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Celestial Cake
Also known as Better than ______ Cake

1 box yellow cake mix

2 eggs

2 cups warm water 

1 (3-oz.) package chocolate fudge 
instant pudding

1.  Mix and bake at 350º for 20 to 25 

minutes in a 9x13 pan. 

2.  Cool completely and frost.

Frosting:
½ cup softened margarine

1 cup powdered sugar

2 egg yolks

8 oz. whipped topping

1.  Fold frosting ingredients together 

and spread over cake. 

2.  Crush three Skor or Heath candy 

bars and sprinkle over the top.

Cake:

Famous Caramel Cake
Ada Sorenson Lloyd’s

½ cup shortening

2 cups sugar

2 eggs

3 tablespoons caramel syrup (see below)
 2
3̄ cup milk

1 teaspoon vanilla

2 cups flour

1 tablespoon baking powder

½ teaspoon salt

1.  Cream shortening and sugar together.

2.  Add the eggs and mix until fluffy. 

3.  Add caramel syrup to milk and vanilla. 

4.  Alternate adding dry ingredients and milk to creamed mixture. 

5.  Bake in two greased cake pans at 350º for 20 to 25 minutes. 

6.  Place cake on cooling rack. After cooled, frost with caramel icing.

 Caramel syrup:

1.  Caramelize 1 cup sugar in heavy 

skillet by heating it until it melts 

and turns brown.  

(Caution: it is very hot!) 

2.  Carefully and slowly add hot water 

to thin the sugar until it becomes a 

syrup texture.

 Caramel icing:
½ cup butter

2 tablespoons caramel syrup

4 tablespoons evaporated milk

Powdered sugar

1.  Mix butter and syrup. 

2.  Add milk.

3.  Add enough powdered sugar to 

thicken to icing consistency.

This is the recipe that nearly produced a brawl at a Relief Society  
bake sale until Great-Grandma Ada offered to bake more.

1 cup sugar

Hot water
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Glaze: Cream cheese frosting:
1 tablespoon corn syrup

¼ cup butter

¼ cup buttermilk

½ cup granulated sugar

¼ teaspoon baking soda

1.  Eight minutes before the cakes are 

done, bring the corn syrup, baking 

soda, buttermilk, granulated sugar, 

and butter to a medium boil for 3 

to 5 minutes. Use a medium-sized 

saucepan (the mixture foams up). 

2.  Once they are done baking, pour 

the glaze over the hot cakes while 

they are still in their pans. Cool 

cakes in pans on a wire rack.

¼ cup butter, softened

6 oz. cream cheese, softened

2 cups powdered sugar

2 teaspoons lemon juice

1.  Place cream cheese and butter in a 

bowl and beat using a mixer set on 

a high speed for about 2 minutes. 

2.  Reduce mixer speed to medium, 

add the powdered sugar and lemon 

juice, and beat until smooth.

Now assemble the cake:
1.  Unmold cakes and place one layer on a cake plate. Spread a third of the cream 

cheese frosting over the layer. 

2.  Place second cake layer on top and frost the top and sides with remaining frosting.

Carrot Cake
with Buttermilk Glaze

Cake:
2 cups flour

2 teaspoons baking soda

2 teaspoons cinnamon

½ teaspoon salt

3 large eggs

¾ cup canola oil

¾ cup buttermilk

2 cups granulated sugar

1 teaspoon vanilla extract
 2
3̄ cup crushed pineapple

2 cups grated carrots

1 cup chopped pecans or 
walnuts

½ cup sweetened flaked coconut

½ cup raisins (optional)

1.  Heat oven to 350º. Butter the 

bottoms of two 9-inch round cake 

pans (silicone may work best) and 

fit with two circles of parchment 

paper. Butter paper and sides of the 

pans and dust with flour. (Cake can 

also be baked in a 9x13 pan, but 

baking time will need to be adjusted 

longer.) Set aside. 

2.  Sift flour, baking soda, cinnamon, 

and salt together in a large bowl 

and set aside. 

3.  Whisk the eggs, oil, buttermilk, 

granulated sugar, and vanilla 

extract together until combined 

(about 2 minutes) and stir into the 

flour mixture. 

4.  Add pineapple, carrots, raisins, 

nuts, and coconut. Stir to combine. 

5.  Divide the batter between the pans 

and bake about 45 minutes until a 

toothpick inserted into the middle 

of each cake comes out clean. 

6.  Place a cookie sheet lined with foil 

under the cake pans in case they 

overflow during baking. 
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Chocolate Cups
1 cup chocolate chips (good quality)

1 egg

2 tablespoons sugar

Pinch of salt

½ teaspoon almond or rum extract
 2
3̄ cup whole milk (ONLY whole milk)

Do not double the recipe. If you need to make more, do so in separate batches.

Chocolate Caramel Bars
1 ½ cups flour

1 ½ cup old-fashioned oats

¼ teaspoon salt

½ teaspoon baking soda

1 ½ cup brown sugar

1 cup + 2 tablespoons butter, cut

1 (14 -oz.) bag caramels

½ cup whipping cream

1 (12-oz.) bag chocolate chips

1.  In a large bowl, combine first 5 ingredients. Cut in butter until crumbly. 

2.  Unwrap caramels and melt with whipping cream in a saucepan over low heat. 

3.  Sprinkle half of the crumbly mixture in a greased 9x13 pan. 

4.  Bake at 350º for 12 minutes. 

5.  Sprinkle chocolate chips over baked mixture and pour melted caramel over the top. 

6.  Sprinkle the remaining crumbly mixture on top and bake for another 15 minutes. 

7.  Set aside to cool. Allow several hours for caramel to set before cutting into squares.

1.  Set milk in a small saucepan to boil. 

2.  Put other ingredients in a blender and start blending. 

3.  When milk is just boiling, carefully pour it into the blender while still blending 

the chocolate mixture. The boiling hot milk will melt the chocolate and cook the 

egg while it is all bending together. 

4.  When mixture is smooth, pour into 4 teacups or small ramekins. Chill in the 

refrigerator for at least 30 minutes until set. Top with whipped cream and serve.

Cream Puffs
1 cup water

½ cup butter

1 cup flour

4 eggs

1 (6 -oz.) package vanilla pudding

2 cups milk

1 cup whipping cream

 F illing:

1.  Boil water and butter together in a 

large saucepan. Remove from heat 

and add flour. Stir vigorously with 

a wooden spoon until mixture 

clumps into a ball. 

2.  Add eggs one at a time, beating 

after each addition until smooth. 

3.  Drop heaping spoonfuls onto a 

greased baking sheet, allowing for 

expansion. 

4.  Bake at 400º for 25 to 30 minutes 

until puffed and golden. Remove 

from sheet and cool while preparing 

filling.

1.  Prepare pudding using the 2 cups 

milk. Refrigerate for 30 minutes. 

2.  Whip cream. Gently fold whipped 

cream into pudding.

3.  Slice each puff horizontally with a 

sharp knife. Remove any soft 

dough from the inside. 

4.  Spoon filling into the puff shells, 

filling them generously before 

replacing the top shell. Makes 12 

large or 20 small cream puffs.

Add chocolate frosting  
and sprinkles for an  
éclair-like dessert.
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Buttercream Frosting
Jamie’s favorite buttercream recipe for cake decorating.

2 stick butter, softened

3 cups powdered sugar

¼ teaspoon vanilla

Dash of salt

Food coloring (as needed)

1.  Beat butter with electric mixer until 

pale and creamy (about 2 minutes).

2.  Add sugar ½ cup at a time, mixing 

well. Add vanilla, salt, and food 

coloring, and beat until smooth 

(about 1 minute).

Fresh Peach S herbet
4 cups sugar

½ cup lemon juice

2 cups cream

1 can evaporated milk

11 to 12 peeled, sliced peaches 
(fresh or frozen)

1 to 2 cups milk

1.  Pour the ingredients in a blender 

and mix one half at a time until 

smooth. 

2.  Pour into an ice cream freezer and 

churn for about a half hour.

Fluffy Vanilla Jamie’s Carrot Cake
Made every year for Uncle Sean’s birthday

2 cups sugar

3 eggs

1 ½ cup vegetable oil

2 cups flour (white or wheat)

½ teaspoon salt

2 teaspoons baking soda

3 teaspoons cinnamon

3 cups grated carrots

1 stick butter, softened

1 (4-oz.) package cream cheese, 
softened

1 pound (3 ½ cups) powdered sugar

2 tablespoons milk

1 teaspoon almond extract

1.  Cream together the sugar, eggs, and oil. 

2.  In a separate bowl, whisk together the flour, salt, baking soda, and cinnamon. 

3.  Combine the two mixtures. Stir in carrots. 

4.  Pour into a greased 9x13 pan. 

5.  Bake at 350º for at least 1 hour until it looks done and a toothpick comes out 

clean. Let cool. 

6.  Meanwhile, blend cream cheese with an electric mixer. 

7.  Add butter and beat until f luffy. 

8.  Add powdered sugar, milk, and almond extract and mix until smooth. 

9.  Spread over cake when it has completely cooled.

g
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Jamie’s Hello Dollies
¼ cup butter

1 ½ cup graham cracker crumbs  
(one graham cracker “brick,”  
minus one full cracker)

1 (14-oz.) can sweetened  
condensed milk

1 cup chocolate chips

1 cup butterscotch chips

1 cup sweetened flaked coconut

1.  Preheat oven to 350º. 

2.  Put butter into a 9x13 pan and place 

in oven to melt. 

3.  Remove from oven and add graham 

cracker crumbs. Stir and press 

crumbs into an even layer. 

4.  Pour sweetened condensed milk 

evenly over crumb layer. 

5.  Sprinkle on remaining ingredients.

Press down with fingertips. 

6.  Bake for 25 to 30 minutes or until 

golden brown. 

7.  Cool and cut into squares.

Larsens’ Three-Fruit S herbet
3 cups sugar

½ cup lemon juice

3 bananas

1 (14-oz.) can of crushed pineapple

1 quart of strawberries

1 cup whipping cream

1 can evaporated milk

1.  Pour the ingredients in a blender 

and mix one half at a time until 

smooth. 

2.  Pour into an ice cream freezer and 

churn for about a half hour.

Lemon Cream Cake
1 box white cake mix

1 large package of instant lemon 
Jell-O pudding

1.  Bake cake in a 9x13 pan according 

to package directions and cool 

completely.

2.  Using the end of a wooden spoon, 

poke holes on the top of the cake. 

3.  Prepare pudding according to pack-

age directions and pour over cake, 

filling holes. 

4.  Chill until set. 

5.  Top with lemon cream topping. 

6.  Store in refrigerator for several 

hours before serving.

7.  Variation: replace ingredients with 

chocolate-flavored ones and top 

with whipped cream.

Cake: Lemon cream topping:
1 (8-oz.) package cream cheese, 

softened and mashed

2 ½ to 3 cups powdered sugar

Zest of 1 lemon

1 pint whipping cream, whipped

1.  Combine thoroughly but gently. 

2.  This makes enough topping to cov-

er a layered cake. You may want to 

half the recipe to top a 9x13 cake.

Layer cake variation:
1.  Bake cake in two round cake pans 

the night before as directed on 

package. Remove cakes from pans 

to cool. Return to pans and cover 

with foil. Place in the freezer until 

you assemble the cake. 

2.  Place one cake layer on a serving 

plate. Spread the top with a layer of 

the lemon cream topping. Add an 

additional layer of prepared lemon 

pudding. Top with the second cake 

layer and then frost the entire cake 

with lemon cream topping. Store in 

refrigerator for several hours before 

serving.

For a fancy touch, 
decorate the cake 
with pansies and 
their petals.

l
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Mini Brownie Tarts
1 box brownie mix (including ingredients listed on box)

2 squares white chocolate for baking (1 oz. each)

1 tablespoon milk

8 oz. cream cheese

¼ cup powdered sugar

1 cup whipped topping, thawed

Fruit or fruit topping (pie filling or 48 fresh raspberries or strawberries slices) 

1.  Preheat oven to 325º. 

2.  Make brownie batter according to package directions for cake-like brownies. 

3.  Put a teaspoon of batter into each cup of a greased mini muffin pan and bake for 

14 minutes. 

4.  Using a tart shaper or spoon, press down into baked brownies to form tart shells 

to hold filling.

5.  In a bowl, heat chocolate and milk together in the microwave. Stir until chocolate 

is completely melted. 

6.  In a separate bowl, combine cream cheese and powdered sugar. 

7.  Gradually stir in melted chocolate.

8.  Fold whipped topping into cream cheese mixture. Spoon or pipe into brownie 

cups and top with fruit.

9.  Refrigerate 1 to 2 hours before serving. Makes 48 cups.

Mini Cheesecakes
2 (8-oz.) packages cream cheese

2 eggs

1 teaspoon vanilla

¾ cup sugar

1 tablespoon lemon juice

18 vanilla wafers

1 can cherry pie filling

1.  Beat the cream cheese using an 

electric mixer. 

2.  Add eggs, vanilla, sugar, and 

lemon juice. 

3.  Place 18 paper baking cups into a 

muffin tin. Place 1 vanilla wafer 

in the bottom of each cup. 

4.  Pour batter into each cup. Bake at 

350º for 12 to 15 minutes. 

5.  When cool, top with cherry pie 

filling. Makes 18 mini cheesecakes.You can also top with a  
different pie filling or  

add mini chocolate chips 
to the batter.

Peanut Butter Popcorn
2 bags microwave popcorn

1 cup sugar

1 cup corn syrup

1 cup peanut butter

1.  Pop 2 bags popcorn according to 

package directions. 

2.  Cook sugar and corn syrup on 

medium heat until little bubbles 

appear around the edges (about 5 

minutes). 

3.  Remove from heat, add peanut 

butter, and combine completely. 

4.  Stir into popcorn in a large bowl 

until coated evenly. Cool and serve.l
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Rocky Road Pizza
Crust:

Toppings:

1 cup butter or margarine

½ cup sugar

½ cup brown sugar

1 egg

1 teaspoon vanilla

1 ¾ cups flour

1 cup Virginia peanuts

1 cup mini marshmallows

1 cup chocolate chips

1.  Preheat oven to 375º. 

2.  Cream margarine and sugar. 

3.  Add beaten egg and vanilla. Blend 

well, then add the flour. 

4.  Spread dough evenly on a large 

pizza pan. 

5.  Bake crust for about 12 minutes. 

6.  Sprinkle on toppings. Bake 6 to 8 

minutes or until marshmallows are 

golden. 

7.  Allow to cool. Slice like a pizza.

Scotcharoos
1 cup light corn syrup

1 cup sugar 

1 cup peanut butter 

6 cups Rice Krispies cereal

1 package chocolate chips or  
Reese’s peanut butter chips

1.  Pour corn syrup and sugar in a large 

saucepan. 

2.  Cook over medium heat, stirring 

frequently until sugar dissolves and 

mixture begins to boil. 

3.  Remove from heat and add peanut 

butter. Mix well. 

4.  Add Rice Krispies and stir until well 

coated. 

5.  Spread the mixture in a greased 

9x13 pan and set aside. 

6.  Melt chocolate and peanut butter 

chips together and spread evenly 

over cereal mixture. Cool until set 

and cut into squares.

Mr. Spudnuts
When they were newlyweds, Grandma and Grandpa Lloyd used to make 

these with other couples and have a spudnut party.

2 23̄ cups scalded milk

¼ cup butter

1 cup mashed potatoes

2 teaspoons vanilla  
(optional, but recommended)

2 beaten eggs

1 ½ tablespoons active dry yeast, 

softened in ¼ cup warm water

6 tablespoons sugar

6 to 7 cups flour

2 teaspoons salt

1.  Combine milk, butter, mashed 

potatoes, and vanilla. Let cool. 

2.  Add other ingredients to mixture. 

Knead well and raise twice. 

3.  Roll out ½ inch thick. Cut with a 

donut cutter. 

4.  Allow to raise again before 

deep-frying. 

5.  Make a glaze from powdered sugar, 

a few drops of water, and a bit of 

vanilla. Pour glaze over spudnuts.
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Triple Layer Pudding Dessert
1 cup flour

1 stick butter

½ cup chopped pecans (optional)

1 (8-oz.) package cream cheese

1 cup powdered sugar

1 ½ cup whipped topping

2 small boxes (or 1 large) of pudding 
(flavor of your choice: chocolate, 
pistachio, banana, etc.)

3 cups milk

Whipped topping

Chocolate shavings, chopped nuts, 
or sprinkles (optional)

1.  Mix flour, butter, and pecans and 

press into a glass 9x13 pan. 

2.  Bake at 350º for 15 to 20 minutes. 

Cool completely. 

3.  Blend cream cheese. Mix in sugar. 

4.  Slowly add whipped topping until 

smooth. Spread over cooled crust.

5.  Mix pudding and milk until thick. 

Spread over cream cheese layer. 

Refrigerate until set. 

6.  Top with whipped topping and 

add shavings, nuts, or sprinkles if 

desired. Chill in refrigerator.

pies
l
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110-Year-Old (150 by now) Piecrust
a.k.a. Never-Fail Piecrust

2 ½ cups flour

1 teaspoon salt

1 cup shortening (butter-flavored 
shortening is preferred)

1 beaten egg

1 tablespoon vinegar

¼ cup ice water

1.  Mix flour, salt, and shortening.

2.  Add egg, vinegar, and ice water.

3.  Dough is very stiff and will proba-

bly require hand kneading. Do not 

overmix. 

4.  Divide into two balls and roll out. 

Place in a pie plate. Fill and bake as 

desired. 

General baking guidelines:
1.  Single prebaked piecrust (for cream 

or fresh fruit pies): Bake at 425º for 

10 to 12 minutes.

2.  Double-crust pie: Bake 15 minutes 

at 450º, then 30 minutes at 350º.

Fresh Apple Pie
5 to 6 Jonathan or Gala apples, 

peeled and sliced very thin

1 cup sugar

1 heaping tablespoon flour

¼ teaspoon cinnamon

1 egg, beaten

1 tablespoon butter 

1.  Combine filling ingredients and 

place in unbaked pie shell. 

2.  Cut butter into small pieces and 

scatter over the top of the apples. 

3.  Cover with another layer of pie-

crust on top. Brush the top crust 

with milk. 

4.  Bake at 450º for 15 minutes, then 

turn heat down to 350º and cook an 

additional 30 minutes.

Gooseberry Pie
Grandma Jan had gooseberry bushes in her garden.

Less than 1 pint gooseberries

1 cup sugar

3 tablespoons cornstarch

1 unbaked pie shell, plus additional 
crust dough for top layer

1.  Place gooseberries in medium 

saucepan and cover with water. 

Add 1 cup sugar (adjust to taste) 

and bring to a boil. 

2.  When gooseberries are soft, add 

cornstarch to thicken. 

3.  Place filling in an unbaked pie 

shell. Cover top with an additional 

layer of crust. 

4.  Bake at 450º for 10 to 15 minutes, 

then turn down the heat and bake 

at 350º for 25 to 30 minutes.
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Rhubarb Pie
Grandma Jan had a rhubarb plant in the garden.  

Now the Larsens have one too!

3 cups cut rhubarb stalks  
(half-inch slices)

1 cup sugar

3 tablespoons flour

1 egg, beaten

1 unbaked pie shell, plus additional 
crust dough for top layer

1.  Combine filling ingredients well. 

2.  Place filling in unbaked pie shell. 

3.  Cover top with additional layer of 

crust. 

4.  Bake at 450º for 10 to 15 minutes, 

then turn down the heat and bake 

at 350º for 30 minutes.

Cream Cheese Fruit Pie
Graham cracker crust  

(ready-made at the store)

1 can sweetened condensed milk

8 oz. cream cheese
1
3̄ cup lemon juice

1 teaspoon vanilla

1 can fruit pie filling  
(cherry, blueberry, raspberry, etc.)

1.  Blend cream cheese in mixer. 

2.  Slowly add the condensed milk, 

lemon juice, and vanilla. 

3.  Pour into crust and chill for several 

hours. Top with fruit just before 

serving.

Banana Cream Pie
Grandma McMillan’s

1 cup milk

1 cup light cream or evaporated milk

3 tablespoons flour

1 tablespoon cornstarch

½ cup sugar

¼ teaspoon salt

2 egg yolks, slightly beaten

1 teaspoon vanilla

1 baked pie shell

2 bananas, sliced

1.  Scald milk and cream in the top of 

a double boiler. (Use a saucepan if 

you do not have a double boiler.)

2.  Combine flour, cornstarch, sugar, 

and salt. Mix well. 

3.  Add mixture to milk. Cook until 

thick and smooth; stir constantly 

for 15 more minutes. 

4.  Pour a little mixture into egg yolks; 

return to boiler and stir a few min-

utes. Cool and add vanilla. 

5.  Pour into baked pie shell lined with 

2 sliced bananas. (Use coconut for 

coconut cream pie.)


