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Hats Off For Believing And Trying It Out This Cookbook. The Fact That You Can See This Now
Means That You Are On Your Way To A Quality Living And I Am So Thrilled For You. ★ Read
this book for FREE on the Kindle Unlimited NOW ~ DOWNLOAD FREE eBook (PDF) included
ILLUSTRATIONS of 365 Vegetarian Bread Recipes right after conclusion!  ★ Whenever you will
hear the words "healthy lifestyle", for sure, your initial thought will always be about food. This is
correct because as the saying goes, we are what we eat. So let’s start your healthy lifestyle with
the recipes in the book "Hello! 365 Vegetarian Bread Recipes: Best Vegetarian Bread Cookbook
Ever For Beginners" with the following parts:365 Amazing Vegetarian Bread RecipesTo sustain
our lives, we consume food. With this, we just need to feed on the freshest and highest quality of
food for our bodies to be healthy. Most of my friends have this notion that healthy foods are not
appetizing. They are also not aware about healthy food and healthy eating. Unknow to them, it is
not complex at all. Healthy foods are everywhere (eggs, milk, fish, meat, nuts, etc.) and are
excellent for our health. They are all natural and healthy but we ourselves made them unhealthy
by processing them, especially in fast food chains. That is the reason why someone thinks that
they are not good for our health.With this, can we process food and still retain its healthiness?
Can we still produce delectable and flavorful food? The cookbook "Hello! 365 Vegetarian Bread
Recipes: Best Vegetarian Bread Cookbook Ever For Beginners" will provide you the
answers.With my vision to impart my knowledge about healthy lifestyle and healthy food to as
many people as I can reach, I have written these articles including various subjects for you to be
able to select what will best fit you.Diabetes Diet RecipesClean Eating RecipesFrench Bread
CookbookMini Muffin RecipesYeast Bread RecipesBanana Bread RecipeRye Bread
RecipesCinnamon Roll CookbookBest Bread Machine Cookbook... Purchase the Print Edition
& RECEIVE a digital copy FREE via Kindle MatchBook  Every subject shall contain a different
style of eating and each one has a common goal which is to eat healthy and right. Look for a
certain style that best fits you and use it. Then, you will realize that living a quality lifestyle is not
so difficult and you can even choose at various options that will best fit your requirements.
Moreover, I am confident that these compilations with complete recipes that are readily available
will help you practice your chosen style without difficulties.Below is the recipe for a happy and
healthy life:Happy Life = Healthy Mind + Healthy BodyIt would also be great if you can share to
me and everyone your personal journey. Send me your comments below!

About the AuthorKate Shaffer was recently named one of the top ten chocolatiers in North
America by Dessert Professional magazine. --This text refers to an alternate kindle_edition
edition.
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47. Blushing Apple Braid48. Braided Onion Loaf49. Bread Machine
Naan50. Breakfast Bran Muffins51. Brown Sugar Muffins52. Butter Dip
Breadsticks53. Butter Dips54. Buttered Breadsticks55. Buttermilk Cinnamon
Bread56. Buttermilk Cornbread57. Butternut Squash Bread58. Butterscotch
Crescents59. Buttery Garlic Cheese Bread60. Cake Doughnut Mix61. Can't-eat-just-one
Cinnamon Rolls62. Cappuccino Chip Bread63. Caramel Apple Bread64. Caramel Nut
Breakfast Cake65. Caramel Pecan Rolls66. Caraway Cheese Bread67. Caraway Rye
Bread68. Cardamom Braid Bread69. Cardamom Twist70. Cauldron Bread
Bowls71. Cheddar Batter Bread72. Cheddar Casserole Bread73. Cheesy Herb Mini
Loaves74. Cheesy Onion Biscuits75. Cheesy Onion Bread76. Cheesy Texas
Toast77. Cherry Chocolate Chip Bread78. Cherry Danishes79. Chili Cheddar
Biscuits80. Chocolate Chai Mini Loaves81. Chocolate Chip Filled Cinnamon
Rolls82. Chocolate Chocolate Chip Muffins83. Christmas Batter Bread84. Christmas
Morning Coffee Cake85. Chunky Apple Bread86. Cinnamon Apple Cider Monkey
Bread87. Cinnamon Coffee Cake Loaf88. Cinnamon Coffee Ring89. Cinnamon
Loaf90. Cinnamon Nut Twists91. Cinnamon Pecan Braids92. Cinnamon Roll
Bunnies93. Cinnamon Spiced Coffee Cake94. Cinnamon-raisin Bites95. Cinnamon-
raisin Coffee Cake96. Cinnamon-sugar Mini Muffins97. Cloverleaf Bran
Rolls98. Coconut Blueberry Coffee Cake99. Coconut Toast100. Contest-winning
Blueberry Quick Bread101. Contest-winning Blueberry Streusel Coffee Cake102. Contest-
winning Raspberry Coffee Cake103. Cornmeal Drop Biscuits104. Cornmeal Parker House
Rolls105. Cornmeal Yeast Rolls106. Country Apple Coffee Cake107. Country Corn
Bread108. Cranberry Cinnamon Christmas Tree Rolls109. Cranberry
Kuchen110. Cranberry Muffins111. Cranberry Orange Bread112. Cranberry Pumpkin
Muffins113. Cranberry Sweet Rolls114. Cranberry-cardamom Muffins115. Cranberry-
pecan Coffee Cake116. Cream Cheese Coils117. Cream Cheese Raspberry Coffee
Cake118. Cream-filled Cinnamon Coffee Cake119. Creamy Onion Garlic
Bread120. Creole Cornbread121. Crescent Dinner Rolls122. Crumb-topped Raspberry
Coffee Cake123. Crusty Homemade Bread124. Curly Maple's Applesauce
Muffins125. Currant Jelly Scones126. Deluxe Corn Muffins127. Dill Bread128. Dilly
Onion Braid129. Dilly Onion Dinner Rolls130. Easter Bread With Orange
Butter131. Easter Hot Cross Buns132. Easy Cinnamon Rolls133. Easy Herbed French
Bread134. Easy Italian Easter Bread135. Easy Sour Cream Coffee Cake136. Eggnog
Bread137. Elephant Ears138. Family Favorite Bread139. Favorite Cornmeal Pan
Rolls140. Favorite Irish Soda Bread141. Favorite Pizza Crust142. Fennel Seed Wheat
Bread143. Fiesta Corn Bread144. Flaky Danish Kringle145. Focaccia Bread
Squares146. French Breakfast Puffs147. Fried Onion Patties148. Frosted Carrot Mini



Muffins149. Frosted Pumpkin Doughnuts150. Frosted Pumpkin Gems151. Fruit 'n' Nut
Rings152.      Fruited Pumpkin Bread
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Loaf155. Garlic Cheese Bubble Bread156. German Rye Bread157. Glazed Lemon-
anise Bread158. Golden Caraway Rye Bread159. Golden Carrot Buns160. Golden Pan
Rolls161. Golden Peach Muffins162. Golden Sourdough Biscuits163. Grandma's
Biscuits164. Grandma's Cinnamon Rolls165. Granola Raisin Bread166. Grilled Garden
Veggie Flatbreads167. Gumdrop Loaves168. Healthy Irish Soda Bread169. Hearty Oat
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Anise Twists332. Swedish Limpa Bread333. Swedish Rye Bread334. Sweet Potato
Cinnamon Bread335. Sweet Potato Muffins336. Swiss Cheese Bread337. Swiss
Cheese Mushroom Bread338. Tarragon Cheese Loaf339. Tender Biscuits For
Two340. Tender Cranberry Muffins341. Tender Lemon Rolls342. Tender Whole Wheat
Muffins343. Three-grain Muffins344. Three-in-one Refrigerator Rolls345. Toasted Oat
Raisin Loaves346. Tomato & Brie Focaccia347. Trail Mix Muffins348. Triple Tomato
Flatbread349. Tropical Coffee Cake350. Two-grain Yeast Rolls351. Upside-down Apple
Cake352. Upside-down Banana Monkey Bread353. Virginia Box Bread354. Walnut
Cranberry Coffee Cake355. Walnut Gingerbread Muffins356. West Tennessee Corn
Bread357. Whole Wheat Hamburger Buns358. Winter Squash Muffins359. Witches' Hat
Biscuits360. Wonderful White Bread361. Yeast Corn Bread Loaf362. Yogurt
Biscuits363. Yuletide Banana Bread364. Yummy Raspberry Lemon Muffins365. Zucchini
Nut BreadConclusionGet Started with 2 AWESOME GiftBONUS #1: The Clean Eating



PlanBONUS #2: FREE PDF - INCLUDING A FULL OF PHOTOS FOR EVERY
RECIPES! Introduction***Hi all,Welcome to MrandMsCooking.com—a website created by a
community of cooking enthusiasts with the goal of providing books for novice cooks featuring the
best recipes, at the most affordable prices, and valuable gifts.Hats off to you for believing and
trying out “Hello! 365 Vegetarian Bread Recipes”. The fact that you are reading this now means
that you want to live a higher- quality of living and I am so thrilled for you. Living a high-quality
life, both in our mind and in our body, is very beneficial for us. As an introduction, I will share with
you my personal journey and the ways I attained my present quality life. Before, I was the healthy
consumer I am know, I had many bad habits when it came to my choices. I did not know about
the importance of taking care of myself so I ate a lot of junk foods, did not go to bed at a good
time, and would sleep in late. Back then, the benefits of being healthy and the harmful effects of
my unhealthy lifestyle did not occur to me, thus I remained in my bad habits for quite some time.
As a result, I gained a lot of weight and my facial skin was suffering a lot too. That time in my life
was very stressful and the more stressful I felt, the more I junk food I would consume. My stress
eating was uncontrollable and started gaining a lot of weight. People started commenting on my
appearance, and I started researching how to lose weight. Various ways are offered online, and I
have learned about many of them. A lot of methods I attempted but I was not able to sustain
them due to the lack of comfort they offered. But luckily, I was able to discover something that
did fit me. Consuming healthy food and practicing a healthy lifestyle is something that I can do
easily and efficiently every day. Until now, even after I attained my desired weight, I continue to
consume healthy food because it keeps me beautiful, my body functions better, and I am more
positive and have more fun. I know that it is really challenging to those of you who are used to
enjoying fried/fatty foods to start consuming healthier ones. But, now is the best time to improve
yourself and cleanse your body, mind and spirit. If you can regulate what you eat and what you
do, then this will not be hard for you. Sleep on time and rise early in the morning, consume a
heavy and healthy breakfast, and you will realize that you will have all the energy and efficiency
you need to last the whole day.Whenever you will hear the words “healthy lifestyle”, your initial
thought will always be about food. This is correct because as the saying goes, we are what we
eat. Just by looking at someone’s form and stance, I can already say if he is living a healthy life.
To sustain our lives, we consume food. With this, we just need to feed on the freshest and
highest quality of food to make our bodies healthy and beautiful. Most of my friends have this
notion that healthy foods are not appetizing. They are also not aware that healthy foods and
healthy eating are easy to do. Healthy foods are everywhere (eggs, milk, fish, meat, nuts, etc.)
and are excellent for our health. Those that were processed, especially in fast food chains, are
not good for our health.So, can we process food and still retain its healthiness? Can we still
produce delectable and flavorful food? These articles which I’ve prepared for you will provide
you the answers.My vision is to impart my knowledge about healthy living on as many people as
I can reach. I have written these articles on various subjects for you to be able to select which
one fits you best.• Diabetes Diet• Clean Eating• ...
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consume healthy food because it keeps me beautiful, my body functions better, and I am more
positive and have more fun. I know that it is really challenging to those of you who are used to
enjoying fried/fatty foods to start consuming healthier ones. But, now is the best time to improve
yourself and cleanse your body, mind and spirit. If you can regulate what you eat and what you
do, then this will not be hard for you. Sleep on time and rise early in the morning, consume a
heavy and healthy breakfast, and you will realize that you will have all the energy and efficiency
you need to last the whole day.Whenever you will hear the words “healthy lifestyle”, your initial
thought will always be about food. This is correct because as the saying goes, we are what we
eat. Just by looking at someone’s form and stance, I can already say if he is living a healthy life.
To sustain our lives, we consume food. With this, we just need to feed on the freshest and
highest quality of food to make our bodies healthy and beautiful. Most of my friends have this
notion that healthy foods are not appetizing. They are also not aware that healthy foods and
healthy eating are easy to do. Healthy foods are everywhere (eggs, milk, fish, meat, nuts, etc.)
and are excellent for our health. Those that were processed, especially in fast food chains, are
not good for our health.So, can we process food and still retain its healthiness? Can we still
produce delectable and flavorful food? These articles which I’ve prepared for you will provide
you the answers.My vision is to impart my knowledge about healthy living on as many people as
I can reach. I have written these articles on various subjects for you to be able to select which
one fits you best.• Diabetes Diet• Clean Eating• ...Every subject will contain a different style of
eating; however, each one has the common goal of teaching you to eat healthy. There is a variety
of styles to meet each individual’s personal needs just take a look and pick the that fits you and
be on your way to a higher-quality of life. Moreover, I am confident that these compilations of
complete recipes will help you practice your chosen style without difficulty.My overview is
already lengthy but I would like to share more things with you later about eating healthy. For this
segment, I will not be talking about the negative effects of consuming unhealthy foods because
that piece is already vastly available online. Also, my expectation is that since you are reading
this piece, I am assuming that you’ve got all the essential information as to why it is essential to
live a healthy lifestyle.Below is the recipe for a happy and healthy life:Happy Life = Healthy Mind
+ Healthy BodyI really appreciate that you have selected “Hello! 365 Vegetarian Bread Recipes”
and for reading to the end. I anticipate that this book shall give you the source of strength during
the times that you are really exhausted, as well as be your best friend in the comforts of your
own home. Make it your model as you head to the kitchen to try one of these new recipes. It
would also be great if you can share to me and everyone your personal journey. Send me an e-
mail!List of Abbreviations365 Amazing Vegetarian Bread Recipes*** 3 C Bread"This sweet
bread has the tasty combination of cherries, coconut, and carrots."Serving: 4 mini loaves. | Prep:
10m | Ready in: 50mIngredients• 2-1/2 cups all-purpose flour• 1 cup sugar• 1 tsp. baking
powder• 1 tsp. baking soda• 1 tsp. ground cinnamon• 1/2 tsp. salt• 3 eggs• 1/2 cup milk• 1/2 cup
vegetable oil• 2 cups shredded carrots• 1-1/2 cups sweetened shredded coconut• 1/2 cup
candied cherries, quartered• 1/2 cup raisins• 1/2 cup chopped pecansDirection• Mix the first six



ingredients in a big bowl. Mix oil, milk, and eggs in a small bowl. Whisk into the dry ingredients
until just moistened. Fold the pecans, raisins, cherries, coconut, and carrots into the flour
mixture. Divide into 4 greased 5-3/4x3x2 inch loaf pans.• Bake for 40-50 minutes at 350° until
the toothpick you inserted in the middle of the cake comes out clean. Let it cool for 10 minutes
then take the cakes away from the pans and transfer to wire racks. Cover and keep in a
refrigerator.Nutrition Information• Calories: 243 calories• Total Carbohydrate: 33 g• Cholesterol:
33 mg• Total Fat: 11 g• Fiber: 2 g• Protein: 3 g• Sodium: 181 mg60-minute Mini Breads"This
bread is so flavorful and easy to make."Serving: 2 mini loaves (4 slices each). | Prep: 20m |
Ready in: 40mIngredients• 3 cups all-purpose flour• 1 tbsp. sugar• 1 tsp. salt• 1 package (1/4
oz.) quick-rise yeast• 3/4 cup water• 1/4 cup milk• 2 tbsps. butter or margarineDirection• Mix the
yeast, salt, sugar, and 2 cups of flour in a big bowl. Heat the butter, milk, and water in a
saucepan to 120°-130°. Pour into the dry ingredients and beat for 2 minutes on medium speed.
Add in half a cup of flour and beat for 2 more minutes. Whisk in an enough amount of the
remaining flour to create soft dough.• Transfer to a floured surface and knead for about 6-8
minutes until elastic and smooth. Do not allow rising. Divide the dough into 2 portions. Roll out
each portion into an 8x5 –inch rectangle.• Begin with a short side and roll up the dough in jelly-
roll style. Pinch to seal the seam. Arrange in 2 greased 5x3x2-inch loaf pans with the seam side
down. Pour 1-inch of hot water into a 13x9-inch baking pan. Place the loaf pans in the
water.• Cover and allow rising for 15 minutes. Take the loaf pan out of the water bath. Bake for
20-25 minutes at 400° until golden brown. Transfer from pans to wire racks to cool. Accordion
Rye Rolls"Rye bread rolls recipe."Serving: 2 dozen. | Prep: 30m | Ready in: 50mIngredients• 2
packages (1/4 oz. each) active dry yeast• 1/2 cup warm water (110° to 115°)• 1-1/2 cups warm
milk (110° to 115°)• 1/4 cup molasses• 4 tbsps. butter, softened, divided• 1 tbsp. sugar• 1 tbsp.
plus 1/2 tsp. salt, divided• 3 to 3-1/2 cups all-purpose flour• 2-1/2 cups rye flour• Vegetable oil• 1
large egg white• 2 tsps. caraway seedsDirection• Dissolve the yeast in water in a big bowl. Add 1
tbsp salt, sugar, 2 tbsp butter, molasses and milk, then add 2 cups of all-purpose flour and beat
it until it becomes smooth. Add enough leftover all-purpose flour and rye flour until a soft dough
forms.• Flip it onto a floured surface and knead it for about 6 to 8 minutes, until it becomes
pliable and smooth. Put it in a greased bowl and flip it once to grease the top. Put cover and
allow it to stand for 20 minutes.• Punch down the dough. Flip it onto a lightly floured surface,
then split it into 4 parts. Roll each part into a 14x6-inch rectangle, then brush it using the leftover
butter.• Score the dough widthwise at 2-inch intervals using the dull edge of a table knife. Make
score marks widthwise across the dough using those marks as a guide. Fold the dough the
accordion-style back and forth along the creased lines. Slice the folded dough into 1-inch pieces
and put each piece in the greased muffin cup, cut side down. Brush oil over. Use plastic wrap to
cover it loosely. Let it chill in the fridge for 4 to 24 hours.• Once ready to bake, take off the cover
and allow it to stand for 10 minutes at room temperature. Beat the egg white in a small bowl, until
it forms stiff peaks, then brush it on top of the dough. Sprinkle the leftover salt and caraway
seeds on top. Let it bake for 20 to 25 minutes at 375 degrees or until it turns light brown. Take it



out of the pans, then transfer to wire racks.Nutrition Information• Calories: 134 calories• Total
Carbohydrate: 24 g• Cholesterol: 7 mg• Total Fat: 3 g• Fiber: 2 g• Protein: 3 g• Sodium: 375
mgAll-star Muffin Mix"This recipe is quick to make yet very delicious."Serving: 1 dozen per
batch. | Prep: 20m | Ready in: 40mIngredients• 8 cups all-purpose flour• 3 cups sugar• 3 tbsps.
baking powder• 2 tsps. salt• 2 tsps. ground cinnamon• 2 tsps. ground nutmeg• ADDITIONAL
INGREDIENTS:• 1 large egg• 1 cup 2% milk• 1/2 cup butter, meltedDirection• Stir the first six
ingredients in a big bowl until well combined. Put into airtight containers and keep in the freezer
or a cool, dry place for up to 6 months. It should yield 11 cups mix (4 batches).• Plain muffins
preparation: Set the oven at 400° to preheat. Beat together melted butter, milk and the egg. Add
in 2-3/4 cups muffin mix and stir until just moistened. Line muffin cups with paper and fill the
prepared cups 3/4 full. Bake for 18-21 minutes until the toothpick you inserted into the middle
comes out clean. Let it cool for 5 minutes, then take away from the pan and move to a wire rack.
Serve while still warm. You could make 12 muffins per batch. To make Blueberry muffins: Follow
the above directions to prepare the muffins. Fold 1 cup of fresh or dozen blueberries into
prepared batter. To make Rhubarb-Orange muffins: Follow the above directions to prepare the
muffins, adding in 1/3 cup of orange marmalade to the egg mixture and folding in 3/4 cup of
diced fresh or frozen rhubarb into the prepared batter. To make banana muffins: Follow the
above directions to prepare the muffins, adding1 cup mashed ripe banana to the egg mixture. To
make Cranberry-Pecan muffins: Follow the above directions to prepare the muffins, tossing
together muffin mix, 3 tbsp. of sugar, half a cup of chopped pecans and 1 cup of fresh or frozen
cranberries. Then add to the egg mixture. To make Apricot-Cherry muffins: Follow the above
directions to prepare the muffins. Toss together muffin mix with half a cup of chopped dried
cherries and half a cup of chopped dried apricots. Then add to the egg mixture. To make
Cappuccino muffins: Follow the above directions to prepare the muffins. Toss together the muffin
mix, 2 tsp. of instant coffee granules and 1 cup of miniature semisweet chocolate chips, then
pour into the egg mixture. To make Carrot-Raisins muffins: Follow the above directions to
prepare the muffins. Toss together the muffin mix, 1/3 cup of golden raisins and 3/4 cup of
shredded carrots. Then add to the egg mixture. To make Apple-Cheese muffins: Follow the
above directions to prepare the muffins. Toss together the muffin mix, half a cup of shredded
Colby-Monterey Jack cheese and half a cup of shredded peeled apple. Then add to the egg
mixture.Nutrition Information• Calories: 208 calories• Total Carbohydrate: 30 g• Cholesterol: 39
mg• Total Fat: 9 g• Fiber: 1 g• Protein: 3 g• Sodium: 244 mgAlmond Bear Claws"You can make
the almond filling and puff pastry dough in advance for this Danish treat. It may take some time
to make but it’s totally worth it."Serving: 24 | Prep: 2h | Ready in: 2h25mIngredients• 1/3 cup
almond paste• 2 3/4 cups ground almonds• 1/2 cup white sugar• 1 pinch salt• 2 tbsps. butter• 2
egg whites• 1/2 tsp. almond extract• 2 tsps. amaretto liqueur• 3 lbs. puff pastry• 1 egg• 1 tbsp.
water• 3 tbsps. sliced almonds, for garnish• 3 tbsps. confectioners' sugar for
dustingDirection• Using an electric mixer, whisk and break the almond paste apart in a big bowl;
add in salt, sugar, and almonds. Keep on mixing until the paste is not lumpy. On high speed, mix



in amaretto liqueur, butter, almond extract, and egg whites until very fluffy; set aside.• On a
lightly floured surface, roll half of the dough at a time in 8-in wide and quarter inch thick
rectangle; cut the edges. Make 2 four-inch wide strips by slicing it in half along the
length.• Preheat oven to 200°C or 400°F. Place parchment paper on baking sheets.• Pour
almond filling in the pastry bag until half full; tube filling in the middle of every strip. Beat water
and egg together; brush mixture on one end of every strip. Bring the end of each strip together to
cover the filling; gently press to seal. Graze egg wash on each piece and add top with sliced
almonds. Slice into 3-4-inch portions; form "claws" by making half inch cuts on the sealed side.
Arrange bear claws 2-in apart in baking pan. Place in the refrigerator and repeat the process
with the leftover dough half.• Bake for 25-30 mins until the pastry is golden and the almonds are
toasted; cool. Sprinkle confectioners’ sugar. Serve.Nutrition Information• Calories: 419
calories;• Total Carbohydrate: 36.3 g• Cholesterol: 10 mg• Total Fat: 26.4 g• Protein: 10.3
g• Sodium: 157 mgAlmond Berry Bread"This pretty bread is quick to make."Serving: 1 loaf (16
slices). | Prep: 25m | Ready in: 01h10mIngredients• 1 cup 2% milk• 1/2 cup old-fashioned
oats• 1/2 cup almond paste• 1 tbsp. butter, softened• 3/4 cup sugar• 1 egg• 1/2 tsp. almond
extract• 1-1/2 cups all-purpose flour• 1 tsp. baking powder• 1/2 tsp. baking soda• 1/4 tsp.
salt• 1/4 cup plus 2 tbsps. sliced almonds, divided• 1 cup fresh or frozen raspberries• 1 tbsp.
coarse sugarDirection• Pour milk in small bowl over oats; allow to stand about half an hour. Beat
sugar, butter and almond paste in large bowl until fluffy and light. Beat in extract and egg.
Combine baking soda, salt, baking powder and flour; alternately put into the creamed mixture
with the oat mixture. Then fold in a quarter cup of almonds.• Put 1/2 batter into an oiled loaf pan,
about 9x5-inch. Sprinkle raspberries over. Add the remaining batter over top; sprinkle with the
remaining almonds and coarse sugar.• Bake at 350° until the toothpick comes out clean when
inserted in middle, about 45 to 55 mins. Let cool 10 mins, then discard from the pan to the wire
rack.Nutrition Information• Calories: 161 calories• Total Carbohydrate: 26 g• Cholesterol: 17
mg• Total Fat: 5 g• Fiber: 2 g• Protein: 4 g• Sodium: 118 mgAlmond Berry Muffins"I use cut and
individual frozen strawberries straight from the freezer if I can’t get fresh strawberries."Serving:
1-1/2 dozen. | Prep: 20m | Ready in: 40mIngredients• 1-1/4 cups sliced almonds, divided• 1 egg
white, lightly beaten• 1-1/2 cups sugar, divided• 1/4 cup shortening• 1/4 cup butter, softened• 2
eggs• 1 tsp. vanilla extract• 1/2 tsp. almond extract• 2 cups all-purpose flour• 1 tsp. baking
powder• 1/2 tsp. salt• 1/4 tsp. baking soda• 3/4 cup buttermilk• 1-1/4 cups fresh strawberries,
choppedDirection• Mix egg white and 1 cup almonds in a big bowl. Add 1/2 cup sugar and toss
to coat. Put in a 15x10x1-in. greased baking pan; bake for 9-11 minutes at 350° till golden
brown, occasionally mixing.• Cream leftover sugar, butter and shortening till fluffy and light in a
big bowl. One by one, add eggs; beat well after each addition; beat in extracts. Mix baking soda,
salt, baking powder and flour; alternately with buttermilk, add to the creamed mixture till just
moist. Fold in leftover almonds and strawberries.• Fill paper-lined/greased muffin cups to 2/3 full;
sprinkle with sugared almonds. Bake for 20-25 minutes at 350° till an inserted toothpick in the
middle exits clean; cool it for 5 minutes. Transfer from pans onto wire racks and serve



warm.Nutrition Information• Calories: 217 calories• Total Carbohydrate: 30 g• Cholesterol: 31
mg• Total Fat: 9 g• Fiber: 1 g• Protein: 4 g• Sodium: 152 mgAlmond Crescents"These cookies
with sliced peaches can be prepared ahead of time."Serving: Makes about 18Ingredients• 1 cup
slivered almonds, toasted• 3/4 cup all purpose flour• 1/4 tsp. salt• 3/4 cup powdered sugar• 1/2
cup (1 stick) unsalted butter, room temperature• 1 1/2 tsps. vanilla extract• 1/4 tsp. almond
extractDirection• Add salt, flour and nuts to a processor and finely grind them. Beat the vanilla
and almond extracts, butter, and half a cup of powdered sugar in a big bowl using an electric
mixer until light. Add in nut mixture and whisk until blended. Cover and put into a refrigerator for
about an hour until firm.• Set the oven to 350°F to preheat. Lightly grease 2 heavy big baking
sheets with butter. Roll 1 rounded tablespoonful of dough into cylinder and pinch to tape the
ends to make each cookie. Arrange in crescent shape on baking sheet. Bake for about 15
minutes until the bottom of cookies become just golden. Move the baking sheets to racks to cool
the cookies. Sift a quarter cup of powdered sugar over the cookies. These cookies can be made
3 days in advance. You just need to keep in airtight bags at room temperature.Nutrition
Information• Calories: 120• Total Carbohydrate: 10 g• Cholesterol: 14 mg• Total Fat: 8 g• Fiber: 1
g• Protein: 2 g• Sodium: 33 mg• Saturated Fat: 3 gAlmond Pastry Puffs"This nutty coffee cake is
perfect for brunch treats."Serving: 2 pastries (11 servings each). | Prep: 40m | Ready in:
60mIngredients• 2 cups all-purpose flour, divided• 1/4 tsp. salt• 1 cup cold butter, divided• 2
tbsps. plus 1 cup cold water, divided• 1/4 tsp. almond extract• 3 eggs• FROSTING:• 1-1/2 cups
confectioners' sugar• 2 tbsps. butter, softened• 4 tsps. water• 1/4 tsp. almond extract• 2/3 cup
chopped almonds, toastedDirection• Mix salt and 1 cup of flour in a big bowl. Cut in half a cup of
butter until mixture resembles coarse crumbs. Add in 2 tbsp. of cold water and use a fork to
whisk until blended. Form the dough into a ball and divide in half. Arrange the dough 3 inch apart
from each other on an ungreased baking sheet. Pat each into a 12x3 inch rectangle.• Pour the
remaining butter and water to a big saucepan and bring the mixture to a boil. Take away from
heat and whisk in the remaining flour and extract to form a smooth ball. Take away from heat and
let it sit for 5 minutes. Add in eggs, one at a time and whisk well after each addition. Keep
whisking until the mixture becomes shiny and smooth.• Spread the topping over the rectangles.
Bake for 18-20 minutes at 400° until the topping is a bit browned. Let it cool for 5 minutes then
take away from the pan and move to wire racks.• To make the frosting, mix the extract, water,
butter, and confectioners’ sugar in a small bowl. Whisk until smooth. Pour over the pastries and
top with almonds.Nutrition Information• Calories: 189 calories• Total Carbohydrate: 18
g• Cholesterol: 54 mg• Total Fat: 12 g• Fiber: 1 g• Protein: 3 g• Sodium: 130 mgAlmond Poppy
Seed Bread"This delicate almond-poppy seed bread is even suitable for weddings and other
special occasions."Serving: 2 loaves (16 slices each). | Prep: 20m | Ready in:
01h15mIngredients• 2-1/4 cups sugar• 1 cup plus 2 tbsps. canola oil• 3 eggs• 3 tbsps. poppy
seeds• 1-1/2 tsps. lemon juice• 1-1/2 tsps. almond extract• 1-1/2 tsps. vanilla extract• 3 cups all-
purpose flour• 1-1/2 tsps. baking powder• 1 tsp. salt• 1-1/2 cups 2% milk• GLAZE:• 3/4 cup
confectioners' sugar• 1/4 cup orange juice• 1 tsp. vanilla extract• 1/2 tsp. almond



extractDirection• Mix extracts, lemon juice, poppy seeds, eggs, oil and sugar together in a large
bowl; beat until incorporated. Blend together salt, baking powder and flour; alternately bring into
sugar mixture along with milk, beating until just moist.• Transfer to 2 8x4” loaf pans coated with
cooking spray. Bake at 350 degrees until a toothpick slid into the middle comes out with no
streaks of batter, 55 to 60 minutes.• Mix together glaze ingredients until smoothened; pour onto
warm loaves. Allow to cool for 10 minutes in pans, then transfer to wire racks.Nutrition
Information• Calories: 197 calories• Total Carbohydrate: 27 g• Cholesterol: 21 mg• Total Fat: 9
g• Fiber: 0 g• Protein: 2 g• Sodium: 105 mgAlmond-studded Chocolate Loaf"You can serve
slices of this tasty loaf as a sweet snack or dessert."Serving: 1 loaf (16 slices). | Prep: 30m |
Ready in: 01h25mIngredients• 2 cups all-purpose flour• 1/4 cup baking cocoa• 2 tsps. baking
powder• 1/2 tsp. salt• 1/4 tsp. baking soda• 1 egg• 1 cup 2% milk• 3/4 cup packed dark brown
sugar• 1/3 cup canola oil• 1/2 tsp. almond extract• 1 cup plus 2 tbsps. chopped almonds,
divided• 3/4 cup plus 2 tbsps. miniature semisweet chocolate chips, dividedDirection• Turn oven
to 350° to preheat. Mix baking soda, salt, baking powder, cocoa, and flour together in a large
bowl. Beat egg, extract, oil, brown sugar, and milk together in a small bowl. Add to dry
ingredients; mix just until moistened. Mix in 3/4 cup of chocolate chips and 1 of cup almonds by
folding.• Transfer batter into a buttered 9x5-inch loaf pan. Scatter top with remaining chips and
almonds. Bake in the preheated oven until a toothpick comes out clean from the center, or for 55
to 60 minutes. Allow to cool in pan for 10 minutes before removing loaf to a wire rack.Nutrition
Information• Calories: 252 calories• Total Carbohydrate: 31 g• Cholesterol: 14 mg• Total Fat: 13
g• Fiber: 2 g• Protein: 5 g• Sodium: 161 mgApple Butter Muffins"These muffins are perfect for
break time."Serving: about 1 dozen. | Prep: 10m | Ready in: 25mIngredients• 1-3/4 cups all-
purpose flour• 1/3 cup sugar• 2 tsps. baking powder• 1/2 tsp. ground cinnamon• 1/4 tsp. salt• 1/4
tsp. ground nutmeg• 1/8 tsp. ground allspice• 1/8 tsp. ground ginger• 1 egg, lightly beaten• 3/4
cup milk• 1/4 cup canola oil• 1/2 cup thick apple butter• TOPPING:• 1/2 cup chopped pecans• 3
tbsps. sugarDirection• Mix the first 8 ingredients in a small bowl. Mix the oil, milk and egg
together and whisk into the dry ingredients until just moistened. Grease or line the paper onto
muffin cups. Fill the prepared cups with a rounded tbsp. of batter. Add a rounded tsp. of apple
butter and the remaining butter on top of the muffins. Mix the topping ingredients and drizzle
over the muffins.• Bake for 15-18 minutes at 400°. Let it cool for 10 minutes then transfer from
pan to a wire rack.Nutrition Information• Calories: 211 calories• Total Carbohydrate: 29
g• Cholesterol: 20 mg• Total Fat: 9 g• Fiber: 1 g• Protein: 3 g• Sodium: 130 mgApple
FrittersServing: Makes about 32 fritters | Prep: 25mIngredients• 1 cup all-purpose flour• 3 tbsps.
granulated sugar• 1/4 tsp. salt• 1 cup cold beer (not dark)• 10 cups vegetable oil• 2 apples (1 lb),
peeled, halved lengthwise, cored, and sliced 1/4 inch thick• Confectioners sugar for
dustingDirection• Combine salt, flour, and granulated sugar; stir in beer until well-blended. Put
oil in a 5-quart heavy pot and heat it until the thermometer registers 375°F.• Coat apple slices in
batter and shake off any excess. Fry them in hot oil, about 8 apple slices at a time, until golden,
about 1 1/2 minutes per side. Use a slotted spoon to transfer the fritters in paper towels; drain.



Sprinkle with confectioners’ sugar lightly and serve while still hot.Nutrition Information• Calories:
652• Total Carbohydrate: 7 g• Total Fat: 70 g• Fiber: 0 g• Protein: 0 g• Sodium: 19 mg• Saturated
Fat: 5 gApple Kuchen"A yummy German recipe."Serving: 12 | Prep: 30m | Ready in:
1h5mIngredients• 1 (18.25 oz.) package yellow cake mix• 1/4 cup margarine, softened• 1/2 cup
flaked coconut• 4 large Granny Smith apples• 1/2 cup white sugar• 1 tsp. ground cinnamon• 1
cup sour cream• 1 eggDirection• Preheat the oven to 175 °C or 350 °F. Oil and flour a pan, 9x13-
inch in size. Remove skin, core, and slice each apple into eight wedges. Reserve.• Mix
margarine, coconut and cake mix in a medium size bowl till crumbly. Gently press the mixture
into prepped pan, building up the edges partially to make a crust. Set wedges of apple over
top.• Combine sugar and cinnamon and scatter on top of cake mixture and apples. Beat the sour
cream and egg together in small bowl. Sprinkle on cake surface.• In the prepped oven, bake for
35 minutes, or till cake edges turn golden and apples are soft.Nutrition Information• Calories:
350 calories;• Total Carbohydrate: 54.4 g• Cholesterol: 25 mg• Total Fat: 14.2 g• Protein: 3.4
g• Sodium: 352 mgApple Nut Muffins"Best apple-flavored muffins are made for special people.
Enjoy!"Serving: 18 | Prep: 12m | Ready in: 30mIngredients• 3/4 cup butter• 1 1/2 cups white
sugar• 3 eggs• 1 1/2 tsps. vanilla extract• 3 1/2 cups all-purpose flour• 1 1/2 tsps. baking
powder• 1 1/2 tsps. baking soda• 3/4 tsp. salt• 1 1/2 cups sour cream• 1 (21 oz.) can apple pie
filling• 1 cup chopped walnuts• 1/4 cup white sugar• 1/2 tsp. ground cinnamonDirection• Heat
oven to 350°F (175°C). Prepare 24 muffin cups by lining or grease lightly.• Mix the 1 1/2 cup of
sugar and butter together in a big bowl. Whisk in vanilla and eggs. Mix together the baking soda,
baking powder, salt, and flour; then add in creamed mixture alternately with the sour cream. Stir
in walnuts and apple pie filling by folding. Scoop batter in prepared muffin cups. Mix cinnamon
and 1/4 cup of sugar and sprinkle on top of muffins.• Bake, 16-18 minutes, in heated oven until
toothpick poked at the middle comes out clean.Nutrition Information• Calories: 363
calories;• Total Carbohydrate: 48.6 g• Cholesterol: 64 mg• Total Fat: 17.1 g• Protein: 5.3
g• Sodium: 322 mgApple Nutmeg Rolls"Nice spice form cinnamon and nutmeg to these
pinwheel rolls."Serving: 1 dozen. | Prep: 20m | Ready in: 45mIngredients• 1 loaf (1 lb.) frozen
bread dough, thawed• 2 tbsps. butter, softened• 1/4 cup packed brown sugar• 1/4 cup finely
chopped walnuts• 1 tsp. ground cinnamon• 1/2 tsp. ground nutmeg• 2 cups finely chopped
peeled tart apples• ICING:• 1/2 cup confectioners' sugar• 2-1/2 tsps. whole milkDirection• Roll
dough into a 14-inch square on a slightly floured area. Brush butter on top. Mix nutmeg,
cinnamon, walnuts and brown sugar in small bowl; put in the apples and toss to coat. Scatter on
top of dough to within half inch of edges.• Roll up like jelly-roll; press seam to enclose. Cut into a
dozen pieces. Put in an 11x7-inch oiled baking dish, cut side facing down. Put a cover and allow
to rise in a warm area for 40 minutes till doubled in size.• Bake for 25 minutes to half an hour till
golden brown at 350°. Mix frosting ingredients till smooth; sprinkle on top of warm rolls.Nutrition
Information• Calories: 186 calories• Total Carbohydrate: 32 g• Cholesterol: 5 mg• Total Fat: 5
g• Fiber: 2 g• Protein: 5 g• Sodium: 232 mgApple Pecan Coffee Cake"Moist, sweet coffee cake
with crunchy cinnamon topping."Serving: 12-16 servings. | Prep: 20m | Ready in:



60mIngredients• 1/2 cup butter, softened• 1/2 cup shortening• 1-1/2 cups sugar• 2 eggs• 3 cups
all-purpose flour• 2 tsps. baking powder• 1 tsp. baking soda• 1/4 tsp. salt• 1-3/4 cups
buttermilk• 2 medium tart apples, peeled and thinly sliced• TOPPING:• 1/2 cup all-purpose
flour• 1/2 cup sugar• 1-1/2 tsps. ground cinnamon• 1/4 cup cold butter, cubed• 1/2 cup chopped
pecansDirection• Cream sugar, shortening and butter in a bowl. Put in the eggs, one by one,
whipping thoroughly after each. Mix dry ingredients; put into the creamed mixture alternating
with the buttermilk and combine thoroughly. Spread 1/2 into an oiled baking dish, 13x9-inch in
size. Put apples on top. Cautiously spread the rest of the batter on top of apples.• For the
topping, mix cinnamon, sugar and flour. Cut in butter till crumbly; mix in the pecans. Scatter on
top of batter. Bake for 40 to 45 minutes at 350° till a toothpick pricked in the middle gets out
clean. Let cool on the wire rack.Nutrition Information• Calories: 381 calories• Total Carbohydrate:
50 g• Cholesterol: 51 mg• Total Fat: 18 g• Fiber: 1 g• Protein: 5 g• Sodium: 289 mgApple Raisin
Coffee Cake"A super delicious treat."Serving: 12 servings. | Prep: 20m | Ready in:
60mIngredients• 1/2 cup shortening• 1-1/2 cups sugar• 1 egg• 3 cups all-purpose flour• 2 tsps.
baking powder• 1/2 tsp. salt• 1 cup milk• 1 cup raisins• 2 baking apples, peeled and sliced• 2
tbsps. sugar• 1 tsp. ground cinnamonDirection• Cream sugar and shortening in a big bowl. Add
egg; beat well. Mix salt, baking powder and flour; put into creamed mixture alternating with milk,
beating well after every addition. Mix in raisins. Spread the batter in a 13x9-inch greased baking
pan; put apples over. Mix cinnamon and sugar; sprinkle on apples. Bake for 40-45 minutes till
cake tests done at 375°; serve warm.Nutrition Information• Calories: 358 calories• Total
Carbohydrate: 64 g• Cholesterol: 20 mg• Total Fat: 10 g• Fiber: 2 g• Protein: 5 g• Sodium: 183
mgApple Streusel Muffins/bread"Enjoy the mouth-watering aroma of these apple muffins as it
bakes."Serving: 12 muffins or 1 loaf. | Prep: 15m | Ready in: 35mIngredients• 1-1/2 cups all-
purpose flour• 1/4 cup sugar• 2 tsps. baking powder• 1/2 tsp. ground cinnamon• 1/4 tsp. salt• 1/8
tsp. ground nutmeg• 1 large egg• 1/2 cup whole milk• 1/4 cup vegetable oil• 1 cup shredded
peeled tart apples• STREUSEL TOPPING:• 1/3 cup packed brown sugar• 2 tbsps. all-purpose
flour• 1/2 tsp. ground cinnamon• 2 tbsps. butter, softened• 1/3 cup chopped
pecansDirection• Sift the flour, baking powder, cinnamon, nutmeg, sugar, and salt in a big bowl.
Combine the egg, oil, and milk in a separate bowl. Mix the two bowls of ingredients together just
until moistened; add the apples and fold. Mix all the topping ingredients in another bowl; reserve
3 tbsps. of the mixture.• Pour half of the batter into 12 greased muffin cups and add the
remaining topping on each. Spoon the remaining batter until the cups are two-thirds full; add the
reserved topping.• Bake muffins in a 400° oven until a toothpick comes out without residue,
20-25 minutes. Let it rest for 5 minutes then transfer to a wire rack.Nutrition
Information• Calories: 193 calories• Total Carbohydrate: 25 g• Cholesterol: 28 mg• Total Fat: 8
g• Fiber: 0 g• Protein: 3 g• Sodium: 149 mgApple Wheat Muffins"Try these moist and delightful
muffins for your quick breakfast or snack. Combining apples and raisins will give sweetness to
the whole grain flavor. Impress everyone!"Serving: 1 dozen. | Prep: 15m | Ready in:
35mIngredients• 1 cup whole wheat flour• 3/4 cup wheat bran• 1/2 cup sugar• 1-1/2 tsps.



ground cinnamon• 1 tsp. baking powder• 1 tsp. baking soda• 1 large egg• 1/2 cup vanilla
yogurt• 1/2 cup unsweetened applesauce• 1/4 cup canola oil• 1/2 cup grated apple• 1/2 cup
raisins• 1 tsp. grated orange zestDirection
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