2 cup sugar
1/4 cup brown sugar
1 teaspoon cinnamon
1/4 teaspoon nutmeg
1 cup chopped dried apple

Combine all ingredients and transfer into a tightly sealed jar.

Attach the following instructions to the jar:

Apple Muffin Mix

To the mix contained in this jar, add 1 egg, 3/4 c milk, and 1/4 c vegetable oil. Mix all  
ingredients just until moistened. Preheat oven to 400 degrees F. Fill greased muffin cups 
3/4 full. Bake 15-18 minutes, or until golden brown.
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GINGER SPICE MUFFIN MIX

1 3/4 cups flour
2 tablespoon sugar
3 teaspoons baking powder
1/2 teaspoons baking soda
1 teaspoons ground cinnamon
1/2 teaspoons ground nutmeg
1/4 teaspoons ground ginger
1/4 teaspoons ground cloves
1/2 teaspoons salt

Combine all the ingredients in a medium bowl. Transfer to a jar and seal tightly with a 
lid.

Attach the following instructions to the jar:

Ginger Spice Muffins

1 jar Ginger Spice Muffin Mix
1/4 cup butter or margarine, melted
1 egg
1 teaspoon vanilla
1 cup milk

Preheat the oven to 400 degrees F, and grease 12 muffin tins. In a large bowl,
combine the muffin mix with the butter, egg, vanilla and milk.  Stir the mixture
until the ingredients are blended. Do not over mix. The batter will be lumpy. Fill
muffin tins 2/3 full, and bake for 15 minutes. Enjoy!

Makes 1 dozen muffins
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Jar Cakes & Mixes
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APPLE CAKE BAKED IN A JAR

2/3 cup shortening
2 2/3 cups white sugar
4 eggs
1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1 ½  teaspoons salt
2 teaspoons baking soda
3 cups all-purpose flour
2/3 cup water
3 cups grated apple
2/3 cup raisins
2/3 cup chopped walnuts
8 straight-sided wide-mouth pint canning jars

Preheat oven to 325 degrees F. Lightly grease the insides of 8 straight-sided 
wide-mouth pint canning jars. Sift together flour, baking soda, salt, nutmeg and 
cinnamon. Set aside. Cream shortening and sugar until fluffy. Add eggs and beat in well. 
Add flour alternately with water and mix until smooth. Fold in apples, raisins and nuts.
Fill jars 1/2 full of batter, being careful to keep the rims clean. Wipe off any
batter that gets on the rims. Bake at 325 degrees F for 45 minutes.

Meanwhile, sterilize the lids and rings by placing in boiling water for ten minutes. As 
soon as cake is done, remove from oven one at a time, wipe rims of jars clean and put on 
lids and rings. Jars will seal as cakes cool. Place the jars on the counter and listen for a 
"plink" sound as they seal. You’ll know they’ve sealed when you hear the “plink”! If you 
miss it, wait until they are completely cool and press on the top of the lid. If it doesn't 
move at all, it's sealed.

Sealed jars can be stored with other canned food for up to a year. Opened jars can be 
stored in the refrigerator for up to a week.

Attach a Label or Tag to the Jar That Says:

Apple Cake Baked in a Jar

Enjoy!
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APPLE PIE BAKED IN A JAR

4 ½ cups white sugar
1 cup cornstarch
2 teaspoons ground cinnamon
1/4 teaspoon ground nutmeg
1 teaspoon salt
10 cups water
3 tablespoons lemon juice
7 quarts peeled, cored and sliced apples
7 1-quart canning jars, 7 lids, and 7 rings

Sterilize canning jars, lids, and rings by placing them in a large pot of water and boiling 
for 10 minutes. Carefully remove from water (use a holder because jars will be very hot) 
and allow jars to air-dry. Save water for processing apples.

Combine sugar, cornstarch, cinnamon, nutmeg, salt, and water in a large saucepan. Place 
over high heat and cook until thick and bubbly, stirring frequently. Remove
from heat and stir in lemon juice. Tightly pack apples into sterilized jars. Slowly pour 
syrup over apples, covering them completely. Gently tap jars on countertop to allow air 
bubbles to rise. Screw lids and rings on jars.

Carefully lower jars into the pot of boiling water using a holder. Leave a 2 inch space 
between jars. Add more boiling water if necessary, until tops of jars are covered by 2 
inches of water. Bring water to a full boil; cover and allow to process for 30 minutes.

Remove jars from pot and place on cloth-covered or wood surface, several inches
apart, until cool. Once cool, press top of each lid with finger, ensuring that seal
is tight (lid shouldn’t move up or down at all). Sealed jars can be stored for up to
a year.

Attach a Label or Tag to the Jar That Says:

Apple Pie Baked in a Jar

Enjoy!
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BROWNIE CAKES BAKED IN A JAR

1 cup all-purpose flour
1 cup sugar
1/2 teaspoons baking soda
1/4 teaspoon ground cinnamon
1/3 cup butter or margarine
1/4 cup water
3 tablespoons unsweetened cocoa powder
1/4 cup buttermilk
1 egg, beaten
1/2 teaspoon vanilla extract
1/4 cup walnuts, finely chopped
2 one-pint wide mouth canning jars with lids and rings

Sterilize the jars, lids and rings by boiling for 10 minutes (keep the lids and rings in the 
hot water until ready to use); set aside. Preheat oven to 325 degrees F. In a small bowl, 
stir together flour, sugar, baking soda and cinnamon; set aside. In a medium saucepan 
combine butter or margarine, water and cocoa powder; heat and stir until butter or 
margarine is melted and mixture is well blended. Remove from heat; stir in flour mixture. 
Add buttermilk, egg and vanilla, beat by hand until smooth. Stir in nuts. Pour mixture 
into the prepared canning jars; place jars onto a cookie sheet. Bake for 35-40 minutes or 
until a pick inserted deep into each cake comes out clean. Remove cakes from the oven, 
one at a time. Place a lid, then a ring onto the jars and screw down tightly. USE HEAVY-
DUTY MITTS, the jars ARE HOT!! Place jars onto your counter to cool. You'll hear a 
“plinking” sound. If you miss the sound, wait until the cakes are cool and press on the 
lids, they shouldn't move at all - that means they've sealed.

Keep cakes in a cool, dark place. They should last up to a year (but don’t count on it – 
anything this yummy tends to disappear fast!). If you'd like to decorate the jars, place a 
sheet of cotton padding (available from fabric stores) over each lid (cut the cotton 
padding to the circumference size of the lid), then place a piece of decorative cloth, about 
3-inches larger in circumference than the lid, (cut with pinking shears) on top of the 
cotton. Screw the ring back on (by this time the rings can be removed as the lids should 
be sealed). Use your imagination when decorating--a hot glue gun works wonders (dried 
flowers, ribbon, etc). Note: the cotton padding is optional, but it does add a more 
luxurious touch to the gift. 

Attach a Label or Tag to the Jar That Says:

Brownie Cakes Baked in a Jar

Enjoy!
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APPLE RAISIN NUT BREAD BAKED IN A JAR

2/3 cup shortening
1/2 teaspoon baking powder
3 1/3 cups sugar
2 teaspoons baking soda
4 eggs
1 ½  teaspoons salt
2 cups applesauce
1 teaspoon ground cinnamon
3 1/3 cups flour
1 teaspoon ground cloves 
1 cup raisins
1/2 cup chopped pecans 
Shortening
8 wide-mouth one-pint canning jars

Grease canning jars with melted shortening. Use a brush and avoid getting grease on the 
jar rims. Cream together shortening and sugar. Beat in eggs and applesauce. Sift together 
the dry ingredients and blend them into the applesauce mixture. Add the raisins and nuts 
and divide the batter evenly between 8 wide-mouth pint jars. The jars will be more than 
half full. Bake open jars about 60 minutes in an oven at 325 degrees F. When done, 
quickly remove one hot jar at a time and wipe it’s sealing edge. Immediately apply and 
firmly tighten a two-piece wide-mouth canning lid. The lid will form a vacuum seal as 
the jar cools. Jars of cooled bread may be stored on the pantry shelf or may be placed in a 
freezer. The cake is safe to eat as long as jars remain vacuum sealed and free of mold 
growth.

Attach a Label or Tag to the Jar That Says:

Apple Raisin Nut Bread Baked in a Jar

Enjoy!
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CARAMEL NUT CAKE BAKED IN A JAR

2 cups packed brown sugar
2/3 cup white sugar
1 cup butter, softened
4 eggs
2/3 cup milk
1 tablespoon vanilla extract
3 1/2 cups all-purpose flour
1 teaspoon baking powder
2 teaspoons baking soda
1 teaspoon salt
1 cup chopped walnuts
6 straight-sided wide-mouth 1-pint canning jars with lids and rings

Sterilize the jars, lids and rings by boiling for 10 minutes. Keep the lids and rings in the 
hot water until needed. Preheat oven to 325 degrees F. Dry jars and let them cool to room 
temperature. Grease insides of jar well. In a medium bowl, sift together the flour, baking 
powder, soda and salt. Set aside. In a large bowl, cream sugars and butter with electric 
mixer. Add eggs and mix well. Add milk and vanilla and mix well. Add flour mixture 
and blend with a large spoon. Gently fold in nuts. Place 1 cup of batter into each of the 
greased one-pint wide mouth canning jars. Wipe any batter from rim. Place jars on 
baking sheet. Bake at 325 degrees F for 50 minutes or until toothpick inserted deep of 
center of cake comes out clean. Wipe rim of each jar to make sure jar rims are clean - if 
not, jars will not seal correctly! While jars are still hot, place lids on jars, and screw rings 
on tightly. Jars will seal as they cool. Place the jars on the counter and listen for them to 
make a "plink" sound as they seal. If you miss the "plink", wait until they are completely 
cool and press on the top of the lid. If it doesn't move at all, it's sealed. Keep in 
refrigerator for prolonged storage.

Attach a Label or Tag to the Jar That Says:

Caramel Nut Cake Baked in a Jar

Enjoy!
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CHOCOLATE BROWNIE MIX

2 ¼ cups sugar
2/3 cup cocoa powder 
2/4 cup chopped pecans
1 ¼ cups flour mixed 
1 teaspoon baking powder
1 teaspoon salt
1 one-quart wide mouth canning jar 

Mix the flour with the baking powder and salt. Set aside. Beginning with the sugar, and 
ending with flour mixture, layer the ingredients in a 1 quart wide mouth canning jar, 
pressing each layer firmly in place. Important Note: Using a clean, dry napkin, wipe out 
the inside of the jar after adding the cocoa powder.  

Attach the Following Instructions to the Jar:

Chocolate Brownie Mix

Empty jar of brownie mix into a large mixing bowl. Use your hands to thoroughly
blend mix. Add: 1 1/2 sticks butter or margarine melted, DO NOT USE REDUCED FAT 
OR CALORISE WISE MARGARINE, and 4 slightly beaten eggs. Mix until completely  
blended. Spread batter into a greased 9''x 13'' baking pan. Bake at 350 F for 30 minutes.  
Cool completely in pan, then cut into 2 '' squares. 

Makes 2 dozen brownies.
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PECAN BROWNIE MIX 

2 ¼ cups white sugar
2/3 cup cocoa
1/2 cup chopped pecans
1 ¼ cups all-purpose flour
1 teaspoon baking powder
1 teaspoon salt
1 one-quart wide mouth canning jar 

Mix together flour, baking powder, and salt. Set aside. Beginning with the sugar, and 
ending with flour mixture, layer the ingredients in a 1 quart wide mouth canning jar, 
pressing each layer firmly in place. Important Note: Using a clean, dry napkin, wipe out 
the inside of the jar after adding the cocoa powder.  

Attach the Following Instructions to the Jar:

Pecan Brownie Mix

Empty jar of brownie mix into a large mixing bowl. Use your hands to thoroughly
blend mix. Add 3/4 sup butter or margarine melted. DO NOT USE DIET MARGARINE. 
Add 4 eggs, slightly beaten. Mix until completely blended. Spread batter into a greased
 9 x 13 inch baking pan. Bake at 350 degrees F for 30 minutes. Cool completely in pan, 
then cut into 2 inch squares. 

Makes 2 dozen brownies

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 56



BUTTERSCOTCH BROWNIE MIX

1/2 cup firmly packed flaked coconut
3/4 cup chopped pecans
2 cups firmly packed brown sugar
2 cups flour
1 ½ tablespoons baking powder
1/4 teaspoons salt
1 one-quart wide mouth canning jar 

Mix together flour, baking powder, and salt. Set aside. Beginning with the coconut and 
ending with flour mixture, layer the ingredients in the jar, pressing each layer firmly in 
place before adding next ingredient. Important Note: Using a clean, dry napkin, wipe out 
the inside of the jar after adding the cocoa powder.  

Attach the Following Instructions to the Jar:

Butterscotch Brownie Mix in a Jar

Empty jar of brownie mix into large mixing bowl. Use your hands to thoroughly blend 
mix. Add: 3/4 cup (1 1/2 sticks) soft butter or margarine (do not use diet butter or 
margarine), 2 slightly beaten eggs, and 2 teaspoons of vanilla extract (optional). Mix until 
completely blended.  Spread batter into a greased 9 x 13 metal baking pan.  Bake at 375 
degrees F for 25 minutes. Cool 15 minutes in baking pan, then cut brownies into 1 ½ 
inch squares. 

Makes 2 dozen brownies.
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PEANUT, CARAMEL, CHOCOLATE CHIP SQUARES

1 (14 ounce) package individually wrapped caramels, unwrapped
1 (18.25 ounce) package German chocolate cake mix
1 cup chopped peanuts
1 cup semisweet chocolate chips

Transfer the cake mix into a jar and seal tightly. Place the peanuts, chocolate chips, and 
unwrapped caramels each into their own small jar and bind the two jars together with a 
ribbon or present them together in a basket. 

Alternatively, you can layer the caramels, peanuts, and chocolate chips into the jar, on top 
of the cake mix, in which case the instructions you provide with the jar should direct the 
recipient to separate the goodies from the flour mixture using a sifter. 

Attach these instructions to the Jar:
 
Peanut, Caramel, Chocolate Squares Mix

In addition to the mix in the jar, you will need:

3/4 cup shortening
2/3 cup evaporated milk

Pout the mix into a large bowl. Add shortening; blend together until smooth. Add in 1/3 
of a cup of the milk and mix well. Mixture will be crumbly. Preheat oven to 350 degrees 
F. Grease a 9-inch square baking pan. Press half of mixture into baking pan and bake 
for 8 minutes. Over low heat, melt caramels and 1/3 cup of the evaporated milk in top of
a double boiler. Stir until smooth. Remove from heat. Sprinkle chocolate chips over
warm dough. Spread the caramel mixture over the chips. Add the rest of the cake
mixture over the caramel. Bake for 18 to 20 minutes. Let cool before cutting into
bars or squares. 

Makes about 2 dozen squares .
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CARROT CAKE MIX

2 cups sugar
2 teaspoon powdered vanilla
1/2 cup chopped pecans
3 cups all-purpose flour
2 teaspoons baking soda
1 tablespoon cinnamon
1/4 teaspoon nutmeg

Combine and blend ingredients in a small bowl. Transfer into a tightly sealed jar.

Attach These Instructions to the Jar on a Label or Tag: 

Homemade Carrot Cake Mix

1n addition to the Carrot Cake Mix in the jar, you will need:

1 1/2 cups vegetable oil
3 large eggs
3 cups grated carrots
1 (8-ounce) can crushed pineapple
Optional: frosting or  powdered sugar.

Preheat oven to 350 degrees F. Grease 13  x 9 inch baking  pan. Place Carrot Cake Mix 
in large mixing bowl. Make an indentation in the center of the cake mix & add the oil,  
eggs, carrots & pineapple. Blend until smooth. Pour into the prepared pan & bake for 40
to 50 minutes, or until a toothpick inserted into center comes out clean. Cool the
cake and frost if desired or dust with powdered sugar.

Makes one 13 x 9-inch cake
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CARROT-RAISIN CAKE BAKED IN A JAR

2 2/3 cups white sugar
2/3 cup vegetable shortening
4 eggs
2/3 cup water
2 cups shredded carrots
3 ½  cups all-purpose flour
1/4 teaspoon cloves
1 teaspoon cinnamon
1 teaspoon  baking powder
2 t teaspoon baking soda
1 teaspoon  salt
1 cup raisins
6 wide-mouth pint-size canning jars with metal rings and lids. 

Note: Don't use any other size jars. 

Sterilize jars, lids and rings in a pot of boiling water for ten minutes OR according to 
manufacturer's directions. Grease inside, but not the rim of jars. Cream sugar and 
shortening, beat in eggs and water, add carrots. Sift together flour, cloves, cinnamon, 
baking powder, baking soda and salt; add to batter. Add raisins and mix. Pour one cup of 
batter into each jar. Do not use more than one cup or batter will overflow and jar will not 
seal. Place jars evenly spaced on a cookie sheet. Place in a pre-heated 325 degree oven 
for 45 minutes. While cakes are baking, bring a saucepan of water to a boil and carefully 
add jar lids. Remove pan from heat and keep hot until ready to use. Remove jars from 
oven one at a time keeping remaining jars in oven. Make sure jar rims are clean or jars 
will not seal correctly. Place lids on jars and screw rings on tightly. Jars will seal as they 
cool. Cakes will slide right out when ready to serve. 

Attach a Label or Tag to the Jar That Says:

Carrot Raisin Cake Baked in a Jar

Enjoy!
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CHOCOLATE CAKE IN A JAR

1 stick of butter + 3 tablespoons butter or margarine
3 cups white sugar
4 eggs
1 tablespoon vanilla
2 cups applesauce, unsweetened
3 cups white flour
3/4 cup unsweetened Cocoa powder
1 teaspoon baking soda
1/2 teaspoon baking powder
1/8 teaspoon salt
8 pint-sized wide mouth, straight sided canning jars, lids and rings

Sterilize jars in a pot of boiling water for 10 minutes. Allow jars to air-dry and let them 
come to room temperature. Grease insides of jar well. Beat together butter and half of 
sugar until fluffy. Add eggs and remaining sugar, vanilla and applesauce. Sift dry 
ingredients together and add to the applesauce mixture a little at a time. Beat well after 
each addition . Pour one cup of batter into each jar and carefully wipe any batter from the 
rims. Place jars in a preheated 325 degree oven and bake for 40 minutes. While cakes are 
baking, bring a saucepan of water to a boil and carefully add jar lids to sterilize and heat. 
Remove pan from heat but keep lids in hot water until ready to use. When the cakes have 
finished baking, remove jars from oven. Make sure jar rims are clean. (If they're not, jars 
will not seal correctly) Place lids on jars, and screw rings on tightly. Jars will seal as they 
cool. Cakes will slide right out when ready to serve.

Note: Be sure the canning jars you use are straight sided (as opposed to those with 
“shoulders”). When baking in a jar, always be sure to grease insides of jar well – this will 
ensure that the cake comes out of the jar.

Attach a Label or Tag to the Jar That Says:

Chocolate Cake Baked in a Jar

Enjoy!

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 61



CHOCOLATE TRUFFLE POUND CAKE MIX

3 cups sugar
3 cups flour
1/2 teaspoon salt
1 teaspoon baking soda
1/2 cup cocoa

In a medium mixing bowl, combine the ingredients and stir with a wire whisk. Transfer 
into tightly sealed jar.

Attach These Instructions to the Jar:

To make Chocolate Truffle Pound Cake

In addition to the mix in the jar, you will need:

3/4 cup butter or margarine
5 eggs
1 cup milk
1 teaspoon vanilla extract

Preheat the oven to 325 degrees F. Grease an 8- 9 cup Bundt pan. In the large bowl
of an electric mixer, cream the butter until it is smooth. Add the eggs one at a
time, beating after each addition. Add the milk and vanilla and beat the mixture
until it is thoroughly blended. Add the cake mix and continue to beat for 3 minutes
until smooth. Pour into prepared Bundt pan, and bake for 1 hour and 5 minutes, or
until a toothpick inserted into the middle comes out clean. Cool for 25 minutes in
the pan. Remove from the pan and cool on a wire rack. 

Makes 8 servings.
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CRAZY CAKE MIX

2 cups flour
2/3 cup cocoa powder
3/4 teaspoon salt
1 1/2 teaspoon baking powder
1 1/3 cups sugar
1 one-quart wide mouth canning jar

In a large bowl, combine flour, salt, cocoa powder & baking powder. Layer the
ingredients in the jar in order given. It is helpful to tap jar lightly on a padded surface (a 
folded towel placed on the counter) as you layer the ingredients to make all ingredients fit 
neatly. Use scissors to cut a 9 inch-diameter circle from fabric of your choice. Center 
fabric circle over lid and secure with a rubber band. Tie on a raffia or ribbon bow to 
cover the rubber band. 

Attach These Instructions to the Jar:

Crazy Cake:

Empty the jar of Crazy Cake Mix into a large bowl and add:

3/4 cup vegetable Oil
2 teaspoon vinegar
1 teaspoon vanilla
2 cups water

Stir all ingredients together using a wire whisk or fork, making certain that all
ingredients are completely mixed together. Bake at 350 degrees F for 35 minutes.
Frost if desired or serve sprinkled with powdered sugar, with fresh fruit on the
side.
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DOUBLE-FUDGE BROWNIE MIX

2 cups sugar
1 cup cocoa
1 cup all-purpose flour
1 cup chopped pecans
1 cup chocolate chips

Mix all the ingredients together and transfer to a jar; seal tightly with the lid. 

Attach These Instructions to the Jar:

Double-Fudge Brownies Mix

In addition to the Brownie Mix in the jar, you will need:

1 cup butter or margarine, softened
4 eggs

Preheat the oven to 325 degrees F. Grease a 12 X  9 inch pan. In the large bowl of
an electric mixer, cream the butter. Add the eggs, one at a time, beating well
after each addition. Empty the jar of Double-Fudge Brownie Mix into the bowl & 
continue to beat the mixture until smooth. Spread the mixture into the greased pan, and 
bake for 40 to 50 minutes.

Sponsor’s Message

Start a Home Based Wedding Floral Business!

Have a knack for floral design? Turn your hobby into a profitable business! 
There's big money in weddings, and if you’ve been dreaming of working 
from home, this is an ideal opportunity. If you know how to design flowers 
for weddings, we’ll teach you how to turn your talent into a business. Our 
step-by-step in-depth self-study training manual has put hundreds of people 
into their own wedding floral businesses, and it can do the same for you. 
Learn everything you need to know about launching your wedding floral 
business, attracting swarms of customers, pricing formulas, trade secrets, 
how to conduct a client consultation, sample agreements and contracts, 
how to pump MORE money out of your business, important policies you 
MUST have, how to buy floral supplies wholesale and so much more.  This 
information is very specialized, at it is intended specifically to guide you 
towards success in the WEDDING industry – a $40 billion market! 
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OLD FASHIONED FUNNEL CAKES

1 cup all purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1/2 teaspoon ground cinnamon

Combine all ingredients, stirring well. Transfer into a jar and seal tightly with a lid.

Attach These Instructions to the Jar:

Old Fashioned Funnel Cake Mix

To make Old Fashioned Funnel Cakes, in addition to the mix in the jar you will need:

Cooking oil
1 egg
¾ cup milk
Optional: confectioners sugar for garnish

Pour oil into a skillet to a depth of 1 inch. Heat oil to 360 degrees over medium-high 
heat. In a small bowl, combine the egg with the milk. Empty the jar of cake mix into the 
bowl and beat with a fork until smooth. Over the skillet, pour about 1/4 cup of batter into 
a funnel and allow batter to pour from the funnel into the hot oil, moving funnel in a  
circle to form a spiral shape. Fry for 1 minute, then turn cake over and continue frying 
until golden brown. Remove cake to paper towel to drain. Sprinkle with confectioners 
sugar if desired.
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GINGERBREAD BAKED IN JARS

2 ¼ cup all-purpose flour
3/4 cup sugar
1 teaspoon baking soda
1/2 teaspoon baking powder
1/4 teaspoon salt
2 teaspoon ground ginger
1 teaspoon ground cinnamon
1/2 teaspoon ground gloves
3/4 cup margarine, softened
3/4 cup water
1/2 cup molasses
5 (12-oz) Ball Quilted Crystal (#14400-81400) jam/jelly canning jars, lids and rings

Preheat oven to 325 degrees F. Sterilize the jars, lids and rings by boiling them for 15 
minutes. Remove the jars from the water and allow them to air-dry; leave the lids and 
rings in the hot water until you're ready to use them. Once the jars are cool enough to 
handle, use a pastry brush to grease them with shortening (DO NOT use butter, 
margarine, or non-stick cooking spray); set aside. In a large bowl, combine flour, sugar, 
baking soda, baking powder, salt, ginger, cinnamon and cloves. Stir in margarine, water 
and molasses until well blended. Divide batter among the 5 jars (they should be about 1/2 
full). Place jars onto a cookie sheet to prevent them from falling over on the oven rack. 
Bake in preheated 325 degree oven for 35 minutes or until cake tester inserted in center 
comes out clean. Move the jars around in the oven while they're baking, so they'll bake 
evenly.  Have your HOT lids ready. Using HEAVY-DUTY MITTS (the jars ARE HOT!) 
Take one jar at a time from the oven and place a lid on, then the ring. Tightly screw on 
lids – quickly because the lids get very hot! Allow jars to cool on your countertop. Once 
the jars are cool, decorate the tops with round pieces of fabric about 3” larger than the 
diameter of the lid: Unscrew the ring (the lid should be sealed by now) and place a few 
cotton balls or a wad of batting on top of the lid (makes it puffy on top), then add the 
round piece of cloth on top and screw the ring back on. Pinking shears can be used when 
cutting the cloth to give it a nice decorative edge and to prevent the fabric from 
unraveling. A hot glue gun can be used to glue on dried flowers, bows, ribbons, etc.

Note: When baking jars, be sure not to set oven temperature higher than 325 degrees F or 
jars may break!

Attach a Label or Tag to the Jar That Says:

Chocolate Cake Baked in a Jar

Enjoy!
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LEMON POPPY-SEED CAKE MIX

1 1/2 cups sugar
3 cups cake flour
1 1/2 teaspoon baking powder
1/4 cup poppy seeds

Combine all the ingredients in a large mixing bowl. Blend with a wire whisk. Transfer 
the mix to a jar and seal tightly with a lid. 

Suggestion: When giving this mix as a gift, turn it into a complete gift-pack and include a 
jar of Homemade Lemon Extract and Homemade Vanilla Extract (recipes can be found in 
this book).

Attach the following information to the jar:

Lemon Poppy-Seed Cake

To make Lemon Poppy-Seed Cake, in addition to the mix in the jar, you will need:

3/4 cup butter
6 eggs
1/3 cup milk
1 teaspoon vanilla extract
1 teaspoon lemon extract (not lemon juice)
Zest of 1 lemon

Glaze:
1/2 cup sugar
1/2 cup lemon juice

Preheat oven to 350 degrees F. Grease an 8  to 9 cup Bundt pan. In the large bowl
of an electric mixer, cream the butter. Add the eggs, one at a time, beating after
each addition. Add the milk, extracts, and lemon zest. The mixture will look
curdled. Add the Cake Mix, and continue to beat on medium speed for 3 to 4 minutes
until mixture is smooth. Pour the batter into greased pan and bake for 45 to 55
minutes. Glaze: Combine sugar and lemon juice in a small saucepan over medium heat,
and bring to boil for 3 minutes. When cake is removed from oven, poke cake all over
with a wooden skewer and brush glaze over cake. Let the cake stand for 1 hour and
remove from pan to cool on a wire rack. Wrap the cake in plastic wrap.
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SPICED APPLE CAKE MIX

3 cups all-purpose flour
1 1/2 cups sugar
1 1/2 teaspoon baking soda
1 teaspoon powdered vanilla
1 1/2 teaspoon cinnamon
1/4 teaspoon ground nutmeg
1 cup chopped nuts
1/2 cup golden raisins

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Spiced Apple Cake Mix

To make Spiced Apple Cake, in addition to the mix in this jar, you’ll need: 

1 1/2 cups canola oil
3 large eggs
3 cups chopped apples

Preheat the oven to 350 degrees F. Grease a tube or Bundt pan. Place the Spiced
Apple Cake Mix into a large mixing bowl. Make an indentation in the center of the Mix;  
add the oil, eggs, and apples. Stir until mixture is smooth. Pour into the greased pan
and bake for 1 hour and 10 minutes, or until a toothpick inserted into the center comes 
out clean. Cool; remove from the cake pan.

Serves 8 to 10.
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MICROWAVE FUDGE MOCHA MIX

1 (16-oz.) package powdered sugar, sifted
1/2 cup cocoa
1/4 teaspoon salt
1½ teaspoons instant coffee granules
1/8 to ¼ teaspoon ground cinnamon 
1 cup chopped pecans

Combine all ingredients and transfer to a tightly sealed jar. Place pecans in a small re-
sealable airtight back, and pack inside the jar or attach to the jar.

Attach the following information to the jar:

Microwave Fudge Mocha Mix

Empty the jar of mix into 2 quart glass bowl; add 1/2 cup butter or margarine.  
Microwave on High, uncovered, 2 to 3 minutes; stir until smooth. Stir in 1/4 cup milk, 1 
teaspoon vanilla extract, and chopped pecans (included). Pour mixture into an 8" square 
baking dish. Refrigerate until firm; cut into squares. Store in refrigerator. 

Makes1½ pounds fudge.
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PUMPKIN SPICE CAKE BAKED IN JARS

1 cup seedless raisins
1 cup walnuts
2 cup all-purpose flour
2 teaspoon baking soda
1/4 teaspoon baking powder
1/2 teaspoon salt
2 teaspoon ground cloves
2 teaspoon ground cinnamon
1 teaspoon ground ginger
4 eggs
2 cup granulated sugar
1 cup salad oil
16 oz canned pumpkin
8 (12 oz) Ball Quilted Crystal Canning Jars (#14400-81400)

Preheat oven to 325 degrees F. Sterilize 8 jars, , lids and rings by boiling them for 10 
minutes. Leave the lids and rings in the hot water until you're ready to use them; remove 
jars and allow the jars to air-dry and cool. Prepare the batter in the meantime. Using a 
pastry brush, brush the inside of the cooled jars with shortening (DO NOT use Pam or 
Baker's Secret); set aside. Coarsely chop the raisins and walnuts; set aside. Sift together 
the flour, baking soda, baking powder, salt, cloves, cinnamon and ginger in a large bowl. 
Add raisins and walnuts; toss to lightly combine. In another large bowl, beat eggs at high 
speed until thick and yellow (2-3 minutes). Gradually beat in the sugar until thick and 
light. At low speed, beat in the oil and pumpkin; blend well. Gradually stir in the flour 
mixture until well blended. Divide among the 8 canning jars (should be slightly less than 
1/2 full. Wipe the sides of the jar off (inside/ outside) in case you slop or it'll burn. Place 
jars onto a cookie sheet or they'll tip over. Bake 35 to 40 minutes or until a pick inserted 
into the center of each jar comes out clean. Have your lids and rings ready. Take one jar 
at a time from the oven; place a lid and ring on and screw down tightly. Use HEAVY-
DUTY mitts - the jars are HOT! Place the jars onto your counter top too cool. You'll 
know they've sealed when you hear a “plinking” sound.

Attach a Label or Tag to the Jar That Says:

Pumpkin Spice Cake Baked in Jars

Enjoy! 
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PEBBLE BEACH BROWNIES

1 teaspoon soda
1/2 teaspoon salt
1/2 cup flour (plus 1/8 cup at high altitudes)
1/3 cup cocoa
1/2 cup flour
2/3 cup brown sugar
2/3 cup white sugar
1/2 cup semi-sweet chocolate chips
1/2 cup vanilla chips
1/2 cup walnuts

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Pebble Beach Brownies

Combine contents of jar with: 

3 eggs 
1 teaspoon vanilla extract 
2/3 cup vegetable oil 

Pour in to greased 7x11 inch or 9x9 inch baking pan and bake at 350 degrees F for 27-
32 minutes.
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EASY COFFEE CAKE

2 cups Master Mix
1/4 cup sugar

Combine Master Mix and sugar. Transfer into a jar and tightly seal with lid.

Attach These Instructions to the Jar:

Coffee Cake Mix

To Make Coffee Cake, in addition to the mix in the jar, you will need:

1 egg
1/2 cup water

Empty jar of cake mix into a mixing bowl. Mix egg and water together and stir into dry 
ingredients until just blended. Spread in a greased 8-inch square pan. Bake at 375 degrees 
F for about 20 minutes.
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CINNAMON SPRINKLED APPLE CAKE:

2 cups Master Mix
1/4 cup sugar + 2 tablespoons sugar
1 teaspoon cinnamon.

Combine Master Mix and ¼ cup sugar; mix well. Transfer into a jar and tightly seal with 
a lid. Mix together the 2 tablespoons sugar with the cinnamon, transfer into a small 
baggie, seal, and neatly attach to the jar.

Attach These Instructions to the Jar:

Cinnamon Sprinkled Apple Cake Mix

To Make Coffee Cake, in addition to the mix in the jar, you will need:

1 egg
1/2 cup water
Thin slices of apple

Empty jar of cake mix into a mixing bowl. Mix egg and water together and stir into dry 
ingredients until just blended. Spread in a greased 8-inch square pan. Top with apple 
slices arranged in a pretty design. Sprinkle with the cinnamon mixture provided with the 
cake mix. Bake at 375 degrees F for about 20 minutes.
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APPLESAUCE CAKE IN A JAR

2/3 cup shortening
2 2/3 cup granulated sugar
4 large eggs
2 cups applesauce
2/3 cup water
3 1/3 cup all-purpose flour, sifted
1/2 teaspoon baking powder
2 teaspoon baking soda
1 1/2 teaspoon salt
1 teaspoon ground cinnamon
2 teaspoon ground cloves
2/3 cup walnuts; chopped, optional

Sterilize 8 (12 oz Ball Quilted Crystal - #14400-81400) canning jars, lids and
rings by boiling for 10 minutes. Remove the jars and allow to air-dry and cool.
Leave the lids and rings in the hot water until ready to use. Once the jars are cool enough 
to handle, grease them (use a pastry brush) with shortening (DO NOT use non-stick 
cooking spray); set aside. Cream together the shortening and sugar. Beat in the eggs, one 
at a time, until the mixture is light and fluffy. Add the applesauce and water; set aside. 
In another bowl, sift together the flour, baking powder, baking soda, salt, cinnamon and 
cloves. Blend dry ingredients into the applesauce mixture. Fold in the nuts. Pour batter 
into the jars, filling them about 1/2 full. Place jars onto a cookie sheet or they'll fall over. 
Bake in a preheated 325 degree F oven for 35-40 minutes or until a toothpick inserted 
deep into the center of each cake comes out clean. 

Remove jars from the oven, one-at-a-time (use HEAVY-DUTY MITTS, the jars ARE 
HOT!); place a lid, then a ring on top and screw down tightly. Place jars onto your 
counter top to cool. You'll know when the jars have sealed, you'll hear a plinking sound. 
If you missed the sound, test them by pressing down on the lids once the jars have 
cooled--they shouldn't move at all. Store jars in a cool, dry place. They should keep for 
about a year.

Attach a Label or Tag to the Jar That Says:

Apple Sauce Cake Baked in a Jar

Enjoy! Store jar in a cool, dry place for up to 12 months, unopened.
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Cookie Mixes
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BEIGNET MIX

1 cup all-purpose flour
1/2 cup sugar
1/4 teaspoon cinnamon
1/8 teaspoon nutmeg
1/4 teaspoon salt

In a medium mixing bowl, combine all the ingredients. Transfer to a tightly sealed jar.

Attach the Following Instructions to the Jar:

Beignets

In addition to the mix in this jar, you will need:

1/4 cup butter or margarine
3/4 cup water
3 teaspoons sugar
4 large eggs
Vegetable oil for frying
Powdered sugar (optional)

In a medium saucepan, combine the butter, water, and sugar. Bring the mixture to a
boil and remove the pan from the heat. Add the Beignet mix and beat with a wooden
spoon until the mixture leaves the sides of the pan. Add the eggs, one at a time,
and beat until the mixture is smooth. Heat 4 inches of oil in a heavy 5 to 6 quart
saucepan to 360 degrees F. Drop the dough by tablespoonfuls into the oil, and cook
about 3 minutes until each is puffed and golden. Drain the beignets on paper towels
and sift powdered sugar over each one if desired. Delicious with French Roast coffee! 

Makes 2 dozen.
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BEST EVER CHOCOLATE CHIP COOKIES

1 2/3 cups all-purpose flour
3/4 teaspoon baking soda
1/2 cup white sugar
2 cups semisweet chocolate chips
1/2 cup packed brown sugar

Combine the flour, baking soda, white sugar, and the chocolate chips. Place 1/2 of
the mixture in a clean one-quart glass jar, and pack firmly. Place the brown
sugar on top, again packing firmly. Place the remaining flour mixture on top. Cover
with a lid.

Attach the Following Instructions to the Jar:

Best-Ever Chocolate Cookie Mix

In addition to the mix in this jar, you will need:

3/4 cup of
1 ½ eggs
1 teaspoon vanilla 

Empty contents of jar into a large bowl. In a separate bowl combine 3/4 cup of
butter, 1 1/2 eggs, and 1 teaspoon vanilla. Beat until creamy. Add to dry mixture.
Drop by tablespoonful onto an ungreased cookie sheet, and bake in a preheated 375
degrees F oven for 8 to 10 minutes. 

Makes 2 dozen cookies.
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PEANUT BUTTER CHOCOLATE CHIP COOKIE MIX

3/4 cup sugar
1/2 cup brown sugar
1 3/4 cups flour
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 cup peanut butter chips*
1/2 cup chocolate chips*

*You may substitute 8 peanut butter cups, cut into pieces, in place of the peanut butter 
chips and chocolate chips.

Mix together the flour, baking powder and baking soda in a medium bowl. Set aside.
Layer the ingredients in the order listed into a one-quart canning jar. Press each layer into
place. It will be tight, but it will fit.

Attach the following information to the jar:

Peanut Butter Chocolate Cookie Mix

In addition to the mix in the jar, you will need:

1/2 cup butter or margarine, softened at room temperature. 
1 egg, slightly beaten
1 teaspoon vanilla

Sift out the chips and set aside. Empty remaining cookie mix into large mixing
bowl. Use your hands to thoroughly blend mix. Add butter or margarine, egg, and
vanilla. Mix until completely blended. Mix in chips. Shape into walnut sized balls. Place 
2 inches apart on greased cookie sheet. Bake at 375 degrees F for 12 to 14 minutes or  
until edges are lightly browned. Cool 5 minutes on baking sheet. Remove cookies to  
racks to finish cooling. 

Makes 2 ½ dozen cookies.
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PEANUT BUTTER CHOCOLATE COOKIE MIX

1 cup packed brown sugar
1 1/2 cups packed confectioners' sugar
3/4 cup cocoa
1 1/2 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt

In a bowl, mix together the flour, baking powder and salt. Layer other ingredients in into 
a 1 quart wide-mouth canning jar in order listed. Clean the inside of the jar with a dry 
paper towel after adding the confectioners sugar and after adding the cocoa powder. Be 
sure to pack everything down firmly before adding the flour mixture, it will be a tight fit. 
Store in a cool dry place away from a heat source so condensation and clumping does not 
occur.

Attach the following information to the jar:

Peanut Butter Chocolate Cookie Mix

To make peanut butter cookies, in addition to the mix in the jar, you will need:

1/2 cup butter or margarine, softened at room temperature (don’t use reduced-calorie 
margarine) 
1/2 cup creamy peanut butter
1 egg, slightly beaten
1 teaspoon vanilla extract

Empty jar of cookie mix into large mixing bowl. Use your hands to thoroughly blend 
mix. Add butter or margarine, peanut butter, egg and vanilla. Mix until completely 
blended. You will need to use your hands to finish mixing. Shape into walnut sized balls
and place 2 inches apart on lightly greased baking sheets. Press balls down with a fork. 
Bake at 350 degrees F. for 9 to 11 minutes until edges are browned. Cool 5 minutes on 
baking sheet then transfer to a cooling rack to finish cooling. 

Makes 3 dozen cookies.
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REESE’S PEANUT BUTTER CUP COOKIE MIX

3/4 cup white sugar
1/2 cup packed brown sugar
1 1/3 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon baking soda
8 Reese’s peanut butter cup candy (0.7 ounce) cut into 1/2 inch pieces

Mix together the flour, baking powder and baking soda. Set aside. Layer ingredients
in order listed into a 1 quart ''wide mouth'' canning jar. Press each layer firmly in
place. It will be a tight fit. Add chopped peanut butter cups last.

Attach the following information to the jar:

Reese’s Peanut Butter Cup Cookie Mix

To make peanut butter cookies, in addition to the mix in the jar, you will need:

1/2 cup butter or margarine, softened at room temperature (don’t use reduced calorie  
margarine)
1 egg, slightly beaten
1 teaspoon vanilla

Remove peanut butter cups from jar. Set aside. Empty remaining cookie mix into
large mixing bowl. Use your hands to thoroughly blend mix. Add butter or
margarine, egg and vanilla. Mix until completely blended. You will need to finish mixing 
with your hands. Mix in peanut butter cups. Shape into walnut sized balls. Place 2 inches  
apart on greased cookie sheets. Bake at 375 degrees F for 12 to 14 minutes until edges 
are lightly browned. Cool 5 minutes on baking sheet. Remove cookies to racks to finish 
cooling.

Makes 2 1/2 dozen cookies.
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POTATO CHIP COOKIE MIX IN A JAR

1 cup white sugar
1 1/2 cups crushed potato chips
2/3 cup chopped pecans
2 1/2 cups all-purpose flour
1 teaspoon baking powder

In a small bowl, stir together the flour and baking powder. Layer ingredients in
order listed in a 1 quart wide-mouth canning jar. It will be a tight fit. Press
each layer firmly in place before adding next ingredient.

Attach the following information to the jar:

Potato Chip Cookie Mix

To make Potato Chip Cookies, in addition to the mix in the jar, you will need:

2 sticks butter, softened
1 teaspoon vanilla extract

Empty jar of cookie mix into large mixing bowl. Mix thoroughly. Add butter, and vanilla.  
Mix until blended completely. Shape into balls the size of walnuts. Flatten with a fork.  
Bake at 350 degrees F for 14 to 18 minutes until edges are very lightly browned. Cool 5 
minutes on the cookie sheets. Remove cookies to wire racks to cool completely. 

Makes 2 1/2 dozen cookies.
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WHITE CHOCOLATE MACADAMIA COOKIE MIX:

1 1/4 cups white sugar
1/2 cup chopped macadamia nuts
3 1.4-ounce white chocolate candy, coarsely chopped
2 cups all-purpose flour
1/2 teaspoon baking soda
1/2 teaspoon baking powder

Mix together flour, baking soda and baking powder. Set aside. Layer ingredients in
order given in a quart sized wide mouth canning jar. Press each layer down firmly
in place. Add the flour mixture last.

Attach the following information to the jar:

White Chocolate Macadamia Cookie Mix

In addition to the cookie mix in the jar, you will need:

1 stick butter or margarine, softened at room temperature (don’t use reduced-calorie  
margarine)
1 egg, slightly beaten
1 teaspoon vanilla extract. 

Empty cookie mix into large mixing bowl. Use you hands to thoroughly blend mix.
Add butter or margarine, egg and vanilla. Mix until completely blended. You will need to 
finish mixing with your hands. It will take a while to mix into a smooth dough. Shape into 
walnut sized balls and place 2 inches apart on greased cookie sheets. Bake at 375 
degrees F for 12 to 14 minutes, until tops are very lightly browned. Cool 5 minutes on 
baking sheet. Remove to racks to finish cooling. 

Makes 2 1/2 dozen cookies.
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WHITE CHOCOLATE OATMEAL COOKIES

1/2 cup white chocolate chips
1/2 cup crispy rice cereal
1 1/2 cups all-purpose flour
3/4 teaspoon baking soda
1/4 teaspoon baking powder
1/2 cup packed brown sugar
1/2 cup semisweet chocolate chips
1/2 cup rolled oats
1/2 cup white sugar

In a 1 quart jar, layer the ingredients in the order listed. Pack down firmly after
each addition.

Attach the following information to the jar:

White Chocolate Oatmeal Cookie Mix

In addition to the cookie mix in the jar, you will need:

½ cup margarine
1 egg
 2 tablespoons water

Preheat the oven to 350 degrees F.  In a large bowl, cream ½ cup margarine until light  
and fluffy. Mix in 1 egg and 2 tablespoons water. Add the entire contents of the jar, and 
stir until well blended. Drop by rounded spoonfuls onto an ungreased cookie sheet.  Bake 
for 10 to 12 minutes in preheated oven. Remove from baking sheets to cool on wire racks.  

Makes 2 1/2 dozen. 
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WHITE CHOCOLATE-RAISIN COOKIE MIX

3/4 cup white sugar
1/2 cup packed brown sugar
1 cup Raisins
1/2 cup white chocolate chips
1 3/4 cups flour
1 teaspoon baking powder
1/2 teaspoon baking soda

Mix together the flour, baking powder and baking soda. Transfer into a one quart wide 
mouth canning jar. Layer the remaining ingredients into the jar, in the order listed. Press 
each layer firmly in place making sure you really pack it down before you add the flour 
mixture, it will be a tight fit but it will work. Store in a cool dry place away from a heat 
source so condensation and clumping does not occur.

Attach the following information to the jar:

White Chocolate-Raisin Cookie Mix

In addition to the cookie mix in the jar, you will need:

1/2 cup butter or margarine, softened at room temperature. (Don’t use reduced-calorie 
margarine)
1 egg, slightly beaten
1 teaspoon vanilla  extract

Empty cookie mix into large mixing bowl. Use your hands to thoroughly blend mix. Add 
butter or margarine, egg and 1 teaspoon vanilla. Mix until completely blended. You will  
need to finish mixing with your hands. Shape into walnut sized balls. Place 2 inches  
apart on a greased cookie sheet. Bake at 375 degrees F 13 to 15 minutes until tops are 
very lightly browned. Cool 5 minutes on baking sheet. Remove cookies to racks to finish 
cooling. 

Makes 2 1/2 dozen cookies.
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SCOTTISH SHORTBREAD MIX

1 1/2 cups all-purpose flour
3/4 cup powdered sugar
1/4 teaspoon salt

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Scottish Shortbread Mix

Preheat the oven to 300 degrees F. Empty jar of shortbread mix into a medium sized 
mixing bowl. Knead 1 cup of butter into the shortbread mix. Press the mixture firmly into 
an 8-inch pie plate, or shortbread mold. Bake for 1 hour. The shortbread should be pale  
in color, not browned. Cut into wedges while still warm.

Makes 16 pieces
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CANDY COATED CHOCOLATES GIFT JAR COOKIE MIX

3/4 cup all-purpose flour
1/2 teaspoon baking soda
1/2 teaspoon salt
1/2 teaspoon ground cinnamon
1/2 cup chopped walnuts
1 cup mini candy-coated chocolate pieces
1/2 cup raisins
3/4 cup packed brown sugar
1 1/4 cups quick cooking oats

In a medium bowl, stir together the flour, baking soda, salt and cinnamon. In a 1
quart glass jar, layer the ingredients in the following order: Flour mixture, walnuts, 1/2 
cup of the mini candy coated chocolates, oats, remaining candies, and brown sugar. Pack 
down well after each addition.

Attach the Following Instructions to the Jar:

Candy Coated Chocolates Cookie Mix

Preheat oven to 350 degrees F (175 degrees C). Grease cookie sheets.
In a large bowl, cream together 3/4 cup of butter, 1 egg and 3/4 teaspoon of
vanilla until light and fluffy. Stir in the contents of the jar until well blended.
Roll dough into 1 inch balls and place them 2 inches apart onto the prepared cookie
sheets. Bake for 8 to 10 minutes in the preheated oven. Allow cookies to cool on baking
sheet for 5 minutes before removing to a wire rack to cool completely.
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CANDY COOKIE MIX

1/2 cup sugar
1/2 cup brown sugar, firmly packed
1 teaspoon powdered vanilla
1 teaspoon baking soda
2 cups flour

Combine all ingredients in a medium bowl. Whisk the ingredients together until they
are evenly distributed, making sure all brown sugar lumps are crushed. Store in an
air-tight container or put into a jar for gift giving.

Attach the Following Instructions to the Jar:

Candy Cookies

1 cup unsalted butter or margarine, softened
1 large egg
1 package Candy Cookie Mix
1 cup candy bar chunks (Reese's peanut butter cups, Butterfinger bars, white or
milk chocolate chunks)

Preheat oven to 350 degrees F. In the large bowl of an electric mixer, beat the
butter until it is smooth. Add the egg, and continue beating until the egg is combined. 
Add the Candy Cookie Mix and candy bar chunks and blend on low just until the cookie  
mix is incorporated. Form the cookies into 1 1/2-inch balls & place them 2 inches apart 
on an ungreased cookie sheet. Bake for 10 to 12 minutes, until golden on the edges.
Remove from oven, and cool on cookie sheet for 2 minutes.

Makes 3 dozen cookies
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CHOCOLATE CHIP COOKIE MIX

9 cup flour
4 teaspoon baking soda
2 teaspoon salt
3 cup firmly packed dark brown sugar
3 cup granulated sugar
4 cup vegetable shortening*
2 cup chopped pecans
2 (12 oz.) package. semi-sweet real chocolate chips

In a large bowl, mix dry ingredients together. Stir in shortening, using fingers. Then stir
in nuts and chocolate chips. Store in airtight container in cool, dry place or measure 3 1/2 
cups mix into freezer bags, seal and freeze. Will keep for up to 6 months in freezer. Each 
3 1/2 cups of mix makes approximately 2 to 2 1/2 dozen cookies, so place 3 ½ cups of 
mix in a jar when giving as a gift. .

*Substitution: You can use butter instead of shortening, however, the mix will need to be 
kept refrigerated or frozen.

Attach These Instructions to the Jar on a Label or Tag: 

Homemade Chocolate Chip Cookie Mix

In addition to the Cookie Mix, you will need:

1/2 teaspoon vanilla extract
1 egg, slightly beaten

Mix 1/2 teaspoon vanilla with slightly beaten egg beaten. Mix in the cookie mix. Batter 
will be slightly heavy. Drop by teaspoonfuls or tablespoonfuls onto greased cookie sheet.  
Bake in preheated 375 degrees oven for 10 to 12minutes for large cookies, or 8 to 10 
minutes for smaller cookies. Pat down mix if flatter cookies are desired. Cool slightly on 
oven rack, then remove from oven. These cookies freeze well.

Makes 24 – 36 cookies.
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CHOCOLATE CHIP COOKIE MIX 

1 cup brown sugar
1/2 cup white sugar
1 ½ cups semisweet chocolate chips
2 cups all-purpose flour
1 teaspoon salt
1 teaspoon baking soda

Mix the salt and baking soda in with the flour, then layer the ingredients into the jar. Use 
scissors to cut a 9 inch-diameter circle of pretty cotton fabric. Place over lid and secure 
with rubber band. Tie on a raffia or ribbon bow to cover rubber band.

Attach These Instructions to the Jar: 

Homemade Chocolate Chip Cookies

In addition to the Cookie mix in the jar, you will need:

1 cup of unsalted butter or margarine
1 egg 
1 teaspoon of vanilla extract

Preheat oven to 375 degrees F. Sift cookie mix through a colander to separate the 
chocolate chips from other ingredients. Beat 1 cup of unsalted butter or margarine in a 
medium bowl. Beat sifted ingredients into butter until blended. In a small bowl, beat 1  
egg with 1 teaspoon of vanilla. Mix beaten egg mixture into butter mixture until blended. 
Stir in chocolate chips. Drop teaspoonfuls of batter, spaced well apart, onto a greased 
cookie sheet. Bake for 8 minutes or until lightly browned. It helps to pack each layer 
down to make all the contents fit in the jar.

Makes 4 dozen cookies.
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CHOCOLATE CHIP COOKIE MIX II

1 cup all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1-1/4 cups rolled oats
1 (5.5 ounce) chocolate bar
1/2 cup white sugar
1/2 cup brown sugar
1/2 cup chopped nuts
1/2 cup semisweet chocolate chips

Use a funnel that has a 2-inch opening, to layer nicely in jar. With wire whisk, mix flour, 
baking powder, and baking soda. Pour into jar, pack down level with heavy object. Mix 
oatmeal in a blender. Grate chocolate bar and mix into the oatmeal. Pack on top of flour 
in jar. Add white sugar and pack down. Add brown sugar and pack down. Layer chopped 
nuts on top of brown sugar. Finish layering jar with mini or regular chocolate chips
until even with the top (no more than 1/2 cup).

Attach These Instructions to the Jar on a Label or Tag: 

Homemade Chocolate Chip Cookies

In addition to the Cookie mix in the jar, you will need:

1/2 cup of unsalted butter or margarine
1 egg 
1/2 teaspoon of vanilla extract

Preheat oven to 375 degrees F. Spoon chocolate chips and nuts out of the jar and place 
in a small bowl; set aside. Spoon brown and white sugar into mixing bowl, add 1/2 cup 
margarine or butter, cream well. Add 1 egg and 1/2 teaspoon vanilla, mix well. Pour 
flour mixture from jar into bowl; mix thoroughly. Roll into walnut size
balls, place on slightly greased cookie sheet 2 inches apart. Bake for 8 to 10 min.

Makes 3 dozen cookies
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CHUNKY CHOCOLATE COOKIE MIX:

3/4 cup firmly packed dark brown sugar
1/2 cup sugar
1/4 cup cocoa powder* 
1/2 cup chopped pecans
1 cup jumbo chocolate chip morsels
1 3/4 cups flour mixed with
1 teaspoon baking soda,
1 teaspoon baking powder and
1/4 teaspoon salt
1 quart wide-mouth canning jar

Layer ingredients in the order in which they are listed above into a 1 quart wide-mouth 
canning jar. Make sure you pack each layer down firmly before adding the flour mixture; 
it will be a tight fit!

*Carefully wipe the inside of the jar with a clean napkin after adding this layer.

Attach These Instructions to the Jar:

To Make Chunky Chocolate Chip Cookies:

Empty jar of cookie mix into a large mixing bowl. Use your hands to thoroughly
blend mix. 

Add: 

1 1/2 sticks butter or margarine, softened at room temperature
1 egg, slightly beaten
1 teaspoon vanilla

Mix until completely blended. The dough will be sticky so you’ll need to finish
mixing with your hands. Shape into walnut sized balls. Place 2'' apart on a parchment  
lined cookie sheet; do not use waxed paper Bake at 350 degrees F for 11 to 15 minutes.  
Cool 5 minutes on baking sheet. Remove cookies to racks to finish cooling. 

Makes 3 dozen cookies.
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TRAIL MIX COOKIES

1/2 cup packed brown sugar
1/2 cup white sugar
3/4 cup wheat germ
1/3 cup quick cooking oats
1 cup raisins
1/3 cup packed flaked coconut
1/2 cup all-purpose flour
1 teaspoon baking powder

. Mix the flour together with the baking powder. Pour into a one-quart wide-mouth 
canning jar. Layer the other ingredients into the jar in the order listed. Press each layer 
firmly in place, it will be a tight fit.

Attach the following information to the jar:

Trail Mix Cookie Mix

Empty jar of cookie mix into large mixing bowl. Use your hands to thoroughly blend
mix. Add: 1/2 cup butter or margarine, softened at room temperature. Mix in 1 egg,  
slightly beaten, and 1 teaspoon vanilla. Mix until completely blended. You will need to 
finish mixing with your hands. Shape into walnut sized balls and place 2 inches apart on 
a greased cookie sheet. Bake at 350 degrees F for 12 to 14 minutes until edges are lightly  
browned. Cool 5 minutes on baking sheet. Remove cookies to racks to finish cooling.

Makes 2 1/2 dozen cookies.
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CHOCOHOLICS CHOCOLATE-CHIP COOKIE MIX

1 ¼ cups all-purpose flour
¼ cup sugar
½ teaspoon baking soda
¼ teaspoon salt
½ cup semisweet chocolate morsels
½ cup white chocolate morsels
½ cup milk chocolate morsels
½ cup light brown sugar
1 one-quart jar

Layer all ingredients into a jar in the order listed. Pack each layer by lightly tapping the 
bottom of the jar on the counter before adding the next ingredient. Seal tightly.

Attach the following instructions to the jar:

Chocoholics Chocolate-Chip Cookie Mix

To make cookies, in addition to the cookie mix in the jar you will need: 

½ cup butter, softened
1 large egg
1 teaspoon vanilla extract

Beat together butter, egg and vanilla until smoothly blended. Add the cookie mix from the 
jar and stir well to form dough. Drop by spoonfuls onto a lightly greased cookie sheet.  
Bake for 9 to 10 minutes at 350 degrees F or until cookies are golden brown. Allow to 
cool, then enjoy!

Makes 2½ dozen cookies. 
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CRUNCHY SKILLET COOKIES

1 cup chopped dates 
1 cup sugar
2 cup Rice Krispies cereal
3/4 cup pecans
1 cup coconut

Place sugar and dates in a one quart wide mouth jar. Neatly wrap cereal and pecans in 
plastic wrap and place in jar on top of sugar and dates.

Attach the following information to the jar:

Crunchy Skillet Cookie Mix

To make Crunchy Skillet Cookies, in addition to the mix in this jar, you’ll need: 

3 tablespoon butter
1 egg, well beaten
1/2 teaspoon vanilla

Mix sugar, dates, butter and egg in a heavy skillet. Melt over low heat for about 5  
minutes, until bubbly. Turn off heat and add vanilla, cereal and pecans. When cool  
enough to handle, roll into small balls. Set aside for half an hour before serving.
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GOURMET COOKIE MIX IN A JAR

1 cup all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1 1/4 cups rolled oats
1 milk chocolate bar (5.5 ounce)
1/2 cup white sugar
1/2 cup brown sugar
1/2 cup chopped nuts, your choice
1/2 cup chocolate chips
1 quart wide-mouth canning jar

Mix flour, baking powder, and baking soda. Pour into jar, pack down firmly. Mix 
oatmeal in a blender. Grate chocolate bar and mix into the oatmeal. Pack on top of flour 
in jar. Add white sugar and pack down. Add brown sugar and pack down. Layer chopped 
nuts on top of brown sugar. Finish layering jar with chocolate chips until even with the 
top. Use scissors to cut a 9 inch-diameter circle from fabric of your choice. Center fabric 
circle over lid and secure with a rubber band. Tie on a raffia or ribbon bow to cover the 
rubber band.  

Attach These Instructions to the Jar:

Gourmet Cookies Mix in a Jar

In addition to the cookie mix in the jar, you’ll need:

1/2 cup margarine or butter
1 egg
1/2 teaspoon vanilla extract

Preheat oven to 375 degrees F. Spoon chocolate chips and nuts from jar into small bowl,  
set aside. Spoon brown and white sugar into mixing bowl. Cream 1/2 cup margarine or 
butter and add to ingredients in bowl. Add egg and vanilla extract, mix well. Pour 
oatmeal and flour mixture from jar into bowl, mix thoroughly. Roll into walnut size balls,
place on lightly greased cookie sheet 2 inches apart. Bake for 8 to 10 min.
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SNICKERDOODLE COOKIE MIX

2 ¾ cups all-purpose flour
1/4 teaspoon salt
1 teaspoon baking soda
2 teaspoon Cream of Tartar
1 ½ cups sugar

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Snickerdoodle Cookie Mix

To make Snickerdoodles, in addition to the mix in this jar, you’ll need: 

1 cup butter or margarine, softened
2 eggs
1/2 cup sugar
1 tablespoon. Cinnamon

Preheat oven to 350 degrees F. In the large bowl of an electric mixer, cream the
butter until light; add the eggs & beat on low speed until the mixture is smooth.
Add the Snickerdoodle Mix and continue to beat on low speed until the dough begins to
form. Combine the sugar & cinnamon in a small bowl. Shape the dough into 1-inch balls  
& roll in the cinnamon-sugar blend. Arrange on ungreased baking sheets 2 inches apart  
& bake for 16 to 19 minutes, or until light tan. Transfer to wire racks to cool.

Makes about 5 dozen cookies
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SNOW BALLS MIX

1/2 cup confectioners' sugar
2 cups all-purpose flour
1 cup chopped pecans

In a medium bowl, combine the confectioners sugar and flour. Place into a 1 quart
canning jar. Put the chopped pecans on top and tightly seal with a lid. 

Attach the following information to the jar:

Snowball Cookie Mix

To make Snowball Cookies,, in addition to the mix in this jar, you’ll need: 

3/4 cup shortening
1/4 cup margarine
2 teaspoons vanilla. 

Preheat the oven to 325 degrees F. Grease cookie sheets. In a medium bowl,
cream together shortening and margarine. Stir in vanilla. Add the entire contents of the 
jar, and mix well. Roll dough into 1 inch balls and place them on greased cookie sheet.  
Bake for 20 to 25 minutes, until lightly browned. Cool, and roll in confectioners sugar.

Makes 4 dozen cookies.
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PECAN & BUTTERSCOTCH CHIP COOKIES

1 1/8 cups all-purpose flour
1/2 teaspoon baking soda
1/4 teaspoon salt
1/4 teaspoon baking powder
1/2 cup packed brown sugar
1/2 cup white sugar
1 cup flaked coconut
1 cup high protein crisp rice and wheat cereal
3/4 cup butterscotch chips
1/2 cup chopped pecans

Layer the ingredients in the order given in a one quart wide mouth canning jar.
Firmly pack each ingredient in place. It will be a tight fit! Use pinking shears to cut an 8 
or 9 inch circle from gingham, calico, or a seasonal fabric. Place the fabric over the wide 
mouth lid and rim and secure with a rubber band. Tie on a raffia or ribbon bow to cover 
the rubber band. 

Attach the following information to the jar:

Pecan & Butterscotch Chip Cookie Mix

To make cookies, in addition to the mix in this jar, you’ll need: 

1/2 cup of butter or margarine
1 egg
1/2 teaspoon vanilla extract. 

Empty jar of cookie mix into a large mixing bowl. Add butter or margarine, egg, and 
vanilla. Use hands to mix the wet and dry ingredients together. When completely  
blended, roll into large walnut sized balls. Place on un-greased cookie sheets and use the 
palm of your hand to flatten each cookie ball. Bake at 350 F in a preheated oven for 8-10 
minutes. 

Makes 2 dozen cookies.
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NUTTY OATMEAL CHOCOLATE CHIP COOKIES:

1 cup all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1 1/4 cups rolled oats
1 chocolate bar (5.5 ounce)
1/2 cup white sugar
1/2 cup brown sugar
1/2 cup chopped nuts
1/2 cup semisweet chocolate chips

Mix together flour, baking powder, and baking soda until well blended. Pour into jar and 
pack down well. Mix oatmeal in a blender. Grate chocolate bar and mix into the oatmeal. 
Pack on top of flour in jar. Add white sugar and pack down. Add brown sugar and pack 
down. Layer chopped nuts on top of brown sugar. Finish layering jar with mini or regular 
chocolate chips until even with the top, no more than 1/2 cup.

Attach the following instructions to the jar:

Nutty-Oatmeal Chocolate Chip Cookie Mix

In addition to the cookie mix in this jar, you will need:

1/2 cup margarine or butter
1 egg
1/2 teaspoon vanilla extract

Preheat oven to 375 degrees F. Spoon chocolate chips and nuts into small bowl, set  
aside. Spoon brown and white sugar into mixing bowl, add 1/2 cup margarine or butter,
cream well. Add 1 egg and 1/2 teaspoon vanilla, mix well. Pour oatmeal and flour
mixture from jar into bowl, mix thoroughly. Roll into walnut size balls, place on slightly 
greased cookie sheet 2 inches apart. Bake for 8 to 10 min. 

Makes 3 dozen cookies.
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OATMEAL CINNAMON COOKIE MIX

3 cups rolled oats
1 cup brown sugar
1 cup all-purpose flour
1/3 cup white sugar
1 teaspoon baking soda
1 teaspoon ground cinnamon

In a 1 quart jar, layer the ingredients in the following order: half of the oats,
half of the brown sugar, flour. Mix together the sugar, baking soda and cinnamon,
place on top of flour, then remaining brown sugar and remaining oats. Tightly seal the jar 
with a lid. 

Attach the following instructions to the jar:

Oatmeal Cinnamon Cookie Mix

In addition to the Cookie Mix in the jar, you will need:

1 ¼ cups butter
1 egg
1 teaspoon of vanilla

Preheat oven to 375 degrees F (190 degrees C). Grease cookie sheets. In a large bowl,  
beat butter with egg and vanilla until fluffy. Add the contents of the jar. Drop cookies by 
rounded tablespoons 2 inches apart onto the prepared cookie sheets. Bake for 8 to 10 
minutes in the preheated oven. Cool on cookie sheets for 1 minute before removing to 
wire racks to cool completely.  
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OATMEAL CURRANT SPICE COOKIE MIX

3/4 cup packed brown sugar
1/2 cup white sugar
3/4 cup currants
2 cups rolled oats
1 cup all-purpose flour
1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1 teaspoon baking soda
1/2 teaspoon salt
1 quart wide-mouth canning jar

Mix together flour, ground cinnamon, ground nutmeg, baking soda and salt. Set
aside.

Layer ingredients in the order listed in a 1 quart ''wide mouth'' canning jar. It will
be a tight fit, make sure you firmly pack down each layer in place before adding
the flour mixture. Store in a cool dry place away from a heat source so condensation and 
clumping does not occur.

Attach the following instructions to the jar:

Oatmeal Currant Spice Cookies 

In addition to the Cookie Mix in the jar, you will need:

3/4 cup butter or margarine, softened at room temperature (don’t use reduced calorie  
margarine)
1 egg, slightly beaten. 
1 teaspoon of vanilla. 

Empty jar of cookie mix into large mixing bowl. Use your hands to thoroughly blend mix.  
Add butter or margarine. Stir in egg. Add vanilla.  Mix until completely blended. You will  
need to finish mixing with your hands. Shape into balls the size of walnuts. Place on a 
greased or parchment-lined cookie sheet, 2 inches apart. (Do not use wax paper). Bake 
at 350 degrees F. for 11 to 13 minutes, or until edges are lightly browned. Cool 5  
minutes on baking sheet. Remove cookies to baking racks to finish cooling. 

Makes 3 dozen cookies.
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FRUITY OATMEAL COOKIE MIX

1/2 cup packed brown sugar
1/4 cup white sugar
3/4 cup wheat germ
1 cup quick cooking oats
1/2 cup dried cherries
1/2 cup golden raisins
2/3 cup flaked coconut
1 cup all-purpose flour
1/2 teaspoon baking soda
1/2 teaspoon salt
1 quart wide mouth  canning jar

Mix the flour, baking soda and salt together. Starting with the brown sugar, layer
the ingredients in the glass jar in the order listed, ending with the flour mixture.

Attach the following instructions to the jar:

Fruity Oatmeal Cookie Mix

In addition to the Cookie Mix in the jar, you will need:

1/2 cup softened butter or margarine
1 egg 
1 teaspoon vanilla 
1/4 cup milk

Preheat the oven to 350 degrees F. Empty the contents of the jar into a large bowl. Using 
a wooden spoon blend the mixture until well combined. Using you hands work in  
softened butter or margarine until the mixture resembles coarse crumbs. Beat egg with 
vanilla and milk. Still using your hands or a wooden spoon blend the egg mixture into the 
dough until well combined. Drop teaspoon sized mounds 2 inches apart onto a lightly 
greased baking sheet. Bake at 350 degrees F for 10 to 14 minutes or until the edges are 
lightly browned. Place cookies on a rack to finish cooling. 

Makes approximately 2 dozen cookies.
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RAISIN-CRUNCH COOKIE MIX IN A JAR

1/2 cup white sugar
1/2 cup raisins
1 1/4 cups flaked coconut
1 cup Cornflakes cereal, crumbled
3/4 cup packed brown sugar
1/2 cup quick-cooking oats
1 1/4 cups all-purpose flour
1 teaspoon baking soda 
1 teaspoon baking powder

Mix flour with baking soda and baking powder, pour into a one-quart wide mouth jar. 
Layer the remaining ingredients into the jar in the order listed. Press each layer firmly in 
place before adding next ingredients. it will be a tight fit.

Attach the following information to the jar:

Raisin- Crunch Cookie Mix

To make Raisin Crunch Cookies, in addition to the mix in the jar, you will need:

1/2 cup butter
1 egg
1 teaspoon of vanilla

Preheat oven to 350 degrees F. Empty the contents of the jar into a large bowl and use 
your hands to blend thoroughly. Stir in butter, egg and vanilla. Mix until completely  
blended. You may need to use your hands. Roll dough into walnut sized balls and place 
them 2 inches apart onto greased cookie sheets. Bake for 8 to 10 minutes in the 
preheated oven. Allow cookies to cool on baking sheet for 5 minutes before removing to a 
wire rack to cool completely.
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ORANGE SLICE COOKIE MIX

3/4 cup white sugar
1/2 cup packed brown sugar
1 3/4 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon baking soda
1 1/2 cups (or a (10 ounce package) orange slice candies, quartered 

Mix together flour, baking powder and baking soda. Set aside. Layer ingredients in
order given in a quart sized "wide mouth" canning jar. Press each layer firmly in
place. Add the orange candies last. It will be a tight fit.

Attach the following information to the jar:

Orange Slice Cookie Mix

In addition to the cookie mix in the jar, you will need:

1/2 cup butter or margarine, softened at room temperature. (Don’t use reduced-calorie 
margarine)
1 egg, slightly beaten
1 teaspoon Vanilla extract

Remove orange slice candy from jar. Set aside. Empty remaining cookie mix into
large mixing bowl. Use your hands to thoroughly blend mix. Add butter or margarine,  
egg and vanilla. Mix until completely blended. You may need to finish mixing with your 
hands. Mix in orange slice candy. Shape into large sized balls. Place 2 inches apart on 
lightly greased baking sheets. Bake at 375 degrees F. for 12 to 14 minutes until edges are 
lightly browned. Cool 5 minutes on baking sheet. Remove cookies to racks to finish 
cooling.  

Makes 2 1/2 dozen cookies.
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OLD FASHIONED SUGAR COOKIE MIX

3 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1/8 teaspoon salt
1 1/2 cups white sugar
1 quart wide mouth canning jar

In a medium bowl, stir together the flour, baking powder, baking soda and salt; set
aside. In a jar, layer the sugar on the bottom and the flour mixture on top.

Note: Since this recipe requires a cookie cutter, it’s a nice idea to include one as part of 
the gift; string a ribbon through a cookie cutter and tie to neck of jar.

Attach the following instructions to the jar:

Old Fashioned Sugar Cookie Mix

In addition to the Cookie Mix in the jar, you will need:

1 cup butter, softened,
2 eggs
1 teaspoon vanilla extract
1/2 teaspoon lemon extract. 

Empty the contents of the jar into a large bowl. Cut in butter until the mixture is crumbly.  
In a separate bowl, beat eggs, vanilla and lemon extracts until light and fluffy. Pour into 
the dry ingredients and mix until well blended. Cover bowl and chill for 1 hour. Preheat 
oven to 350 degrees F. On a lightly floured surface, roll the dough out to 1/4 inch in
thickness. Cut into desired shapes with cookie cutters. Place cookies 1 1/2 inches
apart onto cookie sheets. Bake for 10 to 12 minutes in the preheated oven, until
edges begin to brown. You can decorate them with sugar before baking of frost after
baking. 

Makes 2 dozen.
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OATMEAL RAISIN SPICE COOKIES

3/4 cup firmly packed dark brown sugar
1/2 cup sugar
3/4 cup raisins
2 cups old fashioned oats
1 cup flour mixed with
1 teaspoon  cinnamon,
1/2 teaspoon nutmeg,
1 teaspoon  baking soda and
1/2 teaspoon salt
1 quart wide-mouth canning jar

Layer ingredients in order listed into the jar. It will be a tight fit, so make sure you firmly 
pack down each layer in place before adding the flour mixture.

Attach the following instructions to the jar:

Oatmeal Raisin Spice Cookie Mix

In addition to the Cookie Mix in the jar, you will need:

1 1/2 sticks butter or margarine, softened at room temperature
1 egg, slightly beaten 
1 teaspoon vanilla extract. 

Empty jar of cookie mix into large mixing bowl. Use your hands to thoroughly
blend mix. Add butter or margarine, egg and vanilla. Mix until completely blended. You 
will need to finish mixing with your hands. Shape into balls the size of walnuts. Place on 
lightly greased cookie sheets 2'' inches apart. Bake at 350 degrees F. for 11 to 13 
minutes until edges are lightly browned. Cool 5 minutes on baking sheet. Remove cookies 
to baking racks to finish cooling. 

Makes 3 dozen cookies.
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M & M's COOKIE MIX IN A JAR

1 1/4 cups sugar
1 1/4 cups M and M's candies
2 cups flour mixed with ½ teaspoon baking soda, and ½ teaspoon baking powder
1 quart wide-mouth canning jar

Layer ingredients into the jar in the order listed. It will be a tight fit when you add the 
flour mixture so be sure to pack everything down firmly after adding each layer.

Attach the following instructions to the jar:

M & M’s Cookie Mix

Empty jar of cookie mix into a large mixing bowl. Thoroughly blend mix. 

Add

1 stick of margarine or butter, softened at room temperature (don’t use reduced calorie  
margarine)
1 egg, slightly beaten
1 teaspoon vanilla extract

Mix until completely blended. You will need to finish mixing with your hands.
Shape into balls the size of walnuts and place on a parchment lined cookie sheet 2''  
inches apart. DO NOT USE WAXED PAPER. Bake at 375 degrees for 12 to 14 minutes,  
until edges are slightly browned. Cool on cookie sheet for about 5 minutes then remove 
to wire racks to finish cooling. 

Makes 2 1/2 dozen cookies.
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BUTTERSCOTCH CHOCOLATE CHIP COOKIE MIX

9 cups all-purpose flour
4 teaspoons baking soda
2 teaspoons salt
3 cups packed brown sugar
3 cups white sugar
4 cups shortening
8 cups semisweet chocolate chips
4 cups butterscotch chips
1 quart jars

In your largest bowl, stir together the flour, baking soda, salt, brown sugar, and
white sugar. Add the shortening and stir until mixture is mealy. Lightly stir in
the chocolate chips and butterscotch chips until they are distributed evenly. Place
4 cups of the master mix into each 1 quart jar.

Attach the following instructions to the jar:

Homemade Butterscotch Chocolate Chip Cookie Mix

Preheat oven to 375 degrees F. In a medium bowl, beat 2 eggs and 1 teaspoon of vanilla 
extract until well blended. Add entire contents of the jar to the bowl, stir until combined. 
Drop by teaspoonfuls onto cookie sheet and bake in the preheated oven for 10 to 12 
minutes. 

Makes about 2 dozen cookies.
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MOLASSES COOKIE MIX

2 cups all-purpose flour
1 cup sugar
1 teaspoon  baking soda
1 teaspoon  baking powder
1 teaspoon  cinnamon
1/2 teaspoon  nutmeg
1/4 teaspoon  cloves
1/8 teaspoon  allspice
1 teaspoon  ginger

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Molasses Cookie Mix

In addition to the Homemade Cookie Mix in the jar, you will need:

3/4 cup butter or margarine, softened
1 egg
1/4 cup sulfured molasses
Granulated sugar for garnish

Preheat oven to 375 degrees F. In a large bowl, cream together the butter, egg, and
molasses. Add the Cookie Mix and beat until smooth. Shape the dough into
1-inch balls; roll in granulated sugar and place 2 inches apart on ungreased cookie
sheets. Bake for 9 to 11 minutes. Cool on wire racks.

Makes 4 dozen cookies.
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MUNCH N’ CRUNCH COOKIE MIX

1 cup all-purpose flour
1/2 teaspoon baking powder
3/4 teaspoon baking soda
1/4 teaspoon salt
1/2 cup white sugar
3/4 cup packed brown sugar
1 cup Cornflakes cereal
2 tablespoons flaked coconut
3/4 cup semisweet chocolate chips
1 cup rolled oats

Mix flour, baking powder, baking soda, and salt. Transfer to a one quart jar. Pack down 
and add the remaining ingredients in the following order: sugar, brown sugar, Cornflake
cereal, coconut, chocolate chips, oatmeal, packing down after adding each ingredient. 
Tightly seal the jar with the lid. 

Attach the following instructions to the jar:

Munch n’ Crunch Cookie Mix

In addition to the mix in the jar, you will need

½ melted butter
1 egg, 
¼ teaspoon vanilla extract

Preheat oven to 350 degrees F. In a large bowl, stir together melted butter, egg, and 
vanilla. Add entire contents of the jar, and mix well. Roll dough into 2 inch balls, and 
place onto an ungreased cookie sheet.  Bake for 10 to 12 minutes in preheated oven.  
Cool on wire racks.

Makes 30 cookies.
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COCOA PEANUT BUTTER COOKIE MIX

1 ½ cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1 cup packed brown sugar
1 ½ cups packed confectioners sugar
3/4 cup cocoa powder

In a bowl, mix together the flour, baking powder and salt; transfer into a 1 quart wide-
mouth jar. Layer the remaining ingredients into the jar, following the order they appear in 
the ingredients list. Wipe the inside of the jar with a clean napkin after adding the 
confectioners sugar and after adding the cocoa powder. Be sure to pack down every layer 
after you have added it; it’s going to be a tight fit!
 
Attach These Instructions to the Jar:

To make Cocoa Peanut Butter Cookies

You will need:
Contents of this jar
1/2 cup butter or margarine, softened at room temperature*
1/2 cup creamy peanut butter
1 slightly beaten egg
1 teaspoon of vanilla extract
Parchment paper**

  *Don’t use reduced calorie margarine.
**Don’t use waxed paper.

Empty jar of cookie mix into large mixing bowl. Use your hands to thoroughly blend
mix. Add 1/2 cup butter or margarine, softened at room temperature (don’t use reduced 
calorie margarine!). Add 1/2 cup creamy peanut butter, 1 slightly beaten egg, and 1 
teaspoon of vanilla extract. Mix until completely blended. You will need to use your 
hands to finish mixing. Shape into walnut sized balls and place 2 inches apart on a 
parchment lined baking sheets (do not use waxed paper!).  Press balls down with a fork.  
Bake at 350 degrees F  for 9 to 11 minutes or until edges are browned. Cool 5 minutes 
on baking sheet then transfer to a cooling rack to finish cooling. 

Makes 3 dozen cookies.

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 112



OATMEAL WALNUT COOKIES

3/4 cup white sugar
3/4 cup packed brown sugar
1 cup rolled oats
1 1/2 cups all-purpose flour
1 1/2 teaspoons baking powder
1/2 teaspoon salt
1 cup semisweet chocolate chips
1 cup chopped walnuts (optional)
1 quart wide mouth caning jar

Layer the ingredients in the order listed into the 1 quart jar. Pack down after each 
addition. Put the lid on the jar, and cover with an 8 inch circle of fabric. Secure the fabric 
over the lid using a rubber band, then cover the rubber band by tying a nice piece of 
ribbon or raffia around the lid.

Attach a tag to the ribbon with the following instructions:

To Make Oatmeal Walnut Cookies

In addition to cookie mix in the jar, you will need:

¾ cup softened butter
2 eggs
1 teaspoon vanilla extract

Preheat oven to 350 degrees F (175 degrees C). In a medium bowl, cream together 
butter with eggs and vanilla. Add the entire contents of the jar, and mix by hand until  
combined. Drop dough by heaping spoonfuls onto a lightly greased baking sheet. Bake 
for 12 to 15 minutes.. 

Makes 2 dozen cookies.
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COWBOY COOKIE MIX IN A JAR

1 1/3 cups quick oats
1/2 cup firmly packed brown sugar
1/2 cup sugar
1/2 cup chopped pecans
1 cup chocolate chips
1 1/3 cups flour mixed 
1 teaspoon baking powder
1 teaspoon baking soda
1/4 teaspoon salt
1 quart wide mouth caning jar

Mix together flour with baking powder, baking soda and salt. Layer ingredients in order 
listed in jar. Press each layer firmly in place before adding next ingredient.

Attach These Instructions to the Jar:

To Make Cowboy Cookies:

Empty jar of cookie mix into a large mixing bowl and stir well

Add:

1 stick butter, melted
1 egg, slightly beaten
1 teaspoon vanilla extract

Mix until completely blended. Shape into balls the size of walnuts and place 2 inches  
apart on lightly greased baking sheets. Bake at 350 degrees for 11 to 13 minutes or until  
edges are lightly browned . Cool 5 minutes on baking sheet then remove cookies to racks  
to finish cooling. 

Makes 3 dozen cookies.
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CRANBERRY HOOTYCREEKS

5/8 cup all-purpose flour
1/2 cup rolled oats
1/2 cup all-purpose flour
1/2 teaspoon baking soda
1/2 teaspoon salt
1/3 cup packed brown sugar
1/3 cup white sugar
1/2 cup dried cranberries
1/2 cup white chocolate chips
1/2 cup chopped pecans
1 1-quart wide-mouth canning jar

Layer the ingredients in a 1 quart jar, in the order listed.

Attach These Instructions to the Jar:

To Make Cranberry Hootycreeks

In addition to the mix in the jar, you will need:

1/2 cup softened butter
1 egg
1 teaspoon vanilla extract

Preheat oven to 350 degrees F. Grease a cookie sheet or line with parchment paper (do 
not use waxed paper!). In a medium bowl, beat together softened butter, egg and vanilla 
until fluffy. Add the entire jar of ingredients, and mix together by hand until well blended. 
Drop by heaping spoonfuls onto the prepared baking sheets. Bake for 8 to 10 minutes, or  
until edges start to brown. Cool on baking sheets, or remove to cool on wire racks. 

Makes 18 cookies.

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 115



DEVIL'S FOOD PEANUT BUTTER CHIP COOKIES

1 (18.25 ounce) package Devil's Food Cake mix
2 cups peanut butter chips

Place cake mix into the jar and pack down. Layer the peanut butter chips on top; seal 
tightly with lid.
.
Attach These Instructions to the Jar:

Devil's Foods Peanut Butter Chip Cookies

In addition to the ingredients in this jar, you will need:

2 eggs
1 teaspoon vanilla extract
2/3 cup shortening

Preheat oven to 375 degrees F.  In a medium bowl, beat the eggs, vanilla, and shortening 
with 1/2 of the cake mix until light and fluffy. Mix in the remaining cake mix and the 
peanut butter chips. Drop dough by rounded teaspoonfuls 2 inches apart onto ungreased 
cookie sheets. Bake for 10 to 12 minutes in preheated oven. Remove from cookie sheets to 
cool on wire racks. 

Makes 5 dozen cookies.
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DOUBLE-DOUBLE CHOCOLATE CHIP COOKIES

1 cup flour
1/2 cup unsweetened cocoa powder
1/2 teaspoon baking soda
1 teaspoon baking powder
1/2 cup sugar
1/2 cup brown sugar
1 cup semi-sweet chocolate chips
1 cup walnuts

In a large bowl, mix together flour, baking soda, and baking powder. Pack into a 1 quart 
jar. Layer remaining ingredients into the jar in the order listed (starting with the cocoa), 
pressing down after adding each layer. Note: Wipe inside of a jar with clean napkin after 
adding cocoa.

Attach These Instructions to the Jar:

Double-Double Chocolate Chip Cookies:

2 eggs
3/4 cup unsalted butter

Preheat oven to 350 degrees F. In a bowl whisk together flour, cocoa powder, baking 
soda, and baking powder. In another bowl with an electric mixer cream butter, and 
sugar until light and fluffy. Beat in eggs, 1 at a time, beating well after each addition.  
Beat in flour mixture and stir in chocolate chips. Drop dough by level tablespoonfuls 2  
inches apart onto buttered baking sheets and bake cookies in batches in the middle of  
oven for 15 minutes. Cool cookies on racks.

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 117



GINGERBREAD COOKIE MIX

2 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1 1/2 cups all-purpose flour
2 teaspoons ground ginger
1 teaspoon ground cloves
1 teaspoon ground cinnamon
1 teaspoon ground allspice
1 cup packed brown sugar
1 one-quart, wide mouth canning jar

Mix 2 cups of the flour with the baking soda and baking powder. Mix the remaining 
1 1/2  cups flour with the ginger, cloves, cinnamon, and allspice. In a 1 quart, wide
mouth canning jar, layer the ingredients starting with the flour and baking powder
mixture, then the brown sugar, and finally the flour and spice mixture. Pack firmly
between layers. Since making these cookies requires a cookie cutter, it is a nice idea to 
include a cookie cutter with the jar gift. Simply lace some ribbon through the cookie 
cutter and tie onto the jar.

Attach These Instructions to the Jar:

Gingerbread Cookie Mix

Empty contents of jar into a large mixing bowl. Stir to blend together. Mix in
1/2 cup softened butter or margarine, 3/4 cup molasses, and 1 slightly beaten egg.
Dough will be very stiff, so you may need to use your hands. Cover, and refrigerate
for 1 hour. Preheat oven to 350 degrees F. Roll dough to ¼ inch thick on a lightly  
floured surface. Cut into shapes with a cookie cutter. Place cookies on a lightly greased 
cookie sheet about 2 inches apart. Bake for 10 to 12 minutes in preheated oven. Decorate  
as desired.

Makes 1 1/2 dozen cookies.
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Delectable Preserves
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BRANDIED PINEAPPLE

2 fresh, ripe pineapples
1 ¾ cups sugar
3 ¾ cups brandy

Trim the pineapple, cut off the rind and cut vertically into fourths. Cut off the
core. Cut the pineapple into 1/2-inch chunks. Pack into sterilized jars. Pack
tightly, because the pineapple will shrink!

Place sugar and brandy in a saucepan. Stir over low heat until sugar dissolves. Do
not bring brandy to a boil. 

Pour the hot brandy mixture over the fruit in the jars. Cover tightly with lids and
store in a cool place for up to 8 weeks. Serve over ice cream or cake.

Makes about 1 ½  to 2 quarts, depending on the size of the pineapple chunks and
the shape and size of the jars.

Attach the following information to the jar:

Brandied Pineapple

Enjoy this special treat over ice cream or cake!
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BRANDIED PEACHES

10 small, ripe peaches* or 3 pounds worth
2 cups granulated sugar
2 cups water
6 whole cloves
12 tablespoons Peach Schnapps OR Apricot Brandy
18 cinnamon sticks
6 half-pint canning jars with lids and rings

Sterilize the jars, lids and rings by submerging in a pot of water and boiling for 5 
minutes. Leave jars in hot water until it is time to fill them. Dip peaches into a separate 
bot of boiling water for 30 seconds. Remove from water, then peel, have and pit. 
Combine sugar, water and cloves in a medium sized saucepan. Bring to a boil, then 
simmer for 6 minutes. Add half of the peaches to the mixture; simmer for 5 minutes then 
remove with a slotted spoon and transfer to 3 of the jars. Repeat the process with the 
remaining peaches and jars. Boil the remaining juice in the pan and reduce to about 1 ½ 
cups. Discard cloves. Add 2 tablespoons of the liqueur to each jar. Spoon juice from the 
pan into the jars, filling to  within ¼ inch of the rims. Insert 3 cinnamon sticks down 
around the edge of each jar, spacing and positioning them for a pleasing visual 
appearance. Seal jars with lids following jar manufacturers directions, then submerge into 
a “hot water bath” (a pot of hot water) for 20 minutes to process.  Remove and cool 
completely. Store in a cool location for up to 6 months. If you prefer not to process using 
a hot water bath, jars will need to be stored in the refrigerator and should be used within 2 
weeks.

*Frozen dry-packed peaches can be substituted for fresh; use 2 – 20 ounce packages; 
simmer for 2 minutes instead of 5.

Attach the following information to the jar:

Brandied Peaches

Enjoy this special treat over ice cream or cake!
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PRUNES IN PORT & BEAUJOLAIS

12 ounces pitted prunes, or about 42 prunes
2 cups red port wine
2 cups Beaujolais wine
1 cup sugar
½ vanilla bean
2 one-pint canning jars

Place prunes and port in a glass bowl (do not use a metal bowl). Cover and refrigerate for 
24 hours. Sterilize the jars, lids, and rings by submerging in a pot of water and boiling for 
5 minutes. Leave in hot water until it is time to fill them. Drain port from prunes into a 
medium sized saucepan. Add Beaujolais, sugar, and vanilla bean to the saucepan. Bring 
to boil over medium heat, then reduce heat and simmer 35 to 40 minutes or until the 
liquid has been reduced by one third. Stir in prunes and return to a boil. Reduce heat and 
simmer for one minute. Discard the vanilla bean. Divide prunes and syrup evening into 
the jars. Wipe jar rimes and threads clean with damp paper towel. Cover jars with hot lids 
and screw on bands tightly. Store refrigerated for up to 3 months.

Attach the following information to the jar:

Prunes in Port & Beaujolais

Enjoy this special treat over ice cream or cake, or enjoy them all on their own!
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SPICED PEARS

1 ½ cups granulated sugar
1 ½ light brown sugar, packed
1 ½ cider vinegar
1 ½ water
8 pounds firm, ripe pears, peeled and cored 12 sprigs of fresh tarragon 
OR 1 ½ tablespoons of dried tarragon + 6 sprigs fresh tarragon for garnish
6 one-pint jars

Slice pears in half, lengthwise; place in cold water and cover to avoid discoloring, then 
set aside. If using dried tarragon, wrap well in a piece of cheesecloth. In a large non-
reactive pot, combine tarragon, sugars, vinegar and water. Simmer for five minutes. In 
the meantime, sterilize the jars by submerging in a pot of water and boiling for 5 minutes. 
Add one third of the pears to the simmering mixture and cook for 5 to 10 minutes, or 
until just barely tender when poked with a fork. Cooking in small batches will avoid 
overcooking. Transfer the mixture into two one-pint jars, dividing it evening between the 
two jars. Add a sprig of tarragon to each jar. Repeat the process with the remaining pears 
and tarragon. When all jars have been filled with pears, add the juice from the pot to the 
jars so that the pears are covered with juice; jars should be filled to within ½ inch of the 
rims. Seal jars with lids, then submerge into a hot water bath (a pot of hot water) for 
fifteen minutes to process.  If you prefer not to process using a hot water bath, jars will 
need to be stored in the refrigerator and should be used within one month.

Attach the following information to the jar:

Spiced Pears

Enjoy this special treat over ice cream or cake, or enjoy them all on their own!
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SPICED PEACH PICKLES

These are terrific served during the holidays or tucked into gift baskets!

8 pounds small peaches (about 3 1/2 quarts)
3 pounds light brown sugar
1 quart cider vinegar
1 1-inch piece ginger root, peeled and crushed
2 tablespoons whole cloves, crushed
3 cinnamon sticks, broken up
1 whole clove per peach
1 cinnamon stick in each quart jar
1 tablespoon brandy in each quart jar, optional

Peel peaches and put in bowl of water with lemon juice or powdered ascorbic acid (3
tablespoons to 2 quarts water) to prevent darkening.

Combine sugar and vinegar in a large pot and bring to a boil over medium heat; boil
5 minutes. Tie ginger root, crushed cloves and broken cinnamon sticks loosely in
cheesecloth bag and add to syrup; simmer for 5 minutes.

Insert a whole clove into each peeled peach. Add only enough peaches to the boiling
syrup to fill a quart jar at one time. Cook until peaches are hot but not soft,
about 2 minutes. Do not overcook. Remove peaches with slotted spoon and pack
tightly in a clean hot quart jar with a stick of cinnamon. Repeat process until all
the peaches are heated and packed into hot clean quart jars.

Bring syrup to a boil; remove spice bag. Pour the hot syrup over the peaches in the
jars, leaving 1/2 inch head space. Add a tablespoon of brandy to each quart jar, if
using. Seal jars. Place the jars into a pot of boiling water for 15 minutes. 

Makes 3 to 4 quarts.

Attach the following information to the jar:

Spiced Peach Pickles

Enjoy this special treat over ice cream or cake, or enjoy them all on their own!
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SENSATIONAL SWEET PICKLED CARROTS

2 pounds carrots, peeled
1 cup sugar
2 cups vinegar
1 1/2 cups water
1 teaspoon salt
1 cinnamon stick
1 tablespoon mixed pickling spice

Cook carrots in boiling water until crisp-tender. Drain. Cut carrots into
3-inch-long sticks and pack upright in small hot sterilized jars. Combine sugar,
vinegar, water and salt in saucepan. Tie cinnamon stick and pickling spice in
cheesecloth bag and add to vinegar mixture. Boil 5 to 8 minutes. Fill jars with
boiling syrup, leaving 1/2-inch head space. Adjust lids and submerge jars completely in a 
pot of boiling water on the stove to process for 30 minutes. 

Attach the following information to the jar:

Sensational Sweet Picked Carrots

Serve these sweet-and-sour nibbles as cocktail food. Enjoy!

Sponsor’s Message

Be  come   a Wedding Planner!  

Start a glamorous new career as a professional wedding 
planner. Make a living doing something you really love! 
Wedding Planning is a prestigious, exciting, enjoyable and 
profitable profession, and the field is growing rapidly. Train 
from the comfort and convenience of your own home via 
interactive distance education.  Learn how to launch your 
career/ business fast through one of the wedding industry's 
longest running training programs for professional wedding 
planners. Be in business for yourself, work from home, OR use 
your credentials to land a job with a hotel, resort, cruise ship, 
wedding chapel, etc. Learn trade secrets from an 
internationally recognized wedding expert. In-depth, extensive, 
and effective Certification program covers it all - from the 
business and marketing aspects right through to consulting 
with clients and professional wedding planning techniques. An 
exciting, fun & rewarding career for the person who LOVES 
weddings. Get more info on earning your certification now!
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CRANBERRY CHUTNEY

½ medium onion, chopped
1 clove garlic, minced
1 slice fresh ginger, peeled and chopped
2 tablespoons white wine vinegar
½ teaspoon grated lime zest
1 tablespoon freshly squeezed lime juice
2 cans (16 ounces each) whole cranberry sauce
¼ cup sugar

Cook first six ingredients in a medium saucepan for 10 to 15 minutes or until mixture is 
tender over medium- high heat, stirring continually. Add cranberry sauce and sugar; stir 
and bring to a boil. Remove from heat. Cover and refrigerate for 2 hours. Transfer into 
half-pint jars , seal tightly, and store refrigerated for up to 2 weeks. 

Makes 3 ½ cups chutney.

Attach the following information to the jar:

Cranberry Chutney

Terrific as an accompaniment with chicken, turkey or pork Also yummy as a topping for  
gingersnap cookies!

Sponsor’s Message

Wedding Floral Design Home Study Course

Study at home through distance education & earn your 
certificate in Wedding Floral Design. Learn the professional 
techniques, methods, & approaches for designing gorgeous 
flowers for weddings: bouquets, boutonnieres, coursages, 
church flowers, reception flowers, centerpieces & more. Learn 
for pleasure or for profit!
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Specialty Spreads
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THAT MUSTARD

1 1/2 ounces dry mustard
1/2 cup white vinegar
1/2 teaspoon turmeric
3/4 teaspoon salt
1/4 teaspoon mixed Italian spices
1 cup sugar
2 eggs

Mix first 5 ingredients and put in small saucepan. Add sugar and eggs and cook over
low heat until thickened. Cool. Transfer into tightly sealed jar and store in refrigerator. 

Attach the following information to the jar:

THAT Mustard

Enjoy this hot, sweet mustard with cocktail franks or cubes of cheese. Also a delicious 
compliment to sandwiches.

HOMEMADE MUSTARD

1/2 cup sugar 
1/4 cup + 1 tablespoon dry mustard 
1/2 teaspoon salt
2 tablespoons all purpose flour
1 cup milk
1 egg yolk
1/2 cup vinegar

Combine sugar, mustard, salt, and flour in a small saucepan; stir well. Combine
remaining ingredients; beat well. Gradually add milk mixture to mustard mixture;
cook over low heat, stirring constantly, until thickened and bubbly. Cool
thoroughly, transfer to jar and seal tightly with lid. Store refrigerated.

Attach a Label to the jar with this information:

Homemade Mustard

Keep refrigerated and enjoy!
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JALAPENO PIMENTO CHEESE

1 container (8 ounces) pasteurized process cheese spread, cubed
1 package (8 ounces) shredded three-cheese Cheddar cheese blend
8 ounces shredded sharp Cheddar cheese
1 ½ tablespoons sugar
¼ teaspoon salt
 ¼ teaspoon ground black pepper
1 jar (4 ounces) diced pimentos, drained
2 jalapeno peppers, seeded and minced
1 cup mayonnaise

Process half the cheese in a food process until smooth, stopping to scrape down the sides. 
Transfer to a large mixing bowl. Process the remaining half of the cheese, along with 
sugar, salt and pepper, Transfer to cheese mixture in bowl and stir well. Add remaining 
ingredients; stir well. Spoon into half pint jars, seal tightly and store in refrigerator. 

Attach a Label to the jar with this information:

Jalapeno Pimento Cheese

A delightful spread on crackers or pear slices. Keep refrigerated and enjoy!
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ORANGE MUSTARD WITH CARAWAY SEED

½ cup mustard seed
2 teaspoons caraway seed
½ cup orange marmalade
1/4 cups cider vinegar*
¼ cup water
1 teaspoon salt

Process mustard seed and caraway seed in a covered blender or food processor until 
finely ground. Add remaining ingredients. Cover and process until smooth. Transfer into 
jars, seal tightly and store refrigerated for up to one month. Flavor will mellow after a 
few days.

*You can achieve different unique but equally wonderful flavors by substituting another 
type of vinegar. Try balsamic, white wine vinegar, champagne vinegar, or homemade 
herb vinegar (see recipe in this book)

Attach the following information to the jar:

Orange Mustard With Caraway Seed

Store refrigerated for up to one month. Enjoy!
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CHOCOLATE APPLESAUCE

1 cup margarine, softened
3 cup granulated sugar
4 egg whites, whipped
1 tablespoon vanilla
1 teaspoon almond extract
2 cup applesauce, at room temperature
3 cup unbleached flour
3/4 cup cocoa powder, sifted
1 teaspoon baking soda
1/2 teaspoon baking powder
1/8 teaspoon salt
8 (1 pint) wide mouth canning jars with lids

Preheat oven at 325. Place a baking sheet onto middle rack and remove top rack from
oven. Before starting batter, wash jars and lids in hot soapy water and let drain, dry, and 
cool to room temperature. Generously grease jars with margarine.

In a mixing bowl, combine margarine, sugar, egg whites, vanilla, almond extract,
and applesauce. In another mixing bowl, combine flour, cocoa powder, baking powder,
baking soda, and salt. Mix wet ingredients with dry ingredients just until
moistened. Spoon 1 level cupful of batter into each jar. Carefully wipe rims clean,
then place jars on baking sheet (or they'll tip over) in the center of oven. Bake
40 minutes. Keep lids in hot water until they're used. When cakes are done, remove
jars which are HOT from oven, one at a time. If rims need cleaning, use moistened
paper towel. Carefully put lids and rings in place, then screw tops on tightly
shut. Place jars on a wire rack; they will seal as they cool.

Once jars are cool, decorate with round pieces of cloth and then glue on flowers,
ribbons, etc. on lid, ring and side of jar. Unscrew the ring (the lid should be
sealed by now) and place a few cotton balls on top of the lid (this makes it “pouffy” on
top), then a piece of cloth (about 3" larger than the lid) on top and screw the
ring back on.

Attach the following information to the jar:

Chocolate Applesauce

Enjoy over ice cream, cake, or use as a dip for your favorite cookies!
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APPLE PEPPER JELLY

2 cups water
1 can (6 ounces) frozen apple juice concentrate
1 package (1 ¾ ounces) powdered fruit pectin
3 ¾ cups sugar
Red food coloring
1 to 2 tablespoons crushed red pepper

Sterilize the jars, lids and rings by submerging in a pot of water and boiling for 5 
minutes. Leave jars in hot water until it is time to fill them. Mix water, apple juice 
concentrate and pectin in a medium saucepan until pectin is dissolved. Bring to a boil, 
stirring continuously. Stir in sugar and, stirring continuously, return to a rolling boil. 
Remove from heat. Carefully add a couple of drops of food coloring until desired color is 
reached. Quickly skim away foam. Stir in crushed pepper. Immediately transfer into hot 
jars to within ½ inch of rims. Wipe jar rims with a clean damp paper towel. Seal jars with 
lids and rings, then submerge into a hot water bath (a pot of boiling water) for 5 minutes 
to process and prevent spoilage. Use within 6 months. Refrigerate after opening for up to 
1 month.

Attach the following information to the jar:

Apple Pepper Jelly

Enjoy! Store unopened for up to 6 months. Refrigerate after opening for up to 1 month.
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APPLE BUTTER

1 can (12 ounces) frozen apple juice concentrate
½ cup apple cider OR sweet red wine
4 pounds cooking apples, peeled and cut into quarters
¾ cup packed brown sugar
1 cup apple brandy* or apple cider
1 teaspoon ground cinnamon
1 teaspoon ground ginger
¼ teaspoon ground cloves

*See Apple Brandy Recipe in this book.

In a large pot, bring first three ingredients to a boil. Reduce heat and simmer, uncovered, 
for 1 hour, or until apples are very soft, stirring occasionally. Use a potato masher to 
mash apples (in the pot of liquid); make sure there are no lumps. Add remaining 
ingredients to pot, stir and bring to a boil; reduce heat and simmer uncovered for 2 hours 
or until no liquid separates from pulp, stirring occasionally. Immediately transfer into hot 
sterilized jars to within ¼ inch of rims. Wipe jar rims with a clean damp paper towel. Seal 
jars with lids and rings. Cool one hour, then store refrigerated for up to 2 months.

Attach the following information to the jar:

Apple Butter

Enjoy on toast, crackers, English muffins or bagels. For an extra-yummy treat, place a 
layer of cream cheese underneath the apple butter. Store refrigerated for up to 2 months.
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PUMPKIN BUTTER

1 can (12 ounces) frozen apple juice concentrate
3 cans (15 ounces each) pumpkin
1 cup packed brown sugar
1 cup apple brandy* or apple cider
1 ½ teaspoon ground cinnamon
1 teaspoon ground ginger
¼ teaspoon ground cloves
6 half-pint canning jars with lids and rings

Sterilize the jars, lids and rings by submerging in a pot of water and boiling for 5 
minutes. Leave jars in hot water until it is time to fill them. Combine all ingredients in a 
large pot and bring to a boil, stirring frequently. Reduce heat and simmer, uncovered, for 
1 hour, stirring frequently. Immediately transfer into hot sterilized jars to within ¼ inch 
of rims. Wipe jar rims with a clean damp paper towel. Seal jars with lids and rings. Cool 
one hour, then store refrigerated for up to 2 months.

Makes 6 half-pint jars of pumpkin butter.

Attach the following information to the jar:

Pumpkin Butter

Enjoy on toast, crackers, English muffins or bagels. Store refrigerated for up to 2 
months.

Sponsor’s Message

Free Recipes, Craft Projects, Home Decorating 
Ideas, Party Planning & Entertaining Ideas…

Live Life Creatively!  CreativeHomeStyle.com! Free recipes, 
craft projects, party planning and entertaining ideas, garden 
projects, home decorating ideas. Loads of creative ideas!
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CRANBERRY PEAR CHUTNEY

2 ripe, firm average sized pears, chopped
½ pound cranberries
¼ cup coarsely chopped onion
1 medium red bell pepper
¾ cup packed brown sugar
½ cup raisins
½ cup white vinegar
1 ½ teaspoons ground ginger
1 clove garlic, minced

In a medium saucepan, combine all ingredients and bring to a boil, stirring frequently. 
Reduce heat and simmer uncovered for one hour until fruit is tender and mixture 
thickens. Stir frequently. Transfer to hot, sterilized half-pint jars to ¼ inch of the rims. . 
Wipe jar rims with a clean damp paper towel. Seal with sterilized lids and rings, then 
submerge into a hot water bath (a pot of boiling water) for 5 minutes to process and 
prevent spoilage. Seal tightly. Can be stored refrigerated for up to two months.

Attach the following information to the jar:

Cranberry Pear Chutney

Enjoy over roast turkey, ham or pork. Spread on toast, bagels or scones. Spoon over 
cream cheese, or try over Brie cheese – heat the Brie at High Power in the microwave 
oven for 1 ½ minutes. Top with chutney and serve with crackers. Store refrigerated for 
up to two months.
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RED PEPPER JELLY

2 medium sized red peppers, seeded and chopped
1 ½ cups cider vinegar
6 ½ cups granulated sugar
1 teaspoon hot pepper sauce
6 ounces liquid pectin
Red food coloring
6 half-pint jars. 

Sterilize the jars, lids and rings by submerging in a pot of water and boiling for 5 
minutes. Leave jars in hot water until it is time to fill them. Process peppers and vinegar 
in blender until smooth. Transfer into large saucepan; add sugar and hot pepper sauce and 
heat on medium-high for about 3 minutes, until sugar dissolves and mixture starts to boil, 
stirring constantly. Stir in pectin and boil hard for 1 minute. Carefully add 3 to 4 small 
drops of red food coloring. Transfer into hot jars to within ¼ inch of rims. Wipe jar rims 
with a clean damp paper towel. Seal jars with lids and rings, then submerge into a hot 
water bath (a pot of boiling water) for 5 minutes to process and prevent spoilage.

Makes 6 half-pint jars of jelly.

Attach the following information to the jar:

Red Pepper Jelly

Enjoy with chicken or pork, or as a spread on your favorite crackers!
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COLORFUL CRANBERRY RELISH

2 cups cranberries, fresh or frozen
1 cup raisins
1 apple, peeled, cored and diced
1 orange, peeled, seeds removed, and diced
¼ cup orange juice
1 cup granulated sugar
1 cinnamon stick
6 whole cloves
6 whole allspice
1 teaspoon rum extract flavoring
Cheesecloth
2 half-pint jars with lids and rings 

Sterilize the jars, lids and rings by submerging in a pot of water and boiling for 5 
minutes. Leave jars in hot water until it is time to fill them. Combine first six ingredients 
in a large saucepan. Tie cinnamon stick and other two spices in a double layer of 
cheesecloth and add to pan. Bring to a boil, stirring frequently; reduce heat a boil slowly 
for 15 minutes, until thickened. Remove and discard spice pouch. Add rum extract and 
stir. Immediately pour into hot jars to within ½ inch of rims. Wipe jar rims with a clean 
damp paper towel. Seal jars with lids and rings, then submerge into a hot water bath (a 
pot of boiling water) for ten minutes to process and prevent spoilage.

Makes 2 half-pint jars of relish.

Attach the following information to the jar:

Colorful Cranberry Relish

Enjoy with chicken, turkey or pork!
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PINEAPPLE-APRICOT JAM

1 6-ounce jar maraschino cherries
1 20-ounce can crushed pineapple
1 cup (6 ounces) dried apricots, cut into quarters
¼ water
3 ½ cups sugar
2 tablespoons lemon juice
3 ounces liquid fruit pectin

Sterilize small jars, lids and rings by submerging in a pot of water and boiling for 5 
minutes. Drain syrup from cherries and set syrup aside. Chop cherries and set aside. 
Combine cherry syrup, pineapple (with juice), apricots and water in a large pot and bring 
to a boil, stirring occasionally. Reduce heat, cover and simmer ten minutes, stirring 
occasionally, until apricots are tender. Add sugar, lemon juice and cherries; stir well. 
Heat to a rapid boil over high heat, stirring occasionally. Boil and stir one minute more, 
then remove from heat and stir in pectin. Immediately pour into hot jars to within ½ inch 
of rims. Wipe jar rims with a clean damp paper towel. Seal jars immediately with lids and 
rings, then submerge into a hot water bath (a pot of boiling water) for ten minutes to 
process and prevent spoilage. Refrigerate after opening.

Attach the following information to the jar:

Pineapple-Apricot Jam

Enjoy as a spread on toast, English Muffins or bagels!
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 SO-EASY CRANBERRY RELISH

2 cups cranberries
1 apple, peeled and cored
1 orange, quartered and seeds removed
½  lemon, seeds removed
1 ¼ cups granulated sugar

Coarsely chop cranberries, apple, orange, orange rind, lemon and lemon rind in a food 
chopper. Transfer into a bowl and add sugar. Stir well, cover and refrigerate overnight.
Divide into small sterilized jars. Wipe jar rims clean with a damp paper towel. Seal jars 
with lids and rings, then submerge into a hot water bath (a pot of boiling water) for ten 
minutes to process and prevent spoilage.

Makes 3 cups.

Attach the following information to the jar:

Cranberry Relish

Enjoy with chicken, turkey or pork!
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LEMON CURD

3 eggs
2 large lemons or 3 small
1/2 cup butter
1 cup sugar

Grate the rind from the lemons and place in a medium mixing bowl, then squeeze the 
juice from the lemons and add to the bowl. Beat the eggs lightly and add to bowl, along 
with butter and sugar. Mix well. Place in the top of a double boiler (a bowl over hot water 
also works well) and heat gently, stirring occasionally until the sugar has dissolved and 
the curd thickens. Pour into small sterilized jars and cover with sterilized lids. Stores well 
in refrigerator for up to 3 months. Makes approximately 1 pint. 

Attach the following information to the jar:

Lemon Curd

This is a rich, lemony spread for holiday tea time scones, breakfast toast, biscuits, or 
English muffins. Can be served as a topping or sauce, as a filling for tarts or pies  
covered with meringue or whipped, and is delightful when spooned  over warm pound 
cake for a fast, delicious dessert. Enjoy!
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JALAPENO MUSTARD

2 teaspoons whole coriander seeds
1/4 cup whole yellow mustard seeds
1/4 cup whole black mustard seeds
1/4 cup dry powdered mustard
3/4 cup cold water
3 garlic cloves, peeled and chopped
1 small onion, peeled & chopped
3 small Jalpeno peppers, seeded
1/4 cup cider vinegar
1/4 cup dry white wine

Toast coriander seeds in a dry skillet or place them in a flat dish and microwave
on high power for 4 to 5 minutes. Crush the mustard and coriander seeds slightly in a
mortar or blender, them mix them and the powdered mustard into the water ; let
stand for at least three hours. Mix the remaining ingredients and pulverize in a
blender until smooth. Stir the puree into the mustard. Bring the mixture to a boil,
then lower the heat and simmer 5 minutes or until as thick as you like, stirring
occasionally. The mustard will thicken slightly on cooling. Transfer into jars and seal 
tightly. Keep refrigerated. Makes about 1 pint

Attach the following label to the jar:

Homemade Jalapeno Mustard

Enjoy this homemade gourmet mustard on sandwiches. Keep refrigerated. 
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Specialty Sauces
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GOURMET SALSA SAUCE

2 – 28 ounce cans tomatoes
2 – 7 ½ ounce cans of tomato sauce
1 medium sized red pepper, seeded and chopped
2 medium sized green peppers, seeded and chopped
2 cups chopped onion
2/3 cup white vinegar
3 tablespoons granulated sugar
2 teaspoons course pickling salt
2 teaspoons paprika
½ teaspoon garlic powder
½ teaspoon dried oregano
¼ to 1 teaspoon Cayenne pepper (depending on how zippy you want it)
7- half-pint canning jars

Sterilize the jars, lids and rings by submerging in a pot of water and boiling for 5 
minutes. Leave jars in hot water until it is time to fill them. Combine all ingredients in a 
large saucepan and heat over medium-high, stirring frequently, until mixture starts to 
boil. Lower temperature and allow to boil slowly for about 1 ½ hours, until mixture has 
thickened. Immediately pour into hot jars to within ¼ inch of rims. Wipe jar rims clean 
with a damp paper towel. Seal jars with lids and rings, then submerge into a hot water 
bath (a pot of boiling water) for ten minutes to process and prevent spoilage.

Makes 7 one-pint jars of salsa.
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GOURMET TOMATOE SAUCE

4 - 28 ounce cans tomatoes
1 tablespoon Worcestershire sauce
1 teaspoon salt
1 teaspoon onion powder
¼ teaspoon garlic powder
¼ teaspoon celery salt
¼ teaspoon dried basil
¼  teaspoon Cayenne pepper
2 tablespoons brown sugar
1 tablespoon apple cider vinegar
6 one pint canning jars

Sterilize the jars, lids and rings by submerging in a pot of water and boiling for 5 
minutes. Leave jars in hot water until it is time to fill them. Combine all ingredients in a 
large pot. Bring to a boil, stirring often, for about 25 minutes. Remove from heat, allow 
to cool slightly, and run through blender to puree. Transfer back into pot and return to 
boil. Immediately pour into hot jars to within ½ inch of rims. Wipe jar rims with a clean 
damp paper towel. Seal jars with lids and rings, then submerge into a hot water bath (a 
pot of boiling water) for ten minutes to process and prevent spoilage.

Makes 6 one-pint jars of sauce. 
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Go Nuts!
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BEYOND NUTS!

3 cups mixed unsalted nuts*                            
2 tablespoons dark brown sugar          
1 tablespoons butter                                                  
1 teaspoon ras-el hanout                                      
½ teaspoon salt    

*Use any combination of nuts you like, such as pecans, walnuts, peanuts, almonds or 
Brazil nuts.

Preheat oven to 350 F. Spread nuts on a cookie sheet and bake for 15 to 20 minutes, or 
until nuts are brown and aromatic. While nuts are baking, combine sugar, butter, ras-el 
hanout and salt in large bowl.  Toss in hot nuts and mix until nuts are coated. These are 
fabulous when served warm, but if giving as a gift, allow to cool before transferring to a 
tightly sealed jar. 

Attach the following information to the jar:

Beyond Nuts!

Enjoy as a yummy treat!

SWEDISH NUTS

1 cup sugar
1 cup pecans
1 cup cashews
1 cup walnuts
1/2 cup whole almonds
1/2 cup butter
2 egg whites
1/2 teaspoon salt

Add sugar and salt to egg whites. Beat till stiff peaks form. Fold nuts into meringue. Melt 
butter in 13 x 9 x 2 inch pan. Stir mixture into melted butter. Bake at 325 degrees F for at 
least 30 minutes. Stir every 10 minutes during baking, until no butter remains in pan and 
nuts are dark and crisp. Remove from pan immediately. 

Attach the following information to the jar:

Swedish Nuts

A yummy treat! Enjoy!
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PARTY NUTS

2 cups pecan halves
2 cups whole almonds
1 ½ cups sugar
4 cups warm water
¼ cup butter
2 tablespoons chili powder
2 teaspoons grated lime rind
½ teaspoon cumin
½ teaspoon Cayenne pepper
½ teaspoon salt

Combine nuts, HALF of the sugar (set the remaining half aside) and water in a large 
bowl; stir well then set aside to stand for 10 minutes. (Sugar will not be completely 
dissolved). Meanwhile, melt butter over medium heat in microwave over or on stovetop, 
taking care not to burn. Drain nut mixture completely using a sieve or strainer, then 
return nuts to the bowl. Pour butter over nuts; stir to coat. Combine the remaining sugar 
with the spices and seasonings; stir well and then pour over nuts, tossing to coat. Spread a 
single layer on a baking pan. Bake at 350 degrees F for 25 to 30 minutes, stirring every 
10 minutes. Remove from oven, stir, and transfer to a sheet of waxed paper. Allow to 
cool completely, then transfer into 4 small jars and seal tightly.

Makes 4 cups of party nuts (4 jar gifts).

Attach the following information to the jar:

Party Nuts

A yummy treat! Enjoy!
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SUGARED AND SPICED PECANS

2 tablespoons brown sugar
1 cup less 2 tablespoons sugar
1/2 teaspoon cinnamon
1/4 teaspoon cloves
1/8 teaspoon salt
1/2 cup water
1 tablespoon white Karo syrup
1 tablespoon butter
2 cups pecan halves

In a pot, mix together sugars, spices, water and Karo syrup. Heat on medium-low until 
mixture can be formed into soft balls (236 degrees F). Add butter and pecan halves and 
cook 1 minute. Remove from heat. Stir until mixture loses its shininess. Pour onto waxed
paper before mixture becomes sugary. With 2 forks, separate the pecan halves while
still warm. Cool.

Attach the following information to the jar:

Sugar and Spiced Pecans

Enjoy as a yummy treat!
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SUGAR AND SPICE MIXED NUTS

1 egg white
1 tablespoon water
1/2 cup granulated sugar
1 teaspoon each cinnamon and ginger
1/2 teaspoon nutmeg
1/2 teaspoon salt
3 cups mixed nuts

Line baking sheet with lightly greased foil; set aside. In bowl and using fork, beat egg 
white with water until foamy. In small bowl, combine sugar, cinnamon, ginger, nutmeg 
and salt. Add nuts to egg white mixture; stir to coat. Sprinkle with sugar mixture; stir to 
coat. Spread in single layer on prepared baking sheet. Bake in 275 F oven for about 1 
hour or until nuts are toasted. Using wooden spoon, break up clumps. Let stand on sheet 
on rack for 15 to 30 minutes or until cooled completely; transfer to airtight jar. Store in 
fridge to maintain freshness.

Attach the following information to the jar:

Sugar and Spice Mixed Nuts

A yummy treat!  Can be stored at room temperature for up to 5 days; refrigerate  
thereafter.
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SUGARED GOOBER NUTS

2 cups raw peanuts
1 cup granulated sugar
1/2 cup water

In heavy saucepan or frying pan combine nuts, sugar and water. Cook over medium heat 
and stir until mixture crystallizes and coats nuts. Crystallization will occur
Suddenly, so be prepared. Transfer nuts with slotted spoon or onto a buttered cookie 
sheet; spread nuts over sheet and sprinkle lightly with salt. Bake at 300 degrees F for 15
minutes; turn or stir nuts and bake for an additional 15 minutes. Cool and store in tightly 
sealed jars.

Attach the following information to the jar:

Sugared Goober Nuts

A yummy treat! 

SUPER-SPICED PECANS

3 tablespoons butter
3 tablespoons Worcestershire sauce
1 teaspoon salt
1/2 teaspoon ground cinnamon
1/4 teaspoon garlic powder
1/4 teaspoon cayenne
1 dash bottled pepper sauce
1 pound pecan halves

In heavy skillet, melt butter. Stir in seasonings. Add pecans; toss until nuts are
well coated. Place at 300 degrees F for 20 to 25 minutes, stirring often until nuts
are brown and crisp. Makes 4 cups.

Attach the following information to the jar:

Super-Spiced Pecans

A yummy treat! Enjoy!
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SOUTH OF THE BORDER SPICY PECANS

1 teaspoon chili powder
1 teaspoon garlic salt
1 teaspoon curry powder
¼ teaspoon ground cumin
¼ teaspoon ground ginger
¼ teaspoon ground cinnamon
3 tablespoons cooking oil
1 teaspoon Worcestershire sauce
¼ teaspoon bottled hot pepper sauce*
3 cups pecan halves

*Increase to ½ teaspoon for zippier treats

Combine first six ingredients in a large skillet. Add oil, Worcestershire sauce, and pepper 
sauce; stir well. Cook over low heat for 5 minutes, stirring continually. Place pecans in a 
medium sized mixing bowl. Pour spice mixture over pecans and toss to coat evenly. 
Transfer to a baking pan and bake at 325 degrees F for 15 minutes, stirring occasionally. 
Transfer to a sheet of aluminum foil to cool completely before packing into 3 small 
tightly sealed jars.

Makes 3 cups (3 gift jars).

Attach the following information to the jar:

South of the Border Spicy Pecans

A yummy treat! Enjoy!
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SANTA'S SPICED WALNUTS

1/4 cup water
1 cup sugar
1/4 teaspoon nutmeg
1/4 teaspoon ginger
1 teaspoon cinnamon
1 pound bag walnuts

In a large skillet put water, sugar and spices. Allow to boil and thicken. Put
walnuts in pan and coat with mixture. Spread out on a flat surface, separate
and let them cool. 

Attach the following information to the jar:

Santa’s Spiced Walnuts

Enjoy as a yummy treat!

SANTA’S FAVORITE CANDIED PECANS

1 pound pecan halves
2 tablespoons water
1 egg white
1 tablespoon cinnamon
1 teaspoon salt

Mix together in a bowl water and egg white. In a separate bowl combine the cinnamon 
and salt. Using a slotted spoon, wet the pecans with he egg white and water mixture. Fill 
spoon with pecans, dip into the dry mixture and shake off excess. Place pecans on cookie 
sheet. Bake at 250 degrees F. for 1 hour, making sure to turn them every 10 to 15 minutes 
or they will stick. 

When pecans have been removed from oven and allowed to cool completely, transfer into 
a jar and seal tightly with lid. 

Attach the following information to the jar:

Santa’s Favorite Candied Pecans

A yummy treat! Enjoy!
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SWEET SPICED WALNUTS

1 egg white
1 teaspoon water
5 cups walnut halves
1 cup sugar
1 teaspoon ground cinnamon
¼ teaspoon salt
¼ teaspoon ground nutmeg
¼ teaspoon ground allspice

In a large bowl, beat together egg white and water. Stir in walnuts until coated. In a small 
bowl combine remaining ingredients. Sprinkle over walnuts; toss to coat.  Grease a 
baking pan and spread the walnuts out on the pan. Bake at 325 degrees F for 20 minutes. 
Transfer to waxed paper to cool. If walnuts are sticking together, break into clumps with 
your hands. Transfer into tightly sealed jars.

Makes 7 cups.

Attach the following information to the jar:

Sweet Spiced Walnuts

A yummy treat! Enjoy!
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HOMEMADE BEER NUTS

4 cups large peanuts, with skins
½ cup butter or hard margarine
1 cup packed brown sugar
¼ cups corn syrup
½ teaspoon salt
¼ teaspoon baking soda

Warm peanuts in over at 225 degrees F in a shallow, non-stick baking pan. Meanwhile, 
combine butter or margarine. Brown sugar, corn syrup, and salt in a medium saucepan. 
Cook over medium heat (250 degrees F) until a firm ball forms, or until a small spoonful 
dropped into cold water maintains a round shape when rolled between fingers. Remove 
from heat and stir in baking soda. Slowly pour over peanuts, stirring gently to coat. 
Increase heat slightly in oven (to about 250 degrees) and bake for about 1 hour, stirring 
gently every 15 minutes. Remove from oven and allow to cool, stirring several times 
while stirring. Transfer to jars and seal tightly.

Makes 5 cups.

Attach the following information to the jar:

Homemade Beer Nuts

A yummy treat! Enjoy!
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CHILI NUTS

2 -12-ounce cans cocktail peanuts
1/4 cup margarine or butter, melted
1 package chili seasoning mix (1 5/8 oz)

Add nuts to a slow cooker. Pour margarine or butter over nuts and sprinkle with dry
chili mix. Toss until well mixed. Cover and heat on LOW 2 to 2 ½ hours. Turn
control on high, remove top and cook on High for 10-15 minutes. Serve warm or cool in
small nut dishes. 

Attach the following information to the jar:

Chili Nuts

This spicy snack is just the thing for the nest time you sit down to watch a television 
event. Have lots of cold drinks available too!
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FLAVORED VINEGARS
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These home made vinegars are both attractive and delicious. They make a lovely hostess 
gift, or a terrific inclusion in a gourmet gift basket, along with dried tomatoes, home-
dried herbs, flavored mustards and / or butters, etc.

Tie some raffia or thin gold ribbon around the neck of the bottle, and add a pretty label  
identifying the vinegar, with some suggestions for use. 

HERBED VINEGAR

1 quart vinegar (white wine vinegar or cider vinegar, depending on desired taste)
2 tablespoons herbs* of your choice (use up to 3 types)

Heat vinegar on stove, but not to boiling. Add desired herbs. Allow to simmer for about 
half an hour. Remove vinegar from heat. Strain out herbs. Allow vinegar to cool. 

Alternate Method: Use 2 cups white wine vinegar and ½ cup fresh herbs. Add vinegar 
and herbs to glass jar or bottle. Seal tightly and shake vigorously. Allow to stand for ten 
days in a cool location. Strain. Insert a sprig of fresh herb in the jar or bottle. 

In attractive sterilized bottles or jars, add sprigs of fresh herbs, with some stem included 
(use more of whatever you used to flavor the vinegar). Pour vinegar over herbs. Seal the 
bottle. 

Suggestions for the herbs: Try tarragon, basil, chives, oregano, rosemary, thyme, or mix 
some together. Red chili peppers or lemon peel are also wonderful to include for 
additional flavor.

You can also add lemon zest, a few different types (& colors) of peppercorns, and a clove 
of garlic to give it more visual interest.

**Serving Suggestions: Herbed vinegars are always good with olive oil in salads, but
they can also be enjoyed drizzled over cooked veggies.
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RASPBERRY VINEGAR

4 cups white wine vinegar
1/2 cup sugar
2 cups ripe, fresh raspberries
2 one-quart glass bottles.

In a medium saucepan, combine vinegar and sugar; bring almost to a boil over low
heat, stirring constantly until sugar dissolves. Do not boil. Place the raspberries
in two 1 quart sterilized glass bottles and pour hot vinegar over them. Seal
bottles and shake slightly. Let stand at room temperature 48 hours. Strain through
several layers of cheese cloth into a clean jar. Seal tightly. Store for 2 to 3
weeks in a cool, dark place (do not refrigerate). Pour this vinegar into a decorative 
decanter or bottle. To make an herb vinegar, follow the recipe but replace the raspberries 
with your favorite fresh herb and omit the sugar.

Alternate Method: Eliminate the sugar and use 2 additional cups of berries.

Attach the following information to the jar:

Raspberry Vinegar

Enjoy over your favorite fruit salads and green salads.

ORANGE CRANBERRY VINEGAR

4 cups white wine vinegar
Peel of 2 oranges, sliced into strips
1 cup cranberries, crushed
2 one-quart glass bottles.

Shake the ingredients together vigorously in a tightly sealed jar. Allow to stand in a cool 
location for ten days. Strain and transfer into bottles. Add a few whole cranberries to the 
bottles for decorative effect and seal tightly.

Attach the following information to the jar:

Orange Cranberry Vinegar

Enjoy over your favorite fruit salads and green salads.
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GARLIC-LOVERS VINEGAR

4 cups white wine vinegar
12 cloves garlic, cut into halves
2 one-quart glass bottles.

Shake the ingredients together vigorously in a tightly sealed jar. Allow to stand in a cool 
location for ten days. Strain and transfer into bottles. Add a one or two garlic halves to 
the bottles for decorative effect if desired and seal tightly.

Attach the following information to the jar:

Garlic-Lovers Vinegar

Enjoy over your favorite fruit salads and green salads for spa-style cuisine!

LEMON VINEGAR

4 cups white wine vinegar
Peel from 4 lemons, cut into strips
2 one-quart glass bottles.

Shake the ingredients together vigorously in a tightly sealed jar. Allow to stand in a cool 
location for ten days. Strain and transfer into bottles, add a strip or two of lemon peel for 
decorative effect and seal tightly.

Attach the following information to the jar:

Lemon Vinegar

Enjoy over your favorite fruit salads and green salads.
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GINGER VINEGAR

4 cups white wine vinegar
1 cup chopped and peeled gingerroot
2 one-quart glass bottles.

Shake the ingredients together vigorously in a tightly sealed jar. Allow to stand in a cool 
location for ten days. Strain and transfer into bottles and seal tightly.

Attach the following information to the jar:

Ginger Vinegar

Enjoy over your favorite fruit salads and green salads.

HERBED VINAIGRETTE

1 bottle cider vinegar
1 bottle wine vinegar
1 cup balsamic vinegar
1 cup fresh thyme
1 cup fresh basil
1 cup fresh parsley
1 cup fresh oregano
5 or 6 cloves peeled garlic, crushed

Wash and sterilize a one-quart jar. Pack in washed herbs tightly Add crushed
Garlic. Pour in vinegars to fill. Seal top with plastic wrap using a heavy rubber band.
Allow to stand in a sun-lit location for 4 to 6 weeks. Strain through cheesecloth. Discard 
herbs and garlic. Transfer vinegar into a washed and sterilized bottle. Add a sprig of fresh 
herb of your choice: dill, thyme, basil, parsley, oregano, etc.

Attach the following information to the jar:

Herbed Vinaigrette

Enjoy over your green salads.
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BERRY VINEGAR

2 cups frozen no-sugar-added berries
3 tablespoons sugar
4 cups vinegar (white, cider or rice)

Put fruit into 6-cup glass jar. Sprinkle with sugar, then pour the vinegar over the fruit. 
Cover and let stand for 2 weeks. Strain through double-thickness cheesecloth.
Discard fruit. Pour vinegar through funnel into clean bottles and seal.

Attach These Instructions to the Jar:

Homemade Berry Vinegar:

Use as a salad dressing and enjoy!
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Delightful Dip Mixes
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COOL RANCH SALAD DRESSING AND DIP MIX

1 1/2 tablespoon dried parsley
1/2 tablespoon dried chives
1/4 tablespoon dried tarragon
1/2 tablespoon lemon pepper
1 tablespoon salt
1/4 tablespoon oregano
1/2 tablespoon garlic powder

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Cool Ranch Salad Dressing & Dip Mix

This versatile mix can be used to make a dressing for salads, a dip for fresh
vegetables or topping for baked potatoes.

To make Cool Ranch Salad Dressing, add 1 tablespoon Cool Ranch Dressing and Dip 
Mix to 1/2 cup mayonnaise mixed with 1/2 cup buttermilk. Whisk together and refrigerate 
for one hour before serving.

To make Cool Ranch Dip, add 2 tablespoons Cool Ranch Dressing and Dip Mix to 1 cup 
mayonnaise mixed with 1 cup sour cream or plain yogurt. Mix together well and 
refrigerate for 2 hours before serving as a dip with raw veggies or as a topping for
baked potatoes.
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BACON-FLAVOURED DIP MIX

2 tablespoons instant bacon bits
1 teaspoon instant beef bouillon
1 tablespoon instant minced onion
1/8 teaspoon minced garlic

Combine all ingredients in a small bowl; blend well. Spoon mixture onto a 6-inch
square of aluminum foil and fold to make airtight. Label as Bacon-Flavored Dip Mix.
Store in a cool, dry place and use within 6 months. Makes the equivalent of 1 store-
bought package of dried dip mix.

Attach the Following Instructions to the Jar:

Bacon Flavored Dip Mix 

Combine contents of package with 1 cup of sour cream. Chill at least 1 hour before 
serving. Makes about 1 cup of dip. 

For Variation: Substitute 1 cup yogurt, 1 cup cottage cheese or 1 (8 oz) package of
softened cream cheese in place of sour cream.
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BUTTERMILK-RANCH DIP (LOW FAT)

2 tablespoons Saco cultured buttermilk blend
3 tablespoons nonfat dry milk
1/4 teaspoon garlic powder
1/2 teaspoon Italian seasoning

Combine all ingredients and mix well. Place in a small baggie.

Attach the Following Instructions to Baggie:

Buttermilk-Ranch Dip Mix

This incredibly versatile dip is not only delicious as a dip for veggies, potato chips & 
pretzels, its also fabulous as: as a marinade & glaze for grilled chicken; a spread on 
toasted bagels; a topping for baked potatoes; or a sauce over cooked vegetables!

To Make Buttermilk Ranch Dip

Empty the pouch of dip mix into a bowl and add 1/2 cup water and 2 tablespoons fat-free
mayonnaise. With a whisk, combine well. Chill for a few hours to thicken before serving.  
Use as dip for veggies, potato chips & pretzels; as a marinade & glaze for grilled 
chicken; a spread on toasted bagels; a topping for baked potatoes; or a sauce over 
cooked vegetables. Store package of mix in a cool, dry place. 
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MEXICAN FIESTA DIP MIX

This is a fabulous Southwestern dip mix. Kick it up a notch or two and present it to the 
recipient in a small sombrero purchased from your favorite dollar store or party supply 
store!

1/2 cup dried parsley
1/3 cup minced onion
1/4 cup dried chives
1/3 cup chili powder
1/4 cup ground cumin
1/4 cup salt

In a large bowl, combine all ingredients and transfer to a tightly sealed jar.

Attach the following instructions to the jar:

Mexican Fiesta Dip

This is a fabulous Southwestern dip mix. To make the dip, you will need:

3 tablespoon. Mexican Fiesta Dip Mix
1 cup mayonnaise or low-fat mayonnaise
1 cup sour cream or low-fat yogurt

In a medium mixing bowl combine the Dip Mix with the mayonnaise and sour cream.
Mix well until smooth. Refrigerate for 2 to 4 hours. Serve with tortilla chips or fresh 
vegetables.

Makes 2 cups of dip.
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Specialty Rice and Side Dish Mixes

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 167



FRUITED RICE MIX

3 cups uncooked quick-cooking brown rice
1 package (6 ounces) dried fruit bits
1 package (2.24 ounces) sliced almonds
1 teaspoon powdered chicken bouillon
1 teaspoon curry powder

Toast almonds on a baking sheet in the oven at 350 degrees F for 5 to 8 minutes, until 
lightly browned. Using half of each ingredient, layer each ingredient into a small jar in 
the order listed. Repeat with the remaining ingredients and a second jar. Seal jars tightly.

NOTE:  When including the cooking instructions (below) with the jar mix, make sure the 
instructions match the instructions on the particular brand of rice you are using; consult 
package for precise cooking directions, and altar the instructions you provide with the gift 
accordingly. 

Attach the following instructions to the jar:

Fruited Rice Mix

To make fruited rice, in addition to the rice mix in the jar you will need: 

1 cup water
¾ cup orange juice
On a pot over medium-high heat combine water and orange juice, and bring to a boil.  
Stir in rice mix from the jar. Cover, remove from heat and let stand 5 minutes.

Makes 4 servings of rice.
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JAMBALAYA IN A JAR

1 Tablespoon dried minced onion
1 Tablespoon dried parsley flakes
2 tablespoons powdered beef bouillon
½ teaspoon garlic powder
½ teaspoon black pepper
¼ teaspoon dried thyme
¼ teaspoon Cayenne pepper
1 cup uncooked long grain rice
1 bay leaf

Mix together onion and parsley flakes. In a separate bowl, mix together next 5 
ingredients. Divide rice into three equal portions. Layer one portion of the rice into a 
small jar. Layer the parsley mixture next, followed by another portion of the rice, then the 
bouillon mixture, and finally, the last portion of rice. Slide the bay leaf down the side of 
the jar.

Attach the following instructions to the jar:

Jambalaya in a Jar

To make Jambalaya, in addition to the Jambalaya mix in the jar you will need: 

3 cups water
1 can (8 ounces) tomato sauce
½ cup chopped green pepper
1 cup chopped cooked chicken
1 cup chopped cooked ham or smoked sausage

Combine water, tomato sauce, and green pepper in a pot over medium high heat; stir  
well and bring to a boil. Add meat, stir well and cover. Reduce heat and simmer 25 
minutes or until rice is tender.  Remove from heat, discard bay leaf, and serve.

Makes 4 servings.
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HERBED RICE MIX

1 package (3 pounds ) long grain rice
2 cups dried celery flakes
2/3 cup dried minced onion
1/2 cup dried parsley flakes
2 tablespoons dried chives
1 tablespoon dried tarragon
3 to 4 teaspoons salt
2 teaspoons pepper

Mix all ingredients together well. Place two cups of the mixture into each gift jar. Seal 
each jar tightly with a lid. Makes 10 cups total, enough for 5 gift jars.

Attach These Instructions to the Jar:

Homemade Herbed Rice Mix

To prepare one serving of rice: In a sauce pan over medium heat, bring 2/3 cup
water and 1 tablespoon butter or margarine to a boil. Add 1/4 cup of the rice mixture.  
Reduce heat; cover and simmer for 20 minutes. Remove from heat; let stand for 5 
minutes or until liquid is absorbed. Fluff with a fork. 

NOTE: To prepare more than 1 serving, multiply the rice mix, water and butter by
the total number or desired servings and cook as directed.
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CURRIED RICE MIX

1 cup long-grain rice
1 chicken bouillon cube, crumbled
2 tablespoon dried minced onion
1/4 cup raisins
1/2 teaspoon curry powder
1 one-and-a-half-cup jar

Layer the ingredients in the order given in the jar.

Attach These Instructions to the Jar:

Curried Rice

This curried rice mix is a fantastic complement for chicken or pork!

In a medium saucepan bring 2 ½ cups water to a boil. Empty jar of Curried Rice Mix 
into saucepan. Cover and reduce heat to a simmer for 20 minutes. 

VEGETABLE RICE MIX

4 cups uncooked long-grain rice
2 tablespoon instant vegetarian bouillon
2 teaspoon salt
4 teaspoon celery flakes
4 teaspoon onion flakes
4 teaspoon green pepper flakes
4 teaspoon red pepper flakes

Combine all ingredients in a large bowl. Stir until evenly distributed. Put about 1 ½ cups 
of the mixture into three 1 pint jars; seal tightly. Makes about 4 1/2 cups of Vegetable 
Rice Mix.

Attach the following information to the jar:

Homemade Vegetable Rice Mix

To make vegetable rice, combine 1½ cups Rice Mix with 2 cups cold water and 
1 tablespoon butter or margarine in a medium saucepan. Bring to a boil over high heat.  
Cover, reduce heat and cook 15 minutes, until liquid is absorbed. Makes 4-6 servings.  
Use rice mix within 8 months.
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Seasoning Mixes
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LEMON-PEPPER SEASONING MIX

1 cup ground black pepper
1/3 cup dried lemon peel
3 tablespoons coriander seeds
1/4 cup dried minced onion
1/4 cup dried thyme leaves

Mix all the ingredients together well and transfer into small airtight spice jars.

Attach the following information to the jar:

Homemade Lemon Pepper Seasoning

Lemon pepper adds a piquant flavor when used on grilled meats. Use it to season 
chicken or pork as desired, or try it with the recipe below:

Recipe for Grilled Lemon Chicken

1/4 cup fresh lemon juice
1/4 cup extra virgin olive oil
2 teaspoon  Lemon Pepper Seasoning Mix
6 chicken cutlets

Preheat the broiler or BBQ grill. In a low, flat dish stir together the lemon juice, oil and 
Lemon Pepper Seasoning Mix. Add the chicken breasts, and marinate in the refrigerator 
for 30 to 45 minutes. Grill over hot coals or broil for 4 minutes on each side, or until  
done. Serve hot or at room temperature. Serves 4
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CLASSIC SEASONING SALT

2 tablespoons pepper
1 tablespoon chicken bouillon powder
1 teaspoon onion salt
1 teaspoon onion powder
1 tablespoon garlic salt
1 teaspoon cumin powder
1 teaspoon dry marjoram leaves
1 tablespoon minced parsley
1 teaspoon paprika
1/2 teaspoon curry powder
1 tablespoon chili powder
1/3 cup salt

Combine all ingredients and transfer to a tightly sealed jar, or divide over a couple of jars. 
Makes about 1 cup.

Attach the following information to the jar:

Homemade Classic Seasoning Salt

Use as a delicious seasoning for meat and poultry.
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HERB SEASONING BOUQUET 

1 teaspoon thyme
1 1/2 teaspoons oregano
2 teaspoons paprika
2 teaspoons dry mustard
1/4 teaspoon dill weed
1 teaspoon coarse salt
1 1/2 teaspoons garlic powder
1 teaspoon curry powder
1/2 teaspoon onion powder

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Herb Seasoning Bouquet

A delicious seasoning for vegetables, soups and salads. Mix with mayonnaise for a  
sandwich spread. Lovely for deviled eggs. Shake before using,
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HERB FRIED CHICKEN OR FISH COATING MIX IN A JAR

6 cups unbleached all-purpose flour
2/3 cup fine cornmeal, stone ground
8 teaspoons salt
1 tablespoon pepper
1 teaspoon paprika
2 teaspoons onion powder
1/2 teaspoon poultry seasoning
4 teaspoons garlic powder
1 tablespoon Old Bay seasoning

Whisk together flour, cornmeal, salt, pepper, paprika, onion powder, poultry
seasoning, garlic powder and Old Bay seasoning. Transfer into a jar and seal tightly with 
lid.

Attach These Instructions to the Jar:

Homemade Herb Fried Chicken or Fish Coating Mix

To make herb fried chicken:

For 2 1/2 - 3 pounds chicken parts or several fish fillets:

Set aside 1-2 cups Herb Fried Chicken or Fish Coating Mix. Whisk together 1/2 cup 
water, 1/2 cup milk, 1 beaten egg  in a bowl. Place chicken or fish in baking dish and the 
milk mixture over it. Toss, cover, and refrigerate for a couple of hours. Remove from 
fridge and toss chicken or fish in a plastic bag containing coating mix to coat well. If you 
are pressed for time, simply dip fish or chicken in the liquid then toss and coat well in  
coating mix. For chicken, fry in a combination of half shortening, half cooking oil until  
well browned and cooked through, over medium heat, about 12 minutes each side.
For fish, fry in cooking oil until done, 5-6 minutes, depending on size of fillets. Firm 
white firm fillets work best.

If you prefer baked chicken or fish, coat the food then drizzle a little melted butter or 
vegetable oil over chicken or fish. Bake in a preheated 400 F. oven until done - about 45
minutes for chicken parts or 20 to 25 minutes for fish.
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OLD BAY SEASONING

1 tablespoon ground bay leaves
2 1/2 teaspoon celery salt
1 1/2 teaspoon dry mustard
1 1/2 teaspoon black pepper
3/4 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/2 teaspoon ground ginger
1/2 teaspoon paprika
1/2 teaspoon red pepper
1/4 teaspoon ground mace (optional)
1/4 teaspoon ground cardamom (optional)

Combine all ingredients and transfer to a small spice jar; seal tightly with lid.

Attach the following information to the jar:

Old Bay Seasoning

A great seasoning on French fries or on broiled or grilled chicken. If coating chicken 
with flour, add seasoning to the flour before coating. 
 

HOMEMADE CAJUN SPICE SEASONING

1 box salt
1 ½ ounces black pepper
2 ounces ground red pepper
1 ounce garlic powder
1 ounce bottle chili powder
1 ounce accent

Mix all ingredients together. Transfer to tightly closed jars. Store in cool place.

Attach These Instructions to the Jar:

Homemade Cajun Spice Seasoning

Use to pre-season chicken, roasted potatoes, etc.
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CREOLE SEASONING MIX

2 tablespoons + 1-1/2 teaspoons paprika
2 tablespoons garlic powder
1 tablespoon salt
1 tablespoon onion powder
1 tablespoon dried oregano
1 tablespoon dried thyme
1 tablespoon cayenne pepper
1 tablespoon pepper

Combine all ingredients. Place in a pretty jar and tie with raffia.

Makes about 1/2 cup.

Attach These Instructions to the Jar:

Creole Seasoning Mix

Use to season chicken seafood, steak or vegetables.

BOUQUET GARNI SEASONING BUNDLES

2 tablespoons dried parsley flakes
1 bay leaf
2 tablespoons dried instant minced onion
1 tablespoon dried celery leaves
1/2 teaspoon thyme
1/2 teaspoon marjoram leaves
10 whole black pepper corns
Cheesecloth and string

Cut cheesecloth into 6 inch double squares. Place above ingredients in center,
bring up sides of cheesecloth and wrap twice and tie securely with the twine. Make
several at a time and store in air tight container. Drop into soups and stews for a
wonderful flavor.
 
Makes a wonderful gift when placed in a small decorative jar. 

Just include a tag or label saying:

Bouquet Garni Seasoning Bundles

Simply drop into soups and stews for a wonderful flavor!
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SEASONED BREAD COATING FOR CHICKEN, PORK CHOPS OR FISH

2 cup dry bread crumbs
1/4 cup flour
3 tablespoons paprika
4 teaspoon salt
2 teaspoons sugar, onion powder and ground oregano
2 teaspoons ground oregano
2 teaspoons onion powder
1 teaspoon ground red pepper
1/2 teaspoon garlic powder
1/4 cup solid shortening

Mix dry ingredients well together. Cut in shortening until mixture is crumbly.
Store in tightly covered container. Makes about 2 2/3 cups, enough for 4 chickens.
Use about 2/3 cup per chicken.

Attach the Following Instructions to the Jar:

Seasoned Bread Coating For Chicken, Pork, or Fish

Dip meat into milk, then into coating. Arrange in single layer in
ungreased shallow baking dish. Bake in preheated 400 degree oven for 50 to 60
minutes or until tender and golden brown. 

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 180



CAJUN SPICE SEASONING MIX

1/4 cup salt
1/4 cup ground cayenne pepper
2 tablespoons ground white pepper
2 tablespoons ground black pepper
2 tablespoons paprika
2 tablespoons onion powder
2 tablespoons garlic powder
1 one-pint canning jar

While holding a one-pint canning jar at an angle, add ingredients to create a "sand
art" look. The salt and cayenne may be divided into smaller portions and used to
separate other spices. It’s simplest to use 7 cups - one with each spice in
it - and add them to the jar with a spoon to create that special look.

Attach the Following Instructions to the Jar:

Cajun Spice Seasoning Mix

Use to season chicken, pork or potatoes.
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OVENFRIED CHICKEN COATING MIX

2 tablespoons parsley flakes
1 tablespoons ground marjoram
2 tablespoon ground rosemary
1 teaspoon onion salt
1 tablespoon ground ginger
1 tablespoon ground sage
1 tablespoon ground oregano
1 tablespoon ground thyme
1 tablespoon garlic salt
1 tablespoon celery salt
1 teaspoon pepper
1 tablespoon paprika

Combine all ingredients in a small bowl and blend well. Spoon mixture into a small
jar and seal tightly. 

Makes about 1/2 cup of mix.

Attach the Following Instructions to the Jar:

Homemade Oven Fried Chicken Coating Mix

Combine 1 ½ teaspoons mix with:

3/4 cups unbleached flour
1/4 cup instant non-fat dry milk
2 teaspoons sugar
1/2 teaspoons salt
2/3 cup of hot water
2 tablespoon vegetable oil in a medium bowl.

Preheat the oven to 425 degrees F. Dip cut up fryer (2 ½ to 3 lbs. total weight) chicken in 
the batter that has been well blended. Place coated chicken pieces on a baking sheet and 
bake uncovered 40 to 50 minutes, until golden brown and tender.

VARIATIONS: Coat chicken with mix and 1 cup of flour, that has been well blended,
and fry in hot oil. You may substitute 1 cup packaged pancake mix for flour, dry milk,  
sugar, baking powder and salt.

Store in a cool dry place and use within 6 months. 
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HERBED VINAIGRETTE SALAD DRESSING MIX

1/4 cup parsley flakes
2 tablespoons dried oregano, crumbled
2 tablespoons dried basil, crumbled
2 tablespoons dried marjoram, crumbled
2 tablespoons sugar
1 tablespoon fennel seeds, crushed
1 tablespoons dry mustard
1 1/2 teaspoons black pepper

Mix all ingredients together well in bowl. Transfer into a 1-pint jar. Cover tightly and 
shake well to mix again. Makes 1 cup.

Attach These Instructions to the Jar:

Herbed Vinaigrette Salad Dressing Mix

In a small bowl, whisk together 1 tablespoon Herbed Vinaigrette Salad dressing mix 
from jar, 3/4 cup warm water, 2 1/2 tablespoons white wine vinegar, 1 tablespoon olive 
oil or salad oil, and 1 crushed clove garlic Taste and add 1/4 to 1/2 teaspoon of the Herb
Salad Dressing Mix if you want a stronger flavor. Let Stand at room temperature at
least 30 minutes before using, then whisk again. Makes about 1 cup of salad dressing.  
NOTE: this low-sodium, low fat mix can be stored for up to six weeks. If you make
salads often, double the recipe.
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Gourmet Beverage Mixes
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ORANGE CAFE LAIT MIX

½ cup sugar
¼ cup instant coffee granules
½ cup powdered non-dairy creamer
½ teaspoon ground cinnamon
1 teaspoon grated orange peel

In a bowl, combine all ingredients and mix well. Transfer to a tightly sealed jar.

Attach the Following Instructions to the Jar:

Orange Café Lait Mix

For one serving add 2 to 3 teaspoons of mix to ¾ of a cup of boiling water and stir. 
For six servings mix 1/4 to 1/3 cup mix with 4 cups of boiling water.
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GRABBA-JAVA MIX

½ cup sugar
¼ cup instant coffee granules
2 tablespoons cocoa

In a bowl, combine all ingredients and mix well. Transfer to a tightly sealed jar.

Attach the Following Instructions to the Jar:

For one serving add 2 to 3 teaspoons of mix to ¾ of a cup of boiling water and stir. 
For six servings mix 1/4 to 1/3 cup mix with 4 cups of boiling water.

CINNAMON-NUTMEG MOCHA MIX

½ cup sugar
¼ cup instant coffee granules
¼ cup baking cocoa
½ teaspoon ground cinnamon
1 teaspoon ground nutmeg

In a bowl, combine all ingredients and mix well. Transfer to a tightly sealed jar.

Suggestion: Include Festive Peppermint Marshmallows for a delightful garnish (see 
recipe to follow).

Attach the Following Instructions to the Jar:

Nutmeg-Cinnamon Mocha Mix

For one serving add 2 to 3 teaspoons of mix to ¾ of a cup of boiling water and stir. Top 
with whipped cream if desired or enjoy with Festive Peppermint Marshmallows.

For six servings mix 1/4 to 1/3 cup mocha mix with 4 cups of boiling water.
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FESTIVE PEPPERMINT MARSHMALLOWS

Powdered sugar
2 ½  tablespoons unflavored gelatin
½ cup cold water
1 ½ cup granulated sugar
1 cup corn syrup
¼ teaspoon salt
½ cup water
1 teaspoon peppermint extract

Dust a rectangular baking dish liberally with powdered sugar.  Sprinkle gelatin over ½ 
cup cold water in a large bowl and set aside. Heat granulated sugar, corn syrup, salt, and 
½ cup water in a 2 quart saucepan over low heat, stirring constantly until sugar is 
dissolved. Bring to a boil; cook until temperature reaches 250 degrees F on a candy 
thermometer, or until a small amount of mixture dropped into very cold water forms a 
ball that maintains its shape but is pliable. Do not stir while cooking. Remove from heat 
and slowly pour into the bowl of water and gelatin while beating on high speed with an 
electric mixer.  Continue beating on high speed until mixture is white and has nearly 
tripled in volume. Add peppermint extract and continue to beat on high speed for one 
more minute. Pout into pan. Sprinkle with powdered sugar, gently patting with your 
hands. Leave to stand for at least 8 hours, uncovered. Do not refrigerate. Remove onto a 
cutting board by turning pan upside down. Dip a small cookie cutter or un-serrated knife 
into water, then cut into shapes or squares. Transfer into a jar or other airtight container 
or sealable bag and include with Cinnamon-Nutmeg Mocha mix or other chocolate-based 
hot beverage mixes.

Optional: For added holiday flair, drizzle tops of marshmallows with a squiggle design of 
colored candy paste icing sold in tubes at your grocery store.

Store at room temperature for up to 3 weeks.
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RASPBERRY COCOA MIX

3 cups instant hot cocoa powder
1 package unsweetened raspberry Kool-Aid

Combine all ingredients well and transfer to a tightly sealed jar.

Attach the following information to the jar:

Raspberry Cocoa Mix

Stir well before using. Add 2 heaping tablespoons to 1-cup hot water. Enjoy!

RED HOT SPICED TEA

1 large jar Tang or other powdered orange drink mix
2 cups sugar
1 package lemonade mix
1 cup instant tea
1 teaspoon ground cinnamon
1 teaspoon cloves
1/4 teaspoon ginger
1 small bag “red hots” candy

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Red Hot Spiced Tea

Add 1 rounded spoonful to a cup of boiling water, stir and enjoy!
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SPICED CITRIS TEA MIX (SUGAR FREE)

1/4 cup + 2 tablespoon orange flavored drink mix, sugar-free
1/4 cup lemonade flavored-drink mix, sugar-free
3/4 cup iced tea mix, sugar free
1 teaspoon ground cloves
2 tablespoons ground cinnamon

Combine all ingredients, stirring until blended. Transfer into a jar and seal tightly with a 
lid. 

Attach the following information to the jar:

Spiced Citrus Tea Mix (Sugar Free)

For each serving, 1 cup of hot water to1 teaspoon mix. Stir well and serve hot.

CINNAMON-CHOCOLATE-COFFEE MIX

2 cups non-dairy coffee creamer
1 1/2 cups hot cocoa mix
1 1/2 cups Instant coffee (regular or decaf)
1 1/2 cups sugar
1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg

Combine all ingredients in a large bowl, stirring well. Transfer to a jar and seal tightly.

Attach These Instructions to the Jar:

Cinnamon-Chocolate-Coffee Mix

To make 1 cup, spoon 2 tablespoons plus 1 teaspoon of mix into a coffee
mug.  Add 1 cup boiling water, stir until well blended.
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AMARETTO COFFEE CREAMER

¾ cup non-dairy coffee creamer
1 teaspoon almond extract
1 teaspoon ground cinnamon
¾ cup confectioners sugar

Combine all ingredients in a container with a tight fitting lid. Shake well to blend. Store 
in airtight container and include this creamer with the recipe for Amaretto Coffee. 

Makes 12 servings.

Tips:

Attach this creamer when giving a gift in a jar of Amaretto Coffee Mix

OR

Combine 2 tablespoons of creamer with 6 ounces of Amaretto Coffee Mix in an attractive 
mug, then wrap in pretty cellophane, tie off at the top with a ribbon, and give to the luck 
recipient.

BAVARIAN MINT COFFEE (I)

Instant of coffee granules (enough for one cup of coffee)
2 tablespoons Bavarian Mint Coffee Creamer (see next recipe)

Combine in a decorative mug. Wrap in pretty cellophane, tie off at the top with a ribbon, 
and attach a tag.

Attach the following information to the mug or jar:

Bavarian Mint Coffee

Just add hot water to this mug and enjoy!
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BAVARIAN MINT COFFEE CREAMER

3/4 cup non-dairy coffee creamer
1/2 cup Dutch process cocoa
3/4 cup confectioners sugar
1/2 teaspoon peppermint extract

Combine all ingredients in a container with a tight fitting lid. Shake well to blend. Store 
in an airtight container and give creamer along with Bavarian Mint Coffee Mix (see 
recipe previous page). 

Makes 15 servings. 

Attach the following information to the mug or jar:

Bavarian Mint Coffee Creamer

Stir into Bavarian Mint Coffee and enjoy!

BAVARIAN MINT FLAVORED COFFEE (II)

1/4 cup. powdered creamer
1/3 cup sugar
1/4 cup instant coffee granules
2 tablespoons powdered baking cocoa
2 hard candy peppermints

Combine all ingredients and then process in a blender until well mixed. Transfer into 
small jars and seal tightly. 

Attach the Following Instructions to the Jar:

Bavarian Mint Flavored Coffee 

Use by tablespoonfuls according to taste. Just spoon into a cup and add hot water.
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WHITE HOT CHOCOLATE MIX

A super gift idea for a serious chocoholic

1 teaspoon vanilla powder
1 teaspoon dried orange peel
1/2 cup grated white chocolate or white chocolate chips

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the Jar:

White Hot Chocolate Mix

In a small saucepan, heat 1 ½ milk until bubbles form around the edges. Add the White 
Hot Chocolate Mix and whisk until the chocolate is melted. Continue to whisk until the 
mixture is hot. Serve and enjoy! 

Serves 2

CAPPUCCINO FLAVORED COFFEE

1/4 cup powdered creamer
1/3 cup sugar
1/4 cup instant coffee granules
1 orange flavored piece of hard candy

Process in a blender on the ‘liquefy’ setting until well blended. Transfer into a jar (or a 
couple of small jars for multiple gifts) and seal tightly.

Attach the Following Instructions to the Jar:

Cappuccino Flavored Coffee

Use by tablespoonfuls according to taste. Just spoon into a cup and add hot water.
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CAFE SWISS MOCHA FLAVORED COFFEE

1/4 cup powdered creamer
1/3 cup sugar
1/4 cup instant coffee granules
2 tablespoons powdered baking cocoa

Process in a blender on the ‘liquefy’ setting until well blended. Transfer into a jar (or a 
couple of small jars for multiple gifts) and seal tightly.

Attach the Following Instructions to the Jar:

Café Swiss Mocha Flavored Coffee

Use by tablespoonfuls according to taste. Just spoon into a cup and add hot water.

CAFE VIENNA INTERNATIONAL COFFEE

1/2 cup powdered creamer
2/3 cup sugar
2/3 cup nonfat dry milk
1/2 teaspoon Cinnamon

Layer each ingredient into a jar. Seal tightly with lid

Attach the Following Instructions to the Jar:

Café Vienna International Coffee
Use 2 teaspoons per cup of hot water.
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CAFE VIENNESE FLAVORED COFFEE

1/4 cup powdered creamer
1/3 cup sugar
1/4 cup instant coffee granules
1/2 tablespoon cinnamon

Process in a blender on the ‘liquefy’ setting until well blended. Transfer into a jar (or a 
couple of small jars for multiple gifts) and seal tightly.

Attach the Following Instructions to the Jar:

Café Viennese Flavored Coffee

Use by tablespoonfuls according to taste. Just spoon into a cup and add hot water.

CAPPUCCINO MOCHA MIX

6 tablespoons + 2 teaspoons instant espresso coffee powder
3 tablespoons + 1 teaspoon unsweetened cocoa
1 ¼ cups powdered nondairy creamer, plain or Irish cream
1/2 cup + 2 tablespoons granulated sugar
2 teaspoons ground cinnamon

In a medium bowl, stir together espresso coffee powder, cocoa, nondairy creamer,
sugar and cinnamon. Transfer into a jar and seal tightly. Makes 2 1/2 cups of mix 
(enough for to 10 servings).

Attach the Following Instructions to the Jar:

Cappuccino Mocha Mix

For each cup of cappuccino, measure 4 tablespoons mix into a coffee mug and stir in 6 
oz. of boiling water. 

Makes 2 1/2 cups of mix (enough for to 10 servings).
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HOMEMADE HOT CHOCOLATE MIX

4 cups powdered milk
1 cup unsweetened cocoa
2 cups sugar
1 teaspoon instant decaffeinated coffee 

Mix all ingredients together and transfer into a tightly sealed jar. 

Attach the following instructions to the jar:

Homemade Hot Chocolate Mix 

Add 1/4 cup mix to a cup of boiling water. Enjoy!

CINNAMON-MARSHMALLOW HOT CHOCOLATE MIX 

2 cups skim-milk powder
3/4 cup granulated sugar
1/2 cup unsweetened cocoa powder
1 teaspoon cinnamon
2 cups mini marshmallows

Sift skim-milk powder, sugar, cocoa, and cinnamon into a large bowl. Stir in mini 
marshmallows. Mix well. Transfer into a tightly sealed jar.

Makes about 4 cups.

Attach the following instructions to the jar:

Homemade Cinnamon-Marshmallow Hot Chocolate Mix

Add 1/4 cup mix to a mug of very hot milk and stir well. Enjoy!
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HOT SPICED ORANGE DRINK MIX

1 - 10 oz container of powdered orange drink mix
2 oz powdered lemonade mix
2 cup sugar
2 teaspoon ground cinnamon
1 teaspoon ground cloves

Mix all ingredients together well and transfer to a tightly sealed jar.

Attach the following instructions to the jar:

Hot Spiced Orange Drink Mix

Add 2-1/2 teaspoons of drink mix to 1 cup of boiling water and enjoy! 

HOMEMADE INSTANT CAPPUCINO MIX

1 cup powdered creamer
1 cup powdered chocolate milk mix
2/3 cup instant coffee
1/2 cup sugar
1/2 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg

Mix all ingredients together, transfer to a tightly sealed jar. 

Attach the following instructions to the jar:

Homemade Instant Cappuccino Mix

Add 1 heaping tablespoon of mix to a cup of boiling water. Enjoy!
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HOMEMADE INSTANT CREAMY HOT COCOA MIX

9 1/3 cup nonfat dry milk
3 cup powdered sugar
1 3/4 cup cocoa
1 3/4 cup (6 oz.) non-dairy coffee creamer

Mix all ingredients together, transfer to a tightly sealed jar. 

Attach the following instructions to the jar:

Homemade Instant Creamy Hot Cocoa Mix

Add /4 to 1/3 cup of mix to a cup of boiling water. Enjoy!

SUGAR FREE MEXICAN HOT CHOCOLATE MIX

3/4 cup cocoa
1 quart instant dried milk
Dry sugar substitute equal to 1 ½ cup sugar
2 to 3 teaspoons cinnamon

Combine all ingredients, stirring until blended. Transfer into a jar and seal tightly with a 
lid. 

Attach the following information to the jar:

Sugar-Free Mexican Hot Chocolate Mix

For each serving, stir 2 tablespoons of the mix into 6 ounces of boiling water in a cup. 
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MALTED HOT COCOA MIX

25.6 ounce package nonfat dry milk powder
6 cups miniature marshmallows
16 ounce container instant chocolate milk mix
13 ounce jar malted milk powder
1 cup sifted confectioners sugar
6 ounce jar powdered non-dairy creamer

In large bowl, combine all ingredients and stir until well blended. Transfer 2 cups at a 
time into jars and seal tightly with lids.  Makes about 20 cups or 10 gifts.

Attach the following instructions to the jar:

Malted Hot Cocoa Mix

In mug, pour 6 ounces of hot water over 1/3 cup cocoa mix, and stir until well
blended. Enjoy!

RUSSIAN TEA MIX

27oz. Tang or other powdered orange drink mix
6oz. sweetened lemonade mix
1 cup sugar
1 cup instant tea mix
1/2 teaspoon ground cloves
1/2 teaspoon ground cinnamon
Cinnamon sticks

Combine all ingredients and transfer to a tightly sealed jar. Include several cinnamon 
sticks at the top of the jar for garnish.

Attach the following information to the jar:

Russian Tea Mix

Add 1 rounded spoonful to a cup of boiling water, stir and enjoy! Garnish with cinnamon 
sticks
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SPICED CRANBERRY CIDER MIX

1/2 cup dried cranberries
12 cinnamon sticks
1/2 teaspoon crushed whole cloves
2 tablespoons whole allspice

In a small bowl, combine all ingredients and mix well. Transfer to a tightly sealed jar.

Attach the following information to the jar:

Spiced Cranberry Cider Mix

To make Spiced Cranberry Cider, in addition to the mix in this jar, you’ll need: 

2 quarts apple cider
1 quart water
2 oranges, sliced

In a large saucepan combine the cider, water, and Spiced Cranberry Cider Mix. Heat
through but do not boil. Add most of the orange slices. Serve warm, garnished with
the remaining orange slices.
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FESTIVE SPICED CIDER

Give a basket, lined with real or artificial spruce cuttings, and the ingredients for making 
this cider, along with two Christmas mugs. Tie a big bow around the cinnamon sticks 
and tie them to the handle, put a piece of ribbon through a copy of this recipe and tie it to 
the handle. An orange pomander ball and a couple wooden apples could also be added.  
If this gift is going to someone extra special, use napkins, placemats or both to replace 
all or part of the spruce cuttings. Your friends will think of you each time they use them!

Include these directions:

To make Festive Spiced Cider

Simmer the following ingredients together until flavors have blended:

2 quarts apple cider
1 teaspoon whole cloves
1 teaspoon allspice
3 sticks cinnamon
Un-peeled lemon, thinly sliced
Sugar

Serve hot. Remove all spices and refrigerate any leftovers. Delicious reheated! 
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SOOTHING SPICED TEA

1 cup instant tea mix
1 cup sugar
1 cup orange powdered drink mix
2 tablespoons cinnamon
1 tablespoons clove
1 teaspoon nutmeg
1-2 teaspoons Cayenne pepper (optional)
1 scoop lemonade drink mix

Layer all ingredients in jar. Seal tightly with lid.

Note: The Cayenne pepper helps relieve chest congestion so is a good ingredient to 
include if you are giving as a gift to someone under the weather. You can omit it if the 
gift is of a more general nature.

Attach the following information to the jar:

Soothing Spiced Tea Mix

Combine 1 – 2 tablespoons of mix (or more or less, to taste) with a cup of hot water and 
enjoy!

SPICED TEA MIX

1 (9 oz.) container powdered orange breakfast drink mix
1 (4 oz.) container lemon flavored ice tea mix
1 ½ cup sugar
2 teaspoons cinnamon
2 teaspoons ground cloves
1 teaspoons ground ginger

Combine all ingredients and transfer to a tightly sealed jar.

Attach the following information to the jar:

Spiced Tea Mix

For each serving mix 3 teaspoons Spiced Tea Mix and 1 cup boiling water and stir until  
dissolved. Garnish each with a twist of lemon or orange peel and a cinnamon stick if  
desired. Makes about 5-1/4 cups mix. Use within 6 months.
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SPICED TEA SACHET

Cheesecloth
1 tea bag
1 cinnamon stick, crushed
6 whole cloves, crushed
1 strip (4 inches) fresh orange rind

Cut two 4-inch squares of cheesecloth; place 1 on top of other. Place tea bag,
cinnamon, cloves and orange rind on top. Pull up corners and tie into bundle with
string. Let sit for two days before sealing in containers. Place in mug, jar or basket. 
Makes 1 sachet, enough for 1 cup of  tea.

Attach the following information to the mug or jar:

Spiced Tea Sachet

Place sachet in a cup and add boiling water. Allow to steep for several minutes, and 
enjoy!

HEAVENLY HOT CHOCOLATE MIX

3 cups instant nonfat powdered milk
2 cups semi-sweet chocolate chips (12 oz.)

Place 1 ½ cups of powdered milk and 1 cup chocolate chips in food processor or blender; 
process until finely ground. If using a blender, stop motor once to scrape mixture away 
from blades; do not continue mixing after finely ground or the mixture may clump. Pour 
into jar, repeat the process with the remaining half of milk and chips, and add to the jar. 
Cover tightly. Makes 4-5 cups mix, enough for 12-15 servings.

Butterscotch or Peanut Butter Mix: Decrease chocolate chips to 1 cup and add 1 cup
peanut butter or butterscotch chips.

Attach the following information to the jar:

Heavenly Hot Chocolate Mix

For each serving of hot chocolate, place 3 heaping tablespoons  of mix into a mug. Add 
3/4 cup boiling water and stir until well combined. Use within 6 months.
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WARM SPICED CRANBERRY CIDER MIX

1/2 cup dried cranberries
12 cinnamon sticks
1/2 teaspoon crushed whole cloves
2 tablespoons whole allspice

In a small bowl, stir the cranberries and spices together. Transfer to a tightly sealed jar.

Attach the following information to the jar:

Warm Spiced Cranberry Cider Mix

In addition to the mix in the jar, you will need:

2 quarts apple cider
1 quart water
2 oranges
1/2 pint dark rum (optional)

In a large saucepan, combine the cider, water, and mix. Heat through but do not boil.  
Add most of the orange slices, and rum (if using). Serve warm, garnished with the 
remaining orange slices. 

Serves 12 to 14
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MOCHO-CHOCO-LOCHO MIX (SUGAR FREE)

3/4 cup cocoa
1/3 cup instant coffee granules
1 quart instant dried milk
Dry sugar substitute equal to 1 ½ cup sugar
2 to 3 teaspoons cinnamon

Combine all ingredients, stirring until blended. Transfer into a jar and seal tightly with a 
lid. 

Attach the following information to the jar:

Mocho-Choco-Locho Mix

For each serving, stir 2 tablespoons of the mix into 6 ounces of boiling water in a cup. 

CIDER SPICE BUNDLE

6 whole cloves
6 whole allspice berries
1 teaspoon dried orange rind
1 cinnamon stick, crushed
Cheesecloth and String

Cut two 4-inch squares of cheesecloth and then place one on top of the other in order to 
create a double layer. Place cloves, allspice berries, orange rind and cinnamon in the 
center of the cheesecloth. Pull up the corners of the cheesecloth and tie into a bundle with 
string. Place in a jar or mug, then, if giving as a gift, wrap in festive cellophane. 

Each bundle is enough to flavor 2 cups of cider or apple juice.

Attach These Instructions to the Jar or Mug:

Cider Spice Bundle

Adds a wonderful enhanced flavor to cider or apple juice:

Pour 2 cups of cider or apple juice into a saucepan or microwaveable container, add the 
Cider Spice Bundle. Heat just until boiling. Serve hot.

Each bundle is enough to flavor 2 cups of cider or apple juice.
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APPLE BRANDY

2 cups chopped, un-peeled red apples
3 cinnamon sticks 
2 tablespoons water
2 ½ cups sugar
2 cups brandy 
3 cups of dry white wine

In a medium saucepan combine first three ingredients. Cover and cook to cover medium 
heat for 10 minutes. Add sugar and stir until dissolved. Remove from heat and allow to 
cool. In a large glass container, combine this mixture with brandy and wine. Cover tightly 
and store in a cool, dark location for 3 weeks. Shake the container every 3 days to blend. 
After 3 weeks, drain the liquid through a strainer and transfer into a glass bottle or 
decanter. Seal tightly and store in a cool, dark place for at least 2 weeks. Makes about 1½ 
quarts of brandy.

Attach These Instructions to the Bottle:

Apple Brandy

A flavorful aperitif!  Enjoy!
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Specialty Breakfast Mixes

SPICED APPLE & WALNUT OATMEAL MIX

1 package (7 ounces) dried apples
1 container (18 ounces) quick-cooking oats
1 jar (3 ounces) non-dairy creamer
½ cup firmly-packed brown sugar
½ cup chopped walnuts
1 teaspoon salt
2 teaspoons ground cinnamon

Place dried apples in a food processor and process until finely chopped. Add remaining
ingredients and process until well blended. Transfer to a tightly sealed jar.

Makes 7 ½  cups mix; about 15 servings.

Attach the following instructions to the jar: 

Apple, Cinnamon, & Walnut Oatmeal Mix

Stir 2/3 cup boiling water into 1/2 cup oatmeal mix until well blended. Let stand until  
thickened.
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APPLE NUT PANCAKE MIX

3 cups nonfat dry milk
2 ½ cups all-purpose flour
1 cup whole wheat flour
1 cup coarsely ground pecans
1/3 cup sugar
1/4 cup baking powder
1 ½ teaspoons salt
1/2 teaspoon ground cinnamon
1 package dried apples, cut into small pieces

Combine dry milk, flours, pecans, sugar, baking powder, salt and cinnamon in large
bowl. Stir in dried apples. Store in a jar.  

Makes 8 1/2 cups pancake mix.

Suggestion:

To make the gift extra special, place it in a basket lined with a fabric holiday place-mat, 
and add a jar of Apple Butter.

Attach the following instructions to the jar: 

Apple Nut Pancake Mix

Combine 2 3/4 cups pancake mix with 1 1/4 cups water, 1 egg, and 2 tablespoons 
vegetable oil in a medium bowl. Stir just until moistened. Grease and preheat griddle.  
For each pancake, pour about 1/4 cup batter onto griddle. Cook until top of pancake is  
full of bubbles and underside is golden brown. Turn with spatula and cook until
remaining side is golden brown.  

Makes about 14 pancakes. 
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BASIC PANCAKE MIX

10 cups all-purpose flour
2 ½ cups nonfat dry milk
1/2 cup granulated sugar
1/4 cup baking powder
2 tablespoons salt

Combine all ingredients in a mixing bowl. Stir together to blend well. Place in a large 
container until ready to use or place in individual storage bags (1 ½ cups in each bag). 
Store in cool, dry place for up to 8 months. 

Makes 13 cups of dry mix.

When giving as a gift, place 2 cups of Basic Pancake Mix in a jar.

Attach the Following Instructions to the Jar:

Breakfast Pancake Mix

In a bowl, add 1 beaten egg and 1¼ cups water or milk. Mix together. Drop by spoonfuls  
onto a hot non-stick or greased griddle or fry pan. Turn when bubbles appear on the 
surface of the cakes. Cook until golden brown. 

Makes about 12 to 16 pancakes
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CINNAMON PANCAKE MIX

3 cups all-purpose flour
3 tablespoon sugar
2 tablespoon baking powder
4 ½ teaspoons ground cinnamon
1 ¼ teaspoons salt

Combine all ingredients in a medium sized bowl; stir well. Transfer to a 1 quart jar, and 
seal with a lid. 

Attach These Instructions to the Jar:

To Make Cinnamon Pancakes, in addition to this mix you will need:

3/4 cup milk
1 egg
 2 tablespoons cooking oil

In medium bowl, combine 3/4 cup milk, 1 egg, and 2 tablespoons oil. With fork, blend in
1-1/3 cup pancake mix until moistened but still lumpy. Cook on lightly greased
griddle or skillet. It will be time to turn over when the tops of the pancakes are covered 
in small bubbles. Pancakes are done when they are golden brown on each side.  

Makes about ten 5" pancakes.
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SCRUMPTIOUS CINNAMON SUGAR

1/4 cup granulated sugar
4 teaspoon cinnamon
Small spice jar with shaker lid or a clear salt or pepper shaker

Combine sugar with cinnamon and mix together until evenly blended. Place funnel over 
spice jar or shaker, and carefully pour in the mixture.

Makes 1/4 cup.

Attach These Instructions to the Jar:

Scrumptious Cinnamon Sugar

Sprinkle as desired over hot buttered toast, cooked oatmeal or on cappuccino.
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FRUIT ‘N NUTS OATMEAL MIX

Place the mix and recipe in a large mug, soup mug, or basket and attach
the recipe and serving instructions. You can add a pretty spoon tied with a pretty
red or green ribbon.

1 package (7 oz.) dried fruit, coarsely chopped
1 container (18 oz.) quick-cooking oats
1 jar (3 oz.) non-dairy powdered creamer
1/2 cup granulated sugar or firmly packed brown sugar
1/2 cup chopped pecans or walnuts
1 teaspoon salt

Place dried fruit in a food processor; process until finely chopped. Add remaining
ingredients and process until well blended. Transfer to a jar or plastic bag and seal 
tightly. 

Makes 7 1/2 cups mix; about 15 servings.

Attach These Instructions to the Jar:

Fruit n’ Nuts Oatmeal Mix

Stir 2/3 cup boiling water into 1/2 cup oatmeal mix until well blended. Let stand
until thickened. 
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FLAP-JACKS

2 cups Master Mix

Attach the following information to the jar:

Homemade Flap-Jack Mix

To make homemade Flap-Jacks, you will need:

1 egg, beaten
1 1/4 cups water or milk

Mix together Flap Jack Mix from jar, egg, and water or milk, stirring just enough to  
moisten dry ingredients. Drop by spoonfuls onto a hot non-stick or greased griddle or fry  
pan. Turn when bubbles appear on the surface of the cakes. Cook until well browned.  
Makes about 12 to 16 pancakes. For waffles add 1 tablespoon melted fat or oil to  
pancake mixture and cook in waffle iron. 

Makes 4 small Flap-Jacks.
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Dessert Mixes
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BERRY COBBLER-CRUMBLE MIX

1 cup all-purpose flour
1 teaspoon baking powder
1 cup sugar
1 teaspoon powdered vanilla

Combine and blend the ingredients in a small bowl. Transfer to an airtight jar.

Attach These Instructions to the Jar:

Berry Cobbler-Crumble Mix

To Make Homemade Berry Cobbler-Crumble:

This jar of Cobbler-Crumble Mix
4 cups fresh berries (blueberries, raspberries or boysenberries)
1/4 cup orange juice
1/4 cup sugar
1 teaspoon ground cinnamon
1 cup unsalted butter, melted
1 egg

Preheat oven to 375 degrees F. In large mixing bowl combine berries, juice, sugar
and cinnamon. Place berries in a 13 x 9-inch pan. In small mixing bowl blend the
butter with the egg. Add the Cobbler-Crumble Mix & stir until the mixture sticks 
together. Drop the cobbler topping by tablespoonfuls on top of the berry filling. Bake for 
35 to 45 minutes or until the topping is golden brown and the filling is bubbling.
Allow to cool for 15 minutes before serving.
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HOMEMADE CHOCOLATE PUDDING MIX

2 1/2 cups instant nonfat dry milk
5 cups sugar
3 cups cornstarch
1 teaspoon salt
2 1/2 cups unsweetened cocoa

Mix all ingredients together until they are well blended. Store in a large airtight
container or in a jar if giving as a gift.

Attach These Instructions to the Jar:

To make Chocolate Pudding:

In addition to pudding mix in this jar, you will need:

Milk
Vanilla extract
Butter

Stir mix before using. Place 2/3 cup of pudding mix in a medium saucepan along with 2 
cups of milk, one teaspoon vanilla extract and one tablespoon butter. Cook
over low, heat stirring constantly until mixture comes to a boil. Continue cooking
and stirring for one minute. Remove from heat and allow to cool. May be placed in  
individual serving bowls then cooled.
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HOMEMADE VANILLA PUDDING MIX

3 cup instant nonfat powdered milk
1 teaspoon salt
3 cup cornstarch
1 vanilla bean

Mix the dry milk, sugar, salt and cornstarch until the ingredients are will
blended. Cut the vanilla bean into several large pieces and stir them into the mix,
seeds and all. Transfer to a tightly sealed jar.

Attach the following information to the jar:

Homemade Vanilla Pudding Mix

To make Vanilla Pudding, in addition to the soup mix in the jar, you will need:

2 cup milk

Stir the pudding mix in the jar before measuring out 1/2 cup mix into a saucepan. Add
2 cups milk and cook over low heat, stirring, until mixture thickens and comes to a
boil. Continue stirring for 1 minute, remove from heat, and pour into individual
serving dishes. Pudding will thicken further as it cools.

VARIATION:
For a richer tasting pudding, cook as directed, then after taking the pudding off
the heat, stir in an egg lightly beaten with 1/2 teaspoon Vanilla Extract, and add
1 tablespoon sweet butter into the pudding. Cover and let sit for a minute or two,
uncover and stir, and then pour into the individual serving dishes.
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Other Goodies 
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CHOCOLATE ALMOND ROCA

1 pound butter (do not use margarine)
2 cups granulated sugar
¼ cup water
2 tablespoons corn syrup
1 1/3 cup + 2/3 cup slivered almonds
8 ounces semi-sweet chocolate baking squares, cut up

Toast almonds on a baking sheet in the oven at 350 degrees F for 5 to 8 minutes, until 
lightly browned, remove from over and chop 2/3 cup of the almonds.  Melt butter in a 
medium saucepan over low heat. Stir in sugar until dissolved. Stir in water and corn 
syrup. Cook over low heat, stirring frequently but gently for about 30 to 40 minutes, until 
candy thermometer reaches 290 degrees F. Stir in 1 1/3 cup toasted slivered almonds. 
Pour a quarter inch thick into a greased 10 x 15 inch jelly roll pan. Allow to cool. In a 
saucepan over very low heat, melt 4 ounces of the chocolate, stirring frequently. Set aside 
to cool until you are able to hold your hand on the saucepan, but the pan still feels hot. 
Spoon or pour over almond candy. Sprinkle with half of the chopped almonds. Allow 
chocolate to harden, the cover with waxed paper. Place another pan over top and invert. 
Melt remaining 4 ounces of chocolate in a saucepan over very low heat, stirring 
frequently. Cool until you are able to hold your hand on the saucepan, but the pan still 
feels hot. Spoon or pour over almond candy. Sprinkle with the remainder of the chopped 
almonds. Allow to harden, then break into small pieces and transfer into tightly sealed 
jars or other airtight containers.

Makes 2.5 pounds of candy.

Attach the following instructions to the jar:

Chocolate Almond Rocca

A yummy treat – Enjoy!

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 218



HOMEMADE JELLY CANDIES

¾ cup apple juice
2 packages (1 ¾ ounces each) powdered fruit pectin
½ teaspoon baking soda
1 cup granulated sugar
1 cup light corn syrup
½ teaspoon orange extract
Orange food coloring
Granulated sugar

Line a baking pan with aluminum foil so that foil extends over edges of the pan on two 
opposite ends; grease foil. Combine apple juice and pectin in a small saucepan over 
medium-high heat.   Stir in baking soda (mixture will foam); whisk continually. 
Meanwhile, in a medium saucepan, combine 1 cup sugar with the corn syrup over 
medium-high heat; stir continually.  Cook both mixtures at the same time for about 5 
minutes. When sugar mixture reaches a rolling boil, transfer pectin mixture into sugar 
mixture. Continue to boil for 4 minutes, stirring continually. Remove from heat and stir 
in orange extract. Add a small drop of food coloring to lightly tint. Transfer into pan. 
Refrigerate for 30 minutes, or until candy is firm enough to cut. Use ends of foil to lift 
candy from pan. Wet a sharp, non-serrated knife or an aspic cutter to cut candy into small 
squares or desired shapes. Dip candies into granulated sugar to coat.  Store in a single 
layer in an airtight container in refrigerator. 

Makes about 5 dozen candies.

Attach the following instructions to the jar:

Chocolate Almond Rocca

A yummy treat – Enjoy!
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FRUITS AND FLOWERS FLORAL ARRANGEMENT

For something a little different, here’s a gift that’s just for looking at!

1 (16 ounce) bag fresh cranberries
Clear cylindrical shaped vase
1 medium orange, sliced
1 medium lemon or lime, sliced
1 bundle of fresh flowers*

Place cranberries in vase. Fill ¾ of the way to the top with water. Insert citrus slices into 
the vase, nestling between the cranberries, and down the sides of the vase.  Carefully 
insert stems of flowers into the vase, nestling the stems among the berries. 

*Use a bundle of fresh flowers (carnations, roses, garden flowers, etc. from the grocery 
store or you can use your own freshly picked garden flowers).

As an alternative you can skip the citrus slices, using cranberries only in the vase – pair 
this with red roses for a striking effect.

HOMEMADE VANILLA EXTRACT

Homemade extracts are an appropriate gift choice for anyone who likes to bake.

2 vanilla beans, cut in half lengthwise and chopped
1/2 cup brandy
1/4 cup water

Combine ingredients in a half-pint canning jar. Cover and set aside to steep for 3 days. If 
giving as a gift, strain a portion (for aesthetics) and transfer it to a little apothecary bottle 
or other attractive glass container. Add a piece of vanilla bean to jazz up the appearance. 
Makes 3/4 cup of extract. Attach a tag or label with the name of the extract. (Consider 
giving as part of a set of extracts along with the other two).

Attach the name to a label on the bottle:

Homemade Vanilla Extract
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HOMEMADE LEMON EXTRACT

Homemade extracts are an appropriate gift choice for anyone who likes to bake.

Zest of one lemon
1 lemon, diced (you should have at least 2 tablespoons)
1/2 cup vodka
1/4 cup water

Combine ingredients in a half-pint canning jar. Cover and set aside to steep for 3 days. If 
giving as a gift, strain a portion (for aesthetics) and transfer it to a little apothecary bottle 
or other attractive glass container. Add a spiral of lemon peel to jazz up the appearance. 
Makes 3/4 cup of extract. Attach a tag or label with the name of the extract. (Consider 
giving as part of a set of extracts along with the other two).

Attach the name to a label on the bottle:

Homemade Vanilla Extract

HOMEMADE ORANGE EXTRACT

Homemade extracts are an appropriate gift choice for anyone who likes to bake.

Zest of one navel orange
1/2 navel orange; cut into tiny chunks (about 1 1/2 tablespoons)
1/4 cup vodka
1/2 cup water

Combine ingredients in a half-pint canning jar. Cover and set aside to steep for 3 days. If 
giving as a gift, strain a portion (for aesthetics) and transfer it to a little apothecary bottle 
or other attractive glass container. Add a spiral of orange peel to jazz up the appearance. 
Makes 3/4 cup of extract. Attach a tag or label with the name of the extract. (Consider 
giving as part of a set of extracts along with the other two).

Attach the name to a label on the bottle:

Homemade Vanilla Extract
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WHITE CHOCOLATE-CRUNCH PARTY MIX

1 package (9 ounces) butter flavored pretzels
6 cups toasted O-shaped oat cereal (like Cheerios)
6 cups crispy corn cereal (like Corn Chex)
2 packages (7 ounces) salted peanuts (no shells)
1 package (24 ounces) almond bark candy coating

Divide first four ingredients into 6 equal portions. Set out 6 jars (large enough to hold 3 
cups). Layer the ingredients into each jar, in the order listed. Seal tightly with lids. Divide 
the almond bark candy coating into 6 equal portions and place each portion into a smaller 
tightly sealed jar or airtight bag to be given with each jar of party mix.

Makes 6 gifts.

Attach the following instructions to the jar:

White Chocolate-Crunch Party Mix

Remove white almond bark candy coating from smaller jar and place in a microwave 
safe dish. Microwave on High Power for 1 minute, stirring after 30 seconds. Microwave 
for 1 more minute of High, then stir until smooth. Pour the Party Mix from the larger jar 
into the melted almond bark, and stir to coat. Spread out onto waxed paper and allow to 
cool for ½ an hour. Break into pieces and enjoy, or store in a tightly sealed container.

Cookbook Authors Wanted!

Is there a cookbook in you? Request information from 
Leader Lifestyle Media on how you can become a 
published cookbook author. Seeking new authors of all 
types, genres and topics of cookbooks. Traditional books 
& e-books.  More info…

Copyright © Leader Lifestyle Media. All Rights Reserved. Page 222

http://www.gifts-in-a-jar.com/new_authors_wanted
http://www.gifts-in-a-jar.com/new_authors_wanted


Share YOUR Favorite Gift Jar Recipes & We’ll Send 
You Another Cookbook – Absolutely Free!

Do have a gift jar recipe that’s not in this book? Share it with us and we’ll 
immediately send you another terrific downloadable recipe book entirely 
free.  Submit your recipe here and your free book will be sent to you shortly 
– please allow up to 48 hours.  

Please indicate the source of your recipe (if you got it from a magazine, 
book, or web site, please be specific in stating which one. If a magazine be 
sure to state the date of the issue; if a book, be sure to state the title and 
author). This information is required so that we can obtain copyright 
clearance. If you don’t know the source of the recipe, please inform us of 
this when you make your submission.
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