
2014 Monmouth County Fair Award Winning 
Recipes 

BEST IN SHOW – Consumables 
-ADULT- 

Even Better Than Whoopie Pies Cookie 
By Jackie Galayda - of Howell – First Place 
 
Cookie Ingredients: 
1 (ounce) unsweetened chocolate baking squares, chopped 
3 cups semisweet chocolate morsels, divided 
1 ½ cups all-purpose flour 
½ teaspoon baking powder 
½ teaspoon salt 
4 large eggs 
1 ½ cups sugar 
2 teaspoons vanilla extract 
 
Filling Ingredients: 
Caramel topping 
Whole pecans 
 
Instructions: 
 
1. Combine butter, unsweetened chocolate and 1 ½ cups chocolate morsels 

in a large, heavy saucepan.  Cook over low heat, stirring constantly, until 
butter and chocolate melt.  Cool. 

2. Combine flour, baking powder, and salt.  Set aside. 
3. Beat eggs, sugar and vanilla at medium speed with an electric mixer.  

Gradually add flour mixture to egg mixture, beating well.  Add chocolate 
mixture.  Beat well.  Stir in remaining 1 ½ cups chocolate morsels. 

4. Drop dough of 2 tablespoonfuls into greased whoopee pie pan. 
     Bake at 350° F for 10 minutes.  Cool slightly on baking sheets.  Remove    
     the cookies to wire racks to cool completely. 
5. Take two cookies and place caramel sauce between them.  Place dollop 

of caramel on top of cookies and place whole pecan in center. 
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LAYER CAKE:  TEEN 
Lazy Crazy Chocolate Cake 
By Amber Axelsen – Age 13 of Belmar – First Place 
 
Cake Ingredients: 
2 cups sugar 
2 ½ cups flour 
¾ cups shortening 
2 teaspoons baking powder 
2 teaspoons baking soda 
1 cup hot water 
1 cup sour milk 
1 teaspoon vanilla 
1 teaspoon salt  
 
Preheat oven to 325° F and bake for 35 minutes 
 
Chocolate Icing Ingredients 
1 stick butter (softened) 
2/3 cup cocoa 
3 cups powdered sugar 
1/3 cup milk 
1 teaspoon vanilla 
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Chocolate Peanut Butter Banana Cake 
By Ariana Gregorio – Age 13 of Wall – Second Place 
 
Cake Ingredients 
1 cup whole wheat pastry flour 
1 cup unbleached all-purpose flour 
1 ½ teaspoons of baking powder 
1 ½ teaspoons of baking soda 
½ teaspoon salt 
2 teaspoons cinnamon 
½ teaspoon nutmeg 
2 large eggs – separated 
¼ teaspoon cream of tartar 
½ cup sugar 
1 cup banana puree 
5 Tablespoons canola oil 
1 cup sugar 
1 teaspoon vanilla extract 
½ cup buttermilk 
 
Directions 
Mix all dry ingredients. 
 
Beat egg whites until foamy.  Then add cream of tartar.  At soft peak stage, 
gradually add ½ cup sugar.  Continue beating until stiff but not dry. 
Beat together the banana puree, egg yolks, oil, sugar and vanilla until mixed 
well. 
 
Gradually add buttermilk to dry ingredients.  Beat until just blended. 
Beat in about 1/3 egg whites.  Whisk in the remaining egg whites. 
 
Pour into two 9” round pans and bake for approximately 30 – 40 minutes in 
a preheated 350° F oven. 
 
Peanut Butter Fudge Filling Ingredients and Instructions: 
Mix together in a blender: 
½ cup plain silken tofu 
1 ½ cups confectioners’ sugar 
1 cup all natural peanut butter 
1 cup Earth Balance Vegan Buttery Sticks® 
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¼ cup oil 
 
Chocolate Frosting 
Melt together:  
1 cup milk chocolate chips 
½ cup semi-sweet chocolate chips 
2 ounces Earth Balance Vegan Buttery Sticks® 

 
When thoroughly melted add: 
½ cup canola oil 
 
Blend together: 
2 ½ cups confectioners’ sugar 
1 cup plain silken tofu 
Add chocolate mixture to tofu and blend with mixer until cool. 
 
Chocolate Ganache 
1 cup semi-sweet chocolate chips 
¼ cup milk chocolate chips 
¼ soy milk 
 
Melt the above ingredients in a bowl in microwave for 30 seconds and mix.  
Continue to melt for 15 second intervals until adequately melted. 
Once melted, pour on top of frosting covering most or the entire top as you 
desire. 
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CAKES, CUPCAKES:  ADULT 
 
Extreme Chocolate Cupcakes 
By Vivian Baker – of Manalapan – First Place 
 
Ingredients: 
2 cups sugar 
1 cup oil 
1 cup soy milk 
1 cup hot coffee 
2 teaspoons vanilla 
2 eggs 
2 teaspoons baking soda 
2 teaspoons baking powder 
¾ cup cocoa powder 
2 cups flour 
1 teaspoon salt 
½ cup applesauce 
 
Combine all ingredients in order.  It will be liquidy.  Bake in preheated 325° 
F oven for 15 minutes.  Check for doneness. 
 
Ganache Topping: 
Ingredients: 
8 ounces bitter sweet chocolate - finely chopped 
4 ounces heavy cream 
½ teaspoon vanilla extract 
½ teaspoon chocolate extract 
 
Bring cream to a boil.  Pour over the chocolate.  Add ½ teaspoon vanilla 
extract and ½ teaspoon chocolate extract. 
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Chocolate Dream Cupcakes 
By Nancy Brown – of Cranford   – Honorable Mention 
 
Ingredients: 
1¾ cups all-purpose flour 
1 ½ teaspoons baking soda 
¼ teaspoon salt 
1 (15 ounce) can non-pickled beets, drained 
1 1/3 cup sugar 
1 cup oil 
½ cup reserve liquid from beets 
3 large eggs 
1 teaspoon vanilla 
4 ounces unsweetened chocolate, melted 
1 cup chocolate chips (optional) 
 
Whisk together the flour, baking soda & salt.  Set aside.  Puree the drained 
beets and mix together with the sugar, oil and eggs.  Blend well.  Add 
reserve liquid and vanilla.  Add flour to the beet mixture.  Blend well.  Stir 
in the melted chocolate.  Fill cupcake papers halfway (optional – sprinkle 
chocolate chips equally on each).  Bake for 18 – 22 minutes.  Do not over 
bake.  Cool & ice with buttercream frosting that follows. 
 
Buttercream Frosting: 
 
2 sticks unsalted butter 
5 cups confectioners’ sugar 
1 teaspoon vanilla 
3-4 Tablespoons evaporated milk 
 
Mix the above well with an electric mixer until smooth. 
Yield:  24 small; 12 large cupcakes 
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CAKES, CUPCAKES:  TEEN 
 
Pretzel Cupcakes 
By Faith Bates – Age 15 of Howell – First Place 
 
Ingredients: 
1½ cups cake flour 
½ cup all-purpose flour 
1 cup finely-ground pretzels 
3 teaspoons baking powder 
1 teaspoon salt 
2 teaspoons ground cinnamon 
2 sticks unsalted butter 
1 ¼ cups brown sugar 
½ cup white sugar 
4 eggs 
1 teaspoon vanilla extract 
1¼ cups milk 
 
Instructions: 
Preheat oven to 350° F.  Line a muffin tin with liners. 
Sift together flours, pretzels, baking powder, salt and cinnamon. 
With an electric mixer, cream butter, sugar and vanilla.  Add one egg at a 
time. 
 
Add dry mixture in 3 batches, alternating with 2 additions of milk.  Combine 
Fill liners ¾ the way full.  Bake for about 20 minutes or until toothpick 
comes out clean. 
 
Fill with ganache and top with salted caramel, buttercream and garnish with 
chocolate-covered pretzel. 
 
Salted Caramel Buttercream Frosting 
 
Ingredients: 
4 sticks unsalted butter 
3 ¼ cups confectioners’ sugar 
½ cup salted caramel 
1 teaspoon vanilla extract 
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Instructions: 
Beat butter and confectioners’ sugar until smooth and creamy 
Add caramel and vanilla 
Pipe the frosting on the cupcakes. 
 
Milk Chocolate Ganache 
 
Ingredients: 
8 ounces chopped milk chocolate 
1 cup heavy whipping cream 
 
Instructions: 
Boil heavy cream in saucepan.  Stir continually. 
Place chocolate in heat-proof bowl. 
Pour boiling cream over chocolate and let sit for one minute. 
Stir ganache starting from the center, out. 
Cool in fridge 
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Breakfast for Dessert! – Blueberry Pancake Cupcakes 
By Kaity Potter – Age 14 of Howell – Second Place 
 
Ingredients: 
2 ¾ cups flour 
2 ¾ teaspoons baking soda 
1 teaspoon salt 
14 Tablespoons butter 
1 cup + 2 Tablespoons sugar 
½ cup brown sugar 
2 eggs 
3 egg yolks 
1 Tablespoon vanilla extract 
¾ cup + 2 Tablespoons buttermilk 
1 Tablespoon maple syrup 
1¾ cups blueberries 
 
For Caramel: 
¼ cup heavy cream 
Pinch of sea salt 
¼ teaspoon vanilla extract 
¼ cup maple syrup 
 
For Frosting: 
12 ounces cream cheese 
8 Tablespoons butter 
4 cups confectioners’ sugar 
2 ½ teaspoons maple syrup 
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Spice Cupcakes 
By Shaena Harasty – Age 13 of Freehold – Second Place 
 
Bring to a boil:  1 cup raisins in 2 cups water. 
Reduce heat; simmer for 10 minutes.  Remove from heat and let cool but do 
not drain. 
In a large bowl, cream:  ¾ cup shortening, 1 cup sugar …until fluffy.  Beat 
in egg.  Stir in raisins with the liquid. 
 
Combine: 
1¾ cups all-purpose flour 
¾ teaspoon baking powder 
¼ teaspoon baking soda 
½ teaspoon salt 
½ teaspoon allspice 
½ teaspoon cinnamon 
½ teaspoon nutmeg 
¼ teaspoon cloves 
 
Add to creamed mixture until well-blended. 
 
Stir in: 
¼ cup chopped walnuts. 
Fill paper-lined muffin cups ¾ full.  Bake in preheated 350° F oven for 20 – 
25 minutes or until a toothpick comes out clean.  Cool completely. 
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S’mores Cupcakes 
By Sedona Micale – Age 17 of Freehold – Third Place 
 
For the batter: 
1 box Duncan Hines Dark Chocolate Fudge® cake mix 
3 eggs 
1/3 cup vegetable oil 
1 cup water (may use milk) 
1 ½ Tablespoons vanilla extract 
½ cup chocolate chips 
 
For the crust on the bottom: 
Crushed graham crackers (enough to cover the bottom of the pan) 
 
For the filling: 
Duncan Hines Chocolate Frosting® 
 
For the frosting on top: 
1 jar Marshmallow Fluff® 
1can vanilla frosting (*) 
1 ½ cups packed confectioners’ sugar 
 
*For the topping, put on a much or as little as you want: 
Crushed graham crackers 
A dot of chocolate frosting 
Hershey’s “Special” Dark Cocoa Powder® 
A chocolate chip 
 
Instructions: 
Preheat oven to 350 ° F. Mix batter ingredients, on medium speed, together 
until smooth.  Add in the chocolate chips and stir by hand 
 
Put into oven for about 18 – 24 minutes (To check them, stick in a clean 
toothpick and pull it straight out.  BUT!  Don’t forget that there are 
chocolate chips in there and the toothpick won’t come out entirely clean.  As 
long as it is not covered in uncooked chocolaty goodness, you’re fine). 
When done, take out and let cool for 10 – 15 minutes. 
 
Fill them with chocolate frosting.  Pipe the marshmallow frosting on top. 
Add your topping 
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CAKES, CUPCAKES:  CHILD 
 
Gianna’s Smiley Face Cupcakes 
By Gianna Quagliato – Age 9 of Neptune – First Place 
 
Ingredients: 
3 cups flour 
1 ½ teaspoons baking powder 
¾ teaspoon salt 
1½ sticks unsalted butter 
1 ½ cups sugar 
2 teaspoons vanilla 
1¼ cups milk 
 
Bake in a 350° F preheated oven for 20 minutes 
 
Frost with Confectioners’ sugar, milk & vanilla 
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Chocolate Cupcakes w/Chocolate Frosting 
By Ezra Skudera – Age 9 of Neptune City – Second Place 
 
Ingredients: 
1 cup cake flour 
1 cup sugar 
½ teaspoon baking soda 
½ teaspoon salt 
¼ teaspoon baking powder 
¼ cup + 2 Tablespooons water 
¼ cup + 2Tablespoons buttermilk 
¼ cup shortening 
1 large egg 
½ teaspoon vanilla 
2 ounces melted unsweetened chocolate 
 
Beat all the ingredients in a large bowl.  Pour into cupcake tins.  Bake 30 
minutes in a 350° F preheated oven 
 
Chocolate Frosting Ingredients: 
1/3 cup butter, softened 
2 ounces melted unsweetened chocolate, cooled 
2 cups confectioners’ sugar 
1 ½ teaspoon vanilla 
2 Tablespoons milk 
 
Mix butter and chocolate.  Beat in remaining ingredients. 
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Chocolate Chip Cherry Cupcakes  
By Bryan Potter – Age 11 of Howell – Honorable Mention 
 
Ingredients: 
4 cups flour 
4 teaspoons baking powder 
1 teaspoon salt 
1½ cups butter 
2 cups sugar 
4 eggs 
1 egg white 
1 cup milk 
1 teaspoon vanilla 
1 teaspoon almond extract 
1 ½ cups chocolate chips 
1 cup maraschino cherries 
 
Chocolate Frosting: 
1 cup baking chocolate 
¾ cup + 2 Tablespoons milk 
8 cups confectioners’ sugar 
1 cup butter 
2 Tablespoons vanilla 
1 teaspoon salt 
 
. 
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CAKES, LOAF:  ADULT 
 
Zucchini Bread 
By Gabriella Curry – of Wall – Second Place 
 
Ingredients: 
3 cups flour 
2 cups sugar 
3 eggs 
1 cup vegetable oil 
2 cups chopped zucchini 
2 teaspoons vanilla 
3 teaspoons cinnamon 
1 teaspoon baking soda 
¼ teaspoon baking powder 
1 teaspoon salt 
½ cup chopped walnuts 
 
Directions: 
Mix dry ingredients in separate bowls 
Beat eggs 
Mix in sugar 
Add oil and pureed zucchini 
Add vanilla 
Add dry ingredients and beat well 
Gently fold in walnuts 
Pour into greased loaf pans (recipe makes 2) 
Bake for 60 – 70 minutes at 325° F. 
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CAKES, RING:  ADULT 
 
Cranberry Nut Bundt Cake 
By Joseph Pittala – of Freehold – Second Place 
 
Ingredients: 
2 ½ cups flour 
1 teaspoon baking powder 
½ teaspoon baking soda 
½ teaspoon ground cinnamon 
Pinch of salt 
2 sticks unsalted butter 
2 cups light brown sugar 
3 large eggs 
1 teaspoon vanilla extract 
1 cup buttermilk 
Zest of one orange 
½ cup dried cranberries 
½ cup toasted pecans 
Confectioners’ sugar 
 
Directions: 
Preheat oven to 350° F 
Butter Bundt® pan and dust it with flour 
Whisk flour, baking soda, baking powder, cinnamon and salt together 
Beat butter and brown sugar with electric mixer 
Add eggs one at a time 
Add vanilla 
Add 1/3 flour mixture 
Add ½ cup of buttermilk 
Repeat with remaining flour mixture and rest of the buttermilk 
Fold in orange zest, cranberries and pecans 
Scrape into Bundt® pan and bake for 60 – 65 minutes 
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Peach Pound Cake 
By Maureen Wagner – of Howell – Third Place 
 
Ingredients: 
1 cup butter, softened 
3 cups sugar 
6 eggs 
1 teaspoon vanilla extract 
½ teaspoon almond extract 
3 ¼ cups flour + extra to coat peaches 
¼ teaspoon baking soda 
½ teaspoon salt 
½ cup sour cream 
2 cups peeled, finely chopped peaches 
 
Directions: 
Preheat oven to 350° F.  Grease and flour 10” tube cake pan.  Cream the 
butter and sugar until light and fluffy.  Add eggs, one at a time, beating until 
well-blended after each egg.  Stir in extracts.  Combine dry ingredients and 
add to creamed mix on low speed.  Fold in sour cream and peaches.  Pour 
into pan and bake for 75 – 85 minutes or until toothpick comes out clean.  
Cool in pan 5 minutes, then turn out to cool completely. 
 
 
 
 
 
 
 
 
 
 
 
 

17 
 



CAKE, COFFEECAKE, PAN:  ADULT 
 
Banana Chocolate Pecan Coffee Cake 
By Joan Haggar – of Freehold – First Place 
 
Ingredients: 
1 cup chocolate chips 
2/3 cup brown sugar 
½ cup chopped pecans 
1 Tablespoon cinnamon 
1 ½ cups flour 
1 teaspoon baking soda 
1 teaspoon baking powder 
¼ teaspoon salt 
¾ cup sugar 
½ cup unsalted butter 
1 egg 
3 mashed bananas 
3 Tablespoons Greek plain yogurt 
 
Directions: 
Preheat oven to 350° F.  Grease and flour 8” X 8” pan.   
Stir chocolate chips, brown sugar, pecans and cinnamon in a small bowl and 
set aside. 
 
Mix flour, baking soda, baking powder, and salt in a bowl and set that aside. 
Cream butter, sugar and egg in a large bowl until fluffy.  Beat in mashed 
bananas and yogurt.  Stir in flour mixture.  Spread half of batter in pan.  
Sprinkle with half of the chocolate mixture.  Repeat and bake for 45 
minutes.  Cool on rack for 15 minutes before removing from pan. 
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Joe Cake 
By Gayle Donovan – of Freehold – Second Place 
 
Topping Ingredients: 
½ cup light brown sugar 
½ cup dark brown sugar 
2 teaspoons cinnamon 
Dash of nutmeg 
¼ teaspoon salt 
½ cup cold, unsalted butter, cubed 
 
Cake Ingredients: 
2 ¼ cups flour 
1 teaspoon baking powder 
½ teaspoon baking soda 
¼ teaspoon salt 
Zest of ½ - 1 lemon, depending on the lemon’s size 
1 cup sugar 
1 Tablespoon ground, instant coffee 
2 eggs 
2 teaspoons vanilla 
1 cup buttermilk 
 
Directions: 
Preheat oven to 350° F.  Grease 9” spring form pan.   
Prepare the topping first. 
Mix together the brown sugars, flour, cinnamon and salt.  Blend in the butter 
with your fingertips until crumbly.  Refrigerate while preparing the cake 
batter. 
 
For the cake:  Combine the flour, baking powder, ground coffee, baking 
soda and salt.  Set aside.  Beat the butter and sugar until smooth.  Beat in the 
eggs one at a time.  Mix in the vanilla and the lemon zest. 
On low speed, beat in half the flour mixture, the buttermilk and the 
remaining flour mixture.  Spread half the batter into the pan.  Top with 1 cup 
of the topping.  Add the remaining batter, spreading to cover the topping.  
Crumble remaining 2 cups of topping over the batter. 
 
Bake for 65 minutes.  Cool in pan on wire rack.  Enjoy! 
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Sunday Morning Coffee Cake 
By Mary Ellen McManus – of Freehold – Third Place 
 
Ingredients: 
2 ¼ cups cake flour 
1 cup + 2 Tablespoons granulated sugar 
1 teaspoon salt 
10 Tablespoons unsalted, firm cold butter 
1 teaspoon baking powder 
½ teaspoon baking soda 
¾ cup buttermilk at room temperature 
2 large eggs at room temperature 
2 teaspoons vanilla extract 
2/3 cup brown sugar 
2 teaspoons cinnamon 
 
Directions: 
Preheat oven to 350° F.  Generously grease 9” spring-form pan and sprinkle 
bottom with teaspoon flour to coat and shake off excess. 
 
Whisk flour, white sugar and salt together in a large bowl until combined.  
Cut in butter in very small pieces, using pastry knife or mix with fork until 
the mixture resembles coarse crumbs.  Set aside 1 cup of this flour mixture. 
Mix baking powder and baking soda into remaining flour mixture.  Add 
buttermilk, egg and vanilla.  Using electric, hand mixer, beat until batter is 
smooth and fluffy – about 2 minutes.  Spoon the batter into pan. 
 
Add brown sugar and cinnamon to the reserved flour mixture and toss with 
fork till well-blended.  Sprinkle the crumbs on top, pressing lightly so they 
stick.  Bake until center is firm and toothpick comes out clean…about 50 – 
58 minutes. 
 
Cool for 10 minutes.  Remove side of the pan and cool completely – about 2 
hours – before serving. 
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CAKE, COFFEECAKE, OTHER:  ADULT 
 
Peach Kringle 
By Kathleen Ciesla – of Hillside – First Place 
 
Cake Ingredients: 
1 cup butter 
1 cup sour cream 
2 cups flour 
1 cup peach-flavored preserves 
 
Glaze Ingredients: 
1 cup Confectioners’ Sugar 
2 Tablespoons water 
 
Topping:  Walnuts 
 
Directions: 
Dice cold butter to pea size.  Combine butter, sour cream and flour in stand 
mixer (use whip attachment).  Knead on lightly-floured surface to a 1 ½ inch 
thick square.  Cover and chill overnight.  Divide dough into 3 equal 
rectangles.  Use 1 and refrigerate overnight. 
 
Preheat oven to 375° F. 
 
On a lightly-floured surface, roll out 1/3 of the dough into a 12” X 16” 
rectangle.  Use a knife to cut 4 inch long angled lines about ½” apart.  
Spread preserves in center.  Close by overlapping to form a braid.  Repeat 
with the remaining 2 doughs.  Sprinkle with walnuts.  Bake on a lightly-
greased sheet.  Cool on wire rack.  While cooling, combine sugar and water 
to glaze.  Drizzle over warm Kringle. 
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CAKE, COFFEECAKE, PAN:  CHILD 
 
Crumb Cake 
By Jake Williams – Age 10 of Pt. Pleasant – Second Place 
 
Yellow Cake Ingredients: 
2 ½ cups all-purpose flour 
3 teaspoons baking powder 
¼ teaspoon salt 
1 ¼ cups sugar 
¾ cup softened butter 
1 teaspoon vanilla 
3 eggs 
1 cup milk 
 
Crumb Ingredients: 
1 cup flour 
1 cup brown sugar 
1 cup confectioners’ sugar 
1 pound butter 
½ cup cinnamon 
 
Directions: 
Preheat oven to 350° F.  Grease a 9 inch pan and flour lightly. 
In medium bowl, mix flour, baking powder and salt.  In large bowl beat 
sugar and butter with an electric mixer on medium speed until light and 
fluffy.  Beat in vanilla and eggs until well blended.  Alternately add flour 
mix and milk, beating well.  Pour batter evenly into the pan.  To make 
crumbs, mix flour, butter, brown sugar cinnamon and confectioner’s sugar 
with an electric mixer until it becomes crumbs.  Spread crumbs on top of the 
cake batter and bake for about 35 minutes at 350° F.   
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CAKES, DECORATED CAKE:  ADULT 
 
Nancy Pechinski of Red Bank – First Place 
Kimberly DeMartino of Tinton Falls – Second Place 
Vivian Barker of Manalapan – Third Place 
 
CAKES, DECORATED CAKE:  TEEN 
 
Colleen Barr – Age 17 of Hazlet – First Place 
Danielle Becker – Age 14 of Manalapan – Second Place 
Shaena Harasty – Age 13 of Freehold – Third Place 
 
CAKES, DECORATED CAKE:  CHILD 
Katie Rogers – Age 11 of Freehold – First Place 
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BREAD AND ROLLS, SWEET YEAST BREAD 
OR ROLLS:  ADULT 
 
Apricot Ginger Bread 
By Gayle Trulli - of Freehold – First Place 
 
Ingredients: 
3 ½ - 4 ¾ cups flour 
1/3 cup sugar 
¼ ounce dry yeast 
1 teaspoon salt 
½ cup butter 
1 cup milk 
1 egg 
 
Filling: 
½ cup apricot preserves 
½ teaspoon ground ginger 
 
Directions: 
Combine 2 cups flour sugar, yeast and salt in bowl.  Place butter in another 
bowl and microwave it until melted.  Add milk.  Microwave until mixture is 
warm 120° F – 130° F.  Add milk mixture to flour mixture.  Mix well.  Add 
egg.  Mix well.  Stir in enough remaining flour to make dough easy to 
handle. 
Turn dough onto floured surface.  Knead 5 minutes or until smooth and 
elastic.  Place in a greased bowl.  Turn greased side up.  Cover and let rise 
45 – 60 minutes or until double in size.  Dough is ready when indentation of 
finger remains after being pressed. 
 
Combine preserves and ginger.  Set aside. 
 
Punch down dough.  Split it into 2 equal pieces.  Roll into rectangle on 
lightly-floured surface.  Spread apricot mixture over dough to within ½” of 
edge.  Roll up jelly roll fashion.  Seal the seam well. 
Transfer roll to prepared baking sheet.  Cut roll in half lengthwise.  Turn cut 
side up.  Pinch one set of ends together.  Alternating sides, lift one side of 
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dough over the other.  Repeat 4 times to create twist.  Cover and let rise until 
it is double the size or for 25 minutes. 
 
Combine 1 egg and water in a bowl.  Mix well.  Brush egg twist with egg 
wash.  Bake 40 – 45 minutes or until center is 190 ° F  
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BREAD AND ROLLS, YEAST BREAD OR 
ROLLS:  ADULT 
 
Bagels 
By Michael Vetter - of Howell – First Place 
 
Starter Ingredients: 
1 teaspoon instant yeast 
2 ¼ cups water, room temperature 
3 cups high-gluten or bread flour 
 
Flour Mixture: 
2 1/3 cups high gluten or bread flour 
1 teaspoon instant yeast 
1 Tablespoon barley malt syrup 
1 Tablespoon sugar 
1 Tablespoon salt 
 
Water Bath: 
2 Tablespoons barley malt syrup 
1 teaspoon baking soda 
 
Directions: 
Combine the starter ingredients in a bowl and whisk together.  Cover with 
plastic. 
Combine all the flour mixture ingredients except the syrup.  Sprinkle over 
the starter (do not mix yet) and cover with plastic.  Let stand for 1 – 4 hours 
at room temperature. 
Add the barley malt syrup. 
Using stand mixer, mix for 10 minutes on medium speed. 
Place the dough in a lightly-oiled container.  Cover and allow rising until 
doubled (1 – 2 hours). 
 
Deflate the dough and give it a fold.  Place the dough back in the container, 
lightly oiling the top and set it in the refrigerator overnight. 
 
Preheat oven to 500° F.  A baking stone should be placed at the lowest shelf 
before turning on the oven. 
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Allow the dough to sit at room temperature for 30 minutes. 
 
Cut the dough into 10 equal pieces.  Shape them into balls and make a hole 
in them by pressing your thumb through the center and stretching the dough. 
Keep the dough covered while shaping and allow bagels to rise for 15 
minutes. 
 
Bring a large pot of water to boil and stir in the barley malt syrup and baking 
soda. 
 
Boil 2 or 3 bagels at a time for about 1 minute each side. 
 
If adding a topping, brush the bagels with a mixture of egg whites and cold 
water and add the topping. 
 
Place the bagels on a baking sheet and place the baking sheet on the baking 
stone in the oven. 
 
Bake for 5 minutes.  Lower the temperature to 450° F and bake for 25 more 
minutes. 
 
Allow the bagels to cool on a baking rack. 
 
Blueberry bagels:  After the first rise (step 5 above) stretch the dough into a 
flat sheet.  Spread fresh blueberries over the dough.  Then roll the dough to 
cover all the berries. 
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Challah Bread 
By Lorraine Gola – of Manchester – Second Place 
 
Ingredients: 
2 ¾ teaspoons of yeast 
2 cups of unbleached flour 
1 cup of pastry flour 
1 ¼ teaspoons of salt 
1 teaspoon of sugar 
4 Tablespoons vegetable oil 
2 Tablespoons of honey 
2 large eggs 
¾ cup water 
1 cup raisins 
 
Directions: 
Mix all ingredients.  Knead dough for 10 minutes.  Cover and let rise until 
doubled. 
 
Remove from bowl.  Roll out long ways.  Cut dough into 3 sections and 
braid. 
 
Brush with 1 egg and 2 Tablespoons of water. 
 
Bake in preheated 400° F oven for 10 minutes. 
 
Lower temp to 375° F and bake for 20 more minutes. 
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BREAD AND ROLLS, QUICK BREADS, 
SWEET:  ADULT 
 
Zucchini Bread with Dried Cranberries and Vanilla Bean Glaze 
By Betty Soto – of Brick – First Place 
 
Bread Ingredients: 
1 stick unsalted butter, melted and cooled (or ½ cup vegetable oil) plus more 
for the pan 
1 ¼ cups all-purpose flour 
3/4 cup granulated sugar 
1 teaspoon baking powder 
1 teaspoon salt 
½ teaspoon baking soda 
½ teaspoon ground cinnamon 
½ teaspoon grated nutmeg 
1 cup dried cranberries 
2 large eggs 
½ cup plain yogurt or sour cream 
1 teaspoon vanilla extract 
1 teaspoon grated orange zest (optional) 
1 cup shredded zucchini, squeezed dry 
 
Glaze Ingredients: 
1 cup confectioners’ sugar 
1 Tablespoon milk 
1 vanilla bean, split lengthwise and seeds scraped 
 
Directions: 
Make the zucchini bread:  Preheat the oven to 350° F.  Lightly butter one 9-
by5-inch loaf pan or three 6-by-3-inch mini pans. 
 
Whisk the flour, granulated sugar, baking powder, salt, baking soda, 
cinnamon and nutmeg in a large bowl.  Add the dried cranberries. 
Whisk the eggs, melted butter, yogurt, vanilla and orange zest (if using) in a 
medium bowl.  Stir in the shredded zucchini.  Fold the zucchini mixture into 
the flour mixture until just combined. 
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Spread the batter in the prepared pan(s).  Bake until a toothpick inserted into 
the center comes out clean, about 55 minutes for a standard loaf or 35 – 40 
minutes for the mini loaves.  Cool 30 minutes in the pan(s) on a rack.  Then 
turn out onto the rack to cool completely. 
 
Make the glaze:  Whisk the confectioners’ sugar, milk, and vanilla seeds in a 
bowl.  Pour over the cooled zucchini bread and let set 15 – 20 minutes. 
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Blueberry Zucchini Bread 
By Maureen Kovach – of Tinton Falls – Second Place 
 
Ingredients: 
Cooking spray for 9 X 5 inch loaf pan 
1 cup all-purpose flour 
2/3 cup whole wheat flour 
½ teaspoon baking soda 
½ teaspoon ground cinnamon 
½ teaspoon table salt 
¾ cup sugar 
3 Tablespoons canola oil 
2 whole eggs 
1 cup blueberries 
1 ½ cup grated green zucchini 
 
Directions: 
Preheat oven to 350° F.  Coat a 9 X 5 inch loaf pan with cooking spray.   
In a medium bowl, combine flours, baking soda, cinnamon and salt; set 
aside. 
 
In a large bowl, beat sugar and oil with electric mixer at medium speed until 
sugar begins to dissolve, about 2 minutes. 
 
Add eggs and beat until combined.  Using a wooden spoon add zucchini. 
Scrape down sides of bowl and stir in flour mixture and blueberries.  Use a 
rubber spatula to gently mix ingredients until well-moistened. 
 
Pour batter into a prepared loaf pan.  Smooth top, bringing batter to all 
corners.  Bake until browned and a toothpick inserted into the center comes 
out with a few crumbs, about 45 – 55 minutes depending on the stove. 
Upon removing from the oven place pan on a rack and allow to cool for 
about 10 minutes.  Then turn bread out of pan to continue cooling on rack. 
Slice into twelve ¾ inch thick pieces. 
 
Once completely cooled, the loaf can be stored at room temperature, 
wrapped in plastic wrap. 
 
 

31 
 



DOUBLE CRUST PIE:  ADULT 
 
Fresh Peach Pie 
By Heather Seixas – of Manalapan – First Place 
 
Pastry “Crust for 8” or 9” pie: 
2/3 cup plus 2 Tablespoons of shortening 
2 cups all-purpose flour 
1 teaspoon salt 
4 – 5 Tablespoons cold water 
 
Directions: 
Cut shortening into flour and salt until particles are the size of small peas.  
Sprinkle with water, 1 Tablespoon at a time, tossing with a fork until all 
flour is moistened and pastry almost cleans side of bowl.  (1 – 2 teaspoons of 
water may be added if necessary.  Gather pastry into a ball; shape into 
flattened round on lightly-floured, cloth-covered board.  For 2-crust pie, 
divide pastry into halves and shape into two rounds.  Roll pastry 2 inches 
larger than inverted pie plate.  Fold pastry into quarters, unfold and ease into 
pie plate pressing firmly against bottom and side. 
 
Peach Filling: 
5 cups sliced peaches (about 9 medium) 
1 teaspoon lemon juice 
1 cup sugar 
¼ cup all-purpose flour 
¼ teaspoon ground cinnamon 
2 Tablespoons butter 
 
Heat the oven to 425° F. Prepare pastry.  Mix peaches and lemon juice.  Mix 
sugar, flour and cinnamon.  Stir sugar mixture into the peaches.  Turn this 
onto the pastry-lined pie plate; dot with butter.  Cover with top crust and put 
slits in it.  Seal and flute.  Cover edge with 2 – 3 inch strip of tin foil to 
prevent excessive browning.  Remove foil during the last 15 minutes of 
baking. Bake until crust is brown and juice begins to bubble through the slits 
in the crust, 35 – 45 minutes. 
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Blueberry Pie 
By Gabriella Curry – of Wall – Second Place 
 
Ingredients: 
Crust: 
1 cup margarine 
2 cups flour 
½ teaspoon salt 
¼ cup chilled water 
Pinch of cinnamon 
 
Filling: 
5 cups blueberries 
1 cup flour 
1 cup sugar 
1 Tablespoon lemon juice 
2 teaspoons cinnamon 
¼ teaspoon nutmeg 
 
Crust Instructions: 
Mix dry ingredients for crust.  Smooth in cubed margarine until crumbled. 
Slowly add chilled water until solid dough is formed.  Chill crust for one 
hour.   Separate dough for top and bottom crust. Roll out for pan and cover 
as desired 
 
Filling Instructions: 
Mix all ingredients by gently tossing in large bowl.   Add to crust-lined pan. 
Cover with top crust. Bake for 50 minutes in 400 °F oven. 
 
Crust egg wash (optional):  1 egg ½ cup cream mix and brush over crust. 
Sprinkle with sugar (before baking) 
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Chocolate Coconut Pie 
By Jackie Galayda – Of Howell – Honorable Mention 
 
Ingredients: 
 Crust: 
2 ½ cups all-purpose flour 
2 Tablespoons sugar 
½ teaspoon salt 
1 cup very cold, unsalted butter, cut into tiny cubes 
½ cup ice water (you probably will not use it all) 
 
 Chocolate Filling: 
4 ounces 70% bittersweet chocolate, chopped 
2 ounces unsweetened chocolate, chopped 
(1) 14-ounce can of sweetened condensed milk 
1 large egg + 4 large egg yolks, at room temperature 
1 ½ teaspoons vanilla extract 
½ teaspoon salt 
¾ cup pecans, chopped 
 
 Coconut Filling: 
½ cup packed light brown sugar 
½ cup half and half 
2 ounces SALTED butter cut into tiny pieces 
2 egg yolks 
(1) 7 ounce bag sweetened shredded coconut 
1 teaspoon vanilla extract 
¼ cup pecans, chopped 
 
Instructions: 
 Crust: 
Mix flour, sugar and salt in a food processor or blender.  Add butter and 
pulse until a coarse meal forms.  Slowly blend in just enough ice water to 
form moist clumps.  Gather the dough into a ball and divide it in half.  Form 
dough into 2 equal-size balls and gently flatten them into disks.  Wrap each 
disk in plastic and place them in the refrigerator to chill for at least 2 hours. 
 Fillings & Assembly: 
Preheat oven to 400 ° F.  On a generously-floured surface, roll the dough out 
and into a large circle, about 1/8” in thickness.  Carefully fold it into fourths 
and transfer it to a 9-inch pie plate.  Unfold it and fit it into the plate.  Trim 
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the edges to about ½ inch over the rim of the plate.  Finally, fold or flute the 
edges to your liking.  Line the pie crust with a double layer of aluminum 
foil.  Fill the crust with pie weights or uncooked rice.  Bake 8 – 10 minutes 
or until the bottom is lightly golden brown.  Remove the foil and weights 
and bake for 5 minutes longer.  Cool on a wire rack.  Reduce oven setting to 
375 °F. 
 
In a microwave or double-boiler, melt chocolates in a large heat-proof bowl.  
Stir until smooth.  Cool to room temperature.  Then whisk in milk, egg, egg 
yolks, vanilla and salt.  Fold in the pecans.  Pour chocolate filling into the 
crust and bake for 15 – 18 minutes, or until center is set.  Cool for at least 30 
minutes on a wire rack. 
 
While the pie is cooling, make your coconut topping! 
In a small heavy saucepan, combine brown sugar, half and half and butter.  
Bring to a boil over medium heat, whisking constantly to dissolve sugar.  
Remove from heat.  Place egg yolks in a small bowl.  Whisk a small amount 
of hot cream mixture into the yolks to temper the mixture, then return 
everything to the pan, whisking constantly.  Cook 2-3 minutes over medium 
heat, stirring constantly.  The mixture will thicken during this time.  Remove 
from heat.  Stir in the coconut and vanilla.  Cool 10 minutes. 
 
Pour coconut mixture over chocolate filling and sprinkle with pecans. 
Refrigerate for at least 4 hours before cutting into slices and serving. 
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BISCUITS, MUFFINS & SCONES, MUFFINS:  
ADULT 
 
Double Chocolate Banana Muffins 
By Barbara Pittala – of Freehold – First Place 
 
Ingredients: 
1 ½ cups flour 
1 cup sugar 
¼ cup baking cocoa 
1 Tablespoon baking soda 
½ teaspoon salt 
¼ teaspoon baking powder 
1 1/3 cups mashed ripe bananas 
1/3 cup vegetable oil 
1 egg 
1 cup miniature semisweet chocolate chips 
 
Directions: 
In a large bowl, combine the first six ingredients. 
In a small bowl, combine bananas, oil and egg. 
Stir into dry ingredients just until moistened. 
Fold in chocolate chips 
 
Fill greased or paper-lined muffin cups ¾ full. 
Bake in preheated 350° F oven for 20 – 25 minutes until muffins test done. 
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Roasted Strawberry Muffins 
By Linda Pittala – of Eatontown – Second Place 
 
Ingredients: 
1 pound strawberries, rinsed, hulled and quartered 
1 cup sugar + a pinch for roasting 
Low-fat milk, if needed 
1 cup all-purpose flour 
1 cup white whole wheat flour 
1 ½ teaspoon baking powder 
½ teaspoon salt 
½ cup low-fat Greek yogurt 
2 large eggs 
2 teaspoons vanilla extract 
½ cup unsalted butter, melted and cooled slightly 
Coarse sugar, for topping (optional) 
 
Directions: 
Preheat oven to 400° F.  Line baking sheet with aluminum foil.  Spread 
berries out on it.  Sprinkle with pinch of sugar a toss gently to mix.  Roast, 
stirring once or twice, until berries are tender and have released most of their 
juices, about 20 – 22 minutes.  Place a colander or strainer over bowl or 
liquid measuring cup and strain berries, reserving excess juices.  You will 
have approximately 4 tablespoons (1/4 cup) juice.  Add just enough milk to 
make 6 tablespoons of liquid if you are short on juice. 
Lower the oven temperature to 350° F.  Line muffin pans with paper liners.  
Ina medium bowl, combine 1 cup sugar, flours, baking powder and salt. 
Whisk to blend.  In a large mixing bowl, combine the reserved strawberry 
juice/milk, Greek yogurt, eggs and vanilla extract.  Whisk until smooth.  
Whisk in melted butter.  Add dry ingredients to bowl with wet ingredients 
and whisk until combined and no dry streaks remain.  Fold in strawberries 
with spatula. 
 
Divide batter between prepared muffin liners.  Sprinkle tops with coarse 
sugar, if desired.  Bake, rotating the pans halfway through, until muffins are 
set and a toothpick inserted in center comes out clean, about 18 – 20 
minutes.  Transfer to wire rack and cool. 
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Nantucket Cinnamon Buns 
By Jeanne Mauritzen – of Holmdel – Honorable Mention 
 
Dough Ingredients: 
1 ¼ packages dry yeast 
3 Tablespoons sugar 
2 Tablespoons butter 
½ cup milk 
1 ½ teaspoons salt 
1 large egg 
3 – 3 ¼ cups bread flour 
 
Filling Ingredients: 
1 ½ Tablespoons butter 
½ cups packed brown sugar 
2 teaspoons raisins 
½ cup raisins 
 
Glaze Ingredients: 
1 ½ cups confectioners’ sugar 
2 Tablespoons butter, melted & cooled 
2 – 3 Tablespoons milk 
 
Directions: 
Proof the yeast with 1 tablespoon of the sugar and ½ cup warm water in a 
large bowl for 5 minutes.  In a sauce pan, melt the butter; add milk, 
remaining 2 tablespoons sugar and the salt.  Heat until lukewarm.  Stir this 
mixture into the yeast.  Stir in flour.  Knead on floured surface for 10 
minutes.  Place dough in a buttered bowl.  Turn to coat.  Cover and let rise in 
a warm place for 1 hour. 
 
Place dough on floured surface and roll into a 12 X 9 inch rectangle.  Brush 
with the melted butter.  Combine brown sugar and cinnamon.  Spread it over 
the dough.  Sprinkle with raisins.  Roll like a jelly roll from the long side.  
Cut into 12 pieces and place in buttered muffin pan.  Let rise 45 minutes 
covered.   
 
Bake in preheated 400 ° F oven for 16 – 18 minutes. 
Make glaze while buns are baking.  Mix all ingredients.  Glaze buns while 
still warm. 
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BISCUITS, MUFFINS & SCONES, SAVORY 
BISCUITS:  ADULT 
 
Savory Herb Biscuits 
By Nancy Brown – of Cranford – First Place 
 
Ingredients: 
2 ½ cups all-purpose flour 
4 Tablespoons unsalted butter 
3 Tablespoons cream cheese 
1 ½ Tablespoons baking powder 
½ teaspoon salt 
¼ teaspoon baking soda 
2 Tablespoons dried or fresh herbs 
1 cup buttermilk 
 
Directions: 
Mix dry ingredients with a whisk.  Cut in the butter and cream cheese until it 
resembles coarse crumbs.  Mix in buttermilk with a fork until the mixture 
comes together.  Roll out with a rolling pin to ½ inch thickness.  Cut into 
rounds or squares and arrange on a sheet tray.  Refrigerate for 30 minutes.  
Bake 425° F for 15 – 18 minutes.  Makes 1 dozen. 
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Garlic Cheddar Biscuits 
By Gayle Trulli – of Freehold – Second Place 
 
Ingredients: 
2 cups all-purpose flour 
1 Tablespoon baking powder 
2 teaspoons sugar 
¼ teaspoon salt 
¾ cup melted butter or ¾ cup margarine 
1 cup milk 
½ - 1 cup shredded cheddar cheese 
½ - 1 teaspoon garlic salt, depending on your taste 
 
Directions: 
Preheat oven to 450° F. 
Combine flour, baking powder, sugar and salt. 
Stir in milk and ½ cup butter just until moistened.  Add cheese. 
Drop batter by tablespoon on lightly greased cookie sheet. 
Meanwhile, add garlic salt to remaining melted butter. 
Bake biscuits for 6 minutes. 
 
Remove biscuits.  Drizzle with garlic butter and return to oven for another 6 
– 7 minutes, or until edges are golden. 
 
After removing from oven, but while still warm, drizzle with garlic butter 
again. 
Serve and enjoy! 
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BISCUITS, MUFFINS & SCONES, SCONES:  
ADULT 
 
Lemon Blueberry Scones 
By Betty Soto – of Brick – Second Place 
 
Ingredients for Scones: 
2 cups flour 
1 Tablespoon baking powder 
½ teaspoon salt 
2 Tablespoons sugar 
1 teaspoon lemon zest 
5 Tablespoons unsalted butter, cold, cut into chunks 
1 cup heavy cream + more for brushing on top 
1 ½ cups fresh blueberries or thawed frozen berries 
Sanding sugar 
 
Ingredients for Glaze: 
½ cup freshly-squeezed lemon juice 
2 cups confectioners’ sugar, sifted 
1 lemon, zest finely grated 
1 Tablespoon unsalted butter 
 
Directions: 
Preheat the oven to 400° F.  Sift together the dry ingredients into a bowl.  
Add lemon zest.  Using 2 forks, cut in the butter to coat the pieces with 
flour.  The mixture should look like coarse crumbs.  Make a well in the 
center and pour in the heavy cream.  Fold everything together until just 
mixed.  Do not overwork the dough.  Fold the blueberries into the dough, 
taking care not to mash them. 
 
Press the dough onto a lightly-floured surface and form into a rectangle.  Cut 
the rectangle in half, then cut the pieces into half again, giving you 4 
squares.  Cut the squares in half on a diagonal to give the triangle shape.  
Place the scones on a baking sheet lined with a Silpat® Mat.  Brush the top 
with a bit of heavy cream.  Sprinkle tops with sanding sugar to give the 
scones a crunchy crust.  Bake for 15 – 20 minutes or until golden brown.  
Let scones cool a bit before you apply the lemon glaze. 
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For the glaze, place all ingredients in microwave-safe bowl.  Place in the 
microwave and cook for 30 seconds.  Whisk the glaze to smooth out any 
lumps.  Then drizzle on top of each scone.  Serve warm. 
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BISCUITS, MUFFINS & SCONES, SCONES:  
TEEN 
 
Lemon Blueberry Scones 
By Shaena Harasty – Age 13 of Freehold – First Place 
 
In a large bowl, combine: 
2 cups all-purpose flour 
½ cup sugar 
2 teaspoons baking powder 
½ teaspoon baking soda 
½ teaspoon salt 
 
In a small bowl, combine: 
1 cup lemon yogurt 
1 egg, beaten lightly 
¼ cup butter, melted 
1 teaspoon grated lemon peel 
 
Stir wet into dry ingredients until moistened. 
 
Fold in: 
1 cup fresh or frozen blueberries 
 
Drop by tablespoonful 1 inch apart onto greased baking sheet (or dry 
silicone baking mat). 
 
Bake at 400° F for 15 – 18 minutes or until lightly browned. 
 
To glaze, combine: 
½ cup confectioners’ sugar 
1 Tablespoon lemon juice 
½ teaspoon grated lemon peel 
 
Drizzle over scones and serve. 
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BISCUITS, MUFFINS & SCONES, MUFFINS:  
TEEN 
 
Alexa’s Cinnamon Swirl Coffee Cake Muffins 
By Alexa Quagliato – Age 13 of Neptune – Second Place 
 
Ingredients: 
1/3 cup canola oil 
1 ½ cups flour 
½ cup brown sugar 
2 teaspoons baking powder 
1 teaspoon cinnamon 
¼ teaspoon baking soda 
¼ teaspoon salt 
¾ cup milk 
2 large eggs 
 
Bake in preheated 375° F oven for 25 minutes. 
 
 
 
 
 
 
 
 
 
 
 
 
 

44 
 



BISCUITS, MUFFINS & SCONES, MUFFINS:  
CHILD 
 
Gianna’s Delicious Blueberry Muffins 
By Gianna Quagliato – Age 9 of Neptune – First Place 
 
Ingredients: 
1 ½ cups flour 
¾ cup sugar 
½ teaspoon salt 
2 teaspoons baking powder 
1/3 vegetable oil 
1 egg 
1/3 cup milk 
1 ½ cups fresh blueberries. 
 
Bake in preheated 400° F. oven for 20 – 25 minutes 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

45 
 



Lemon Crumb Muffins 
By Jake Williams – Age 10 of Pt. Pleasant – Second Place 
 
Ingredients for Muffins: 
1½ cups all-purpose flour 
1 cup sugar 
¼ teaspoon baking soda 
¼ teaspoon salt 
2 eggs 
½ cup sour cream 
½ cup butter, melted 
¾ Tablespoons grated lemon peel 
½ Tablespoon lemon juice 
 
Ingredients for Toppings; 
¼ cup all-purpose flour 
¼ cup sugar 
¼ cup cold butter, cubed 
 
Ingredients for Glaze: 
¼ cup sugar 
¼ cup lemon juice 
 
Directions: 
In a large bowl, combine the flour, sugar, baking soda and salt.   
In another bowl, combine the eggs, sour cream, butter, lemon peel and juice. 
Stir into dry ingredients, just until moistened. 
 
Fill greased or paper-lined muffin cups three-fourths full. 
 
In a small bowl, combine flour and sugar.  Cut in butter until mixture 
resembles coarse crumbs.  Sprinkle over the batter. 
 
Bake at 350° F. preheated oven for 20 – 25 minutes or until a toothpick 
inserted near the center comes out clean.  Cool 5 minutes before removing 
from pans to wire racks.   
 
In a small bowl, whisk the glaze ingredients.  Drizzle over warm muffins.  
Serve warm. 
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Cinnamon Muffins 
By Katie Rogers – Age 11 of Freehold – Honorable Mention  
 
Streusel Ingredients: 
¼ cup brown sugar 
1 teaspoon cinnamon and sugar 
Pinch of salt 
1 Tablespoon melted butter 
 
Muffin Ingredients: 
2 cups flour 
2 teaspoons baking powder 
½ teaspoon salt 
1 ¼ cup sugar 
½ cup vanilla yogurt 
1 teaspoon vanilla extract 
3 teaspoons milk 
 
Glaze: 
¾ cup confectioners’ sugar 
3 teaspoons milk 
 
Directions: 
Preheat oven to 325° F.  In a small mixing bowl, use a fork to mix together 
brown sugar, cinnamon and sugar and salt.  Add the melted butter and mix 
with the fork until fully mixed and moistened by the butter.  Set aside.  This 
is your streusel topping. 
 
In a medium bowl, mix the flour, baking powder, and salt.  Set aside. 
Cut the butter into cubes and place them in a mixing bowl.  Use an electric 
mixer on low speed, then medium to cream the butter for a minute until it 
becomes light and airy.  Slowly add sugar to the bowl and beat for 2 – 3 
minutes more, increasing the speed gradually and scraping the sides of bowl 
with a spatula until the color becomes lighter and the sugar is mixed well 
with the butter.  Beat in the eggs, then the yogurt and then the vanilla and 
milk. 
Fold the dry ingredients into the wet and stir until evenly moistened.  Do not 
over mix. 
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Line a cupcake tin with paper liners or spray with non-stick cooking spray.  
Fill each halfway with batter.  Sprinkle 1 ½ teaspoon streusel onto the top of 
the batter.  Fill the tins to the top with batter. 
 
Sprinkle 1 – 2 teaspoons of streusel on top of each muffin.  Bake for 30 – 35 
minutes until they come out clean with a toothpick.  Take out of the oven 
and allow cooling. 
 
Mix glaze and drizzle on the top of muffins. 
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COOKIES & BROWNIES, BROWNIES:  
ADULT 
 
Brownie Truffles 
By Susan Frances – of Freehold – First Place  
 
Ingredients: 
Nonstick vegetable spray 
10 Tablespoons unsalted butter; cut into 1-inch pieces 
1 ¼ cups sugar 
¾ cup natural, unsweetened cocoa powder 
1 teaspoon vanilla 
2 large eggs 
1/3 cup + 1 Tablespoon unbleached all-purpose flour 
½ pound candy melts 
Sprinkles 
 
Directions: 
Position rack in bottom third of oven.  Preheat oven to 325° F.  Line 8 X 8 X 
2 inch metal baking pan with foil, pressing foil firmly against pan’s sides 
and leaving 2-inch overhang.  Coat foil with nonstick spray. 
 
Melt butter in medium saucepan over medium heat.  Continue cooking until 
utter stops foaming and browned bits form at bottom of pan stirring often 
about 5 minutes.  Remove from heat.  Immediately add sugar, cocoa, 2 
teaspoons water, vanilla and ¼ teaspoon salt.  Stir to blend.  Let stand 5 
minutes (mixture will still be hot).  Add eggs to hot mixture 1 at a time, 
beating vigorously to blend after each addition.  When mixture looks thick 
and shiny, add flour and stir until blended.  Beat vigorously with 60 strokes.  
Transfer batter to the pan. 
 
Bake brownies until toothpick inserted into the center of the pan comes out 
almost clean – about 25 minutes.  Cool in pan on wire rack.  Using foil 
overhang, lift brownies from the pan.  Cut into 1-inch squares.  Roll into 
balls. 
 
Dip brownies into melted candy.  Place on plastic wrap.  Decorate with 
sprinkles. 
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Fudgy Brownies 
By Vivian Barker – Manalapan – Second Place  
 
Brownie Ingredients: 
1 stick of butter, partially melted 
2 Tablespoon vegetable oil 
2 large eggs 
1 teaspoon chocolate extract 
½ cup all-purpose flour 
1 cup unsweetened cocoa 
1 teaspoon baking powder 
1 cup mini chocolate chips 
 
Ganache Topping Ingredients: 
4 ounces chocolate – bittersweet 
2 ounces heavy cream 
½ teaspoon chocolate extract 
 
Directions: 
Place butter in microwave until partially melted.  Add sugar and oil and mix 
well.  Add eggs and chocolate extract.  Stir.  Add flour, cocoa powder, salt, 
baking powder and chocolate chips.  Mix. 
Pour batter into a parchment paper-lined 8” X 8” pan.  Bake at 325° F for 35 
– 40 minutes.  Let cool before cutting 
For the ganache topping, bring cream to a boil.  Pour it over the chocolate 
and add the extract.  Stir until melted and smooth. 
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COOKIES AND BROWNIES, BROWNIES:  
TEEN 
 
Chocolate Cherry Marshmallow Crunch Bars 
By Stephen Galayda – Age 11 of Howell – First Place  
 
Base Ingredients: 
½ cup butter, softened 
1 cup sugar 
2 eggs, room temperature 
1 teaspoon vanilla extract 
¾ cup + 2 Tablespoons flour 
2 Tablespoons unsweetened baking cocoa 
¼ teaspoon salt 
½ teaspoon baking powder 
 
Filling Ingredients: 
2 – 10 ounce bottles maraschino cherries, no stems, drained and chopped 
3 cups miniature marshmallows 
 
Topping Ingredients: 
¾ cup peanut butter 
1 cup semisweet chocolate chips 
2 Tablespoons butter 
1 ½ cups Rice Krispies® 

 
Directions: 
Preheat oven to 350° F. 
Cream butter and sugar together in a mixer bowl.  Add eggs, one at a time 
and beating until thoroughly combined.  Add in vanilla extract. 
Whisk together flour, cocoa, salt and baking powder and gradually add it to 
the creamed mixture. 
 
Spread batter into a lightly-greased 9” X 13” baking dish.  Bake 16 – 18 
minutes until set. 
 
Sprinkle marshmallows on top and bake for another 3 minutes or until 
marshmallows have puffed up. 
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Sprinkle chopped cherries on top of marshmallows and spread evenly using 
a knife dipped in water. 
 
Let cool completely.  Melt peanut butter, chocolate chips and butter together 
in a small saucepan.  Remove it from the heat and stir in Rice Krispies®.  
Evenly spread this mixture over the top of the bars. 
 
Chill for 1 hour or until set.  Cut into bars and serve. 
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Alexa’s Magical Brownies 
By Alexa Quagliato – Age 13 of Neptune – Second Place  
 
Ingredients: 
½ cup butter 
1 cup sugar 
2 eggs 
1 teaspoon vanilla 
1/3 cup unsweetened cocoa powder 
½ cup flour 
¼ teaspoon salt 
¼ teaspoon baking powder 
Bake in a preheated 350° F oven for 35 minutes 
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COOKIES & BROWNIES, BAR COOKIES:  
ADULT 
 
Peanut Butter Kakes 
By Felicia Moran – of Howell – First Place  
 
Ingredients: 
4 eggs 
2 cups sugar 
1 cup 2% milk 
1 teaspoon vanilla extract 
2 cups all-purpose flour 
1 teaspoon baking powder 
¼ teaspoon salt 
1 ¾ cups creamy peanut butter 
5 milk chocolate candy bars (1.55 ounces each), chopped 
2 Tablespoons butter 
 
Directions: 
Preheat oven to 350° F.  In a large bowl, beat eggs and sugar until thick and 
lemon-colored.  Beat in milk and vanilla.  In another bowl, combine flour, 
baking powder and salt.  Gradually add to egg mixture and mix well. 
Spread into a greased 15” X 10” X 1” baking pan.  Bake 20 – 25 minutes or 
until lightly browned.  Cool 15 minutes on a wire rack.  Spread peanut butter 
over the top.  Cool completely. 
 
In a double boiler or metal bowl and over simmering water, melt chocolate 
and butter.  Stir until smooth.  Gently spread this mixture over the peanut 
butter. 
 
Refrigerate 30 minutes or until firm. 
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Peanut Butter and Jelly Bars 
By Tricia Bradshaw – of Red Bank – Second Place  
 
Ingredients: 
½ pound (2 sticks) unsalted butter, at room temperature 
1 ½ cups sugar 
1 teaspoon pure vanilla extract 
2 extra-large eggs, at room temperature 
2 cups (18 ounces) chunky peanut butter 
3 cups all-purpose flour 
1 teaspoon baking powder 
1 ½ teaspoons kosher salt 
1 ½ cups (18 ounces) raspberry jam 
2/3 cups salted peanuts, coarsely chopped 
 
Directions: 
Preheat oven to 350° F. 
Grease 9” X 13” X 2” pan.  Line it with parchment paper and grease and 
flour it. 
 
In the bowl of an electric mixer fitted with the paddle attachment, cream the 
butter and sugar on medium speed until light yellow, about 2 minutes.  With 
the mixer on low speed, add the vanilla, eggs and peanut butter.  Mix until 
all ingredients are combined. 
 
In a small bowl sift together the flour, baking powder and salt.  With the 
mixer on low, slowly add flour mixture to the peanut butter mixture.  Mix 
first until combined. 
 
Spread 2/3 of the batter into the prepared cake pan and spread over the 
bottom with a knife or offset spatula.  Spread the jam evenly over the dough.  
Drop small globs of the remaining dough evenly over the jam.  Don’t worry 
if all the jam isn’t covered.  It will spread in the oven.  Sprinkle with 
chopped peanuts and bake for 45 minutes, until golden brown.  Cool and cut 
into squares. 
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COOKIES & BROWNIES, BAR COOKIES:  
CHILD 
 
Pecan Cheesecake Squares 
By Marko Galayda – Age 12 of Howell – First Place  
 
Ingredients: 
1 ½ cups all-purpose flour 
1 ½ cups firmly packed light brown sugar, divided 
½ cup butter, softened 
2 cups finely chopped pecans, divided 
2 (8 ounce) packages cream cheese, softened 
½ cup sugar 
½ cup milk 
2 ½ teaspoons vanilla extract, divided 
1/2 cup light corn syrup 
1/3 cup butter, melted and cooled slightly 
3 large eggs, lightly beaten 
¼ teaspoon salt 
 
Directions: 
Preheat oven to 350° F. 
 
For the shortbread layer:  In a medium bowl, combine flour and ¾ cup 
brown sugar.  Using a pastry blender, cut in butter until mixture resembles 
coarse crumbs.  Stir in ½ cup pecans.  Press mixture evenly into the bottom 
of a greased 9” X 13” baking pan.  Bake for 10 minutes.  Remove from oven 
and cool slightly, about 10 minutes. 
 
For the cheesecake layer:  Place the cream cheese in the bowl of a stand 
mixer outfitted with a paddle attachment.  Beat at medium speed until 
smooth.  Beat in sugar.  Add milk and 2 teaspoons vanilla.  Beat until 
combined.  Pour the cream cheese mixture over the cooled shortbread layer.  
Bake 15 minutes.  Remove from the oven and cool slightly, about 10 
minutes. 
 
For the pecan pie layer:  In a medium bowl, combine the remaining ¾ cup 
brown sugar, corn syrup, and melted butter.  Gently stir in the eggs, salt and 
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remaining ½ teaspoon vanilla extract.  Stir in 1 ½ cups pecans.  Pour pecan 
mixture over cooled cheesecake layer.   
 
Bake for 35 – 40 minutes or until center is set and pecan pie layer is a rich 
brown color. 
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Cassava Coconut Squares 
By Zahara Clarke – Age 11 of Freehold – Honorable Mention 
 
Ingredients for bar cookie: 
4 cups grated cassava 
½ can evaporated milk 
1 can coconut milk 
2 eggs 
¼ cup (4 Tablespoons) of melted butter 
6 Tablespoons cheese grated 
½ cup condensed milk 
1 cup sugar 
1 cup coconut flakes 
2 teaspoons pure vanilla extract 
 
Ingredients for Topping: 
1 can coconut milk 
2 Tablespoons sugar 
½ cup condensed milk 
2 Tablespoons flour 
2 Tablespoons cheese, grated 
1 egg 
 
Directions: 
Mix everything together. 
Bake at 350° F for 1 hour. 
Let cool and sprinkle condensed milk over squares.  Add coconut. 
Cut into squares. 
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COOKIES AND BROWNIES, COOKIES:  
ADULT 
 
Butterscotch Sugar Cookies 
By Patricia Raymond – of Aberdeen – Second Place  
 
Ingredients: 
1 box Krusteaz Sugar Cookie Mix® 
1 stick of softened butter 
1 egg 
1 cup butterscotch morsels 
¼ cup sugar. 
 
Directions: 
Mix all ingredients.  Scoop onto cookie sheet with ice cream scooper.  Bake 
at 350° F for 10 – 15 minutes. 
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Chewy, Chunky, Chocolate Chip Cookies 
By Angela Juffey – of Morganville – Third Place  
 
Ingredients: 
2 ¼ cups flour 
1 teaspoon baking soda 
1 teaspoon salt 
1 teaspoon vanilla extract 
¾ cup brown sugar 
¾ cup white sugar 
2 sticks butter 
2 eggs 
2 cups chocolate chips 
1 cup walnuts (optional) 
1 cup raisins (optional) 
 
Directions: 
Preheat oven to 375° F.  Combine flour, baking soda, salt and set aside.  Beat 
butter, sugar, eggs and vanilla until creamy using countertop mixer.  Add 
flour mixture.  Add chocolate chips, raisins and walnuts.  Refrigerate for 2 
hours.  Drop by rounded teaspoonful onto an ungreased baking sheet.  Bake 
for 12 – 14 minutes.  Cookies should be soft when removed from the oven. 
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COOKIES AND BROWNIES, COOKIES:  TEEN 
 
Peanut Butter Nutella Empanadas 
By Alex Galayda – Age 14 of Howell – First Place  
 
Cookie Ingredients: 
2 cups peanut butter 
2 cups white sugar 
2 eggs 
2 teaspoons baking soda 
1 pinch salt 
1 teaspoon vanilla extract 
 
Filling Ingredients: 
1 cup peanut butter 
1 cup Nutella® 
2 cups confectioners’ sugar 
 
Cinnamon Sugar Ingredients: 
¼ cup sugar 
2 Tablespoons cinnamon 
½ cup finely-chopped peanuts 
 
Directions: 
Preheat oven to 350° F. 
In a medium bowl, stir peanut butter and sugar together.  Beat in the eggs, 
one at a time.  Stir in baking soda, salt and vanilla.  Roll dough into 1-inch 
balls and flatten and place them one at a time into a mini empanada press.  
Spoon 1 tablespoon of filling into center of flattened cookie.  Fold empanada 
press over to seal edges, being careful not to let any of the filling squirt out.  
Place on ungreased baking sheet 1 inch apart.  Sprinkle each empanada with 
sugar mixture.  Bake for 10 – 12 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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Chewy, Jumbo Chocolate Chip Cookies 
By Richard Gola – Age 14 of Manchester – Second Place  
 
Ingredients: 
4 ¼ cups all-purpose flour 
1 teaspoon baking powder 
1 teaspoon baking soda 
1 ½ cups butter 
1 ¼ cups sugar 
1 ¼ cups brown sugar 
2 eggs 
1 tablespoon vanilla 
1 pack of chocolate chips 
 
Directions: 
Preheat oven to 375° F. 
Combine flour, baking powder and baking soda in a bowl and set aside. 
Combine butter, sugar and brown sugar.  Beat together.  Add eggs and 
vanilla. 
Finally, add the chocolate chips. 
Scoop batter into spoon and onto a baking sheet for 10 – 14 minutes. 
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Alexa’s Chocolate Butterscotch Café Cookies 
By Alexa Quagliato – Age 13 of Neptune – Third Place  
 
Ingredients: 
1 roll of sugar cookies 
1/3 cup brown sugar 
1 teaspoon vanilla 
¾ oats 
½ cup butterscotch chips 
2 milk chocolate candy bars 
 
Bake 350° F oven for 15 minutes. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

63 
 



COOKIES AND BROWNIES, COOKIES:  
CHILD 
 
Kiss Cookies 
By Grace Miceli – Age 12 of Freehold - First Place  
 
Ingredients: 
1 bag (9 ounce) Hershey’s Kisses®  
1 cup (2 sticks) butter or margarine, softened 
1/3 cup granulated sugar 
1/3 cup packed light brown sugar 
1 teaspoon vanilla extract 
2 cups all-purpose flour 
Confectioners’ sugar 
 
Directions: 
Preheat oven to 375° F. 
Remove wrappers from Hershey’s Kisses®. 
Beat butter, granulated sugar, brown sugar and vanilla in large bowl until 
smooth. 
Mold scant tablespoon dough around each Hershey’s Kiss®, covering 
completely.  Shape into balls; place on ungreased cookie sheet. 
Place in refrigerator for 30 minutes to harden. 
Bake 10 – 12 minutes or until set. 
Let them cool on a cooling rack. 
Shake confectioners’ sugar on top. 
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Gianna’s Butterscotchies Cookies 
By Giana Quagliato – Age 9 of Neptune – Second Place  
 
Ingredients: 
1¼ cups flour 
1 teaspoon baking soda 
½ teaspoon salt 
½ teaspoon cinnamon 
2 sticks margarine 
¾ cup white sugar 
¾ cup brown sugar 
2 eggs 
1 teaspoon vanilla 
3 cups oatmeal 
1 2/3 cups butterscotch morsels 
 
Bake 375° F for 9 – 10 minutes. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

65 
 



Ginger Sugar Cookies 
By Jake Williams – Age 10 of Pt. Pleasant – Third Place  
 
Ingredients: 
1/2 pound butter 
2 cups sugar 
¾ cup brown sugar 
½ tablespoon baking powder 
½ teaspoon salt 
2 eggs 
3 Tablespoons milk 
1 Tablespoon vanilla 
4 cups flour 
1/3 cup crystalized ginger 
Sugar 
 
Directions: 
Cream butter and sugars together until fluffy.  Add beaten eggs.  Sift dry 
ingredients together.  Mix dry ingredients alternately with wet ingredients.  
Add ginger.  Roll into balls and dip into white sugar.  Bake at 350° F for 13 
minutes. 
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Raspberry-Nut Pinwheel Cookies 
By Anson Kimler – Age 9 of Whiting – Honorable Mention  
 
Dough Ingredients: 
1 stick butter 
1 cup sugar 
1 egg 
16 ounces cream cheese 
1 ½ teaspoons baking powder 
2 ½ cups flour 
1 ½ teaspoons vanilla 
 
Filling Ingredients: 
1 teaspoon corn starch 
½ cup raspberry seedless jam 
1 cup chopped walnuts 
 
Directions: 
To make dough, beat butter and cream cheese until smooth.  Add the rest of 
the dough’s ingredients.  Wrap in wax paper.  Chill for 4 hours.  Roll out 
dough onto a floured surface. 
In a small pot, heat jam ad cornstarch until starch dissolves. 
Pour jam mixture onto dough. 
Sprinkle walnuts onto jam. 
Roll dough up into a log. 
Slice log into ¼” slices. 
Put slices on greased cookie sheet.  Bake in preheated 375° F oven for 15 
minutes. 
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VEGAN, MUFFINS:  ADULT 
 
Vegan Carrot Spice Muffins 
By Donna Baginsky – of Eatontown – Honorable Mention  
 
Dry Ingredients: 
1¾ cups white whole wheat flour 
¼ cup natural sugar (Florida Crystals®) 
1 Tablespoon ground flax seed 
1 teaspoon baking powder 
1 teaspoon baking soda 
1 teaspoon cinnamon 
¾ teaspoon ginger 
1/8 teaspoon cloves 
½ teaspoon salt 
 
Wet Ingredients: 
1/3 cup agave nectar 
1/3 cup unsweetened apple sauce 
½ cup vanilla soy yogurt 
¼ cup orange juice 
1 teaspoon vanilla 
1 ½ cup shredded carrots 
1/3 cup raisins 
Directions: 
Preheat oven to 400° F.  Line muffin pan with liners. 
Mix together all the dry ingredients in a large bowl.  In a small bowl, 
combine the liquid ingredients.  Add the liquid to the dry and mix just long 
enough to combine.  Add carrots and raisins and stir to combine. 
Spoon the batter into the muffin cups – it will be very thick. 
Bake 15 – 20 minutes until a toothpick comes out clean. 
Makes 12 muffins 
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VEGAN, CUPCAKES:  ADULT 
 
Vegan Colada Cupcakes 
By Laura Sigman – of Ocean Grove – Second Place  
 
Cupcake ingredients: 
1/3 cup coconut oil (heat until liquefied, then set aside to cool) 
1 cup whole wheat all-purpose flour 
½ cup sugar 
1 teaspoon baking powder 
1 – 8 ounce can crushed pineapple 
½ cup unsweetened shredded coconut 
1 teaspoon coconut extract 
1 teaspoon rum extract 
¼ teaspoon salt 
 
Frosting ingredients: 
1 can unsweetened coconut milk (“not low-fat”), refrigerated overnight 
½ teaspoon rum extract 
½ teaspoon vanilla extract 
3 Tablespoons confectioners’ sugar 
Shredded, sweetened coconut 
 
Optional Garnish ingredients: 
Pineapple slices 
Bing cherries (washed and dried) 
Cocktail umbrellas 
 
Directions for frosting: 
Place coconut milk can in the refrigerator overnight. 
Once fully chilled, flip cans over and open from the bottom – drains liquid 
and scoop out solid portions into a chilled mixing bowl.  Tip: Reserve 
drained liquid and enjoy in a smoothie! 
With a whisk attachment, beat solids on medium for about 5 minutes. 
Blend in rum extract and confectioners’ sugar until incorporated. 
Chill frosting until needed (this will firm it up). 
 
Directions for cupcakes: 
Preheat the oven to 350° F and line a cupcake tin with parchment liners (12). 
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In mixing bowl, combine cooled coconut oil, light coconut milk, sugar, 
crushed pineapple, coconut and rum extracts. 
In a separate bowl, whisk flour, baking powder and salt. 
Slowly add the dry mixture to the wet mixture and blend until just 
combined.  Do not over mix. 
 
Stir in shredded coconut until blended throughout the mixture, 
Fill cupcake liners 2/3 full with mixture.  Bake 26 – 28 minutes, rotating the 
tin halfway through baking.  (To test to see if done, insert a toothpick 
through the center of a cupcake – it should be dry, and the top of the cupcake 
should gently spring back when touched. 
 
Once cupcakes are completely cooled, frost with chilled coconut milk 
frosting and sprinkle with shredded coconut.  To be festive, garnish 
cupcakes with a pineapple slice, cherry and cocktail umbrella. 
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Cookies & Cream Vegan Cupcakes 
By Jenni Mazetta – of Jackson – Third Place 
 
Cupcake Ingredients: 
1 cup oat flour 
1 cup spelt flour 
1 teaspoon baking soda 
1 teaspoon baking powder 
¾ cup organic cane sugar 
1/3 cup cocoa powder 
1/8 teaspoon salt 
1 cup almond milk 
½ cup apple sauce 
1 ripe banana, mashed 
1 teaspoon vanilla extract 
1 cup crushed Oreo® Cookies 
1 Tablespoon raspberry balsamic vinegar 
2 eggs (replacer: 2 Tablespoons flaxseed meal with 6 Tablespoons water) 
1 Tablespoon coconut oil 
 
Frosting Ingredients: 
½ cup Earth Balance Buttery Spread® 
½ one vanilla bean 
1 teaspoon fresh lavender 
½ cup cashews 
½ cup Tofutti Imitation Cheese® 
3 cups confectioners’ sugar 
2 cups crushed Oreo® cookies plus + 6 whole cookies. 
 
Cupcake Directions: 
Preheat oven to 350° F. 
In a large mixing bowl, combine flours, baking soda, baking powder, sugar 
coconut powder and salt. 
In a separate bowl, mix banana, almond milk, applesauce, vanilla, vinegar, 
egg replacers and coconut oil.  Add to the dry ingredients and coconut oil.  
Add to the dry ingredients and mix well. 
Fold in Oreos® with the butter. 
Grease 12-cup muffin pan or line with paper liners.  Fill batter to the top of 
each cup.  Bake for 25 – 30 minutes. 
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Frosting Directions: 
Blend Earth Balance®, vanilla, lavender and cashews in a food processor or 
high speed blender. 
Beat Earth Balance® mixture and Tofutti® until creamy.  Add sugar and 
continue mixing this until, also, creamy.  
Ice cupcakes with a thin layer of frosting.  Then dip edges into crushed 
Oreo®  cookie. 
Top each cupcake with half of one Oreo®  cookie. 
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Raspberry Coconut Frou Frou Cupcakes 
By Diana MacIntosh – of Freehold – Honorable Mention 
 
Coconut Frosting Ingredients: 
1 ¼ cup sugar 
1 ½ cup coconut milk 
2 Tablespoons flour 
1 teaspoon salt 
1 Tablespoon coconut extract 
2/3 cup melted coconut butter 
2/3 cup melted vegetable shortening 
 
Frou Frou Cupcake Ingredients: 
2 ¼ cups flour 
2 teaspoons baking powder 
½ teaspoon baking soda 
½ teaspoon salt 
1 cup sugar 
½ cup canola oil 
1 ½ cups soy milk 
2 teaspoons apple cider vinegar 
1 teaspoon vanilla extract 
½ teaspoon coconut extract 
1/3 cup shredded coconut 
2/3 cup frozen raspberries 
 
Directions: 
Make the coconut frosting first.  Whisking frequently, bring the sugar, 
coconut, milk and flour up to a boil in saucepan over medium flame/heat.  
Once the pot starts bubbling, remove it from the flame and allow it to cool 
for 30 minutes.  Then place the contents of the pot, along with the all 
remaining ingredients into a mixer and mix on medium speed for 30 
additional minutes. 
Preheat the oven to 350° F.  Lightly oil muffin pan.  In a medium bowl, 
whisk together flour, baking powder, baking soda, salt and sugar.  Make a 
well in the center of the dry ingredients and pour in the oil, soy milk, 
vinegar, vanilla and coconut extract.  Whisk together the dry and wet 
ingredients until smooth.  Fold in the raspberries and coconut.  Portion out ¼ 
cup of the batter into each oiled muffin tin and bake for about 14 minutes, 
until golden.  Allow the cakes to cool partially in the muffin pan for 8 
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minutes.  Carefully trim off any cake that has risen above the top edge of the 
pan.  Remove the cakes from the pan and allow them to cool. 
To finish the Frou Frou Cupcakes, 1 cup toasted shredded coconut and 16 
fresh raspberries. 
 
Place the cupcakes upside down on a work surface.  Using a spatula, evenly 
ice the cakes.  Coat the sides in toasted coconut and palace a raspberry on 
the tops. 
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VEGAN, CUPCAKES:  TEEN 
 
Vegan Allergy Free Chocolate Cake/Cupcakes 
By Noah Christensen – Age 13 of Jackson – First Place  
 
Cupcake Ingredients: 
3 cups Bob’s Red Mill All-Purpose Gluten Free Flour® 
2 cups sugar (vegan) 
6 Tablespoons unsweetened cocoa powder 
2 teaspoons baking soda 
2 teaspoons xanthan gum 
1 teaspoon salt 
2 cups chocolate coconut milk 
½ cup + 2 Tablespoons canola oil 
2 Tablespoons apple cider vinegar 
1 teaspoon vanilla 
 
Icing Ingredients: 
2 cups confectioners’ sugar (vegan) 
1 teaspoon vanilla extract (or more to taste) 
4 teaspoons rice milk 
 
Cupcake Directions: 
Preheat oven to 350° F.  Spray two 9-inch round pans with cooking spray or 
line 24 cupcake spots with liners. 
In a large bowl, combine the dry ingredients well. 
In a smaller bowl, combine the wet ingredients. 
Pour the wet ingredients into the dry ingredients and stir until smooth 
making sure all dry ingredients are mixed in from the bottom of the bowl. 
Immediately, place in preheated oven and bake 25 – 30 minutes or until a 
toothpick inserted in the center comes out clean. 
Cool in pans for 5 minutes before removing to cooling rack.  If making 
cupcakes, remove immediately. 
Cool completely before frosting with the frosting of your choice. 
 
Icing Directions: 
Mix all ingredients together in a small bowl.  Drizzle or dip on cookies, 
cupcakes or muffins. 
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VEGAN, COOKIES:  TEEN 
 
Vegan Allergy Free Chocolate Chip Cookies 
By Nathaniel Christensen – Age 15 of Jackson – Honorable Mention  
 
Ingredients: 
2/3 cup dairy-free shortening (vegan) 
½ cup brown sugar 
½ cup sugar (organic, unbleached, vegan) 
¼ cup unsweetened applesauce 
1 teaspoon vanilla 
1 ¾ cups flour (unbleached) 
½ teaspoon baking soda 
½ teaspoon salt 
1 cup chocolate chips (vegan) 
 
Directions: 
Preheat oven to 375° F. 
Line the baking sheet with parchment paper. 
Using the bowl of a stand mixer, combine the shortening, sugars, applesauce 
and vanilla. 
In a medium bowl, combine the flour, baking soda and salt using a wire 
whisk. 
Add the flour mixture to the shortening mixture.  Use the stand mixer with 
the paddle attachment. 
Stir in the Chocolate Chips. 
Bake for 12 – 15 minutes. 
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VEGAN, COOKIES:  CHILD 
 
Vegan Chocolate and Banana Cookies 
By Katie Rogers – Age 11 of Freehold – Honorable Mention  
Ingredients: 
½ cup coconut or vegetable oil 
1 cup brown sugar 
¼ cup almond milk 
1 Tablespoon vanilla extract 
2 cups flour 
1 teaspoon baking soda 
1 teaspoon baking powder 
½ teaspoon salt 
2 Tablespoons unsweetened cocoa powder 
½ regular–sized banana 
1 cup vegan chocolate chips (optional) 
 
Directions: 
Preheat oven to 350° F. 
Mix together the oil, brown sugar, almond milk and vanilla.  The mixture 
might be a little “liquidity”, but that is normal. 
In a separate bowl, mix the flour, baking soda, baking powder, salt and 
cocoa powder. 
 
Combine the wet and dry ingredients (it will be crumbly and this is okay).  
Fold in the chocolate morsels and any other mix-ins of your choosing. 
Roll into tablespoon-sized balls.  Place them on an ungreased cookie sheet or 
parchment paper.  Flatten them out a little with your palm.  The dough may 
be a little crumbly, but just smush it together and it work fine! 
Bake for 8 minutes.  Cool and serve. 
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