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Around the World Week 
 

Guacamole 
• 2 Ripe Avocados 
• ⅓ C minced onion 
• 1 medium tomato- cored, seeded and chopped 
• 2 teaspoons fresh lime juice 

 
• Cut avocados in half, remove pits, core and mash 
• Add onion, tomato, salt, pepper and lime juice 

 

Quesadillas 
• Ingredients 
• Flour Tortillas 
• Mozzarella Cheese 
• Assorted Veggies 
• Instructions: 
• Slice and Chop Veggies 
• Add Veggies and cheese to tortilla 
• Bake at 350 until cheese melts.  

 
 

Sushi 
INGREDIENTS: 
 
• 250 g sushi rice 
• 350 ml water 
• 3 tablespoons rice vinegar 
• 1 teaspoon sugar 
• 1 teaspoon salt 
• 4 nori sheets 
• 1/2 red bell pepper, thinly sliced 
• 1/2 avocado, thinly sliced 
• 1 medium zucchini, thinly sliced 
• 1 carrot, thinly sliced 
• 1 handful green leaves (spinach or lettuce), thinly sliced 
• sesame seeds, optional 
• dipping sauce (tamari, soy sauce, etc) 

	
 



INSTRUCTIONS: 
• Place the sushi rice and water in a medium stock pot and bring to a boil. 

Cover the pot, and let simmer for 10 minutes. Let the rice rest, 
covered, for 10 minutes. 

• Meanwhile, chop all vegetables. 
• Uncover the rice and gently mix in the vinegar, sugar, and salt. 
• Lay a nori sheet flat on a sushi mat. Cover with rice, leaving 1 cm empty on 

the top and bottom of the nori sheet. If the rice becomes too sticky, 
moisten your hands with water and press it out across the nori. 

• Lay a few slices of the bell pepper, avocado, zucchini, carrot, and greens 
across the middle of the nori roll and rice. 

• Moisten the ends of the nori roll with a little water, so it will stick together. 
• Using the sushi mat, roll the nori away from you, keeping a firm grip so the 

roll sticks together. * 
• Cut through the center of the roll. Place the two pieces next to each other 

and cut identical 3/4 inch pieces. 
• Repeat with the other 3 sheets of nori. 

	
Swedish Meatbal ls 

Ingredients: 
• 1 tsp olive oil 
• 1 small onion, minced 
• 1 clove garlic, minced 
• 1 celery stalk, minced 
• 1/4 cup minced parsley 
• 1 lb 93% lean ground beef 
• 1 large egg 
• 1/4 cup seasoned breadcrumbs 
• salt and pepper to taste 
• 1/2 tsp allspice 
• 2 cups reduced sodium beef stock 
• 2 oz light cream cheese 
 
Directions: 
• In a large deep saute pan, heat oil on medium heat, add onions and garlic; 

sauté until onions are translucent, about 4-5 minutes. Add celery 
and parsley and cook until soft, about 3-4 more minutes. 

• Let cool a few minutes 
• In a large bowl combine beef, egg, onion mixture, breadcrumbs, salt, 

pepper and allspice. Mix well and form meatballs with your hands 
1/8 cup each (fill 1/4 cup then divide the meat in half). 

• Add beef stock to the pan and bring to a boil. Reduce heat to medium-
low and slowly drop meatballs into the broth. Cover and cook about 
20 minutes.  

• Remove the meatballs with a slotted spoon and set aside in a serving dish.  



• Strain the stock, add to blender with cream cheese and pulse until 
smooth. Return to pan and simmer a few minutes to thicken, then 
pour over meatballs. Garnish with parsley and serve over noodles 
or with toothpicks if you want to set these out as an appetizer. 

 

 
 

Israeli Salad 
• 1 lb Persian cucumbers, diced. 

• 1 lb fresh ripe tomatoes, seeded and diced. 

• 1/3 cup minced onion (optional) 

• 1/2 cup minced fresh parsley. 

• 3 tbsp extra virgin olive oil. 

• 3 tbsp fresh lemon juice. 

• Salt to taste (I use about 1/2 tsp) 

 
Combine all ingredients and serve with hummus and pita 
 

Vietnamese Spring Rolls 
 
• 1 head chopped Boston lettuce 
• 2 carrots, grated 
• 10 sprigs fresh mint, finely chopped 
• 10 sprigs fresh cilantro, finely chopped 
• 1 cup cooked chopped chicken, tofu (optional) 
• 12 spring roll wrappers 
• 2-3 tbsp hoisin sauce 
 
 Directions 
 
• Lay out the lettuce, carrots, mint, cilantro, and protein on a large plate or 

cutting board 
• Fill a pie plate with warm tap water, soak spring roll wrapper until soft (abt 

30 seconds) 
• To assemble the roll, place the softened wrapper on a cutting board and 

top with the lettuce, carrots, mint, cilantro, and protein, add a tsp of 
hoisin sauce 

• Fold the sides in and roll the wrapper up around the filling as shown.  Set it 
aside and repeat soaking and filling the wrappers until you’ve used 
them all up.   

• Cut the wrappers in half and serve with hoisin sauce 
 



 
 

  Jungle Week 
 
 

Elephant Ears 
Ingredients: 
o Puff pastry (1 square per camper) 
o Melted butter 
o 1 C sugar 
o 1 C confectioners sugar 
o 1 tsp vanil la 
Directions: 
o Combine sugars 
o Add vanil la to melted butter 
o Brush pastry with butter mixture 
o Sprinkle with sugar mixture  
o Roll Pastry from each side unti l it meets in the middle 
o Sprinkle with sugar mixture on outside 
o Cut into 5 pieces 
o Bake at 350 
 

 
Monkey Bread  

Ingredients 

• 3 (12 oz) packages of refrigerated biscuit dough 
• 1 cup of granulated sugar 
• 2 teaspoons cinnamon 
• 1 cup (2 sticks) butter 
• 1 cup brown sugar 
• ½ cup chopped walnuts (optional) 
• ½ cup raisins (optional) 

Instructions 

• Heat Oven to 350 degrees. Put Foil Liners into muffin tin (I figured foil 
would be better than paper) 

• Mix sugar and cinnamon in a plastic bag. Cut biscuits into thirds, and then 
cut into smaller pieces. Shake biscuit pieces in plastic bag and add 
all pieces to 1 muffin cup. 

• Continue until all biscuits are gone or muffin tins are full. 
• In a small sauce pan, melt the butter and brown sugar over medium heat. 

Boil for 1 minute. 



• Spoon 1 teaspoon of mixture over each muffin tin. 
• Bake at 350 for 17 minutes, or until done. 
• Cool and eat! The muffins should just pull apart. 

 
Spicy, Sesame Snakes Breadsticks 

Ingredients: 

• 1 cup all purpose flour, spooned and leveled 
• 2 tablespoons white sesame seeds 
• 1/2 teaspoon baking powder 
• 1/2 teaspoon red pepper flakes  
• 1/4 + 1/8 teaspoon salt 
• 2 tablespoons unsalted butter, room temperature 
• 1/4 cup + 1 tablespoon ice cold water 
• about 32 black sesame seeds, for eyes 

Directions: 

• Preheat oven to 350 degrees F. Have a sheet pan lined with parchment 
paper. 

• Whisk together first 5 ingredients (flour through salt) in a medium bowl.  
• Add butter and mix with your fingertips until evenly mixed and looks like 

sand.  
• Add ice cold water and mix with your hands to get a slightly smooth dough 

(add 1/2-1 teaspoon additional water if required). The dough should 
be firm, yet smooth.  

• Divide dough into 16 equal pieces. Roll each piece with the palm of hands on 
the kitchen counter to get a 16-inch (approximately) long rope of 
even thickness.  Don’t bother if it breaks, just pinch it back together 
and proceed.  

• Gently press one end of the rope flat, with a fingertip to get the shape of a 
snake’s head. Now, press two black sesame seeds into the face, to 
resemble eyes. (make sure, it sticks to the dough well).  Roll the 
other end thin, to resemble a tail.  

• Roll the snake into a loose coil (refer pictures). Rolling the coil LOOSE 
ensures, the snake crisps up evenly while baking. (Don’t bother 
making perfect circles. Remember, snakes do not coil in perfect 
circles)  

• Gently transfer the snake with both hands, on to the prepared baking pan. 
Fix the coil again, if needed.  

• Space them evenly apart. They do not expand while baking.  
• Place pan in the middle rack of the oven and bake for 35-40 minutes until 

golden brown in color (rotate pan halfway through baking). 
• Place pan on a wire rack to cool completely. 
• Breadsticks can be stored at room temperature, in a covered container, 

for several days.  



  
 
 

 
Zebra Cupcakes 

Ingred ients :  
• 3 large eggs 
• 3/4 cup vegetable oil 
• 3/4 cup full-fat sour cream or full-fat vanilla Greek yogurt 
• 1 tablespoon vanilla extract 
• 1/2 cup buttermilk (or sub 1/2 cup milk + 1/2 tbsp vinegar- mix together 

and let sit for 5 minutes) 
• 1 package (15.25 ounces) chocolate fudge cake mixdry 
• 1 package (3.4 ounces) chocolate instant pudding mix dry 
• 1 container cream cheese frosting OR your favorite homemade frosting 
• White Sparkling Sugar 
• Black Candy Melts 
• Black Sparkle Gel 
 
Directions:  
• Preheat the oven to 350 degrees F. Line a muffin tin with liners and set 

aside. 
• In a large bowl, briskly whisk the eggs for 20 seconds. Add in the 

vegetable oil, sour cream, vanilla, and buttermilk. (If you don't 
have buttermilk, combine 1/2 cup of milk with 1/2 tbsp. white 
vinegar in a separate cup and let sit for 5 minutes and then add 
to mixture.) Mix. 

• Add in the cake mix and pudding mix (both not prepared) and stir to 
combine. (Do not over-stir or beat in too much air.) 

• Fill up the liners 3/4ths the way full and bake for 17-20 minutes or until 
a toothpick inserted in the center comes out clean. 

• Remove and allow to cool completely. 
 
Frost ing and Decorat ing :  
• Frost the cupcakes smoothly with a butterknife.  
• Pour the white sparkling sugar into a bowl and dip the frosted cupcakes 

into the sugar. Gently press to coat all of the frosting in the 
sprinkles. 

• Frost the back of a black candy melt and adhere it to the bottom half of 
the cupcake.  

• Use the black sparkle gel to add hair to the zebra stripes, eyes, and a 
smile face to the candy melt. 

 



  

 

INGREDIENTS 

• 1 package of double stuffed oreos 
• 36 mini pretzel twist 
• 1 bag of Green candy melts 
• 1 container of small edible eyes 
• 1 container of wilton confetti sprinkles sequins, green ones only 
• 1 container of wilton confetti sprinkles hearts, reds only 
• 2 tbsp coconut oil 

INSTRUCTIONS 

o Using a double boiler, melt the green candy melts. 
o Once the candy melts are fully melted and smooth, add in the 

coconut oil and mix until combined and smooth. 
o Carefully place an Oreo into the melted candy. 
o Using a fork, flip the Oreo over so that its completely coated 

in candy. 
o Carefully pick the Oreo up with the fork and lightly tap the 

edge of the pot to get excess candy melt off of the Oreo. 
o Place the Oreo onto the cookie sheet. 
o Repeat the above step with the remaining Oreos. 
o Carefully and slowly, place the eyes, standing up towards the 

front on the top part of the Oreo. 
o Slowly place a red heart into the crease of the oreo to 

create the tongue. 
o Place a few green confetti sprinkles around the top to 

create the spots on the frog, repeat the steps with remaining 
Oreos. 

o Place the Oreos aside for an hour to allow the chocolate to 
harden. Once the Oreos are hard, remelt the chocolate. 

o Once the chocolate is melted, dip the pretzels, two at a time, 
into the chocolate. Pick up the pretzels using a fork, and 
lightly tap the edge of the pot to get the excess chocolate 
off. 



 
Cookie Week 

 
Classic Chocolate Chip Cookies 

INGREDIENTS 

§ 6 TBS butter, softened 
§ ¼ Cup granulated sugar 
§ 3 TBS brown sugar 
§ 1 egg yolk 
§ ¾ tsp vanilla 
§ ½ Cup + 2 TBS Flour 
§ ½ tsp baking soda 
§ ⅓ Cup chocolate chips 

 
INSTRUCTIONS 

§ Cream butter and sugars. 
§ Add egg yolk and vanilla. 
§ Add Flour and baking soda. 
§ Add chocolate chips. 
§ Scoop using cookie scoop. 12 - 15 per pan. 

 
 

Classic Sugar Cookies 
      INGREDIENTS 
 

§ ½ Cup butter, softened 
§ ¾ Cup granulated sugar 
§ 1 egg yolk 
§ ½ tsp vanilla 
§ 1 ¼ Cups + 2 TBS flour 
§ ½ tsp baking soda 
§ ¼ tsp baking powder 
§ ½ cup sugar (for sprinkling) 

 
INSTRUCTIONS 

§ Cream butter and sugars. 
§ Add egg yolk and vanilla. 
§ Add Flour, baking soda, & baking powder 
§ Scoop using cookie scoop. 12 - 15 per pan. Sprinkle the top of 

each ball with sugar. 
 

 



 
 
 
 

Mocha Chocolate Chip Cookies 
       INGREDIENTS 
 

§ 6 TBS butter, softened 
§ ¼ Cup granulated sugar 
§ 3 TBS brown sugar 
§ 1 egg yolk 
§ ¾ tsp vanilla 
§ 2 tsp instant coffee 
§ ½ Cup + 2 TBS Flour 
§ ¼ Cup cocoa powder 
§ ½ tsp baking soda 
§ ⅓ Cup chocolate chips 

INSTRUCTIONS 
§ Cream butter and sugars. 
§ Add egg yolk, instant coffee, and vanilla. 
§ Add Flour, cocoa powder and baking soda. 
§ Add chocolate chips. 
§ Scoop using cookie scoop. 12 - 15 per pan. 

 

Citrus Spritz Cookies 
INGREDIENTS 
 

§ ½ Cup butter, softened 
§ ¾ Cup granulated sugar 
§ 1 egg yolk 
§ Zest of 1 lime 
§ Zest of 1 lemon 
§ Zest of 1 orange 
§ ½ tsp fresh citrus juice 
§ 1 ¼ Cups + 2 TBS flour 
§ ½ tsp baking soda 
§ ¼ tsp baking powder 
§ ½ cup sugar (for sprinkling) 

 
INSTRUCTIONS 

§ Cream butter and sugars. 
§ Add egg yolk, zest, and juice. 
§ Add Flour, baking soda, & baking powder 
§ Scoop using cookie scoop. 12 - 15 per pan. Sprinkle the top of 

each ball with sugar. 
 



 
 

 
 

           Sea Dog Biscuits 
 

(prepare classic chocolate chip cookies) 
    

• Scoop Ice Cream into rows on a cookie sheet lined with parchment 
paper, squash each scoop with the bottom of a plate 

• Put the squashed scoops in the freezer for 10 minutes 
• After 10 minutes, assemble sandwiches 
• Put sprinkles and heath bar pieces in bowls 
• Put one disc of ice cream between 2 cookies 
• If desired, roll the sandwich in sprinkles or heath bar 
• Put one disc of ice cream between 2 cookies 
• If desired, roll the sandwich in sprinkles or heath bar 
• Put new parchment on cookie sheet 
• Put sandwiches back on sheet, wrap with plastic wrap, if needed 
• Put sheet in freezer until ready to eat 

 
 

Oatmeal Cookies 
Ingredients 

• ½ Cup + 2 TBS butter, softened 
• ¼ Cup granulated sugar 
• ¼ Cup brown sugar 
• 1 egg yolk 
• ½ tsp vanilla 
• ¾ Cup flour 
• ¼ tsp baking powder 
• ½ tsp nutmeg 
• ½ tsp cinnamon 
• 1 ½ Cups Oatmeal 
• ⅓ Cup raisins OR craisins 

 
Instructions 
 

• Cream butter and sugars. 
• Add egg yolk and vanilla 
• Add Flour, baking soda, baking powder, oatmeal, and spices. 
• Scoop using cookie scoop. 12 - 15 per pan.  
• Bake. 

 



 
 
 
 

Andes Stuffed Cookies 
Ingredients 

• 6 TBS butter, softened 
• ¼ Cup granulated sugar 
• 3 TBS brown sugar 
• 1 egg yolk 
• ¾ tsp vanilla 
• ½ Cup + 2 TBS Flour 
• ½ tsp baking soda 
• 7 Andes mints 

 
Instructions 

• Cream butter and sugars. 
• Add egg yolk and vanilla. 
• Add Flour and baking soda. 
• Scoop using cookie scoop. 12 - 15 per pan.  
• Unwrap mints, cut each in half. 
• Insert ½ of a mint into each ball of dough. Re-roll each ball to cover entire mint. 
• Bake. 

 

 
S’Mores Cookies 

 
Ingredients 

• 2 and 1/3 cups all-purpose flour 
• 1/2 cup graham cracker crumbs, very finely crushed (see post for more on 

this) 
• 1 teaspoon baking soda 
• 1/2 teaspoon salt 
• 2 sticks (8 ounces) unsalted butter, at room temperature 
• 1 cup light brown sugar, packed 
• 1/2 cup granulated sugar 
• 2 teaspoons vanilla 
• 2 large eggs, at room temperature 
• 2 cups semi-sweet chocolate chips 
• 1 cup mini marshmallows 
• 2 sheets graham crackers, roughly chopped (about 1/2 cup) 

 
 
 



Instructions 
• Preheat oven to 375 degrees (F). Line 2 large baking sheets with parchment 

paper and set aside. In a medium-sized bowl whisk together the flour, graham 
cracker crumbs, baking soda, and salt; set aside. 

• In the bowl of a stand mixer fitted with the paddle attachment, add the butter 
and both sugars; beat on medium-speed for 2 to 3 minutes, or until light and 
fluffy. Add the vanilla and beat smooth. Beat in the eggs, one at a time, beating 
well after each addition. Reduce mixer speed to low and gradually add in the 
flour mixture. Be sure not to over beat here! Turn mixer off. Using a sturdy 
spatula or wooden spoon, fold in chocolate chips, marshmallows, and graham 
crackers. 

• Roll 3 tablespoon sized portions of dough between your palms to form a ball 
(they should be big; almost a 1/4 cup), then place on prepared sheet (make sure 
to leave 2" between each cookie for inevitable spreading). Continue this 
process until all the dough has been rolled. Place baking sheets in preheated 
oven, one at a time, and bake for 11 to 12 minutes, or until golden at the edges 
but still soft in the middle. Let cookies cool for 10 minutes on the sheet before 
transferring to a wire wrack to cool completely. 

 
 

 
 

      Appetizer Week 
 

Taco Cups 
 
Ingredients: 

• 1 lbGround beef Browned and drained 
• Packet of Taco Seasoning 
• One can  petite diced tomatoes 
• Wonton Wrappers 
• Shredded Cheddar Cheese 
• Sour Cream 
• Salsa 

 
 
Directions:  
-To start, you’ll need one pound of ground beef, browned and drained. 
-Add a packet of taco seasoning 

-Add one can of diced tomatoes and green chilies. You can also just use regular petite 
diced tomatoes if you don’t like spicy! 
-Stir it all up to combine. 
-Now generously coat a standard size muffin tin with nonstick cooking spray. 



-Line each cup with a wonton wrapper… 

-Top with 1-2 tablespoons of the taco mixture… 

-And about 1 tablespoon of cheese. 
-Press down and add another wonton wrapper and taco layer… 

-And top with one more layer of cheese. 
-Bake at 375 degrees F for 12 minutes, until heated through and edges are golden. 
-Top with Salsa and sour cream 
 
 

POTATO SKINS 
 
 
INGREDIENTS 
3 russet potatoes, scrubbed clean 
2 tbsp. olive oil 
kosher salt 
Freshly ground black pepper 
Pinch cayenne pepper 
1 tsp. garlic powder 
6 slices bacon, cooked and crumbled 
1 1/2 c. shredded Cheddar 
3 green onions, thinly sliced 
Sour cream, for serving 
  

DIRECTIONS 

1. Preheat oven to 400°. Slice potatoes into 1/2" coins. 
2. In a large bowl, toss the potato rounds in olive oil. Season with salt, pepper, 

cayenne and garlic powder, and toss until evenly coated. Place in a single 
layer on a large baking sheet. Bake for 30-40 minutes, until lightly browned 
and tender, flipping halfway through. 

3. Top each potato round with cheese and bacon. Broil until melty, about 2 
minutes. 

4. Dollop sour cream onto each potato and garnish with green onions. 

 

B u f f a l o  C h i c k e n  C r e s c e n t  R o l l  
Ingredients 

• 4 oz cream cheese (half of 8-oz package), softened 
• ¼ cup hot sauce or red pepper sauce 
• 2 1/2cups chopped cooked chicken (1/2-inch pieces)  
• 1 cup shredded Monterey Jack cheese (4 oz) 
• 2 cans (8 oz each) Pillsbury™ refrigerated crescent dinner rolls 
• 1/3 cup crumbled blue cheese 

 



Ingredients 
• Heat oven to 375°F. In small bowl, mix cream cheese and hot sauce 

until smooth. Mix in chicken and shredded cheese just until combined. 

• Unroll both cans of dough; separate into 16 triangles. On ungreased 
large cookie sheet, arrange triangles in ring so short sides of 
triangles form a 5-inch circle in center. Dough will overlap. Dough 
ring should look like a sun. 

• Spoon cream cheese mixture on the half of each triangle closest to 
center of ring. Top with blue cheese crumbles. 

• Bring each dough triangle up over filling, tucking dough under 
bottom layer of dough to secure it. Repeat around ring until entire 
filling is enclosed (some filling might show a little). 

• Bake 20 to 25 minutes or until dough is golden brown and thoroughly 
baked. Cool 5 to 10 minutes before cutting into serving slices. 

 
Vegetable Pizza 

 
Ingredients 

• Crescent roll dough 
• 1 block cream cheese 
• ½ mayonnaise 
• ½-1 packet of dry Ranch dressing 
• 1 head of raw broccoli 
• 6-8 Baby tomatoes 
• ¼ cup of shredded carrots 
• 1 cup of shredded cheese 
• ½ of a green, orange and red bell peppers 

 
Instructions 
1. Preheat oven to 375 degrees F (190 degrees C). 
2. Roll out the crescent roll dough onto a 9x13 inch baking sheet, and pinch together 

edges to form the pizza crust. Just make sure you actually pinch the triangular 
pieces together all the way 

3. Bake crust for 12 minutes in the preheated oven. Once finished cooking, remove 
crust from oven and let cool 15 minutes without removing it from the baking sheet. 
I was in a rush (as it seems I always am) so I only let it cool for 5 minutes 

4. In a small mixing bowl, combine cream cheese, mayonnaise, and dry Ranch 
dressing. Spread the mixture over the cooled crust. Arrange broccoli, tomato, 
green bell pepper, cauliflower, shredded carrots, and Cheddar cheese over the 
cream cheese layer. Chill for one hour, slice and serve. 

 
 
 
 



Pretzel Pigs in a blanket w/ honey mustard dipping sauce 
 

• 8 frozen dinner rolls defrost them according to package directions 
• 8 hot dogs {all beef is our preference} 
• 1/4 cup baking soda 
• 1 egg 
• 2 tablespoons water 
• coarse salt 
• Ketchup and/or honey mustard sauce 

 

Sauce 
• ½ cup real mayonnaise 
• ¼ cup yellow mustard 
• ¼ cup honey 
• 1 pinch salt 

 
1. Defrost rolls according to package directions. 
2. Roll each dinner roll into an 18 inch rope. Wind each one around a hot 

dog from top to bottom. 
3. Press the dough onto itself at top and bottom so it doesn't unroll. 
4. Boil 3 quarts of water. Carefully pour soda into boiling water. Place 2 

wrapped pretzel dogs into the water for about 30 seconds. Remove 
with slotted spoon to a cooling rack. Repeat until all pretzel dogs are 
boiled. Place boiled pretzel dogs on a sprayed baking sheet. 

5. Combine egg and water and mix well. Brush pretzel dogs with egg wash 
and sprinkle with salt. Bake at 450°F 6-8 minutes or until dark golden 
brown. Serve with ketchup and mustard. 

 
Sauce: Whisk Ingredients together 

 
Candy Week 

See the attached sheet for some 
helpful tips and tricks! 



  


