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Welcome

No holiday meal is complete
without a sugary treat.
So, the merry bunch
from your dear WebPunch
has devised a list
that just can’t be missed.
It’s quite full of sweets
all worth numerous Tweets,
from Peanut Butter Pecan Bars
that will send you to the stars
to Banana Foster Hot Chocolate
(don’t even dare to knock it!).
One light, Russian meringue
that will have you swearing
“My gosh this is a delight!”
And don’t put up a fight,
there’ll be cookies galore.
Now from the floor
roll up your tongue
for the Heavens have sung,
and turn the page
to become a sage
of treats from around the globe
eaten in the comfort of your velvety robe.
All yours for the taking,
we wish you happy baking
a very Merry Christmas and
Happy Holidays to all.

Raspberry Lime Mascarpone Sugar Cookie Cups
WebPunch team member: Matt Jones
These cups are tart, creamy and they are overall so
darn good! I especially like these because holiday
treats tend to be heavy on flavors like chocolate
or peanut butter. These are fresh and light which I
appreciate among all the other holiday treats.
Ingredients:
• Sugar cookie dough (see right)
Filling:
•
•
•
•

1 tub (8 oz) mascarpone cheese
1 cup powdered sugar
2 limes, juiced
1 tbsp raspberry liqueur (if you don’t have any, you can
use raspberry, vanilla or almond extract)
• 24 fresh raspberries
Directions:
1. Preheat oven to 350°F (177°C).
2. Grease a 24 mini-muffin tin with cooking spray.
3. Mold a tablespoon of cookie dough to the bottom and up the
sides of each muffin cup.
4. Bake 8 to 9 minutes, or until edges are lightly browned.
5. Remove from oven and let cool completely in the pan.
In the meantime, prepare the filling:
6. Combine mascarpone, powdered sugar, lime juice, and
raspberry liqueur (or extract) in your mixing bowl. With
electric mixer on medium-high, cream the mixture until
thoroughly combined and smooth.
7. Remove cooled cookie cups from pan.
8. Spoon or pipe the mascarpone mixture into the cooled
cookie cups.
9. Garnish with a fresh raspberry on top of each cookie cup.
10. Refrigerate for 20 minutes.
11. Serve.
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Denver, Colorado, USA
Sugar cookie dough:
• ⅔ cup butter flavored Crisco
or shortening
• ¼ cup sugar
• ½ tsp grated orange peel
(optional)
• ½ tsp vanilla
• 1 egg
• 4 tsp milk
• 2 cups sifted, all-purpose flour
• 1½ tsp baking powder
• ¼ tsp salt
Directions for sugar cookie dough:
1. Thoroughly cream shortening,
sugar, orange peel, and raspberry
liqueur (or extract). Add egg and
beat until fluffy.
2. Stir in milk.
3. Sift dry ingredients together and
blend with shortening mixture.
4. Chill one hour.
[back to contents]

Chocolate Crinkle Cookies
WebPunch team member: Rachel Noel
My family loves the taste, texture, and overall look
of these cookies because they remind them of a
chocolate snowflake. Living in Florida, we don’t ever
get to experience snow so these cookies bring a
little snow to us in a delicious and yummy way! They
are super easy to make and bring a lot of smiles…
we highly recommend them to anyone needing a
chocolate fix. ENJOY!!

Jacksonville, Florida, USA

Ingredients:
•
•
•
•
•
•
•
•
•

½ cup vegetable oil
4 oz unsweetened baking chocolate, melted, cooled
2 cups granulated sugar
2 tsp vanilla
4 eggs
2 cups all-purpose flour
2 tsp baking powder
½ tsp salt
½ cup powdered sugar

Directions:
1. In a large bowl, mix oil, chocolate, granulated sugar, and vanilla. Stir in eggs one at a time.
Stir in flour, baking powder, and salt. Cover and refrigerate at least 3 hours.
2. Heat oven to 350°F (177°C). Grease cookie sheet with shortening or cooking spray.
3. Drop dough by the teaspoon into powdered sugar; roll around to coat and shape into balls.
Place about 2 inches (5 cm) apart on cookie sheets.
4. Bake 10 to 12 minutes or until almost no imprint remains when touched lightly in the center.
Immediately remove them from cookie sheets to cooling racks.
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Pavlova
WebPunch team member: Nicola Rankin
I love pavlova because it’s a really light dessert...
I can still have plenty of them even after a big
Christmas dinner! Some kind of amazing alchemy
happens between the cream and the pavlova, I can’t
quite describe it, you’ll just have to try it. :)

Ingredients:
•
•
•
•
•
•
•

 egg whites
6
Pinch of salt
2 cups caster sugar
1½ tsp vinegar
1½ tsp vanilla extract
1½ tsp cornflour
Whipped cream and fresh fruit

Wellington, New Zealand

Directions:
1. Preheat oven to 300°F (150°C). Line a baking tray with parchment paper and draw a circle on the
baking paper that is approximately 7.8 inch (20 cm). Turn over the baking paper so that the pencil line
doesn’t transfer to your pavlova.
2. Using an electric mixer, beat the egg whites with the salt until stiff, then add the sugar very gradually
while still beating. Keep beating for 5 minutes to dissolve the sugar.
3. Slow the beater speed and add the vinegar, vanilla, and cornflour.
4. Pile the meringue in the centre of the circle and use a spatula to spread it out to the edge of the circle,
keeping it as round and even as possible. Make a slight dip in the top.
5. Bake for 45 minutes, then let cool in the oven overnight.
6. Using two spatulas, lift it carefully onto a serving plate and fill the central depression with whipped
cream and fresh fruit.
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Peppermint Patties
WebPunch team member: Anna Blake
My mom has been making peppermint patties every
Christmas that I can remember. My brothers and
I would be right there with chocolate all over our
hands helping. Every year we gave away dozens
of them to relatives and friends and I’ve happily
continued this tradition.They make perfect gifts!
Peppermint patties are surprisingly easy with no
baking involved and super duper yummy. (Tip: use
semi-sweet/dark chocolate for a richer flavor!)

Austin, Texas, USA

Ingredients:

•
•
•
•
•
•

¾ cup sweetened condensed milk
1½ tsp peppermint extract
4 cups powdered sugar
3 cups semi-sweet chocolate chips
2 tsp shortening
Colored sugar

Directions:
1. In a large mixing bowl, combine condensed milk and peppermint extract. Beat in enough powdered
sugar, a little at a time, to form a stiff dough that is no longer sticky. Form into 1-inch (2.5 cm) balls, then
place on waxed paper and flatten with fingers to form patties. Let patties dry at room temperature for
two hours, turning once.
2. In a medium saucepan over low heat, melt chocolate with shortening, stirring often. Remove from heat.
Dip patties, one at a time, into chocolate by laying them on the tines of a fork and lowering the fork into
the liquid. Let cool on waxed paper until set. Sprinkle with colored sugar if desired.
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Easy OREO Truffles
WebPunch team member: Lisa Ness
Our Christmas repertoire of sweets just isn’t
complete without Oreo Truffles!

Ingredients:
• 1 pkg (8 oz.) brick cream cheese, softened
• 36 Oreo cookies, finely crushed, divided
• 4 pkg (4 oz. each) semi-sweet baking chocolate
or white chocolate, melted

Wichita, Kansas, USA

Directions:
1. Mix cream cheese and 3 cups cookie crumbs until well blended.
2. Shape into 48 (1-inch or 2.5 cm) balls. Dip in melted chocolate; place on waxed paper-covered
baking sheet. Sprinkle with remaining cookie crumbs.
3. Refrigerate for one hour or until firm. Store in tightly covered container in refrigerator.
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Lemon Polenta Olive Oil Cake
WebPunch team member: Chris Toynbee
I don’t have a lot to say about it really. I just like
the taste!
Ingredients:
•
•
•
•
•
•
•
•
•
•

3 large eggs at room temperature
¾ cup brown sugar (or raw sugar)
⅓ cup olive oil
2 large lemons, zested and juiced
1 tsp vanilla extract
¾ cup polenta (cornmeal)
½ cup ground almonds
½ tsp salt
1½ tsp baking powder
Powdered sugar for dusting

London, England

Directions:
1. Preheat the oven to 300°F (150°C) and oil a 9.5 inch (24 cm) loose-bottomed cake tin.
2. Whisk the eggs and sugar until light and creamy, about 4 mins. Slowly drizzle in the olive oil,
continuing to whisk until all the oil is combined. Whisk in the lemon zest and vanilla.
3. In another bowl, stir together the polenta, ground almonds, baking powder and salt. Sieve this mixture
over the eggs and sugar in 3 batches, alternating with the lemon juice, folding until just combined.
4. Pour into the oiled cake tin and bake for 40-45 minutes or until a toothpick or knife comes out clean.
5. Leave to cool in the tin for about 10 minutes then turn out to cool completely on a wire rack.
Serve with a light dusting of powdered sugar. You can also make a lemon syrup to drizzle over if you think it
needs it. Heat up some lemon juice and icing sugar in a pan until the sugar dissolves. Use a cocktail stick or
piece of dried spaghetti (the authentic Italian version) to make holes all over the top of the cake. Pour the syrup
slowly over the top of the cake so the syrup sinks in.
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Peppermint Crescent Cookies
WebPunch team member: Lindsay Watson
These are one of my favorite holiday treats, not only
because they are tasty but because they remind
me of my grandmother. When I was older, I loved
looking through her Southern Living magazines,
especially the Christmas editions. We chose this
recipe from one of those magazines to make
together one year. Baking these has been my little
holiday tradition ever since, and now my kids love
them too!

Nashville, Tennessee, USA

Ingredients:
•
•
•
•
•
•
•

1 cup salted butter, softened
⅔ cup sifted powdered sugar
1 tsp peppermint extract
⅛ tsp salt
2½ cups all-purpose flour
1 cup sifted powdered sugar, for rolling
Crushed peppermint candies

Directions:
1. In a large bowl, beat the butter at medium speed with an electric mixer until creamy. Add powdered
sugar, peppermint extract, and salt; beat well. Gradually add flour to butter mixture, beating at low
speed just until blended after each addition. Divide dough into thirds; cover and chill for 30 minutes.
2. Working with 1 portion of dough at a time, divide each portion into 12 pieces. Roll each piece into a
2-inch (5 cm) log; curve the ends of each log to form a crescent. Place crescents 2 inches (5 cm) apart
on lightly greased baking sheets.
3. Bake at 325°F (165°C) for 18 minutes or until lightly browned. Let cool for 1 minute on the baking
sheets. Carefully roll warm cookies in 1 cup of powdered sugar and then cool completely on wire racks.
Store cookies in an airtight container.
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Pecan Puffs
WebPunch team member: Piper Griffeeny
These Pecan Puffs are the perfect combination
of crumbly and soft. They literally melt in your
mouth!

Ingredients:
•
•
•
•
•
•

1 cup butter or margarine
⅓ cup sugar
1 tsp vanilla
2 cups flour
1 cup chopped pecans
1 cup powdered sugar

Denver, Colorado, USA

Directions:
1.
2.
3.
4.
5.
6.

Heat oven to 300°F (150°C).
Cream butter and sugar; add vanilla.
Stir in flour and nuts.
Roll into small 1-inch (2.5 cm) balls.
Bake for 27 minutes.
Remove from oven, roll in powdered sugar while hot.

page 16

[back to contents]

Ritz Cracker Chocolate Peanut Butter Cookies
WebPunch team member: Michelle Douglas
My Grandmother started the family tradition of
making the cookies and as a child, I would love to
dip my fingers in the melted chocolate and as an
adult, I still do! My Grandmother would have an
assembly line of crackers, peanut butter, and melted
chocolate and after a couple of hours, she would
have a mountain of cookies. She would wrap the
cookies in a pretty package or Christmas box and
give them out to her neighbors and friends. My mom
carried on this tradition of sharing the cookies and I
have continued the tradition with my family. Nothing
beats the combination of chocolate and peanut
butter and year after year our neighbors and friends
ask for “Your Grandmother’s Christmas cookies.”

Jacksonville, Florida, USA

Ingredients:
•
•
•
•
•

60 Ritz crackers
Creamy peanut butter
12 oz milk or dark melting chocolate
8 oz white melting chocolate
6 oz butterscotch baking chips

Directions:
1. Make peanut butter sandwiches with two Ritz crackers and peanut butter.
2. Melt the milk/dark chocolate, white chocolate, and butterscotch baking chips together in
a double boiler.
3. Dip sandwiches in melted mixture and put on a cookie sheet. Once the sheet is full, place
it in the freezer until the cookies are frozen.
4. Store in a ziploc bag in the freezer.
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Orange Lovelies
WebPunch team member: Barb Senkala
These are actually carrot cookies with an orange
glaze, but the orange flavor is what really stands
out. I’m not sure how we started calling them orange
lovelies but the name stuck and that is what they are
called now in my family. The cookies aren’t really the
most beautiful cookies in the world but their soft,
moist texture combined with that tangy acidity from
the orange glaze will make all who try them beg for
more.

Denver, Colorado, USA

Ingredients:
•
•
•
•
•
•
•
•

¾ cup shortening
1 cup sugar
1 egg
1 tsp vanilla
½ tsp salt
1 tsp baking powder
2 cups flour
1 cup cooked carrots (can be canned or fresh)

Directions:
1. Cream sugar and shortening, add egg and beat well. Add all other ingredients and beat
well. If the cookie dough is too sticky, you may need to add a little bit of flour.
2. Bake at 350°F (177°C) degrees about 10-12 minutes.
3. Bake one sheet of cookies at a time so they can be frosted while hot.
4. Mix 3 teaspoons of orange or tangerine juice, 1 cup powdered sugar, grated rind of an orange
and a pinch of salt. Mix well and apply icing while the cookies are hot. I put some paper
towels under the cooling rack to catch the run-off from the cookies for easy cleanup.
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Cherry Chocolate Cookies
WebPunch team member: Ginger Jones
Many years ago my mom started making these
cookies and now Christmas isn’t Christmas unless we
have these heavenly morsels around. Cherries go so
well with chocolate and the texture of the fudgy icing
makes these confectionary treats to die for.
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•

1½ cups of all-purpose flour
½ cup unsweetened cocoa powder
¼ tsp salt
¼ tsp baking powder
¼ tsp baking soda
½ cup butter
1 cup sugar
1 egg
1½ tsp vanilla
1 10 oz jar of maraschino cherries (48)
1 6 oz package of semisweet chocolate pieces
½ cup sweetened condensed milk

Denver, Colorado, USA

Directions:
1. In a large bowl stir together flour, cocoa powder, salt, baking powder and soda.
2. In a mixer bowl beat together butter and sugar on a low speed of an electric mixer until fluffy. Add egg and
vanilla; beat well.
3. Gradually add dry ingredients to creamed mixtures; beat until well blended.
4. Shape dough into 1-inch (2.5 cm) balls, place on ungreased cookie sheet. Press down center of dough with
thumb.
5. Drain maraschino cherries on a paper towel, reserving juice. Place a cherry in the center of each cookie.
6. In a small saucepan combine chocolate pieces and sweetened condensed milk; heat until chocolate is
melted. Stir in 4 teaspoons of reserved cherry juice.
7. Spoon about 1 teaspoon frosting over each cherry, spreading to cover cherry. Frosting may be thinned
with additional cherry juice if necessary but rarely do I need to.
8. Bake in a 350°F (177°C) oven for about 10 minutes. Remove to a wire rack and cool.
9. Add more frosting to cover the blemishes of any cookie, and viola!
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Coconut Macadamia Nut Toffee
WebPunch team member: Matt Jones
My mom is a great person to have on hand during
the holidays because she cooks and bakes
her heart out and everyone around her is the
beneficiary. She made this style of toffee several
years ago and we have loved it ever since. The
crunchy toffee combined with the richness of the
coconut is a winning combination!
Ingredients:
•
•
•
•
•
•
•
•

Denver, Colorado, USA

½ cup water
½ cup white karo syrup
1 cup macadamia nuts
4 sticks of butter
2½ cups of sugar
1 cup coconut
1-1.5 cups of white or milk chocolate
1 cup of coconut for topping (toasted
if that’s your preference)

Directions:
1. Put all of the above (except the coconut for the topping and the chocolate) over high heat and cook
it until you think it’s going to burn—when it turns an amber color, it’s done. Stir all of the time once it
starts boiling.
2. Grease a cookie sheet with butter. Evenly place the macadamia nuts around the cookie sheet.
Immediately pour the toffee onto the buttered cookie sheet. After about 10 minutes, sprinkle with white
or milk chocolate chips (could be semi-sweet as well). When they are shiny, spread the chocolate
around with a wooden spoon until all of the toffee has an even coating. Immediately top with toasted
coconut.
3. Let sit in the pan until completely cool. Then break up the pan (I pick up my pan and drop it on the
counter until all the toffee cracks) and enjoy!
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Peanut Butter Dream Bars
WebPunch team member: Matt Jones
My friend got this recipe from a Mrs. Field’s
cookbook and it has been a favorite at my house
ever since. The texture of the velvety peanut butter
along with the creaminess of the chocolate makes
for a very pleasing bite of felicity.
Ingredients:
The crust:
• 8-10 medium shortbread cookies
(pecan sandies work well)
• ¼ cup salted butter, melted

Denver, Colorado, USA

Chocolate layer:
• 2½ cup milk chocolate chips (15 oz)
Peanut butter filling:
•
•
•
•

1½ cups creamy peanut butter
½ cup salted butter, melted
3 cups powdered sugar
2 tsp vanilla

Directions:
1. Crush cookies until finely ground. Add melted butter and mix.
2. Press cookie crumb mixture into the bottom of an 8 x 8” baking pan and bake ten minutes at 325°F
(165°C). Remove the crust from the oven and let cool at room temperature.
3. Melt chocolate and pour half of it over your cooled crust. Place the crust in the refrigerator while keeping
the remaining chocolate warm.
4. Blend peanut butter and butter together until smooth using an electric mixer.
5. Slowly beat in the powdered sugar and vanilla; beat until smooth.
6. Spread mixture over chilled chocolate layer (I use my hands for this). Pour remaining warm chocolate
over the top and spread smoothly.
7. Chill in refrigerator for an hour and then enjoy!
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Pecan Pie Bars
WebPunch team member: Matt Jones
This recipe is so simple but so yummy I can’t even
stand it. The buttery caramel flavors are sure to
please even the pickiest of crowds. It’s very easy to
make and it travels well, making it an ideal treat to
share with friends and family during the Christmas
season.

Ingredients:
•
•
•
•
•
•
•
•

Denver, Colorado, USA

2 cups all-purpose flour
1½ cups powdered sugar
1 cup (2 sticks) butter
1 14-oz can of sweetened condensed milk
1 tsp vanilla extract
1 egg
1 6-oz package almond brickle chips
1 cup chopped pecans

Directions:
1.
2.
3.
4.
5.
6.

Grease a 9x13” pan. Combine the flour and powdered sugar in a bowl.
Cut in butter with a pastry blender until mixture resembles small peas.
Press mixture firmly into the pan.
Beat milk and egg in a separate bowl and then add the vanilla.
Stir in almond brickle chips and chopped pecans.
Bake at 350°F (170°C) for 20-30 minutes.
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Bananas Foster Hot Chocolate
WebPunch team member: Matthew Van Deventer
My sister actually made this concoction for our
annual hot chocolate tasting one year. It was the
obvious winner. I love hot chocolate of all kinds, and
this spin on the classic is a fun way to keep things
interesting.
Ingredients:
Hot chocolate:
• 1¾ cups milk
• 1 Lindt (or equally high quality chocolate bar) milk chocolate bar

Denver, Colorado, USA

Bananas Foster:
•
•
•
•

⅔ cup dark brown sugar
3½ tbsp rum
1½ tsp vanilla extract
½ tsp ground cinnamon

Directions:
First prepare the Bananas Foster recipe below.
1. Heat milk in saucepan and stir on occasion so that a skin doesn’t form on the surface.
2. Once warm, place chocolate bar in the milk and stir until it is completely melted and dissolved into the milk.
3. Add about ½-1 cup of the bananas foster mixture (depending on how strong you want it to taste) to the
hot chocolate mixture and stir until it is well incorporated. Stir and serve with whipped cream on top.
Bananas Foster:
1. Melt butter and sugar in a small frying pan. Add banana pieces and sauté over medium heat until lightly
browned, turning pieces once. Sprinkle with cinnamon. Remove pan from heat.
2. Add rum to pan and flambé by carefully lighting the sauce with long-reach lighter (if you’re cooking
with gas, it may self-flambé, so watch out!). Spoon flaming sauce over the banana pieces until flame is
extinguished.
3. Pour bananas foster mixture into a blender and blend until it is liquified.
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Peanut Butter Blossom Cookies
WebPunch team member: Teresa Gaunt
My family makes these cookies every Christmas.
When I was little, my job was to unwrap the
chocolate kisses so they were ready to top the
cookies when they came out of the oven. Now my
kids can’t wait to unwrap the kisses. There’s nothing
yummier than the combination of peanut butter and
chocolate, but to me, these cookies taste like warm
family memories.

Jacksonville, Florida, USA

Ingredients:
• ½ cup granulated sugar
• ½ cup packed brown sugar
• ½ cup creamy peanut butter
• ½ cup butter, softened
• 1 egg
• 1½ cups all-purpose flour
• ¾ tsp baking soda
• ½ tsp baking powder
• Additional granulated sugar
• About 36 Hershey’s® Kisses® Brand
milk chocolates, unwrapped
Directions:
1. Heat oven to 375°F (190°C). In large bowl, beat ½ cup granulated sugar, brown sugar, peanut butter,
butter and egg with electric mixer on medium speed, or mix with spoon, until well blended. Stir in
flour, baking soda, and baking powder until dough forms.
2. Shape dough into 1-inch (2.5 cm) balls; roll in additional granulated sugar. Put them on an ungreased
cookie sheet about 2 inches (5 cm) apart.
3. Bake 8 to 10 minutes or until edges are light golden brown. Immediately press 1 milk chocolate
candy in center of each cookie. Remove from cookie sheets to cooling rack.
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Triple Ginger Cookies
WebPunch team member: Karin Siccardi
This is the cookie that my neighbors ask me about
every year! My kids aren’t huge fans of ginger or
molasses which just means there are that many
more for my husband and I!
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•
•

2½ cups all-purpose flour
⅓ cup minced crystallized ginger
2 tsp baking soda
¼ tsp salt
¾ cup (1½ sticks) unsalted butter, room temperature
½ cup (packed) golden brown sugar
½ cup (packed) dark brown sugar
1 large egg, room temperature
¼ cup light (mild-flavored) molasses
1½ tsp finely grated fresh peeled ginger
1½ tsp ground ginger
1 tsp ground cinnamon
½ tsp ground cloves
⅓ cup (about) sugar

Nashville, Tennessee, USA

Directions:
1. Position 1 rack in top third and 1 rack in bottom third of oven; preheat to 350°F (177°C). Line 2 baking
sheets with parchment paper. Whisk flour, crystallized ginger, baking soda, and ¼ teaspoon salt in
medium bowl. Using electric mixer, beat butter in large bowl until creamy and light, about 2 minutes.
Gradually beat in both brown sugars. Beat on medium-high speed until creamy, about 3 minutes. Add
egg, molasses, fresh ginger, ground ginger, cinnamon, and cloves. Beat to blend. Add flour mixture in 2
additions, beating on low speed just to blend between additions.
2. Place ⅓ cup sugar in small bowl. Measure 1 tablespoon of dough. Roll into ball between palms of hands,
then roll in sugar in bowl to coat; place on baking sheet. Repeat with remaining cookie dough, spacing
cookies 1½ to 2 inches (3.8-5 cm) apart.
3. Bake cookies until surfaces crack and cookies are firm around the edges but still slightly soft in the
center, about 15 minutes. Cool completely on sheets on rack. DO AHEAD: Cookies can be made up to 4
days ahead. Store in airtight containers at room temperature.
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Russian Ant Hill Cake
WebPunch team member: Stepan Tubanov
I don’t think we have a special new years cake, but
we made this cake for a few years and enjoyed it.
Ingredients:
Dough:
• ¾ cup unsalted butter, melted
• 2 tbsp unsalted butter, melted
• ½ cup white sugar
• 4 oz sour cream
• 4 cups all-purpose flour
• 2 tsp baking powder

Ulan-Ude, Russia

Assembly:
•
•
•
•

¾ cup unsalted butter, softened
2 tbsp unsalted butter, softened
1 (13.4 oz) can dulce de leche
2 tbsp poppy seeds, for sprinkling

Directions:
1. Preheat oven to 350 degrees F (175 degrees C). Grease a baking sheet.
2. Combine ¾ cup plus 2 tablespoons of melted butter and sugar in a bowl; stir well. Whisk in sour cream
until smooth. Mix flour and baking powder and sift over batter. Knead everything until a smooth, stiff
dough forms.
3. Using the meat grinder attachment of your kitchen aid, pass handfuls of the dough through the grinder.
Spread ground dough pieces bits evenly over the prepared baking sheet.
4. Bake in the preheated oven until lightly browned, about 15 minutes. Remove from the oven and allow
to cool.
5. Beat ¾ cup plus 2 tablespoons of softened butter in a bowl with an electric mixer until smooth and
creamy. Add dulce de leche and beat until well combined. Add the cooled cake pieces to the caramel
mixture and fold in with a spatula until well combined.
6. Place mixture onto a serving plate and with buttered hands form into the shape of an ant hill. Sprinkle
with poppy seeds.
7. Mound the mixture onto a serving plate. Using buttered hands, form the mixture into an ant hill.
8. Sprinkle with poppy seeds.
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