2007
NO BAKE

COOKIES

Name:  KEESHA WELCH
Category:  No Bake

Base:  SHAW AFB  

Recipe Name:  PEANUT BUTTER/RICE CRISPY BAR 
Ingredients:

½ Cup Butter (softened)


2 Cups Rice Crispies Cereal
2 Cups Creamy Peanut Butter


½ Cup Chocolate Chips
2 Cups Powdered Sugar




Mixing Instructions: 

Butter any size pan (smaller/thicker determines thickness of bar).  Combine butter, peanut butter, and powdered sugar.  Add cereal and blend well.  Press into buttered pan.  Melt Chocolate chips and drizzle over mixture.  Refrigerate until firm.  Cut into bars and serve.

Name:  DONNA MAHER  







Category:  No Bake

Base:  Lackland AFB
Recipe Name:  KRISPIE CHOCOLATE DROPS  

Ingredients:

1¾ Cups Sugar




3 Cups Rice Krispies
½ Cup Milk




1 tsp Vanilla
1 Cup Butter
              Pinch of Salt
4 Tbs Dark Chocolate Powder 

2 Cups White Choc Chips
¾ Cup Peanut butter



½ tsp Shortening

3 Cups Quick Oats
Mixing Instructions: 

Combine sugar, milk, and butter.  Bring to a rolling boil for 1 minute.  Add cocoa, peanut butter, oats, rice krispies, salt, and vanilla, mix well.  Drop by teaspoonfuls onto wax paper and cool.  Melt Chocolate and shortening in microwave for 35 seconds and stir.  Pour in zip lock bag, snip corner of bag and drizzle over cookies.  Store cookies in a cool, dry place, in an airtight container.
Name:  JASMINE BLAIR & SANDY GEHRIS




Category:  No Bake

Base:  SCOTT AFB  

Recipe Name:  COCONUT/OATMEAL/NUT/CHOCOLATE DROPS  
Ingredients:

2 Cups Sugar



1 Cup Chopped Nuts
½ Cup Milk



1 tsp Vanilla


½ Cup Margarine


3 Tbs Unsweetened Cocoa
2 Cups Rolled Oats


½ Cup Flaked Coconut



Mixing Instructions: 

In a sauce pan over medium heat, combine sugar, milk, and margarine.  Bring to a boil, stirring occasionally.  Boil 4-6 minutes.  Remove from heat and stir in oats, vanilla, cocoa, coconut, and chopped walnuts.  Drop by spoonfuls onto wax paper and cool. Place on ungreased cookie sheet.  Bake 8-10 minutes, until golden brown.  Let stand for 2 minutes and remove to cool on waxed paper.

Name:  ALANNA PEARSON







Category:  No Bake

Base:  MacDill AFB  

Recipe Name:  PEANUT BUTTER BALLS 

Ingredients:

8 Oz Cream Cheese



1 Cup Powdered Sugar
½ Cup Butter (softened)


Melted Chocolate 


2 Cups Peanut Butter 





Mixing Instructions: 

Combine cream cheese, butter, and peanut butter by hand.  Gradually stir in powdered sugar and mix well.  Form 1 inch balls and refrigerate overnight.  Dip balls in melted chocolate let harden and serve.
Name:  MELANIE EAST







Category:  No Bake

Base:  USAF Academy 

Recipe Name:  TRIPLE CHOCOLATE CHERRY BARS
Ingredients:

1 Jar Maraschino Cherries (drained/chopped) 
1 Box White Chocolate
1 Box Crushed Vanilla Wafers


1 Box Milk Chocolate 

10 Tbs Maraschino cherry juice


1 Box Dark Chocolate (for melting)
8 Oz Creamed Cheese (softened)


1 Jar Maraschino Cherries
1 Cup Powdered 





1 tsp Vanilla







Mixing Instructions: 

Blend first 6 ingredients in large bowl.  Line a 10x10 pan with aluminum foil and spray with oil.  Melt dark chocolate in double boiler and stir until smooth.  Pour into pan and place in freezer to set.  When set, pour cherry mixture on top and spread evenly.  Place second jar of cherries on top.  Melt remaining two chocolates separately and drizzle over cherries.  Chill until hardened, cut in small pieces and serve.  Keep tightly covered in freezer. 
Name:  BRIANNA WHITE







Category:  No Bake

Base:  McConnell AFB  

Recipe Name:  BUCKEYES  

Ingredients:

1 lb Butter/Margarine (melted)

½ Bar Paraffin
2 lbs Peanut Butter



1 Bag Semi-sweet Choc Chips (12oz)
3 lbs Confectioner’s Sugar




Mixing Instructions: 

Combine butter, peanut butter, and sugar.  Mix with clean hands and shape into balls.  Chill in refrigerator.  Melt chocolate and paraffin in a double boiler.  Use wooden skewer and dip each ball into chocolate, leaving top portion undipped to resemble a buckeye. 

Name:  BRIANNA WHITE  







Category:  No Bake

Base:  McConnell AFB  
Recipe Name:  HAMBURGER COOKIES  

Ingredients:

24 Vanilla Wafer Cookies



Sesame Seeds
12 Choc Covered Mint Wafers


1 Tube White Frosting
¼ Cup Coconut (tinted green) 
Honey (warmed for 10 sec in microwave) 

Mixing Instructions: 

For each Hamburger:  Spread ½ teaspoon frosting on flat side of vanilla wafer.  Place 1 tsp of coconut and 1 mint cookie on frosting.  Spread second vanilla wafer with ½ tsp of icing and place frosting side on mint cookie.  Brush top of “hamburger” with honey and sprinkle with sesame seeds.  Makes about 12 cookies. 

Name BETHEL MANOR YOUTH CENTER





Category:  No Bake

Base:  Langley 

Recipe Name:  NO BAKE WHITE CHOCOLATE

Ingredients:

1 Bag White Chocolate
¼ Cup Peanut butter
 

1½ Cups Marshmallows
2 Cups Rice Cereal

1 Tbs Honey 





Mixing Instructions: 

Melt chocolate and remove from heat.  Stir in all ingredients and drop by spoonful on wax paper.  Let cool and store in cool place.

Name:  HEIDI MARTIN







Category:  No Bake

Base:  McGuire AFB  

Recipe Name:  COLOSSAL BUTTERSCOTCH COOKIES  
Ingredients:

8 Cups Rice Chex Cereal


4 Cups Butterscotch Morsels


½ Cup Almonds
 (sliced)



½ Cup Coconut (shredded)





1 Cup Creamy Peanut Butter

Mixing Instructions: 

Melt chips and peanut butter.  Combine all ingredients in large bowl and mix well.  Drop 2½ inch balls on waxed paper-lined baking sheet.  Let sit until firm. 

Name:  MCCHORD YOUTH CENTER CHEFS (Zhane Alexander, Ayendi Childers, Danielle Dryja, Tyler and Jason Grimwood)
Category:  No Bake

Base:  McChord AFB  

Recipe Name:  PEANUT BUTTER OATMEAL COOKIES  

Ingredients:

2 Cups Sugar




½ Cup Peanut Butter
¼ Cup Unsweetened Cocoa Powder

3 Cups Quick Oatmeal 
½ Cup Milk 

½ Cup Margarine
1 tsp Vanilla

Mixing Instructions: 

Combine sugar, cocoa, milk and margarine in sauce pan and bring to a boil, stir occasionally.  Boil for 1 minute and remove from heat and stir in the remaining ingredients.  Drop by rounded spoonfuls onto waxed paper.  Allow cookie to cool for at least 1 hour.  Store cookies in airtight container. 
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