
Food from the Heart 
 

Dessert Recipes 
 

Each page of this document contains a different recipe that is 
made by Food from the Heart. 
 
The dessert recipes can be a bit trickier than the other recipes.  
I will give you the basic recipe and let you know if modified it 
somehow.   
 
We hope that you enjoy whatever recipe you decide to try!   
 
If you have any questions please feel free to call Nancy Butters 
at 480-778-8335. 
 
Blessings, 
The Food from the Heart committee 
 
  



Cannoli Filling 

 

You can purchase premade cannoli or make them yourself.  

You can order them from Amazon. 

 

Mix together: 

 

4 c. whole milk ricotta, strained 

2/3 c. powdered sugar 

½ t. vanilla 

¼ t. cinnamon 

 

Pour mini chocolate chips into a bowl. 

 

 

Put contents into a ziplock bag. 

Squeeze out the air out of the bag, and zip it shut. 

Cut the corner of a ziplock bag.   

 

 

Squirt the filling into one end of the cannoli, filling it half way.  

Squirt the filling into the other end of the cannoli. 

 

Dip ends into the mini chocolate chips. 

 

Sprinkle with powdered sugar. 

 

This will fill about 32 small cannoli shells. 

 
  



Dirt Dessert 
 

Crush 20 oz. of Oreos and set aside 
 
Cream together: 
 
½ stick of butter 
8 oz. cream cheese 
½ c. powdered sugar 
 
Mix together: 
 
2 (3.5 oz.) boxes of instant French vanilla pudding 
12 oz. thawed whipped topping 
3 ½ c. milk 
 
Combine the cream cheese mixture with the pudding mixture 
and MIX WELL. 
 
Layer: 
Crushed Oreos 
Pudding 
Crushed Oreos 
Pudding 
Crushed Oreos 
Pudding 
Add in some gummy worms. 
  



Haystacks 
 

Line trays with wax paper.  Spray wax paper. 
 
In Microwave  
 
Melt 
11-12 oz. chocolate chips 
11-12 oz. butterscotch chips 
Heat on high for 1 minute.  Stir.  Heat for another minute on high. 
 
Add in 
6 oz. chow mein noodles 
2 c. peanuts 
3 c. Rice Krispie 
 
Mix will 
 
Plop in tablespoonsful onto the wax paper.  Should make 50-60 “plops”.   
 
Put into the refrigerator until hardened. 
 

 
  



Magic Bars 

 

Melt: 

1 stick of butter  

 

Stir in: 

2 c. graham crackers crumbs 

 

Press into 9x13 pan 

 

Layer: 

1c. chocolate chips 

1 c. butterscotch chips 

1 c. pecans-chopped 

 

Drizzle with: 

14 oz. sweetened condensed milk 

 

Sprinkle with: 

1 c. coconut 

 

Bake at 350 degrees for 25 minutes. 

 
 
  



Mandarin Orange Cupcakes 

 
Fill muffin tins with paper liners. 

 

Mix together with electric mixer until smooth: 

 

1 yellow cake mix 

4 eggs 

1 c. vegetable oil 

1 full 11 oz. can of mandarin oranges (with liquid) 

1 drained 11 oz. can of mandarin oranges 

¼ t. orange extract 

 

Fill 24 muffin cups (2/3-3/4 full) 

 

Bake at 350 degrees for 17 minutes.   

 

Frosting 

 

Combine: 

 

12 oz. thawed whipped topping 

1 3.5 oz. package of instant vanilla pudding mix 

2 full 11 oz. cans of mandarin oranges (with liquid) 

¼ t. orange extract 

 

*Reserve 12 orange segments from the frosting oranges, to decorate the top of 

the cupcake. 

 

Decorations: 

Place one slice of orange on top of each cupcake. 

(Additional orange slices will be provided.) 
 
 

This can be made as a cake also.  Pour the batter into 2 round cakepans 

(greased and floured) and bake for 35-40 minutes.  You won’t need to purchase 

additional mandarin oranges for the cake, but you will need to purchase 

additional mandarin oranges for the cupcakes. 
 
  



Peppermint Bark 
 

Line trays with wax paper. 
Spray waxy paper with cooking spray. 
 
Chop  
12 candy canes in a food processor 
 
Melt  
2 pounds of white chocolate 
 
Stir into white chocolate 
½ t. peppermint oil 
The chopped candy canes 
 
Pour 
Mixture onto the tray and refrigerate for 30 minutes. 
 
Break 
Peppermint Bark into bite sized pieces. 
 
  



Pretzel M & M’s 
 

Line trays with foil. 
 
Lay out pretzels on the tray. 
 
Place a Hershey’s kiss on each pretzel. 
 
Bake at 275 degrees for 3 minutes. 
 
Smush 3 M & M’s onto each Hershey’s kiss. 
 
Cool in refrigerator until hard. 
 
 
  



Pumpkin Bars 

 

Mix together: 

15 oz. can of pumpkin 

4 eggs 

2 c. sugar 

2 c. oil 

 

Sift together: 

2 c. flour 

2 t. cinnamon 

2 t. baking powder 

½ t. salt 

½ t. cloves 

½ t. ginger 

½ t. nutmeg 

 

Mix all ingredients together and pour into jelly roll pan. 

 

Bake at 350 degrees for 30 minutes. 

 

 

Frosting 

 

Mix together: 

8 oz. cream cheese-softened 

1 stick of butter-softened 

Add in in and mix: 

1 t. vanilla 

1-3 T. milk 

Mix in: 

3 c. powdered sugar 

 

Frost the bars after they have cooled. 

 

  



Raspberry Bars 

 

Use an 8” or 9” Square Pan or a 7” x 11” rectangular pan 

 

Spray the pan. 

 

Empty the jam jars into a bowl and stir them up.  

 

Cream together: 

¾ c. (1 ½ sticks) 

1 c. brown sugar 

 

Add in: 

1 ½ c. flour 

½ t. baking soda 

1 t. salt 

1 ½ c. quick oats 

 

Mix well. 

 

 

Pat half (about 2 ½ c.) of the above mixture into the bottom of the 

pan.  Spread 1 10 oz. jar of raspberry jam over the top of this mixture.  

Spread the other half of the dry mixture over the top of the jam. 

 

 

Bake at 400 degrees for 15-20 minutes. 

 

  



Rice Krispie Treats 
 

Spray pans 
 
In Microwave  
 
Melt 
½ c. butter 
20 oz. mini marshmallows (2 bags) 
On high for 1 minute, stir, cook another minute on high and stir 
until the marshmallows are all dissolved. 
 
Add in 
12 oz. rice krispies 
Mix will 
 
Pour into the pans. 
 
This will make a very full 9” x 13” cake pan full of the treats.  
You could put it into 2 pans if you don’t want them so thick.  
Maybe try a 9” x 13” plus an 8” or 9” square pan. 
 
  



Ritz Cracker Cookies 
 

Line trays with wax paper. 
Spray wax paper with cooking spray. 
 
Ingredients 
1 ½ c. peanut butter 
1 box (4 sleeves) of Ritz crackers 
2 (12 oz.) bags of white chocolate chips 
 
Spread 
About 1 t. on a cracker and top with another cracker. 
Repeat with remaining crackers. 
Put in freezer. 
 
Melt  
2 bags of white chocolate chips in microwave.  30-60 seconds at 
a time, at power level 5.  Repeat until melted. 
 
Dip 
Half of the PB cracker in the white chocolate.   
Sprinkle with the sprinkles. 
 
 

 
 


