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 Thread Author Posts Last Post

1. Somersize Vanilla cake Mix mmhenry57 0 Aug 22, 2008 14:09
2. Pumpkin Cheesecake ianj9 0 Aug 9, 2008 23:06
3. EZ Toffee wired_foxterror 10 Jun 4, 2008 16:23
4. Black Bean Brownies 2bkchk 8 Feb 7, 2008 11:46
5. Almond Chocolate Torte almostskinny 0 Jan 31, 2008 15:05
6. Blackberry Cobbler Cheryl Lynne 14 Dec 26, 2007 14:42
7. Cookies sugarbelle 3 Dec 16, 2007 19:12
8. Pecan Pie without Corn Syrup Prplbterfli 1 Nov 19, 2007 16:45
9. PUMPKIN FLAN JulieJafar 0 Oct 25, 2007 12:04
10. SUZANNE Pumpkin Crème Brulee Pie JulieJafar 0 Oct 25, 2007 12:02
11. Pumpkin Cream wired_foxterror 4 Oct 3, 2007 15:06
12. Frozen brownies and mousse? JulieJafar 0 Aug 19, 2007 08:38
13. Susan's Homemade Oatmeal Cookies silenagig 11 Apr 16, 2007 10:03
14. Anybody tried the vanilla cake mix? zavvy16 10 Apr 12, 2007 09:13
15. Level TWO - Carrot Cake DebB 4 Mar 16, 2007 18:57
16. Ginger Snaps fom Gingerbread cake Mix mmhenry57 2 Jan 15, 2007 15:12
17. Strawberry-Rhubarb Delight JulieJafar 4 Jan 8, 2007 12:16
18. Apricot Bars ~ Level Two DebB 0 Jan 6, 2007 17:44
19. 4 Layer Delight JulieJafar 1 Jan 6, 2007 17:39
20. Sugar Cookies anyone? cjcoconut 2 Dec 13, 2006 13:32
21. Angel Food Cake DebB 6 Nov 21, 2006 07:33
22. Devils Food Bundt Cake Surprise wired_foxterror 7 Oct 11, 2006 19:00
23. Lemon Meringue from Get Skinny trailrunner 10 May 26, 2006 05:54
24. Vanilla Almond Cookie Clouds Chelle14 2 Apr 10, 2006 14:44
25. Breakfast Oat Cookies tesharri 0 Mar 18, 2006 11:27
26. level 2 sugar free carrot cake cateyes81 2 Mar 13, 2006 17:16
27. Cinnamon Apple Bread Pudding AmyLS 5 Oct 19, 2005 12:23
28. Pizzelle Cookies DebB 6 Aug 10, 2005 10:30
29. peanut butter cookies mzladyt 2 Jun 14, 2005 18:28
30. Buckeye Candy.. GARNET2002 4 Apr 30, 2005 16:11
31. Pink Salad manda318 3 Mar 23, 2005 21:49
32. easy peanut butter chocolate dessert manda318 0 Mar 12, 2005 17:58
33. blueberry fluff manda318 0 Mar 12, 2005 17:55
34. peanut butter balls mzladyt 12 Mar 11, 2005 22:48
35. Walnuts and Cream Roll wired_foxterror 4 Feb 22, 2005 18:08
36. A new twist on P. Neuman's pumpkin cheesecake Devon0613 13 Dec 31, 2004 14:42
37. Pumpkin Custard DebB 7 Nov 26, 2004 18:18
38. Chocolate P-Nut Butter Rice Treats showgirl 0 Oct 13, 2004 21:28
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 Discussion and Ideas
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50 Jan 3, 2009 09:27 Admin
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 Women's Health 223 Jan 21, 2009 13:50 Admin
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1. Somersize Vanilla cake Mix mmhenry57 0 Aug 22, 2008 14:09
2. Pumpkin Cheesecake ianj9 0 Aug 9, 2008 23:06
3. EZ Toffee wired_foxterror 10 Jun 4, 2008 16:23
4. Black Bean Brownies 2bkchk 8 Feb 7, 2008 11:46
5. Almond Chocolate Torte almostskinny 0 Jan 31, 2008 15:05
6. Blackberry Cobbler Cheryl Lynne 14 Dec 26, 2007 14:42
7. Cookies sugarbelle 3 Dec 16, 2007 19:12
8. Pecan Pie without Corn Syrup Prplbterfli 1 Nov 19, 2007 16:45
9. PUMPKIN FLAN JulieJafar 0 Oct 25, 2007 12:04
10. SUZANNE Pumpkin Crème Brulee Pie JulieJafar 0 Oct 25, 2007 12:02
11. Pumpkin Cream wired_foxterror 4 Oct 3, 2007 15:06
12. Frozen brownies and mousse? JulieJafar 0 Aug 19, 2007 08:38
13. Susan's Homemade Oatmeal Cookies silenagig 11 Apr 16, 2007 10:03
14. Anybody tried the vanilla cake mix? zavvy16 10 Apr 12, 2007 09:13
15. Level TWO - Carrot Cake DebB 4 Mar 16, 2007 18:57
16. Ginger Snaps fom Gingerbread cake Mix mmhenry57 2 Jan 15, 2007 15:12
17. Strawberry-Rhubarb Delight JulieJafar 4 Jan 8, 2007 12:16
18. Apricot Bars ~ Level Two DebB 0 Jan 6, 2007 17:44
19. 4 Layer Delight JulieJafar 1 Jan 6, 2007 17:39
20. Sugar Cookies anyone? cjcoconut 2 Dec 13, 2006 13:32
21. Angel Food Cake DebB 6 Nov 21, 2006 07:33
22. Devils Food Bundt Cake Surprise wired_foxterror 7 Oct 11, 2006 19:00
23. Lemon Meringue from Get Skinny trailrunner 10 May 26, 2006 05:54
24. Vanilla Almond Cookie Clouds Chelle14 2 Apr 10, 2006 14:44
25. Breakfast Oat Cookies tesharri 0 Mar 18, 2006 11:27
26. level 2 sugar free carrot cake cateyes81 2 Mar 13, 2006 17:16
27. Cinnamon Apple Bread Pudding AmyLS 5 Oct 19, 2005 12:23
28. Pizzelle Cookies DebB 6 Aug 10, 2005 10:30
29. peanut butter cookies mzladyt 2 Jun 14, 2005 18:28
30. Buckeye Candy.. GARNET2002 4 Apr 30, 2005 16:11
31. Pink Salad manda318 3 Mar 23, 2005 21:49
32. easy peanut butter chocolate dessert manda318 0 Mar 12, 2005 17:58
33. blueberry fluff manda318 0 Mar 12, 2005 17:55
34. peanut butter balls mzladyt 12 Mar 11, 2005 22:48
35. Walnuts and Cream Roll wired_foxterror 4 Feb 22, 2005 18:08
36. A new twist on P. Neuman's pumpkin cheesecake Devon0613 13 Dec 31, 2004 14:42
37. Pumpkin Custard DebB 7 Nov 26, 2004 18:18
38. Chocolate P-Nut Butter Rice Treats showgirl 0 Oct 13, 2004 21:28
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Click here to show the most recent reply first.
Forums | Final Encore (Desserts - Level
Two) | Thread:Somersize Vanilla cake
Mix

Send Topic To a Friend

Author Posting

mmhenry57 Posted - 22 August 2008 14:9      

What ever happened to the vanilla cake mix that Suzanne sold on HSN
and this website? So many products have disappeared.
Is there a recipe for this that she has published in on eof her cookbooks?

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).
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Two) | Thread:Somersize Vanilla cake
Mix
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Author Posting

mmhenry57 Posted - 22 August 2008 14:9      

What ever happened to the vanilla cake mix that Suzanne sold on HSN
and this website? So many products have disappeared.
Is there a recipe for this that she has published in on eof her cookbooks?
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Forums | Final Encore (Desserts - Level
Two) | Thread:Pumpkin Cheesecake

Send Topic To a Friend

Author Posting

ianj9 Posted - 9 August 2008 23:6      

Pumpkin Cheesecake With Pecan Crust
By: from ThatGirl)

------pecan crust:------- 
1-1/2 cups pecan halves; (Level 2 ONLY)- J9 note - can use ground almonds
too
4 packets splenda 
3 tbs butter 
(i also added about a third of a scoop of egg protein powder crust) 
J9 note - I added a sprinkle of pumpkin pie spice.
-------pumpkin filling------- 
2 (8oz)pkgs philly cream cheese, softened 
1/2 cup pumpkin (not pie filling),(Level 2 ONLY)
1/2 cup splenda 
1/2 tsp vanilla 
3/4 tsp cinnamon 
generous dash nutmeg 
generous dash cloves 
2 eggs

Pecan crust: (I also added about a third of a scoop of Egg Protein Powder
*vanilla flavor* to the crust) Process nuts in food processor, whisk til finely
ground. Dump into bowl, add splenda, mix. Melt butter, mix well into nut
mixture. Press into 9' pie pan, bake in preheated 350 oven for 10-12 minutes,
till just barely starting to brown. Cool on rack.

Preheat oven to 350. With hand mixer, beat cream cheese, pumpkin, splenda,
vanilla and spices till well blended. Beat in eggs, blend again. Pour into cooled
pie shell. Bake in preheated oven for 40 minutes or until center is set.
Refrigerate at least 3 hours, best if chilled overnight. Enjoy! with a little
whipped cream if you like. J9 note - 40 mins was probably a little long in my
oven, next time I'll try 35 mins. Originally posted on SS boards by Mamalaurie
in response to a request by ianj9. This recipe would make a great L2
alternative to pumpkin pie for those (like me) who aren't particularly fond of
pumpkin pie.

J9
http://j9ss.tripod.com
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ianj9 Posted - 9 August 2008 23:6      

Pumpkin Cheesecake With Pecan Crust
By: from ThatGirl)

------pecan crust:------- 
1-1/2 cups pecan halves; (Level 2 ONLY)- J9 note - can use ground almonds
too
4 packets splenda 
3 tbs butter 
(i also added about a third of a scoop of egg protein powder crust) 
J9 note - I added a sprinkle of pumpkin pie spice.
-------pumpkin filling------- 
2 (8oz)pkgs philly cream cheese, softened 
1/2 cup pumpkin (not pie filling),(Level 2 ONLY)
1/2 cup splenda 
1/2 tsp vanilla 
3/4 tsp cinnamon 
generous dash nutmeg 
generous dash cloves 
2 eggs

Pecan crust: (I also added about a third of a scoop of Egg Protein Powder
*vanilla flavor* to the crust) Process nuts in food processor, whisk til finely
ground. Dump into bowl, add splenda, mix. Melt butter, mix well into nut
mixture. Press into 9' pie pan, bake in preheated 350 oven for 10-12 minutes,
till just barely starting to brown. Cool on rack.

Preheat oven to 350. With hand mixer, beat cream cheese, pumpkin, splenda,
vanilla and spices till well blended. Beat in eggs, blend again. Pour into cooled
pie shell. Bake in preheated oven for 40 minutes or until center is set.
Refrigerate at least 3 hours, best if chilled overnight. Enjoy! with a little
whipped cream if you like. J9 note - 40 mins was probably a little long in my
oven, next time I'll try 35 mins. Originally posted on SS boards by Mamalaurie
in response to a request by ianj9. This recipe would make a great L2
alternative to pumpkin pie for those (like me) who aren't particularly fond of
pumpkin pie.

J9
http://j9ss.tripod.com
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EZ TOFFEE

1 cup (2 sticks) butter
1 cup brown sugar substitute (I use W L)
2 &#189; cups finely chopped pecans - divided
1 cup chopped sugar free semisweet chocolate

Line a 9x13 pan with parchment paper, lightly butter the parchment
paper. Preheat oven to 375 degrees.

Place butter and brown sugar subst in a heavy, medium saucepan and
bring to a boil over medium heat. Stir in 2 cups of the pecans. Pour
into the prepared pan and bake 15 minutes.

Remove toffee from oven and sprinkle with the chopped chocolate.
When chocolate has softened, spread evenly, covering entire surface.

Sprinkle remaining &#189; cup pecans on top. Let cool completely,
then break into pieces. Store in an airtight container. Makes about 60
pieces.

This is good with walnuts rather than pecans too!

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 2 January 2008 7:16      

EZ TOFFEE

1 cup (2 sticks) butter
1 cup brown sugar substitute (I use W L)
2 &#189; cups finely chopped pecans - divided
1 cup chopped sugar free semisweet chocolate

Line a 9x13 pan with parchment paper, lightly butter the parchment
paper. Preheat oven to 375 degrees.

Place butter and brown sugar subst in a heavy, medium saucepan and
bring to a boil over medium heat. Stir in 2 cups of the pecans. Pour
into the prepared pan and bake 15 minutes.

Remove toffee from oven and sprinkle with the chopped chocolate.
When chocolate has softened, spread evenly, covering entire surface.

Sprinkle remaining &#189; cup pecans on top. Let cool completely,
then break into pieces. Store in an airtight container. Makes about 60
pieces.

This is good with walnuts rather than pecans too!

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=56879')
javascript:openWindow('profile.asp?mode=display&id=18530')
javascript:openWindow('close.asp?topic_id=56879&topic_title=EZ+Toffee&forum_id=96')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._Title=Black+Bean+Brownies&forum_title=Final+Encore+%28Desserts+%2D+Level+Two%29&M=False[9/12/14, 4:04:42 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Final Encore (Desserts - Level
Two) | Thread:Black Bean Brownies

Send Topic To a Friend

Author Posting

2bkchk Posted - 25 January 2008 13:38      

i came across this recipe and somersized it. I know the controversy of using
the canned black soy beans(are they level one profats or funky or carbs). I
have always considered them an almost level one profat. That is really how I
treat these brownies too. They are very moist and full of fiber.
peggy's kitchen
________________________________________
Black Bean Brownies
By Cathe Olson Author of Simply Natural Baby Food available at
www.simplynaturalbooks.com
Moderator of Mothering's Good Eating! Discussion Forum 
I cannot take credit for the idea of using black beans in brownies. The original
recipe was from "The Brilliant Bean" by Sally and Martin Stone.

4 ounces unsweetened baking chocolate
1/2 cup butter or coconut oil(I used coconut oil)
4 eggs
3/4 simple syrup* 2 Cups or 1 (15-ounce) can black beans, pureed(used black
soy beans)
2 1/2 tablespoons instant decaf coffee crystals
1 cup chopped pecans, walnuts, almonds, or other nut(I omit to stay almost
level one)

Preheat oven to 350 degrees. Oil or butter an 8-inch baking pan. Melt
chocolate and butter or oil together in small saucepan. In mixing bowl, beat
eggs and maple syrup together. Add melted chocolate mixture and beat well.
Beat in bean puree and coffee substitute. Fold in nuts. Pour batter into
prepared pan. Bake 40 to 45 minutes, or until set. If you press your finger in
the middle, it should make a little dent. Don't overbake. Cool. Cut into 2-inch
squares.
Yield: 16

*I used 3/4Cup WLD and 3/4 Cup water. Heat in saucepan until sweetener is
disolved. I think I would increase this to a heaping 3/4 WLD next time.
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2bkchk Posted - 25 January 2008 13:38      

i came across this recipe and somersized it. I know the controversy of using
the canned black soy beans(are they level one profats or funky or carbs). I
have always considered them an almost level one profat. That is really how I
treat these brownies too. They are very moist and full of fiber.
peggy's kitchen
________________________________________
Black Bean Brownies
By Cathe Olson Author of Simply Natural Baby Food available at
www.simplynaturalbooks.com
Moderator of Mothering's Good Eating! Discussion Forum 
I cannot take credit for the idea of using black beans in brownies. The original
recipe was from "The Brilliant Bean" by Sally and Martin Stone.

4 ounces unsweetened baking chocolate
1/2 cup butter or coconut oil(I used coconut oil)
4 eggs
3/4 simple syrup* 2 Cups or 1 (15-ounce) can black beans, pureed(used black
soy beans)
2 1/2 tablespoons instant decaf coffee crystals
1 cup chopped pecans, walnuts, almonds, or other nut(I omit to stay almost
level one)

Preheat oven to 350 degrees. Oil or butter an 8-inch baking pan. Melt
chocolate and butter or oil together in small saucepan. In mixing bowl, beat
eggs and maple syrup together. Add melted chocolate mixture and beat well.
Beat in bean puree and coffee substitute. Fold in nuts. Pour batter into
prepared pan. Bake 40 to 45 minutes, or until set. If you press your finger in
the middle, it should make a little dent. Don't overbake. Cool. Cut into 2-inch
squares.
Yield: 16

*I used 3/4Cup WLD and 3/4 Cup water. Heat in saucepan until sweetener is
disolved. I think I would increase this to a heaping 3/4 WLD next time.
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this recipe is in the Get Skinny book and I absolutely LOVE this cake!
Anyway, I wondered if anyone has ever made this with toasted almonds
instead of blanched almonds? if so, could you please let me know how it
came out ---I was searching all over the place here in Florida for
blanched almonds and finally found some, but they are slivered not
whole, so now I need to find out if I should use more that 1.5 cups in
the recipe---but then in my search I saw big bags of regular almonds at
Sam's Club and thought "huh, what could I do with them to be able to
use those instead" and I came up with toasting them (too lazy to blanche
my own almonds) :)--

so, if anyone has made this with toasted almonds.....? but when you
think about it, I don't know why it wouldn't turn out, in fact, I think it
would be really yummy!

thanks much!
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almostskinny Posted - 31 January 2008 15:5      

this recipe is in the Get Skinny book and I absolutely LOVE this cake!
Anyway, I wondered if anyone has ever made this with toasted almonds
instead of blanched almonds? if so, could you please let me know how it
came out ---I was searching all over the place here in Florida for
blanched almonds and finally found some, but they are slivered not
whole, so now I need to find out if I should use more that 1.5 cups in
the recipe---but then in my search I saw big bags of regular almonds at
Sam's Club and thought "huh, what could I do with them to be able to
use those instead" and I came up with toasting them (too lazy to blanche
my own almonds) :)--

so, if anyone has made this with toasted almonds.....? but when you
think about it, I don't know why it wouldn't turn out, in fact, I think it
would be really yummy!

thanks much!
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Cheryl
Lynne

Posted - 12 July 2004 10:39      

Hope you enjoy this recipe. I had this for the 4th of July and it was a big hit.

1 1/4 cups pastry flour, divided (whole wheat)
1 1/2 teaspoons baking powder 
1/4 teaspoon salt
1/2 cup butter, plus 3 tablespoons
1 1/2 cups whey low, divided
1 egg
1 cup 2% Carb Countdown Beverage (milk)
1 teaspon vanilla
3 cups fresh, unsweetened blackberries 
1/2 teaspoon cinnamon

Preheat oven to 325. Combine 1 cup flour, baking powder and salt. Set aside.
In mixing bowl, beat together 1/2 cup butter (soften) and 1/2 cup whey low
until fluffy. Add egg and beat. Combine milk and vanilla and add with dry
ingredients to the butter mixture. Pour into a greased 2 quart casserole.
Spoon the berries over the batter and sprinkle 1/2 cup of whey low over
berries. Combine the remaining 1/2 cup whey low, 1/4 cup flour, cinnamon,
and 3 tablespoons soften butter. Mix until crumbly. Sprinkle over the berries.
Bake for 45-50 minutes until golden brown. Topped with sugar free ice cream
or whipped cream.
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Cheryl
Lynne

Posted - 12 July 2004 10:39      

Hope you enjoy this recipe. I had this for the 4th of July and it was a big hit.

1 1/4 cups pastry flour, divided (whole wheat)
1 1/2 teaspoons baking powder 
1/4 teaspoon salt
1/2 cup butter, plus 3 tablespoons
1 1/2 cups whey low, divided
1 egg
1 cup 2% Carb Countdown Beverage (milk)
1 teaspon vanilla
3 cups fresh, unsweetened blackberries 
1/2 teaspoon cinnamon

Preheat oven to 325. Combine 1 cup flour, baking powder and salt. Set aside.
In mixing bowl, beat together 1/2 cup butter (soften) and 1/2 cup whey low
until fluffy. Add egg and beat. Combine milk and vanilla and add with dry
ingredients to the butter mixture. Pour into a greased 2 quart casserole.
Spoon the berries over the batter and sprinkle 1/2 cup of whey low over
berries. Combine the remaining 1/2 cup whey low, 1/4 cup flour, cinnamon,
and 3 tablespoons soften butter. Mix until crumbly. Sprinkle over the berries.
Bake for 45-50 minutes until golden brown. Topped with sugar free ice cream
or whipped cream.
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sugarbelle Posted - 16 December 2007 9:31      

I found "Joseph's SF Cookies" at Kroger, and the ingredients are
unbleached wheat flour, malitol, canola oil, pecans, baking soda, natural
flavor. Are these L2?
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I found "Joseph's SF Cookies" at Kroger, and the ingredients are
unbleached wheat flour, malitol, canola oil, pecans, baking soda, natural
flavor. Are these L2?
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Thought I would share this. I found it on the internet. Haven't tried it but
read good reviews.
I will replace sugars with Whey*Low.

Ingredients:
1 cup light brown sugar 
1/4 cup white sugar 
1/2 cup butter 
2 eggs 
1 tablespoon all-purpose flour 
1 tablespoon milk 
1 teaspoon vanilla extract 
1 cup chopped pecans 
Directions:
Preheat oven to 350 degrees F (175 degrees C). 
In a large bowl, beat eggs until foamy, and stir in melted butter. Stir in the
brown sugar, white sugar and the flour; mix well. Last add the milk, vanilla
and nuts. 
Pour into an unbaked 9-in pie shell. Bake in preheated oven for 10 minutes
at 400 degrees, then reduce temperature to 350 degrees and bake for 30 to
40 minutes, or until done.
Tips: Eggs at room temperature.
1/2 cup pecans on top and use more than 1 cup in filling
Bake 15 minutes at 350 degrees then reduce to 300 degrees for 50 to 55
minutes
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Prplbterfli Posted - 18 November 2007 21:12      

Thought I would share this. I found it on the internet. Haven't tried it but
read good reviews.
I will replace sugars with Whey*Low.

Ingredients:
1 cup light brown sugar 
1/4 cup white sugar 
1/2 cup butter 
2 eggs 
1 tablespoon all-purpose flour 
1 tablespoon milk 
1 teaspoon vanilla extract 
1 cup chopped pecans 
Directions:
Preheat oven to 350 degrees F (175 degrees C). 
In a large bowl, beat eggs until foamy, and stir in melted butter. Stir in the
brown sugar, white sugar and the flour; mix well. Last add the milk, vanilla
and nuts. 
Pour into an unbaked 9-in pie shell. Bake in preheated oven for 10 minutes
at 400 degrees, then reduce temperature to 350 degrees and bake for 30 to
40 minutes, or until done.
Tips: Eggs at room temperature.
1/2 cup pecans on top and use more than 1 cup in filling
Bake 15 minutes at 350 degrees then reduce to 300 degrees for 50 to 55
minutes
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JulieJafar Posted - 25 October 2007 12:4      

I'm placing this in L2 since to me pumpkin and nuts are L2 but SUZANNE
calls it almost L1, use your own judgement.
Julie

PUMPKIN FLAN WITH 
CINNAMON WALNUTS
1 box SUZANNE™ Cinnamon Flan Mix
1 1/2 cups heavy cream
1 cup canned pumpkin purée
1/2 teaspoon ginger
1/4 teaspoon allspice
1/4 teaspoon nutmeg
1/4 cup walnut halves
1 1/2 tablespoons butter
__________________________________________________
Butter four individual serving cups or ramekins. In a medium saucepan,
whisk cream and Cinnamon Flan Mix together until smooth (mixture will be
thick). Stir in pumpkin and spices. Cook over medium heat, stirring
occasionally until it just begins to bubble. Pour mixture into ramekins.
Refrigerate at least 2 hours until set.

Just before serving, melt butter in a small bowl. Stir in pouch of
SomerSweet®/Cinnamon Mix then toss walnuts in this mixture to coat.
Spoon walnut mixture on top of each Pumpkin Flan or serve in a cup on the
side.
Suzanne Somers Weight Loss Plan: Almost Level One

AR Julie
http://www.suzanne24.com/arjulie
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JulieJafar Posted - 25 October 2007 12:4      

I'm placing this in L2 since to me pumpkin and nuts are L2 but SUZANNE
calls it almost L1, use your own judgement.
Julie

PUMPKIN FLAN WITH 
CINNAMON WALNUTS
1 box SUZANNE™ Cinnamon Flan Mix
1 1/2 cups heavy cream
1 cup canned pumpkin purée
1/2 teaspoon ginger
1/4 teaspoon allspice
1/4 teaspoon nutmeg
1/4 cup walnut halves
1 1/2 tablespoons butter
__________________________________________________
Butter four individual serving cups or ramekins. In a medium saucepan,
whisk cream and Cinnamon Flan Mix together until smooth (mixture will be
thick). Stir in pumpkin and spices. Cook over medium heat, stirring
occasionally until it just begins to bubble. Pour mixture into ramekins.
Refrigerate at least 2 hours until set.

Just before serving, melt butter in a small bowl. Stir in pouch of
SomerSweet®/Cinnamon Mix then toss walnuts in this mixture to coat.
Spoon walnut mixture on top of each Pumpkin Flan or serve in a cup on the
side.
Suzanne Somers Weight Loss Plan: Almost Level One

AR Julie
http://www.suzanne24.com/arjulie
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SUZANNE Pumpkin Crème Brulee Pie
What a great twist on the traditional pumpkin pie! This rich, decedent pie
filling takes the best texture of creamy crème brulee and combines it with
festive pumpkin. So easy and delicious… and no refined sugars! You can
even sprinkle the Crème Brulee Topping over the top of the filling for a
crispy, sweet Crème Brulee crust on the top.
1 packet SUZANNE Crème Brulee Mix
2 cups heavy cream
1 15 oz can pumpkin
2 teaspoons pumpkin pie spice
1 pie crust, preferably whole wheat
1 packet SUZANNE Crème Brulee Topping (optional)
Preheat oven to 425 degrees.
In a saucepan, combine the SUZANNE Crème Brulee Mix with the cream.
Add pumpkin, and pumpkin pie seasoning and stir to combine. Heat over
medium high until just boiling, and then remove from stove.
Pour into a prepared pumpkin pie shell. Place into the oven and cook at 425
for 15 minutes. Reduce heat to 350 degrees and bake for another 30
minutes. Cool completely.
Optional: Before serving, sprinkle SUZANNE Crème Brulee Topping evenly
over the top of the pie. Caramelize with a kitchen torch.
Serve with whipped cream. The whipped cream can be sweetened with 1
Tablespoon of SomerSweet or 2 or 3 Tablespoons of powdered sugar.
For Somersize - This pie is Level Two

AR Julie
http://www.suzanne24.com/arjulie
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JulieJafar Posted - 25 October 2007 12:2      

SUZANNE Pumpkin Crème Brulee Pie
What a great twist on the traditional pumpkin pie! This rich, decedent pie
filling takes the best texture of creamy crème brulee and combines it with
festive pumpkin. So easy and delicious… and no refined sugars! You can
even sprinkle the Crème Brulee Topping over the top of the filling for a
crispy, sweet Crème Brulee crust on the top.
1 packet SUZANNE Crème Brulee Mix
2 cups heavy cream
1 15 oz can pumpkin
2 teaspoons pumpkin pie spice
1 pie crust, preferably whole wheat
1 packet SUZANNE Crème Brulee Topping (optional)
Preheat oven to 425 degrees.
In a saucepan, combine the SUZANNE Crème Brulee Mix with the cream.
Add pumpkin, and pumpkin pie seasoning and stir to combine. Heat over
medium high until just boiling, and then remove from stove.
Pour into a prepared pumpkin pie shell. Place into the oven and cook at 425
for 15 minutes. Reduce heat to 350 degrees and bake for another 30
minutes. Cool completely.
Optional: Before serving, sprinkle SUZANNE Crème Brulee Topping evenly
over the top of the pie. Caramelize with a kitchen torch.
Serve with whipped cream. The whipped cream can be sweetened with 1
Tablespoon of SomerSweet or 2 or 3 Tablespoons of powdered sugar.
For Somersize - This pie is Level Two

AR Julie
http://www.suzanne24.com/arjulie
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wired_foxterror Posted - 30 September 2007 10:34      

This is like a rich pumpkin mousse!

Pumpkin Cream

8 ounces Marscapone cheese
3/4 cup canned pumpkin
1 teaspoon cinnamon
1/4 teaspoon ground nutmeg
1 cup confectioners sugar substitute (I use 
W L brand)
1 teaspoon vanilla
1 1/2 cups heavy cream

In a bowl combine the Marscapone cheese, pumpkin, cinnamon,
nutmeg, sugar substitute and vanilla.

Whip the cream to soft peaks.

Fold half the whipped cream into the pumpkin mixture.

Spread the pumpkin/cream mixture on the bottom of an 8" square
pan. Then gently spread the remaining whipped cream evenly on top.
If you want, you can top with sprinkled chopped nuts, or finely
chopped sugar free toffee/nut candies.

Cover and chill overnight.

(Sometimes I make a faux graham cracker crust for this.)

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 30 September 2007 10:34      

This is like a rich pumpkin mousse!

Pumpkin Cream

8 ounces Marscapone cheese
3/4 cup canned pumpkin
1 teaspoon cinnamon
1/4 teaspoon ground nutmeg
1 cup confectioners sugar substitute (I use 
W L brand)
1 teaspoon vanilla
1 1/2 cups heavy cream

In a bowl combine the Marscapone cheese, pumpkin, cinnamon,
nutmeg, sugar substitute and vanilla.

Whip the cream to soft peaks.

Fold half the whipped cream into the pumpkin mixture.

Spread the pumpkin/cream mixture on the bottom of an 8" square
pan. Then gently spread the remaining whipped cream evenly on top.
If you want, you can top with sprinkled chopped nuts, or finely
chopped sugar free toffee/nut candies.

Cover and chill overnight.

(Sometimes I make a faux graham cracker crust for this.)

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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I'm thinking of freezing the brownies with one of the mousses. Has anyone
tried this? I so love the brownies and to keep myself from over eating them
I freeze them bust just wondered how the mousse would work?

thanks
Julie

AR Julie
http://www.suzanne24.com/arjulie
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JulieJafar Posted - 19 August 2007 8:38      

I'm thinking of freezing the brownies with one of the mousses. Has anyone
tried this? I so love the brownies and to keep myself from over eating them
I freeze them bust just wondered how the mousse would work?

thanks
Julie

AR Julie
http://www.suzanne24.com/arjulie
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silenagig Posted - 19 May 2005 6:24      

This recipe is from an old church cookbook that I have and was called Chewy
Oatmeal Cookies. I have tweaked it to be legal. Here it is:

4 cups oatmeal, quick cooking or original
2 cups Splenda
1 cup oil (I'm using coconut)
2 beaten eggs
1 tsp. cinnamon
1 tsp. nutmeg
1/2 tsp. allspice
1 tsp.salt
1 cup raisins (could use dry blueberries)
1 tsp. vanilla

Combine first 4 ingredients and let sit overnight. Add beaten eggs, vanilla
and spices. Beat well and add raisins. Bake a 325 degrees on ungreased
sheets 12-15 minutes. Remove immediately from sheets.

250/214/150

Edited by - silenagig on 5/19/2005 7:26:32 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=46729')
javascript:openWindow('profile.asp?mode=display&id=19563')
javascript:openWindow('close.asp?topic_id=46729&topic_title=Susan%27s+Homemade+Oatmeal+Cookies&forum_id=96')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...de+Oatmeal+Cookies&forum_title=Final+Encore+%28Desserts+%2D+Level+Two%29&M=True&S=True[9/12/14, 4:06:19 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Final Encore (Desserts - Level
Two) | Thread:Susan's Homemade
Oatmeal Cookies

Send Topic To a Friend

Author Posting

silenagig Posted - 19 May 2005 6:24      

This recipe is from an old church cookbook that I have and was called Chewy
Oatmeal Cookies. I have tweaked it to be legal. Here it is:

4 cups oatmeal, quick cooking or original
2 cups Splenda
1 cup oil (I'm using coconut)
2 beaten eggs
1 tsp. cinnamon
1 tsp. nutmeg
1/2 tsp. allspice
1 tsp.salt
1 cup raisins (could use dry blueberries)
1 tsp. vanilla

Combine first 4 ingredients and let sit overnight. Add beaten eggs, vanilla
and spices. Beat well and add raisins. Bake a 325 degrees on ungreased
sheets 12-15 minutes. Remove immediately from sheets.

250/214/150

Edited by - silenagig on 5/19/2005 7:26:32 AM
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zavvy16 Posted - 29 March 2007 9:6      

I have two boxes of the vanilla cake mix at home, and I'm excited to make
them but wanted to know if anybody had tried it yet. I also am doing some
research on some kind of sugar-free butter or cream cheese frosting, since I
don't want to do a mousse frosting. I tried the Devil's food cake mix and
found it awful. It tasted "sugar free" and I didn't like the chocolate mousse
"frosting" on top. My boyfriend loves Suzanne Somers stuff, but he didn't like
the Devil's food cake, either. Just wondering who's tried this, and if there are
any tips or suggestions. Thanks!
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zavvy16 Posted - 29 March 2007 9:6      

I have two boxes of the vanilla cake mix at home, and I'm excited to make
them but wanted to know if anybody had tried it yet. I also am doing some
research on some kind of sugar-free butter or cream cheese frosting, since I
don't want to do a mousse frosting. I tried the Devil's food cake mix and
found it awful. It tasted "sugar free" and I didn't like the chocolate mousse
"frosting" on top. My boyfriend loves Suzanne Somers stuff, but he didn't like
the Devil's food cake, either. Just wondering who's tried this, and if there are
any tips or suggestions. Thanks!
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DebB Posted - 29 November 2005 13:45      

I have not tried this recipe, but am posting it by request. This is LEVEL TWO.

Carrot Cake ~ Level 2 ~ by tiva

I like this recipe. To lower the carbs, substitute some zucchini for carrots. But
carrots don't have all that many carbs, so if you don't like zucchini cake, just
use all carrots. You can also add shredded coconut (1/2 cup), or unsweetened
pineapple (1/2), if you can afford the carbs.

wet ingredients:
1 c splenda
1 stick butter, softened
1.5 c shredded carrots
2 eggs
1 tsp. vanilla

dry ingredients:
1.5 c almond flour
1 tsp. baking powder
1/2 tsp. salt
1 tsp. cinnamon
1 tsp. ground ginger
1 tsp. cloves
1/2 c chopped walnuts

frosting:
8 oz cream cheese, softened
4 ox whipping cream
1/4 cup splenda
1/2 teaspoon vanilla

Preheat oven to 350.
wet ingredients: Cream the butter with a hand mixer, beat in the splenda.
Beat the eggs until thickened and lemon-yellow, mix gently into the creamed
butter and sugar. Mix in the carrots and vanilla

Dry ingredients: Mix together the dry ingredients very well, then add to the
wet ingredients. Mix only until blended; DO not over beat, since that will make
the cake tough

Bake in two 8" cake pans at 350 for 30-35 minutes, or until tester comes out
with damp crumbs on it. Do not over bake! Cool completely, then frost.

FROSTING: Whip cream cheese until soft; add splenda and vanilla and beat
until mixed well. Whip cream until it forms soft peaks; fold into cream cheese.

Tiva @ Low Carb Friends
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Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 29 November 2005 13:45      

I have not tried this recipe, but am posting it by request. This is LEVEL TWO.

Carrot Cake ~ Level 2 ~ by tiva

I like this recipe. To lower the carbs, substitute some zucchini for carrots. But
carrots don't have all that many carbs, so if you don't like zucchini cake, just
use all carrots. You can also add shredded coconut (1/2 cup), or unsweetened
pineapple (1/2), if you can afford the carbs.

wet ingredients:
1 c splenda
1 stick butter, softened
1.5 c shredded carrots
2 eggs
1 tsp. vanilla

dry ingredients:
1.5 c almond flour
1 tsp. baking powder
1/2 tsp. salt
1 tsp. cinnamon
1 tsp. ground ginger
1 tsp. cloves
1/2 c chopped walnuts

frosting:
8 oz cream cheese, softened
4 ox whipping cream
1/4 cup splenda
1/2 teaspoon vanilla

Preheat oven to 350.
wet ingredients: Cream the butter with a hand mixer, beat in the splenda.
Beat the eggs until thickened and lemon-yellow, mix gently into the creamed
butter and sugar. Mix in the carrots and vanilla

Dry ingredients: Mix together the dry ingredients very well, then add to the
wet ingredients. Mix only until blended; DO not over beat, since that will make
the cake tough

Bake in two 8" cake pans at 350 for 30-35 minutes, or until tester comes out
with damp crumbs on it. Do not over bake! Cool completely, then frost.

FROSTING: Whip cream cheese until soft; add splenda and vanilla and beat
until mixed well. Whip cream until it forms soft peaks; fold into cream cheese.

Tiva @ Low Carb Friends
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Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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mmhenry57 Posted - 7 January 2007 16:5      

I haven't been keeping up with new adaptations-can anyone make the
cake mix into cookies???
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I haven't been keeping up with new adaptations-can anyone make the
cake mix into cookies???
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JulieJafar Posted - 4 January 2007 8:52      

Strawberry-Rhubarb Delight
Julie Jafar
¾ c almond flour (ground almonds)leave out for level 1 Pro Fat dessert
¼ c unsalted butter (softened)
8 oz cream cheese
1/2 c + 2T whipping cream 
1 T + ¼ t Somersweet
1 t vanilla
1 4 serving pkg sugar free strawberry Jell-O
1 c water
1 lb pkg frozen rhubarb 
Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you
check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-
20 minutes, (checking around 10 minutes since ovens vary). You want a
light golden brown color. Set aside to cool completely. Note:leave out for
level 1 Pro Fat dessert

Stew rhubarb in water, once up to a good boil remove from heat and add
jello. Set aside to cool. Taste and add Somersweet if not sweet enough. I
prefer it a bit tart. Set aside to cool.
Whip 1/2 c of cream with 1 T of Somersweet and 1 t vanilla. 
Whip the cream cheese with ¼ t Somersweet and 2T cream until light and
fluffy. Fold in the whipped cream into whipped cream cheese. Spread over
cooled crust. Top with chilled Jell-O mixture. Refrigerate until Jell-O is firm.

4 Layer Delight
¾ c almond flour (ground almonds) 
¼ c unsalted butter (softened)
8 oz cream cheese
1 c + 2T whipping cream (plus the 1 ¾ c for the pudding)
2 T + ¼ t Somersweet
1 t vanilla
1pkg SS chocolate pudding (or use the vanilla or butterscotch if you prefer)
chopped nuts (optional)

Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you
check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-
20 minutes, (checking around 10 minutes since ovens vary). You want a
light golden brown color. Set aside to cool completely.

Make the SS pudding with 1 ¾ c of cream instead of 2 c, chill in fridge.
Whip 1 c of cream with 2 T of Somersweet and 1 t vanilla. 
Whip the cream cheese with ¼ t Somersweet and 2T cream until light and
fluffy. Fold in half the whipped cream into whipped cream cheese. Spread
over cooled crust, then layer the chilled pudding and then the rest of the
whipped cream. Top with chopped nuts of your choice if you like.
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Strawberry-Rhubarb Delight
Julie Jafar
¾ c almond flour (ground almonds)leave out for level 1 Pro Fat dessert
¼ c unsalted butter (softened)
8 oz cream cheese
1/2 c + 2T whipping cream 
1 T + ¼ t Somersweet
1 t vanilla
1 4 serving pkg sugar free strawberry Jell-O
1 c water
1 lb pkg frozen rhubarb 
Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you
check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-
20 minutes, (checking around 10 minutes since ovens vary). You want a
light golden brown color. Set aside to cool completely. Note:leave out for
level 1 Pro Fat dessert

Stew rhubarb in water, once up to a good boil remove from heat and add
jello. Set aside to cool. Taste and add Somersweet if not sweet enough. I
prefer it a bit tart. Set aside to cool.
Whip 1/2 c of cream with 1 T of Somersweet and 1 t vanilla. 
Whip the cream cheese with ¼ t Somersweet and 2T cream until light and
fluffy. Fold in the whipped cream into whipped cream cheese. Spread over
cooled crust. Top with chilled Jell-O mixture. Refrigerate until Jell-O is firm.

4 Layer Delight
¾ c almond flour (ground almonds) 
¼ c unsalted butter (softened)
8 oz cream cheese
1 c + 2T whipping cream (plus the 1 ¾ c for the pudding)
2 T + ¼ t Somersweet
1 t vanilla
1pkg SS chocolate pudding (or use the vanilla or butterscotch if you prefer)
chopped nuts (optional)

Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you
check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-
20 minutes, (checking around 10 minutes since ovens vary). You want a
light golden brown color. Set aside to cool completely.

Make the SS pudding with 1 ¾ c of cream instead of 2 c, chill in fridge.
Whip 1 c of cream with 2 T of Somersweet and 1 t vanilla. 
Whip the cream cheese with ¼ t Somersweet and 2T cream until light and
fluffy. Fold in half the whipped cream into whipped cream cheese. Spread
over cooled crust, then layer the chilled pudding and then the rest of the
whipped cream. Top with chopped nuts of your choice if you like.
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Here's a dessert bar that's one of our favorites! As usual, my tweaks/notes are
at the end. Thanks to CarolynF at Low Carb Friends for this recipe:

CarolynF @ Low Carb Friends

Recipe Introduction

Level 2 ~ Pro/Fat

This is one of our favorites! It's Level 2 because of the almond flour (ground
peeled almonds), pecans and apricots.

I've made a couple of tweaks as the original recipe calls for Carbalose (a low
carb flour substitute) and I wanted to try using all almond flour, which works
great! I have some quantity tweaks because of this as well.

List of Ingredients

Apricot Bars

Crust:
1/4 cup Splenda 
*1/2 cup Carbalose 
*1/2 cup Almond Flour
*1 stick of butter

Filling:
3/4 cup dried apricot halves (about 20)
water
1/3 cup almond flour
1/2 tsp. baking powder
1 cup Splenda
1/4 tsp. salt
2 eggs, beaten
1/2 tsp. almond extract
1/2 tsp. vanilla extract
1/2 cup chopped pecans

Frosting (if desired):
3 ounces of cream cheese, softened
2 Tbs. Splenda
1/2 tsp. vanilla or almond extract
(You can also just mix the cream cheese with some Vanilla Davinci Syrup)
chopped pecans on top.

Recipe

In a small saucepan, cover apricots with water and boil for 10 minutes. Drain
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and chop the apricots.

For the crust, blend ingredients until thoroughly mixed and pat in a 9 x 9
sprayed pan. Bake at 350 for 15-20 minutes until lightly brown. Remove from
the oven and pour on the filling.

Mix all ingredients in a bowl and pour over cooked crust. Return to oven for
30 minutes and bake until done..(firm on top).

Cool in the pan on a rack.Then add cream cheese frosting if desired. Sprinkle
on chopped pecans.

============================================

Deb's notes:

Crust:
1/4 cup Splenda
1 cup Almond Flour
3 tablespoons softened butter (to cut in)
........

Filling: I like using about 25 apricots, chop each little apricot into at least 4
pieces. I tried halving them and that's just too big of pieces.
.........

Frosting: I use approximately 
4 ounces cream cheese
4 ounces well whipped (in the food processor) whole milk ricotta cheese (this
helps cut the strong cream cheese flavor - but it's not necessary -- all to
taste)
1/4 teaspoon pure vanilla extract
1/4 teaspoon pure almond extract
1/4 cup Splenda
1 tablespoon (or so) Agave Nectar (cuts the Splenda taste)
>> This frosting is all to your taste!

I like sprinkling on sliced or slivered almonds on top.

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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Here's a dessert bar that's one of our favorites! As usual, my tweaks/notes are
at the end. Thanks to CarolynF at Low Carb Friends for this recipe:

CarolynF @ Low Carb Friends

Recipe Introduction

Level 2 ~ Pro/Fat

This is one of our favorites! It's Level 2 because of the almond flour (ground
peeled almonds), pecans and apricots.

I've made a couple of tweaks as the original recipe calls for Carbalose (a low
carb flour substitute) and I wanted to try using all almond flour, which works
great! I have some quantity tweaks because of this as well.

List of Ingredients

Apricot Bars

Crust:
1/4 cup Splenda 
*1/2 cup Carbalose 
*1/2 cup Almond Flour
*1 stick of butter

Filling:
3/4 cup dried apricot halves (about 20)
water
1/3 cup almond flour
1/2 tsp. baking powder
1 cup Splenda
1/4 tsp. salt
2 eggs, beaten
1/2 tsp. almond extract
1/2 tsp. vanilla extract
1/2 cup chopped pecans

Frosting (if desired):
3 ounces of cream cheese, softened
2 Tbs. Splenda
1/2 tsp. vanilla or almond extract
(You can also just mix the cream cheese with some Vanilla Davinci Syrup)
chopped pecans on top.

Recipe

In a small saucepan, cover apricots with water and boil for 10 minutes. Drain
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and chop the apricots.

For the crust, blend ingredients until thoroughly mixed and pat in a 9 x 9
sprayed pan. Bake at 350 for 15-20 minutes until lightly brown. Remove from
the oven and pour on the filling.

Mix all ingredients in a bowl and pour over cooked crust. Return to oven for
30 minutes and bake until done..(firm on top).

Cool in the pan on a rack.Then add cream cheese frosting if desired. Sprinkle
on chopped pecans.

============================================

Deb's notes:

Crust:
1/4 cup Splenda
1 cup Almond Flour
3 tablespoons softened butter (to cut in)
........

Filling: I like using about 25 apricots, chop each little apricot into at least 4
pieces. I tried halving them and that's just too big of pieces.
.........

Frosting: I use approximately 
4 ounces cream cheese
4 ounces well whipped (in the food processor) whole milk ricotta cheese (this
helps cut the strong cream cheese flavor - but it's not necessary -- all to
taste)
1/4 teaspoon pure vanilla extract
1/4 teaspoon pure almond extract
1/4 cup Splenda
1 tablespoon (or so) Agave Nectar (cuts the Splenda taste)
>> This frosting is all to your taste!

I like sprinkling on sliced or slivered almonds on top.

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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4 Layer Delight

¾ c almond flour (ground almonds) 
¼ c unsalted butter (softened)
8 oz cream cheese
1 c + 2T whipping cream (plus the 1 ¾ c for the pudding)
2 T + ¼ t Somersweet
1 t vanilla
1pkg SS chocolate pudding (or use the vanilla or butterscotch if you prefer)
chopped nuts (optional)

Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you
check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-
20 minutes, (checking around 10 minutes since ovens vary). You want a
light golden brown color. Set aside to cool completely.

Make the SS pudding with 1 ¾ c of cream instead of 2 c, chill in fridge.

Whip 1 c of cream with 2 T of Somersweet and 1 t vanilla.

Whip the cream cheese with ¼ t Somersweet and 2T cream until light and
fluffy. Fold in half the whipped cream into whipped cream cheese. Spread
over cooled crust, then layer the chilled pudding and then the rest of the
whipped cream. Top with chopped nuts of your choice if you like.

The almond crust works great for a jello cheese cake also. I hope you enjoy
this. It's my version of that wonderful dessert we used to have at church
dinners. There's also the strawberry version but I use rhubarb instead of
strawberries. I've not topped mine with whipped cream (see the Strawberry-
Rhubarb Delight recipe in this thread) but you can if you like. My Mom has a
recipe that uses fresh peaches and doesn't top with whipped cream so the
Strawberry-Rhubarb Delight is a take off of that one too. So many wonderful
layered desserts from my pre SSing days.

I hope you like this.
Julie

AR Julie
http://www.suzanne24.com/arjulie
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4 Layer Delight

¾ c almond flour (ground almonds) 
¼ c unsalted butter (softened)
8 oz cream cheese
1 c + 2T whipping cream (plus the 1 ¾ c for the pudding)
2 T + ¼ t Somersweet
1 t vanilla
1pkg SS chocolate pudding (or use the vanilla or butterscotch if you prefer)
chopped nuts (optional)

Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you
check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-
20 minutes, (checking around 10 minutes since ovens vary). You want a
light golden brown color. Set aside to cool completely.

Make the SS pudding with 1 ¾ c of cream instead of 2 c, chill in fridge.

Whip 1 c of cream with 2 T of Somersweet and 1 t vanilla.

Whip the cream cheese with ¼ t Somersweet and 2T cream until light and
fluffy. Fold in half the whipped cream into whipped cream cheese. Spread
over cooled crust, then layer the chilled pudding and then the rest of the
whipped cream. Top with chopped nuts of your choice if you like.

The almond crust works great for a jello cheese cake also. I hope you enjoy
this. It's my version of that wonderful dessert we used to have at church
dinners. There's also the strawberry version but I use rhubarb instead of
strawberries. I've not topped mine with whipped cream (see the Strawberry-
Rhubarb Delight recipe in this thread) but you can if you like. My Mom has a
recipe that uses fresh peaches and doesn't top with whipped cream so the
Strawberry-Rhubarb Delight is a take off of that one too. So many wonderful
layered desserts from my pre SSing days.

I hope you like this.
Julie

AR Julie
http://www.suzanne24.com/arjulie
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cjcoconut Posted - 13 December 2006 13:4      

I am looking for a somersize sugar cookies recipe.
Thanks

Caroline

Caroline
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I am looking for a somersize sugar cookies recipe.
Thanks

Caroline

Caroline
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I've been trying (and trying!) to bake a good tasting, Level 1 Angel Food Cake
and I just couldn't come up with one that I was happy with.

With the addition of the 1/2 cup of barley flour, this recipe then gets bumped
into the Level 2 category, but it's the best tasting sugar-free AF Cake I've
tried. A big thanks to TaterHead on Low Carb Friends for sharing this recipe!
As usual, my notes are at the end.

10 Egg Whites (from XL Eggs)
1/2 tsp Salt
1 1/4 tsp Cream Of Tartar
1/2 tsp Almond Flavoring
1/2 tsp Vanilla Flavoring
1/2 cup Unflavored Whey Protein (or the vanilla kind goes well with it too) 
1/2 cup Barley Flour
1 cup Splenda (whizzed in the coffee grinder to make it more like
confectioner's sugar)
3/4 cup Splenda (just out of the box)

Preheat oven to 375.

1. Beat the egg whites and the salt on high speed until just frothy.
2. Add the cream of tartar and flavorings and beat until soft peaks (don't
overbeat ... it could make the cake dry and crumbly)
3. Add 1 cup of (whizzed) Splenda (a little at the time) and continue beating
until well incorporated.
4. In a separate bowl sift together the remaining splenda, whey protein and
barley flour. It is best to sift it about 3 times.
5. Sift about 1/4 of the flour mixture over your egg whites and fold with a
spatula (don't do this with an electric mixer!). Continue until all the flour mix
is well incorporated.
6. Pour into an ungreased Angel food pan. Once all the batter is in there
shake the pan a LITTLE to settle the dough and release any air bubbles. You
could also just "cut" the dough lightly with a knife (don't cut too deep or you
will damage your pan!!)
7. Bake for around 35 minutes or until a toothpick inserted comes out clean.
After taking your pan out of the oven, invert it (upside down) on a plate or
the counter top and let it cool this way.
8. Once cooled the cake will come out quite easily.

* TaterHead's note: I used the CMF Whey Protein Isolate from the Protein
Factory ... this yielded the best result.

=====
Deb's notes: The only thing I did differently was increase the almond extract
to 1 teaspoon and I'll add even more next time - probably 1 1/2 - 2
teaspoons. I wizzed the Splenda in the food processor - is faster than the
coffee grinder. The wizzed splenda really incorporates nicely when processed
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this way - otherwise it's difficult to get it incorporated into the whites.

I think I have a tendancy to overbeat my egg whites, so next time I'm going
to try beating them for a shorter period of time.

I used Bioplex Protein Powder (plain). The barley flour I used was from Bob's
Red Mill.

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 2/27/2005 8:40:39 PM
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I've been trying (and trying!) to bake a good tasting, Level 1 Angel Food Cake
and I just couldn't come up with one that I was happy with.

With the addition of the 1/2 cup of barley flour, this recipe then gets bumped
into the Level 2 category, but it's the best tasting sugar-free AF Cake I've
tried. A big thanks to TaterHead on Low Carb Friends for sharing this recipe!
As usual, my notes are at the end.

10 Egg Whites (from XL Eggs)
1/2 tsp Salt
1 1/4 tsp Cream Of Tartar
1/2 tsp Almond Flavoring
1/2 tsp Vanilla Flavoring
1/2 cup Unflavored Whey Protein (or the vanilla kind goes well with it too) 
1/2 cup Barley Flour
1 cup Splenda (whizzed in the coffee grinder to make it more like
confectioner's sugar)
3/4 cup Splenda (just out of the box)

Preheat oven to 375.

1. Beat the egg whites and the salt on high speed until just frothy.
2. Add the cream of tartar and flavorings and beat until soft peaks (don't
overbeat ... it could make the cake dry and crumbly)
3. Add 1 cup of (whizzed) Splenda (a little at the time) and continue beating
until well incorporated.
4. In a separate bowl sift together the remaining splenda, whey protein and
barley flour. It is best to sift it about 3 times.
5. Sift about 1/4 of the flour mixture over your egg whites and fold with a
spatula (don't do this with an electric mixer!). Continue until all the flour mix
is well incorporated.
6. Pour into an ungreased Angel food pan. Once all the batter is in there
shake the pan a LITTLE to settle the dough and release any air bubbles. You
could also just "cut" the dough lightly with a knife (don't cut too deep or you
will damage your pan!!)
7. Bake for around 35 minutes or until a toothpick inserted comes out clean.
After taking your pan out of the oven, invert it (upside down) on a plate or
the counter top and let it cool this way.
8. Once cooled the cake will come out quite easily.

* TaterHead's note: I used the CMF Whey Protein Isolate from the Protein
Factory ... this yielded the best result.

=====
Deb's notes: The only thing I did differently was increase the almond extract
to 1 teaspoon and I'll add even more next time - probably 1 1/2 - 2
teaspoons. I wizzed the Splenda in the food processor - is faster than the
coffee grinder. The wizzed splenda really incorporates nicely when processed
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this way - otherwise it's difficult to get it incorporated into the whites.

I think I have a tendancy to overbeat my egg whites, so next time I'm going
to try beating them for a shorter period of time.

I used Bioplex Protein Powder (plain). The barley flour I used was from Bob's
Red Mill.

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 2/27/2005 8:40:39 PM
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wired_foxterror Posted - 26 July 2005 8:11      

This cake is SO GOOD!!!! Moist, really "cake"!

Devils Food Bundt Cake Surprise

Cheesecake filling:
8 ounce package cream cheese
1/3 cup sugar substitute
1 egg
3 oz semi sweet or dark SF chocolate chips/chunks

Cream together cream cheese, sugar substitute and 1 egg. Stir in
chocolate chips/chunks.

Chocolate Cake:
2 1/4 to 2 1/2 cups pecans (to make 2 cups pecan meal)
4 tablespoon cocoa
4 eggs
1 tsp vanilla
1 1/4 cups sugar substitute
1/2 cup (1 stick) melted butter (I use the high fat European style)
1/2 teaspoon baking powder

Place the pecans in food processor. Ground to meal (pecans process
very quickly). Place the rest of the cake ingredients into the food
processor. process for 30 seconds, scrape down sides and then process
again for another 30 seconds.

Pour half of cake batter into bundt pan which has been sprayed with
Pam. Put the cheesecake mixture on top of the cake batter, along the
middle (not touching the sides of the pan). Pour the remaining cake
batter over, covering completely.

Bake in preheated 350 oven for 45 minutes. Let cool on wire rack,
then remove cake onto a serving plate. You can drizzle cake with your
favorite sugar free chocolate sauce.

Foxye

"A smile is a curve that sets everything straight"
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This cake is SO GOOD!!!! Moist, really "cake"!

Devils Food Bundt Cake Surprise

Cheesecake filling:
8 ounce package cream cheese
1/3 cup sugar substitute
1 egg
3 oz semi sweet or dark SF chocolate chips/chunks

Cream together cream cheese, sugar substitute and 1 egg. Stir in
chocolate chips/chunks.

Chocolate Cake:
2 1/4 to 2 1/2 cups pecans (to make 2 cups pecan meal)
4 tablespoon cocoa
4 eggs
1 tsp vanilla
1 1/4 cups sugar substitute
1/2 cup (1 stick) melted butter (I use the high fat European style)
1/2 teaspoon baking powder

Place the pecans in food processor. Ground to meal (pecans process
very quickly). Place the rest of the cake ingredients into the food
processor. process for 30 seconds, scrape down sides and then process
again for another 30 seconds.

Pour half of cake batter into bundt pan which has been sprayed with
Pam. Put the cheesecake mixture on top of the cake batter, along the
middle (not touching the sides of the pan). Pour the remaining cake
batter over, covering completely.

Bake in preheated 350 oven for 45 minutes. Let cool on wire rack,
then remove cake onto a serving plate. You can drizzle cake with your
favorite sugar free chocolate sauce.

Foxye

"A smile is a curve that sets everything straight"
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Has anyone made the Lemon Meringue Pie from Get Skinny w/SomerSweet
instead of honey?
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Has anyone made the Lemon Meringue Pie from Get Skinny w/SomerSweet
instead of honey?
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These have a delicate flavor and remind of Italian cookies. They are really
good and easy!

3 Egg whites
7 1/2 teaspoons SomerSweet
2 Tablespoons vanilla
1/2 Cup slivered almonds

Preheat oven to 250. Place egg whites in small bowl, beat with electic mixer,
gradually adding the sugar. Beat on high speed until stiff peaks form. Do not
underbeat. Add vanilla, beat until well blended. Fold in almonds. Drop by
teaspoonfuls onto greased baking sheet. Bake 35-40 minutes or until cookies
are dried on the outside, but still soft in the center.

I forgot to grease the pan on this batch, but they still came out great. Just
need to remove cookies quickly from pan. 
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Chelle14 Posted - 2 March 2005 17:25      

These have a delicate flavor and remind of Italian cookies. They are really
good and easy!

3 Egg whites
7 1/2 teaspoons SomerSweet
2 Tablespoons vanilla
1/2 Cup slivered almonds

Preheat oven to 250. Place egg whites in small bowl, beat with electic mixer,
gradually adding the sugar. Beat on high speed until stiff peaks form. Do not
underbeat. Add vanilla, beat until well blended. Fold in almonds. Drop by
teaspoonfuls onto greased baking sheet. Bake 35-40 minutes or until cookies
are dried on the outside, but still soft in the center.

I forgot to grease the pan on this batch, but they still came out great. Just
need to remove cookies quickly from pan. 
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tesharri Posted - 18 March 2006 11:27      

A friend very kindly made these for me, not understanding the difference
between level one and level two, and to avoid hurting her feelings I fell off
the wagon and had some. They're delicious quite sweet, especially if you have
gotten away from the taste of refined sugars! I don't know where she got the
recipe from.

Breakfast Cookies

3 cup oats (she used organic)
2 medium bananas
just under 1/3 cup olive oil
1/3 tsp salt
1/3-1/2 cup dates (be sure they're pitted!)
2/3 Cups toasted almonds or any other nut (optional)
2/3 cup carob chips (optional)
**She added one lightly beaten egg, which helps the cookie hold together
better.

Mix oats and salt. Add olive oil and mix well.

In a blender mix bananas and dates until well blended. You can add a little
brown rice syrup or maple syrup--or another sweetner--if you want them
sweeter, but she just made hers with the fruit.

Add banana mixture to the oats and blend well. Add nuts & carob and let
stand 1/2 hour.

On ungreased cookie sheet, form cookies (they will not spread or change
while baking).

Bake in preheated 350 oven for 12-15 minutes. Cool on sheet before
removing
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tesharri Posted - 18 March 2006 11:27      

A friend very kindly made these for me, not understanding the difference
between level one and level two, and to avoid hurting her feelings I fell off
the wagon and had some. They're delicious quite sweet, especially if you have
gotten away from the taste of refined sugars! I don't know where she got the
recipe from.

Breakfast Cookies

3 cup oats (she used organic)
2 medium bananas
just under 1/3 cup olive oil
1/3 tsp salt
1/3-1/2 cup dates (be sure they're pitted!)
2/3 Cups toasted almonds or any other nut (optional)
2/3 cup carob chips (optional)
**She added one lightly beaten egg, which helps the cookie hold together
better.

Mix oats and salt. Add olive oil and mix well.

In a blender mix bananas and dates until well blended. You can add a little
brown rice syrup or maple syrup--or another sweetner--if you want them
sweeter, but she just made hers with the fruit.

Add banana mixture to the oats and blend well. Add nuts & carob and let
stand 1/2 hour.

On ungreased cookie sheet, form cookies (they will not spread or change
while baking).

Bake in preheated 350 oven for 12-15 minutes. Cool on sheet before
removing
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cateyes81 Posted - 13 March 2006 16:50      

Hello I wanted to have a level 2 bday this year i was wondering does
anyone know of any amazing carrot cakes using fake sugar?
PLZZZZZZZZZZ let me know! THnx
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Hello I wanted to have a level 2 bday this year i was wondering does
anyone know of any amazing carrot cakes using fake sugar?
PLZZZZZZZZZZ let me know! THnx
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AmyLS Posted - 18 October 2005 6:15      

I love bread pudding, especially in the fall, and this is one treat I am glad I
have a recipe for :)

8 slices cinnamon bread, cubed
2 medium apples, sliced and peeled
3 Tbsp. Somersweet (or sugar substitute equivilant to 1 c. sugar)
1 tsp. cinnamon (I always add a little more cinnamon than what's in the
bread)
1/2 tsp. ground nutmeg
3 eggs, lightly beaten
2 cups cream
1/4 c. butter, melted

Place the bread cubes, and apples in a greased slow cooker*. In a medium
bowl, combine hte sugar substitute, cinnamon and nutmeg. Add the eggs,
cream & butter. Poor over bread and apples. Cover and cook on low heat for
3-4 hours or until a knife inserted in the middle comes out clean.

* I use a 3 qt. slow cooker.

Amy

Started Somersizing 7/03 restarted 5/04
135/130/130
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AmyLS Posted - 18 October 2005 6:15      

I love bread pudding, especially in the fall, and this is one treat I am glad I
have a recipe for :)

8 slices cinnamon bread, cubed
2 medium apples, sliced and peeled
3 Tbsp. Somersweet (or sugar substitute equivilant to 1 c. sugar)
1 tsp. cinnamon (I always add a little more cinnamon than what's in the
bread)
1/2 tsp. ground nutmeg
3 eggs, lightly beaten
2 cups cream
1/4 c. butter, melted

Place the bread cubes, and apples in a greased slow cooker*. In a medium
bowl, combine hte sugar substitute, cinnamon and nutmeg. Add the eggs,
cream & butter. Poor over bread and apples. Cover and cook on low heat for
3-4 hours or until a knife inserted in the middle comes out clean.

* I use a 3 qt. slow cooker.

Amy

Started Somersizing 7/03 restarted 5/04
135/130/130
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DebB Posted - 24 February 2004 9:13      

Here are 2 recipes that would be level 2. The first one was receiving RAVE
reviews on the Atkins site ~ I haven't tried either of them though... *Ü*

PIZZELLES

6 eggs
1/4 cup oil (not olive, too heavy)
1/4 cup butter
1/4 cup *shortening
(I used coconut oil, Karen hooked me up w/ it, it's just like shortening, has no
coconut flavor, works just like it, can be found in the Asian section of your
supermarket, and has no bad fatties)
1 1/2 c Splenda
2 tsp. baking powder (omit for flatter cookie)
1/4 tsp. salt
1-1/2 tsp. flavoring of choice
1-1/2 c almond flour
1/2 c. Vanilla protein powder (I used eas)

Blend ingredients together, adding one at a time. Drop approximately a
heaping T. onto the center of each cookie section. Close lid and allow to cook
for 45 seconds to 1 minute or until lightly brown. 
Cookies may be served flat, or rolled into a cylinder & served w/ whipped
cream or filling. If rolling, cookies must be hot during rolling and held in shape
till cool.

Yield: 52 cookies

I'm so excited... you guys, I finally came up w/ the recipe for LC Pizzelles!!
(for those of you who are not familiar, they are the Italian cookies, waffle like,
very thin, w/ a design made by the waffle maker you use... flavored w/ either
anise, lemon, almond, vanilla, your choice).. . Very light, waffle like cookies!!
Awesome.

When I finally got my pizzelle maker I made a batch, not the lc kind of
course... and it's been sitting there since... 
The pizzelle maker (like a small waffle iron), has been looking at me for ever
now saying... "mama, make some, make some"... 
So I did!!! You guys, I am sooo excited, these do not taste lc or fake in any
way... the non-lc'rs couldn't taste a difference at all... so I am going to share,
and hopefully everyone will enjoy as much as we do!!
I subbed chocolate for 1/2 the batch for flavorings, I added 2 tsp of chocolate
extract, and 1 tsp of unsweetned cocoa powder... OMG, awesome!!
I used additional butter instead of shortening since I didn't have any of that
either. I skipped the salt and baking powder because we like them really thin
and the recipe I've always used didn't call for it.
Didi @ LCF
........................................
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Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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DebB Posted - 24 February 2004 9:13      

Here are 2 recipes that would be level 2. The first one was receiving RAVE
reviews on the Atkins site ~ I haven't tried either of them though... *Ü*

PIZZELLES

6 eggs
1/4 cup oil (not olive, too heavy)
1/4 cup butter
1/4 cup *shortening
(I used coconut oil, Karen hooked me up w/ it, it's just like shortening, has no
coconut flavor, works just like it, can be found in the Asian section of your
supermarket, and has no bad fatties)
1 1/2 c Splenda
2 tsp. baking powder (omit for flatter cookie)
1/4 tsp. salt
1-1/2 tsp. flavoring of choice
1-1/2 c almond flour
1/2 c. Vanilla protein powder (I used eas)

Blend ingredients together, adding one at a time. Drop approximately a
heaping T. onto the center of each cookie section. Close lid and allow to cook
for 45 seconds to 1 minute or until lightly brown. 
Cookies may be served flat, or rolled into a cylinder & served w/ whipped
cream or filling. If rolling, cookies must be hot during rolling and held in shape
till cool.

Yield: 52 cookies

I'm so excited... you guys, I finally came up w/ the recipe for LC Pizzelles!!
(for those of you who are not familiar, they are the Italian cookies, waffle like,
very thin, w/ a design made by the waffle maker you use... flavored w/ either
anise, lemon, almond, vanilla, your choice).. . Very light, waffle like cookies!!
Awesome.

When I finally got my pizzelle maker I made a batch, not the lc kind of
course... and it's been sitting there since... 
The pizzelle maker (like a small waffle iron), has been looking at me for ever
now saying... "mama, make some, make some"... 
So I did!!! You guys, I am sooo excited, these do not taste lc or fake in any
way... the non-lc'rs couldn't taste a difference at all... so I am going to share,
and hopefully everyone will enjoy as much as we do!!
I subbed chocolate for 1/2 the batch for flavorings, I added 2 tsp of chocolate
extract, and 1 tsp of unsweetned cocoa powder... OMG, awesome!!
I used additional butter instead of shortening since I didn't have any of that
either. I skipped the salt and baking powder because we like them really thin
and the recipe I've always used didn't call for it.
Didi @ LCF
........................................
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Started Somersizing 3-01
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mzladyt Posted - 17 January 2005 20:53      

I think these would be considered level 2 cookies:

3/4 c natural <a style='text-decoration: none; border-bottom: 3px double;'
href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=peanut%20butter"
onmouseover="window.status='peanut butter'; return true;"
onmouseout="window.status=''; return true;">peanut butter</a>
1 stick butter (softened)
3/4 c pure crystalline fructose
2 eggs
1 T vanilla
mix this together well
2 scoops vanilla <a style='text-decoration: none; border-bottom: 3px double;'
href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=protein%20powder"
onmouseover="window.status='protein powder'; return true;"
onmouseout="window.status=''; return true;">protein powder</a>
1/2 t salt
3/4 t <a style='text-decoration: none; border-bottom: 3px double;'
href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=baking%20soda"
onmouseover="window.status='baking soda'; return true;"
onmouseout="window.status=''; return true;">baking soda</a>
add this to the creamy mixture
drop by spoonfulls to a baking sheet and bake at 325 until lightly brown

I use smuckers all natural peanut butter

This will make a soft cookie
If you let it brown too much it will taste burned

Edited by - mzladyt on 2/11/2005 6:28:12 AM
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mzladyt Posted - 17 January 2005 20:53      

I think these would be considered level 2 cookies:

3/4 c natural <a style='text-decoration: none; border-bottom: 3px double;'
href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=peanut%20butter"
onmouseover="window.status='peanut butter'; return true;"
onmouseout="window.status=''; return true;">peanut butter</a>
1 stick butter (softened)
3/4 c pure crystalline fructose
2 eggs
1 T vanilla
mix this together well
2 scoops vanilla <a style='text-decoration: none; border-bottom: 3px double;'
href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=protein%20powder"
onmouseover="window.status='protein powder'; return true;"
onmouseout="window.status=''; return true;">protein powder</a>
1/2 t salt
3/4 t <a style='text-decoration: none; border-bottom: 3px double;'
href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=baking%20soda"
onmouseover="window.status='baking soda'; return true;"
onmouseout="window.status=''; return true;">baking soda</a>
add this to the creamy mixture
drop by spoonfulls to a baking sheet and bake at 325 until lightly brown

I use smuckers all natural peanut butter

This will make a soft cookie
If you let it brown too much it will taste burned

Edited by - mzladyt on 2/11/2005 6:28:12 AM
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GARNET2002 Posted - 17 April 2005 13:47      

Hi all,
Here is a recipe I use to make before I ever started somersizing. Since I
saw you can have peanut butter, I thought some of you might enjoy
this. I am not on level-2, but thought I would share my reipe. Hope you
like it.

Buckeye Candy

1 1/2 cups peanut butter
1 stick butter (softened)
1 teas. vanilla
1 lb. powdered sugar (confectioners)

Mix all together in a bowl, Roll into ever what size balls you want and
put on a plate or something, and refrigerate for 2 hours.

6 oz. bag chocolate chips (hersheys)

When the choc. balls have been in the refrig. for 2 hrs. Melt the choc. in
a double boiler, dip the balls in chocolate, and set aside on a plate. The
choc. chips will go back to the hard state around them, after you set
them on the plate. Easy and their good. After they get hard on the
peanut butter balls you can put them in a bowl if you like. You can set
them in the refrig. to if you want to. The choc. will stay harder on them.
Hope you like them.

GARNET2002
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GARNET2002 Posted - 17 April 2005 13:47      

Hi all,
Here is a recipe I use to make before I ever started somersizing. Since I
saw you can have peanut butter, I thought some of you might enjoy
this. I am not on level-2, but thought I would share my reipe. Hope you
like it.

Buckeye Candy

1 1/2 cups peanut butter
1 stick butter (softened)
1 teas. vanilla
1 lb. powdered sugar (confectioners)

Mix all together in a bowl, Roll into ever what size balls you want and
put on a plate or something, and refrigerate for 2 hours.

6 oz. bag chocolate chips (hersheys)

When the choc. balls have been in the refrig. for 2 hrs. Melt the choc. in
a double boiler, dip the balls in chocolate, and set aside on a plate. The
choc. chips will go back to the hard state around them, after you set
them on the plate. Easy and their good. After they get hard on the
peanut butter balls you can put them in a bowl if you like. You can set
them in the refrig. to if you want to. The choc. will stay harder on them.
Hope you like them.

GARNET2002
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manda318 Posted - 22 March 2005 20:35      

Here's a nice dessert recipe that my grandmother always makes for holiday
dinners, it's called Pink Salad. It's super easy and tastes wonderful!

- 16 oz.(roughly 2 cups) of cream; sweetened and whipped.

- 24 oz. whole milk cottage cheese

- can of crushed pineapple in it's own juice; drained (size of can should be
around 15oz or so)

- 1 large box (8 serving size) sf strawberry jello

- 1 cup chopped pecan pieces

Place all ingredients in a large mixing or tupperware bowl and stir until well
combined. Chill in the refrigerator for 30-45 minutes or until ready to
serve.

Enjoy!

manda :)
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manda318 Posted - 22 March 2005 20:35      

Here's a nice dessert recipe that my grandmother always makes for holiday
dinners, it's called Pink Salad. It's super easy and tastes wonderful!

- 16 oz.(roughly 2 cups) of cream; sweetened and whipped.

- 24 oz. whole milk cottage cheese

- can of crushed pineapple in it's own juice; drained (size of can should be
around 15oz or so)

- 1 large box (8 serving size) sf strawberry jello

- 1 cup chopped pecan pieces

Place all ingredients in a large mixing or tupperware bowl and stir until well
combined. Chill in the refrigerator for 30-45 minutes or until ready to
serve.

Enjoy!

manda :)
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manda318 Posted - 12 March 2005 17:58      

take a scoop of low carb chocolate ice cream, or you can buy an atkins
chocolate ice cream bar and scrape it off the stick into the bowl. Let it sit
out a few min. to soften, or put in the microwave for a few sec. to soften it
up. Spoon on a couple of Tbsp. of Smucker's all natural peanut butter (it
has no sugar or sweetner in it at all, just peanuts, oil, & salt) and then put
a dollop of sweetened whipped cream on top. Enjoy!

This tastes really delicious and it's like an icy peanut butter cup!

manda :)
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manda318 Posted - 12 March 2005 17:58      

take a scoop of low carb chocolate ice cream, or you can buy an atkins
chocolate ice cream bar and scrape it off the stick into the bowl. Let it sit
out a few min. to soften, or put in the microwave for a few sec. to soften it
up. Spoon on a couple of Tbsp. of Smucker's all natural peanut butter (it
has no sugar or sweetner in it at all, just peanuts, oil, & salt) and then put
a dollop of sweetened whipped cream on top. Enjoy!

This tastes really delicious and it's like an icy peanut butter cup!

manda :)
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Use equal amounts of sweetened whipped cream & full fat cottage cheese.
You can stir these two together w/a spoon or spatula, or if you like a
smoother texture you can whiz it in the blender or food proccessor for a
few seconds. Stir in sugar free blueberry syrup & sweetner of your choice,
and top with more sweetened whipped cream. Enjoy!

manda :)

Edited by - manda318 on 3/12/2005 8:35:14 PM
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manda318 Posted - 12 March 2005 17:55      

Use equal amounts of sweetened whipped cream & full fat cottage cheese.
You can stir these two together w/a spoon or spatula, or if you like a
smoother texture you can whiz it in the blender or food proccessor for a
few seconds. Stir in sugar free blueberry syrup & sweetner of your choice,
and top with more sweetened whipped cream. Enjoy!

manda :)

Edited by - manda318 on 3/12/2005 8:35:14 PM
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mzladyt Posted - 11 March 2004 17:41      

Does anyone have the recipe for this? I thought I saw it on here before but
can't find it now.
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mzladyt Posted - 11 March 2004 17:41      

Does anyone have the recipe for this? I thought I saw it on here before but
can't find it now.
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wired_foxterror Posted - 1 January 2005 6:29      

I concocted this last night for a party we had. It was such a hit I had
to share immediately!

Walnuts and Cream Roll

7 eggs
3/4 cup sugar substitute (I use Whey Low)
1 1/2 cup ground walnuts
1 tsp baking powder
1 1/2 cups cream
1/4 cup confectioners sugar substitute (I use Whey Low brand)
6 - 9 tsp Davinci sugar free Kahlua syrup

Brush a 10 x 15" jelly roll pan with oil. Line the pan with waxed paper
and oil the paper.

Seperate the 7 eggs into 2 large mixing bowls. Using a wire whisk
beater, beat the egg yolks with the sugar substitute until thick and
pale in color. Beat in the walnuts and the baking powder.

In the other bowl beat the egg whites until stiff. Fold the walnut batter
into the egg whites until thoroughly mixed.

Spread the mixture in the prepared pan. Bake in preheated 350 oven
for 15-20 minutes. It will be brown in color. Chill the cake in the pan
in the refrigerator covered with a damp cloth. I chilled it for about 5
hours. I guess about an hour would do.

When ready to assemble cake, whip the cream until fairly stiff. Add
the confectioners sugar substitute and the Kahlua flavoring.

Dust the chilled cake with some more confectioners sugar substitute.
Turn out onto a surface covered with 2 overlapping sheets of wax
paper. Strip the paper from the bottom of the cake, carefully.

Spread the whipped cream filling on the cake to within 1" of the edge.
Roll up the cake and slide the roll onto a flat serving plate. Sprinkle
with some more confectioners sugar substitute. Chill and serve - I
would recommend serving within 2 hours of assembling.

Note: Some people also drizzled sugar free chocolate sauce I had
served with something else over their slices.

Enjoy! I know we did!
wiredfoxterror

Losing-Losing-Gone!
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wired_foxterror Posted - 1 January 2005 6:29      

I concocted this last night for a party we had. It was such a hit I had
to share immediately!

Walnuts and Cream Roll

7 eggs
3/4 cup sugar substitute (I use Whey Low)
1 1/2 cup ground walnuts
1 tsp baking powder
1 1/2 cups cream
1/4 cup confectioners sugar substitute (I use Whey Low brand)
6 - 9 tsp Davinci sugar free Kahlua syrup

Brush a 10 x 15" jelly roll pan with oil. Line the pan with waxed paper
and oil the paper.

Seperate the 7 eggs into 2 large mixing bowls. Using a wire whisk
beater, beat the egg yolks with the sugar substitute until thick and
pale in color. Beat in the walnuts and the baking powder.

In the other bowl beat the egg whites until stiff. Fold the walnut batter
into the egg whites until thoroughly mixed.

Spread the mixture in the prepared pan. Bake in preheated 350 oven
for 15-20 minutes. It will be brown in color. Chill the cake in the pan
in the refrigerator covered with a damp cloth. I chilled it for about 5
hours. I guess about an hour would do.

When ready to assemble cake, whip the cream until fairly stiff. Add
the confectioners sugar substitute and the Kahlua flavoring.

Dust the chilled cake with some more confectioners sugar substitute.
Turn out onto a surface covered with 2 overlapping sheets of wax
paper. Strip the paper from the bottom of the cake, carefully.

Spread the whipped cream filling on the cake to within 1" of the edge.
Roll up the cake and slide the roll onto a flat serving plate. Sprinkle
with some more confectioners sugar substitute. Chill and serve - I
would recommend serving within 2 hours of assembling.

Note: Some people also drizzled sugar free chocolate sauce I had
served with something else over their slices.

Enjoy! I know we did!
wiredfoxterror

Losing-Losing-Gone!
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1 recipe of P. Neuman's pumpkin cheesecake (however... I did use canned
100% pumpkin because it's cheaper for me and I don't really eat it any
other time of year)

1 recipe of TeriT's caramel sauce

1 cup of pecan meal (finely ground pecans)
3 Tblsp butter, or a little more
cinnamon and sweetner to taste.

1/2 cup of chopped pecans

Okay, I made this up using those two recipes for Thanksgiving. Mix up the
pecan meal, butter, cinnamon and sweetner to make a crust on the
bottom of the springform pan. I made the cheesecake batter and put half
of the batter in the springform. Bake for about 15-20 minutes. Let cool,
and shrink a little. Add the 1/2 cup of chopped pecans, pressing them in a
little all over the top. Then pour on top of that the caramel sauce. I put
this outside on my porch to get colder and firm up, or just stick in the
fridge for a half hour or so. Then, pour the rest of the batter on top and
bake for the rest of the time specified in P.Neuman's recipe.

I just made this last night and it is to die for! I think it's going to be a hit
next week.

I will make it again and when the cake is chilled overnight, take it out of
the pan and secure a piece of wax paper around it with tape, so that it
stands up around the sides of the cake. I will do another recipe of TeriT's
caramel sauce and use it like a ganache of sorts just on the very top of
the cheesecake.

This really is yummy! I think this will fix my craving for pecan pie, as this
at least is level 2.

*Devon*
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Devon0613 Posted - 16 November 2004 16:16      

1 recipe of P. Neuman's pumpkin cheesecake (however... I did use canned
100% pumpkin because it's cheaper for me and I don't really eat it any
other time of year)

1 recipe of TeriT's caramel sauce

1 cup of pecan meal (finely ground pecans)
3 Tblsp butter, or a little more
cinnamon and sweetner to taste.

1/2 cup of chopped pecans

Okay, I made this up using those two recipes for Thanksgiving. Mix up the
pecan meal, butter, cinnamon and sweetner to make a crust on the
bottom of the springform pan. I made the cheesecake batter and put half
of the batter in the springform. Bake for about 15-20 minutes. Let cool,
and shrink a little. Add the 1/2 cup of chopped pecans, pressing them in a
little all over the top. Then pour on top of that the caramel sauce. I put
this outside on my porch to get colder and firm up, or just stick in the
fridge for a half hour or so. Then, pour the rest of the batter on top and
bake for the rest of the time specified in P.Neuman's recipe.

I just made this last night and it is to die for! I think it's going to be a hit
next week.

I will make it again and when the cake is chilled overnight, take it out of
the pan and secure a piece of wax paper around it with tape, so that it
stands up around the sides of the cake. I will do another recipe of TeriT's
caramel sauce and use it like a ganache of sorts just on the very top of
the cheesecake.

This really is yummy! I think this will fix my craving for pecan pie, as this
at least is level 2.

*Devon*
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DebB Posted - 20 June 2004 15:36      

Muffie's Baked Custard

8 eggs, separate 3 whites and fold in last
1/4 c. sugar free pancake syrup
cream/water or CC milk (see below for amounts)
1 t. salt
1 t. vanilla
sweetener to equal 1 c. sugar or to taste

Separate 3 eggs and put whites into a small bowl. Put the rest of the eggs in
mixer bowl. Take a 4 c. measuring cup and put 1/4 c. pancake syrup into it.
Fill to 4 c. line with cream/water mixture or CC milk. Beat the eggs really
good, adding salt and vanilla. Slowly add the milk/syrup mixture until well
blended. Beat the 3 whites until foamy and starting to set up (doesn't have to
be stiff) With mixer running on low, add the beaten whites and keep stirring
just until whites are mixed in but still kinda' foamy on top. 
Pour into a 7x11 pan and bake in a water bath at 325 degrees for 50 minutes
or until set.

Hints: 
1. For the water bath I use a large roasting pan with some hot water in it and
set my custard pan into the water.
2. The beaten whites give a nicely browned top which is what I like but if you
don't care about that you can eliminate those steps.
3. The pancake syrup is optional but adds a brown sugar flavor which we like
best.
4. I taste it before baking to adjust for sweetness.

Muffie's Pumpkin Custard

follow the above recipe, adding:
1/2 of a 15 oz. can of pumpkin
1 1/2 t. cinnamon
pinches of cloves and nutmeg

If you are the only one eating it, you can easily halve the recipe and use a
smaller pan.

Muffie @ LCF

Deb’s notes: This is one of the few custards I love, not only because of the
pumpkin/spice flavor, but it doesn’t taste like a bunch of baked eggs. I like
this even better than pumpkin pie. This (to me) tastes the best when
thoroughly chilled, with whipped cream ofcourse!
I used 2 teaspoons vanilla, 1 & 1/4 cup splenda, 2 & 1/4 cup of 2% of the LC
Hood milk and 1 & 1/2 cup cream. I did not separate the eggs or whip the
whites, I just put in all 8 eggs and proceeded. 
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Muffie's Baked Custard

8 eggs, separate 3 whites and fold in last
1/4 c. sugar free pancake syrup
cream/water or CC milk (see below for amounts)
1 t. salt
1 t. vanilla
sweetener to equal 1 c. sugar or to taste

Separate 3 eggs and put whites into a small bowl. Put the rest of the eggs in
mixer bowl. Take a 4 c. measuring cup and put 1/4 c. pancake syrup into it.
Fill to 4 c. line with cream/water mixture or CC milk. Beat the eggs really
good, adding salt and vanilla. Slowly add the milk/syrup mixture until well
blended. Beat the 3 whites until foamy and starting to set up (doesn't have to
be stiff) With mixer running on low, add the beaten whites and keep stirring
just until whites are mixed in but still kinda' foamy on top. 
Pour into a 7x11 pan and bake in a water bath at 325 degrees for 50 minutes
or until set.

Hints: 
1. For the water bath I use a large roasting pan with some hot water in it and
set my custard pan into the water.
2. The beaten whites give a nicely browned top which is what I like but if you
don't care about that you can eliminate those steps.
3. The pancake syrup is optional but adds a brown sugar flavor which we like
best.
4. I taste it before baking to adjust for sweetness.

Muffie's Pumpkin Custard

follow the above recipe, adding:
1/2 of a 15 oz. can of pumpkin
1 1/2 t. cinnamon
pinches of cloves and nutmeg

If you are the only one eating it, you can easily halve the recipe and use a
smaller pan.

Muffie @ LCF

Deb’s notes: This is one of the few custards I love, not only because of the
pumpkin/spice flavor, but it doesn’t taste like a bunch of baked eggs. I like
this even better than pumpkin pie. This (to me) tastes the best when
thoroughly chilled, with whipped cream ofcourse!
I used 2 teaspoons vanilla, 1 & 1/4 cup splenda, 2 & 1/4 cup of 2% of the LC
Hood milk and 1 & 1/2 cup cream. I did not separate the eggs or whip the
whites, I just put in all 8 eggs and proceeded. 
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Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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i found these on another website by Karen R. they are so good i thought i'd
share:
1 cup Crispy brown rice cereal (Erewhon –Found at Mother’s Market)
1/4 cup unsalted butter
2 tablespoons crunchy or smooth peanut butter (no sugar added/natural)
1 1/2 ounces unsweetened baking chocolate
artificial sweetener equal to 3/4 cup such as Somersweet, Splenda etc

Melt chocolate with butter (approx 60 seconds in microwave, then stir until
smooth). Stir in peanut butter and sweetener, then add puffed rice. Press
into a buttered 9x9 pan and refrigerate until firm enough to cut into at least
20 pieces.
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i found these on another website by Karen R. they are so good i thought i'd
share:
1 cup Crispy brown rice cereal (Erewhon –Found at Mother’s Market)
1/4 cup unsalted butter
2 tablespoons crunchy or smooth peanut butter (no sugar added/natural)
1 1/2 ounces unsweetened baking chocolate
artificial sweetener equal to 3/4 cup such as Somersweet, Splenda etc

Melt chocolate with butter (approx 60 seconds in microwave, then stir until
smooth). Stir in peanut butter and sweetener, then add puffed rice. Press
into a buttered 9x9 pan and refrigerate until firm enough to cut into at least
20 pieces.
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mmhenry57 Posted - 22 August 2008 14:9      

What ever happened to the vanilla cake mix that Suzanne sold on HSN
and this website? So many products have disappeared.
Is there a recipe for this that she has published in on eof her cookbooks?
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ianj9 Posted - 9 August 2008 23:6      

Pumpkin Cheesecake With Pecan Crust
By: from ThatGirl)

------pecan crust:------- 
1-1/2 cups pecan halves; (Level 2 ONLY)- J9 note - can use ground almonds
too
4 packets splenda 
3 tbs butter 
(i also added about a third of a scoop of egg protein powder crust) 
J9 note - I added a sprinkle of pumpkin pie spice.
-------pumpkin filling------- 
2 (8oz)pkgs philly cream cheese, softened 
1/2 cup pumpkin (not pie filling),(Level 2 ONLY)
1/2 cup splenda 
1/2 tsp vanilla 
3/4 tsp cinnamon 
generous dash nutmeg 
generous dash cloves 
2 eggs

Pecan crust: (I also added about a third of a scoop of Egg Protein Powder
*vanilla flavor* to the crust) Process nuts in food processor, whisk til finely
ground. Dump into bowl, add splenda, mix. Melt butter, mix well into nut
mixture. Press into 9' pie pan, bake in preheated 350 oven for 10-12 minutes,
till just barely starting to brown. Cool on rack.

Preheat oven to 350. With hand mixer, beat cream cheese, pumpkin, splenda,
vanilla and spices till well blended. Beat in eggs, blend again. Pour into cooled
pie shell. Bake in preheated oven for 40 minutes or until center is set.
Refrigerate at least 3 hours, best if chilled overnight. Enjoy! with a little
whipped cream if you like. J9 note - 40 mins was probably a little long in my
oven, next time I'll try 35 mins. Originally posted on SS boards by Mamalaurie
in response to a request by ianj9. This recipe would make a great L2
alternative to pumpkin pie for those (like me) who aren't particularly fond of
pumpkin pie.

J9
http://j9ss.tripod.com
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wired_foxterror Posted - 2 January 2008 7:16      

EZ TOFFEE

1 cup (2 sticks) butter
1 cup brown sugar substitute (I use W L)
2 &#189; cups finely chopped pecans - divided
1 cup chopped sugar free semisweet chocolate

Line a 9x13 pan with parchment paper, lightly butter the parchment
paper. Preheat oven to 375 degrees.

Place butter and brown sugar subst in a heavy, medium saucepan and
bring to a boil over medium heat. Stir in 2 cups of the pecans. Pour
into the prepared pan and bake 15 minutes.

Remove toffee from oven and sprinkle with the chopped chocolate.
When chocolate has softened, spread evenly, covering entire surface.

Sprinkle remaining &#189; cup pecans on top. Let cool completely,
then break into pieces. Store in an airtight container. Makes about 60
pieces.

This is good with walnuts rather than pecans too!

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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2bkchk Posted - 25 January 2008 13:38      

i came across this recipe and somersized it. I know the controversy of using
the canned black soy beans(are they level one profats or funky or carbs). I
have always considered them an almost level one profat. That is really how I
treat these brownies too. They are very moist and full of fiber.
peggy's kitchen
________________________________________
Black Bean Brownies
By Cathe Olson Author of Simply Natural Baby Food available at
www.simplynaturalbooks.com
Moderator of Mothering's Good Eating! Discussion Forum 
I cannot take credit for the idea of using black beans in brownies. The original
recipe was from "The Brilliant Bean" by Sally and Martin Stone.

4 ounces unsweetened baking chocolate
1/2 cup butter or coconut oil(I used coconut oil)
4 eggs
3/4 simple syrup* 2 Cups or 1 (15-ounce) can black beans, pureed(used black
soy beans)
2 1/2 tablespoons instant decaf coffee crystals
1 cup chopped pecans, walnuts, almonds, or other nut(I omit to stay almost
level one)

Preheat oven to 350 degrees. Oil or butter an 8-inch baking pan. Melt
chocolate and butter or oil together in small saucepan. In mixing bowl, beat
eggs and maple syrup together. Add melted chocolate mixture and beat well.
Beat in bean puree and coffee substitute. Fold in nuts. Pour batter into
prepared pan. Bake 40 to 45 minutes, or until set. If you press your finger in
the middle, it should make a little dent. Don't overbake. Cool. Cut into 2-inch
squares.
Yield: 16

*I used 3/4Cup WLD and 3/4 Cup water. Heat in saucepan until sweetener is
disolved. I think I would increase this to a heaping 3/4 WLD next time.
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almostskinny Posted - 31 January 2008 15:5      

this recipe is in the Get Skinny book and I absolutely LOVE this cake!
Anyway, I wondered if anyone has ever made this with toasted almonds
instead of blanched almonds? if so, could you please let me know how it
came out ---I was searching all over the place here in Florida for
blanched almonds and finally found some, but they are slivered not
whole, so now I need to find out if I should use more that 1.5 cups in
the recipe---but then in my search I saw big bags of regular almonds at
Sam's Club and thought "huh, what could I do with them to be able to
use those instead" and I came up with toasting them (too lazy to blanche
my own almonds) :)--

so, if anyone has made this with toasted almonds.....? but when you
think about it, I don't know why it wouldn't turn out, in fact, I think it
would be really yummy!

thanks much!
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Cheryl
Lynne

Posted - 12 July 2004 10:39      

Hope you enjoy this recipe. I had this for the 4th of July and it was a big hit.

1 1/4 cups pastry flour, divided (whole wheat)
1 1/2 teaspoons baking powder 
1/4 teaspoon salt
1/2 cup butter, plus 3 tablespoons
1 1/2 cups whey low, divided
1 egg
1 cup 2% Carb Countdown Beverage (milk)
1 teaspon vanilla
3 cups fresh, unsweetened blackberries 
1/2 teaspoon cinnamon

Preheat oven to 325. Combine 1 cup flour, baking powder and salt. Set aside.
In mixing bowl, beat together 1/2 cup butter (soften) and 1/2 cup whey low
until fluffy. Add egg and beat. Combine milk and vanilla and add with dry
ingredients to the butter mixture. Pour into a greased 2 quart casserole.
Spoon the berries over the batter and sprinkle 1/2 cup of whey low over
berries. Combine the remaining 1/2 cup whey low, 1/4 cup flour, cinnamon,
and 3 tablespoons soften butter. Mix until crumbly. Sprinkle over the berries.
Bake for 45-50 minutes until golden brown. Topped with sugar free ice cream
or whipped cream.
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sugarbelle Posted - 16 December 2007 9:31      

I found "Joseph's SF Cookies" at Kroger, and the ingredients are
unbleached wheat flour, malitol, canola oil, pecans, baking soda, natural
flavor. Are these L2?
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Prplbterfli Posted - 18 November 2007 21:12      

Thought I would share this. I found it on the internet. Haven't tried it but
read good reviews.
I will replace sugars with Whey*Low.

Ingredients:
1 cup light brown sugar 
1/4 cup white sugar 
1/2 cup butter 
2 eggs 
1 tablespoon all-purpose flour 
1 tablespoon milk 
1 teaspoon vanilla extract 
1 cup chopped pecans 
Directions:
Preheat oven to 350 degrees F (175 degrees C). 
In a large bowl, beat eggs until foamy, and stir in melted butter. Stir in the
brown sugar, white sugar and the flour; mix well. Last add the milk, vanilla
and nuts. 
Pour into an unbaked 9-in pie shell. Bake in preheated oven for 10 minutes
at 400 degrees, then reduce temperature to 350 degrees and bake for 30 to
40 minutes, or until done.
Tips: Eggs at room temperature.
1/2 cup pecans on top and use more than 1 cup in filling
Bake 15 minutes at 350 degrees then reduce to 300 degrees for 50 to 55
minutes
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JulieJafar Posted - 25 October 2007 12:4      

I'm placing this in L2 since to me pumpkin and nuts are L2 but SUZANNE
calls it almost L1, use your own judgement.
Julie

PUMPKIN FLAN WITH 
CINNAMON WALNUTS
1 box SUZANNE™ Cinnamon Flan Mix
1 1/2 cups heavy cream
1 cup canned pumpkin purée
1/2 teaspoon ginger
1/4 teaspoon allspice
1/4 teaspoon nutmeg
1/4 cup walnut halves
1 1/2 tablespoons butter
__________________________________________________
Butter four individual serving cups or ramekins. In a medium saucepan,
whisk cream and Cinnamon Flan Mix together until smooth (mixture will be
thick). Stir in pumpkin and spices. Cook over medium heat, stirring
occasionally until it just begins to bubble. Pour mixture into ramekins.
Refrigerate at least 2 hours until set.

Just before serving, melt butter in a small bowl. Stir in pouch of
SomerSweet®/Cinnamon Mix then toss walnuts in this mixture to coat.
Spoon walnut mixture on top of each Pumpkin Flan or serve in a cup on the
side.
Suzanne Somers Weight Loss Plan: Almost Level One

AR Julie
http://www.suzanne24.com/arjulie
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SUZANNE Pumpkin Crème Brulee Pie
What a great twist on the traditional pumpkin pie! This rich, decedent pie
filling takes the best texture of creamy crème brulee and combines it with
festive pumpkin. So easy and delicious… and no refined sugars! You can
even sprinkle the Crème Brulee Topping over the top of the filling for a
crispy, sweet Crème Brulee crust on the top.
1 packet SUZANNE Crème Brulee Mix
2 cups heavy cream
1 15 oz can pumpkin
2 teaspoons pumpkin pie spice
1 pie crust, preferably whole wheat
1 packet SUZANNE Crème Brulee Topping (optional)
Preheat oven to 425 degrees.
In a saucepan, combine the SUZANNE Crème Brulee Mix with the cream.
Add pumpkin, and pumpkin pie seasoning and stir to combine. Heat over
medium high until just boiling, and then remove from stove.
Pour into a prepared pumpkin pie shell. Place into the oven and cook at 425
for 15 minutes. Reduce heat to 350 degrees and bake for another 30
minutes. Cool completely.
Optional: Before serving, sprinkle SUZANNE Crème Brulee Topping evenly
over the top of the pie. Caramelize with a kitchen torch.
Serve with whipped cream. The whipped cream can be sweetened with 1
Tablespoon of SomerSweet or 2 or 3 Tablespoons of powdered sugar.
For Somersize - This pie is Level Two

AR Julie
http://www.suzanne24.com/arjulie
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wired_foxterror Posted - 30 September 2007 10:34      

This is like a rich pumpkin mousse!

Pumpkin Cream

8 ounces Marscapone cheese
3/4 cup canned pumpkin
1 teaspoon cinnamon
1/4 teaspoon ground nutmeg
1 cup confectioners sugar substitute (I use 
W L brand)
1 teaspoon vanilla
1 1/2 cups heavy cream

In a bowl combine the Marscapone cheese, pumpkin, cinnamon,
nutmeg, sugar substitute and vanilla.

Whip the cream to soft peaks.

Fold half the whipped cream into the pumpkin mixture.

Spread the pumpkin/cream mixture on the bottom of an 8" square
pan. Then gently spread the remaining whipped cream evenly on top.
If you want, you can top with sprinkled chopped nuts, or finely
chopped sugar free toffee/nut candies.

Cover and chill overnight.

(Sometimes I make a faux graham cracker crust for this.)

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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I'm thinking of freezing the brownies with one of the mousses. Has anyone
tried this? I so love the brownies and to keep myself from over eating them
I freeze them bust just wondered how the mousse would work?

thanks
Julie

AR Julie
http://www.suzanne24.com/arjulie
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silenagig Posted - 19 May 2005 6:24      

This recipe is from an old church cookbook that I have and was called Chewy
Oatmeal Cookies. I have tweaked it to be legal. Here it is:

4 cups oatmeal, quick cooking or original
2 cups Splenda
1 cup oil (I'm using coconut)
2 beaten eggs
1 tsp. cinnamon
1 tsp. nutmeg
1/2 tsp. allspice
1 tsp.salt
1 cup raisins (could use dry blueberries)
1 tsp. vanilla

Combine first 4 ingredients and let sit overnight. Add beaten eggs, vanilla
and spices. Beat well and add raisins. Bake a 325 degrees on ungreased
sheets 12-15 minutes. Remove immediately from sheets.

250/214/150

Edited by - silenagig on 5/19/2005 7:26:32 AM
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zavvy16 Posted - 29 March 2007 9:6      

I have two boxes of the vanilla cake mix at home, and I'm excited to make
them but wanted to know if anybody had tried it yet. I also am doing some
research on some kind of sugar-free butter or cream cheese frosting, since I
don't want to do a mousse frosting. I tried the Devil's food cake mix and
found it awful. It tasted "sugar free" and I didn't like the chocolate mousse
"frosting" on top. My boyfriend loves Suzanne Somers stuff, but he didn't like
the Devil's food cake, either. Just wondering who's tried this, and if there are
any tips or suggestions. Thanks!
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I have not tried this recipe, but am posting it by request. This is LEVEL TWO.

Carrot Cake ~ Level 2 ~ by tiva

I like this recipe. To lower the carbs, substitute some zucchini for carrots. But
carrots don't have all that many carbs, so if you don't like zucchini cake, just
use all carrots. You can also add shredded coconut (1/2 cup), or unsweetened
pineapple (1/2), if you can afford the carbs.

wet ingredients:
1 c splenda
1 stick butter, softened
1.5 c shredded carrots
2 eggs
1 tsp. vanilla

dry ingredients:
1.5 c almond flour
1 tsp. baking powder
1/2 tsp. salt
1 tsp. cinnamon
1 tsp. ground ginger
1 tsp. cloves
1/2 c chopped walnuts

frosting:
8 oz cream cheese, softened
4 ox whipping cream
1/4 cup splenda
1/2 teaspoon vanilla

Preheat oven to 350.
wet ingredients: Cream the butter with a hand mixer, beat in the splenda.
Beat the eggs until thickened and lemon-yellow, mix gently into the creamed
butter and sugar. Mix in the carrots and vanilla

Dry ingredients: Mix together the dry ingredients very well, then add to the
wet ingredients. Mix only until blended; DO not over beat, since that will make
the cake tough

Bake in two 8" cake pans at 350 for 30-35 minutes, or until tester comes out
with damp crumbs on it. Do not over bake! Cool completely, then frost.

FROSTING: Whip cream cheese until soft; add splenda and vanilla and beat
until mixed well. Whip cream until it forms soft peaks; fold into cream cheese.

Tiva @ Low Carb Friends
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Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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mmhenry57 Posted - 7 January 2007 16:5      

I haven't been keeping up with new adaptations-can anyone make the
cake mix into cookies???
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Strawberry-Rhubarb Delight
Julie Jafar
¾ c almond flour (ground almonds)leave out for level 1 Pro Fat dessert
¼ c unsalted butter (softened)
8 oz cream cheese
1/2 c + 2T whipping cream 
1 T + ¼ t Somersweet
1 t vanilla
1 4 serving pkg sugar free strawberry Jell-O
1 c water
1 lb pkg frozen rhubarb 
Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you
check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-
20 minutes, (checking around 10 minutes since ovens vary). You want a
light golden brown color. Set aside to cool completely. Note:leave out for
level 1 Pro Fat dessert

Stew rhubarb in water, once up to a good boil remove from heat and add
jello. Set aside to cool. Taste and add Somersweet if not sweet enough. I
prefer it a bit tart. Set aside to cool.
Whip 1/2 c of cream with 1 T of Somersweet and 1 t vanilla. 
Whip the cream cheese with ¼ t Somersweet and 2T cream until light and
fluffy. Fold in the whipped cream into whipped cream cheese. Spread over
cooled crust. Top with chilled Jell-O mixture. Refrigerate until Jell-O is firm.

4 Layer Delight
¾ c almond flour (ground almonds) 
¼ c unsalted butter (softened)
8 oz cream cheese
1 c + 2T whipping cream (plus the 1 ¾ c for the pudding)
2 T + ¼ t Somersweet
1 t vanilla
1pkg SS chocolate pudding (or use the vanilla or butterscotch if you prefer)
chopped nuts (optional)

Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you
check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-
20 minutes, (checking around 10 minutes since ovens vary). You want a
light golden brown color. Set aside to cool completely.

Make the SS pudding with 1 ¾ c of cream instead of 2 c, chill in fridge.
Whip 1 c of cream with 2 T of Somersweet and 1 t vanilla. 
Whip the cream cheese with ¼ t Somersweet and 2T cream until light and
fluffy. Fold in half the whipped cream into whipped cream cheese. Spread
over cooled crust, then layer the chilled pudding and then the rest of the
whipped cream. Top with chopped nuts of your choice if you like.
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Edited by - JulieJafar on 1/6/2007 4:39:39 PM
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Here's a dessert bar that's one of our favorites! As usual, my tweaks/notes are
at the end. Thanks to CarolynF at Low Carb Friends for this recipe:

CarolynF @ Low Carb Friends

Recipe Introduction

Level 2 ~ Pro/Fat

This is one of our favorites! It's Level 2 because of the almond flour (ground
peeled almonds), pecans and apricots.

I've made a couple of tweaks as the original recipe calls for Carbalose (a low
carb flour substitute) and I wanted to try using all almond flour, which works
great! I have some quantity tweaks because of this as well.

List of Ingredients

Apricot Bars

Crust:
1/4 cup Splenda 
*1/2 cup Carbalose 
*1/2 cup Almond Flour
*1 stick of butter

Filling:
3/4 cup dried apricot halves (about 20)
water
1/3 cup almond flour
1/2 tsp. baking powder
1 cup Splenda
1/4 tsp. salt
2 eggs, beaten
1/2 tsp. almond extract
1/2 tsp. vanilla extract
1/2 cup chopped pecans

Frosting (if desired):
3 ounces of cream cheese, softened
2 Tbs. Splenda
1/2 tsp. vanilla or almond extract
(You can also just mix the cream cheese with some Vanilla Davinci Syrup)
chopped pecans on top.

Recipe

In a small saucepan, cover apricots with water and boil for 10 minutes. Drain
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and chop the apricots.

For the crust, blend ingredients until thoroughly mixed and pat in a 9 x 9
sprayed pan. Bake at 350 for 15-20 minutes until lightly brown. Remove from
the oven and pour on the filling.

Mix all ingredients in a bowl and pour over cooked crust. Return to oven for
30 minutes and bake until done..(firm on top).

Cool in the pan on a rack.Then add cream cheese frosting if desired. Sprinkle
on chopped pecans.

============================================

Deb's notes:

Crust:
1/4 cup Splenda
1 cup Almond Flour
3 tablespoons softened butter (to cut in)
........

Filling: I like using about 25 apricots, chop each little apricot into at least 4
pieces. I tried halving them and that's just too big of pieces.
.........

Frosting: I use approximately 
4 ounces cream cheese
4 ounces well whipped (in the food processor) whole milk ricotta cheese (this
helps cut the strong cream cheese flavor - but it's not necessary -- all to
taste)
1/4 teaspoon pure vanilla extract
1/4 teaspoon pure almond extract
1/4 cup Splenda
1 tablespoon (or so) Agave Nectar (cuts the Splenda taste)
>> This frosting is all to your taste!

I like sprinkling on sliced or slivered almonds on top.

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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JulieJafar Posted - 6 January 2007 16:43      

4 Layer Delight

¾ c almond flour (ground almonds) 
¼ c unsalted butter (softened)
8 oz cream cheese
1 c + 2T whipping cream (plus the 1 ¾ c for the pudding)
2 T + ¼ t Somersweet
1 t vanilla
1pkg SS chocolate pudding (or use the vanilla or butterscotch if you prefer)
chopped nuts (optional)

Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you
check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-
20 minutes, (checking around 10 minutes since ovens vary). You want a
light golden brown color. Set aside to cool completely.

Make the SS pudding with 1 ¾ c of cream instead of 2 c, chill in fridge.

Whip 1 c of cream with 2 T of Somersweet and 1 t vanilla.

Whip the cream cheese with ¼ t Somersweet and 2T cream until light and
fluffy. Fold in half the whipped cream into whipped cream cheese. Spread
over cooled crust, then layer the chilled pudding and then the rest of the
whipped cream. Top with chopped nuts of your choice if you like.

The almond crust works great for a jello cheese cake also. I hope you enjoy
this. It's my version of that wonderful dessert we used to have at church
dinners. There's also the strawberry version but I use rhubarb instead of
strawberries. I've not topped mine with whipped cream (see the Strawberry-
Rhubarb Delight recipe in this thread) but you can if you like. My Mom has a
recipe that uses fresh peaches and doesn't top with whipped cream so the
Strawberry-Rhubarb Delight is a take off of that one too. So many wonderful
layered desserts from my pre SSing days.

I hope you like this.
Julie

AR Julie
http://www.suzanne24.com/arjulie
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cjcoconut Posted - 13 December 2006 13:4      

I am looking for a somersize sugar cookies recipe.
Thanks

Caroline

Caroline
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I've been trying (and trying!) to bake a good tasting, Level 1 Angel Food Cake
and I just couldn't come up with one that I was happy with.

With the addition of the 1/2 cup of barley flour, this recipe then gets bumped
into the Level 2 category, but it's the best tasting sugar-free AF Cake I've
tried. A big thanks to TaterHead on Low Carb Friends for sharing this recipe!
As usual, my notes are at the end.

10 Egg Whites (from XL Eggs)
1/2 tsp Salt
1 1/4 tsp Cream Of Tartar
1/2 tsp Almond Flavoring
1/2 tsp Vanilla Flavoring
1/2 cup Unflavored Whey Protein (or the vanilla kind goes well with it too) 
1/2 cup Barley Flour
1 cup Splenda (whizzed in the coffee grinder to make it more like
confectioner's sugar)
3/4 cup Splenda (just out of the box)

Preheat oven to 375.

1. Beat the egg whites and the salt on high speed until just frothy.
2. Add the cream of tartar and flavorings and beat until soft peaks (don't
overbeat ... it could make the cake dry and crumbly)
3. Add 1 cup of (whizzed) Splenda (a little at the time) and continue beating
until well incorporated.
4. In a separate bowl sift together the remaining splenda, whey protein and
barley flour. It is best to sift it about 3 times.
5. Sift about 1/4 of the flour mixture over your egg whites and fold with a
spatula (don't do this with an electric mixer!). Continue until all the flour mix
is well incorporated.
6. Pour into an ungreased Angel food pan. Once all the batter is in there
shake the pan a LITTLE to settle the dough and release any air bubbles. You
could also just "cut" the dough lightly with a knife (don't cut too deep or you
will damage your pan!!)
7. Bake for around 35 minutes or until a toothpick inserted comes out clean.
After taking your pan out of the oven, invert it (upside down) on a plate or
the counter top and let it cool this way.
8. Once cooled the cake will come out quite easily.

* TaterHead's note: I used the CMF Whey Protein Isolate from the Protein
Factory ... this yielded the best result.

=====
Deb's notes: The only thing I did differently was increase the almond extract
to 1 teaspoon and I'll add even more next time - probably 1 1/2 - 2
teaspoons. I wizzed the Splenda in the food processor - is faster than the
coffee grinder. The wizzed splenda really incorporates nicely when processed
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this way - otherwise it's difficult to get it incorporated into the whites.

I think I have a tendancy to overbeat my egg whites, so next time I'm going
to try beating them for a shorter period of time.

I used Bioplex Protein Powder (plain). The barley flour I used was from Bob's
Red Mill.

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 2/27/2005 8:40:39 PM
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wired_foxterror Posted - 26 July 2005 8:11      

This cake is SO GOOD!!!! Moist, really "cake"!

Devils Food Bundt Cake Surprise

Cheesecake filling:
8 ounce package cream cheese
1/3 cup sugar substitute
1 egg
3 oz semi sweet or dark SF chocolate chips/chunks

Cream together cream cheese, sugar substitute and 1 egg. Stir in
chocolate chips/chunks.

Chocolate Cake:
2 1/4 to 2 1/2 cups pecans (to make 2 cups pecan meal)
4 tablespoon cocoa
4 eggs
1 tsp vanilla
1 1/4 cups sugar substitute
1/2 cup (1 stick) melted butter (I use the high fat European style)
1/2 teaspoon baking powder

Place the pecans in food processor. Ground to meal (pecans process
very quickly). Place the rest of the cake ingredients into the food
processor. process for 30 seconds, scrape down sides and then process
again for another 30 seconds.

Pour half of cake batter into bundt pan which has been sprayed with
Pam. Put the cheesecake mixture on top of the cake batter, along the
middle (not touching the sides of the pan). Pour the remaining cake
batter over, covering completely.

Bake in preheated 350 oven for 45 minutes. Let cool on wire rack,
then remove cake onto a serving plate. You can drizzle cake with your
favorite sugar free chocolate sauce.

Foxye

"A smile is a curve that sets everything straight"
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trailrunner Posted - 19 May 2006 19:27      

Has anyone made the Lemon Meringue Pie from Get Skinny w/SomerSweet
instead of honey?
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Chelle14 Posted - 2 March 2005 17:25      

These have a delicate flavor and remind of Italian cookies. They are really
good and easy!

3 Egg whites
7 1/2 teaspoons SomerSweet
2 Tablespoons vanilla
1/2 Cup slivered almonds

Preheat oven to 250. Place egg whites in small bowl, beat with electic mixer,
gradually adding the sugar. Beat on high speed until stiff peaks form. Do not
underbeat. Add vanilla, beat until well blended. Fold in almonds. Drop by
teaspoonfuls onto greased baking sheet. Bake 35-40 minutes or until cookies
are dried on the outside, but still soft in the center.

I forgot to grease the pan on this batch, but they still came out great. Just
need to remove cookies quickly from pan. 
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tesharri Posted - 18 March 2006 11:27      

A friend very kindly made these for me, not understanding the difference
between level one and level two, and to avoid hurting her feelings I fell off
the wagon and had some. They're delicious quite sweet, especially if you have
gotten away from the taste of refined sugars! I don't know where she got the
recipe from.

Breakfast Cookies

3 cup oats (she used organic)
2 medium bananas
just under 1/3 cup olive oil
1/3 tsp salt
1/3-1/2 cup dates (be sure they're pitted!)
2/3 Cups toasted almonds or any other nut (optional)
2/3 cup carob chips (optional)
**She added one lightly beaten egg, which helps the cookie hold together
better.

Mix oats and salt. Add olive oil and mix well.

In a blender mix bananas and dates until well blended. You can add a little
brown rice syrup or maple syrup--or another sweetner--if you want them
sweeter, but she just made hers with the fruit.

Add banana mixture to the oats and blend well. Add nuts & carob and let
stand 1/2 hour.

On ungreased cookie sheet, form cookies (they will not spread or change
while baking).

Bake in preheated 350 oven for 12-15 minutes. Cool on sheet before
removing
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cateyes81 Posted - 13 March 2006 16:50      

Hello I wanted to have a level 2 bday this year i was wondering does
anyone know of any amazing carrot cakes using fake sugar?
PLZZZZZZZZZZ let me know! THnx
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AmyLS Posted - 18 October 2005 6:15      

I love bread pudding, especially in the fall, and this is one treat I am glad I
have a recipe for :)

8 slices cinnamon bread, cubed
2 medium apples, sliced and peeled
3 Tbsp. Somersweet (or sugar substitute equivilant to 1 c. sugar)
1 tsp. cinnamon (I always add a little more cinnamon than what's in the
bread)
1/2 tsp. ground nutmeg
3 eggs, lightly beaten
2 cups cream
1/4 c. butter, melted

Place the bread cubes, and apples in a greased slow cooker*. In a medium
bowl, combine hte sugar substitute, cinnamon and nutmeg. Add the eggs,
cream & butter. Poor over bread and apples. Cover and cook on low heat for
3-4 hours or until a knife inserted in the middle comes out clean.

* I use a 3 qt. slow cooker.

Amy

Started Somersizing 7/03 restarted 5/04
135/130/130
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DebB Posted - 24 February 2004 9:13      

Here are 2 recipes that would be level 2. The first one was receiving RAVE
reviews on the Atkins site ~ I haven't tried either of them though... *Ü*

PIZZELLES

6 eggs
1/4 cup oil (not olive, too heavy)
1/4 cup butter
1/4 cup *shortening
(I used coconut oil, Karen hooked me up w/ it, it's just like shortening, has no
coconut flavor, works just like it, can be found in the Asian section of your
supermarket, and has no bad fatties)
1 1/2 c Splenda
2 tsp. baking powder (omit for flatter cookie)
1/4 tsp. salt
1-1/2 tsp. flavoring of choice
1-1/2 c almond flour
1/2 c. Vanilla protein powder (I used eas)

Blend ingredients together, adding one at a time. Drop approximately a
heaping T. onto the center of each cookie section. Close lid and allow to cook
for 45 seconds to 1 minute or until lightly brown. 
Cookies may be served flat, or rolled into a cylinder & served w/ whipped
cream or filling. If rolling, cookies must be hot during rolling and held in shape
till cool.

Yield: 52 cookies

I'm so excited... you guys, I finally came up w/ the recipe for LC Pizzelles!!
(for those of you who are not familiar, they are the Italian cookies, waffle like,
very thin, w/ a design made by the waffle maker you use... flavored w/ either
anise, lemon, almond, vanilla, your choice).. . Very light, waffle like cookies!!
Awesome.

When I finally got my pizzelle maker I made a batch, not the lc kind of
course... and it's been sitting there since... 
The pizzelle maker (like a small waffle iron), has been looking at me for ever
now saying... "mama, make some, make some"... 
So I did!!! You guys, I am sooo excited, these do not taste lc or fake in any
way... the non-lc'rs couldn't taste a difference at all... so I am going to share,
and hopefully everyone will enjoy as much as we do!!
I subbed chocolate for 1/2 the batch for flavorings, I added 2 tsp of chocolate
extract, and 1 tsp of unsweetned cocoa powder... OMG, awesome!!
I used additional butter instead of shortening since I didn't have any of that
either. I skipped the salt and baking powder because we like them really thin
and the recipe I've always used didn't call for it.
Didi @ LCF
........................................
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mzladyt Posted - 17 January 2005 20:53      

I think these would be considered level 2 cookies:

3/4 c natural <a style='text-decoration: none; border-bottom: 3px double;'
href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=peanut%20butter"
onmouseover="window.status='peanut butter'; return true;"
onmouseout="window.status=''; return true;">peanut butter</a>
1 stick butter (softened)
3/4 c pure crystalline fructose
2 eggs
1 T vanilla
mix this together well
2 scoops vanilla <a style='text-decoration: none; border-bottom: 3px double;'
href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=protein%20powder"
onmouseover="window.status='protein powder'; return true;"
onmouseout="window.status=''; return true;">protein powder</a>
1/2 t salt
3/4 t <a style='text-decoration: none; border-bottom: 3px double;'
href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=baking%20soda"
onmouseover="window.status='baking soda'; return true;"
onmouseout="window.status=''; return true;">baking soda</a>
add this to the creamy mixture
drop by spoonfulls to a baking sheet and bake at 325 until lightly brown

I use smuckers all natural peanut butter

This will make a soft cookie
If you let it brown too much it will taste burned

Edited by - mzladyt on 2/11/2005 6:28:12 AM
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GARNET2002 Posted - 17 April 2005 13:47      

Hi all,
Here is a recipe I use to make before I ever started somersizing. Since I
saw you can have peanut butter, I thought some of you might enjoy
this. I am not on level-2, but thought I would share my reipe. Hope you
like it.

Buckeye Candy

1 1/2 cups peanut butter
1 stick butter (softened)
1 teas. vanilla
1 lb. powdered sugar (confectioners)

Mix all together in a bowl, Roll into ever what size balls you want and
put on a plate or something, and refrigerate for 2 hours.

6 oz. bag chocolate chips (hersheys)

When the choc. balls have been in the refrig. for 2 hrs. Melt the choc. in
a double boiler, dip the balls in chocolate, and set aside on a plate. The
choc. chips will go back to the hard state around them, after you set
them on the plate. Easy and their good. After they get hard on the
peanut butter balls you can put them in a bowl if you like. You can set
them in the refrig. to if you want to. The choc. will stay harder on them.
Hope you like them.

GARNET2002
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manda318 Posted - 22 March 2005 20:35      

Here's a nice dessert recipe that my grandmother always makes for holiday
dinners, it's called Pink Salad. It's super easy and tastes wonderful!

- 16 oz.(roughly 2 cups) of cream; sweetened and whipped.

- 24 oz. whole milk cottage cheese

- can of crushed pineapple in it's own juice; drained (size of can should be
around 15oz or so)

- 1 large box (8 serving size) sf strawberry jello

- 1 cup chopped pecan pieces

Place all ingredients in a large mixing or tupperware bowl and stir until well
combined. Chill in the refrigerator for 30-45 minutes or until ready to
serve.

Enjoy!

manda :)
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manda318 Posted - 12 March 2005 17:58      

take a scoop of low carb chocolate ice cream, or you can buy an atkins
chocolate ice cream bar and scrape it off the stick into the bowl. Let it sit
out a few min. to soften, or put in the microwave for a few sec. to soften it
up. Spoon on a couple of Tbsp. of Smucker's all natural peanut butter (it
has no sugar or sweetner in it at all, just peanuts, oil, & salt) and then put
a dollop of sweetened whipped cream on top. Enjoy!

This tastes really delicious and it's like an icy peanut butter cup!

manda :)
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Use equal amounts of sweetened whipped cream & full fat cottage cheese.
You can stir these two together w/a spoon or spatula, or if you like a
smoother texture you can whiz it in the blender or food proccessor for a
few seconds. Stir in sugar free blueberry syrup & sweetner of your choice,
and top with more sweetened whipped cream. Enjoy!

manda :)

Edited by - manda318 on 3/12/2005 8:35:14 PM
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mzladyt Posted - 11 March 2004 17:41      

Does anyone have the recipe for this? I thought I saw it on here before but
can't find it now.
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wired_foxterror Posted - 1 January 2005 6:29      

I concocted this last night for a party we had. It was such a hit I had
to share immediately!

Walnuts and Cream Roll

7 eggs
3/4 cup sugar substitute (I use Whey Low)
1 1/2 cup ground walnuts
1 tsp baking powder
1 1/2 cups cream
1/4 cup confectioners sugar substitute (I use Whey Low brand)
6 - 9 tsp Davinci sugar free Kahlua syrup

Brush a 10 x 15" jelly roll pan with oil. Line the pan with waxed paper
and oil the paper.

Seperate the 7 eggs into 2 large mixing bowls. Using a wire whisk
beater, beat the egg yolks with the sugar substitute until thick and
pale in color. Beat in the walnuts and the baking powder.

In the other bowl beat the egg whites until stiff. Fold the walnut batter
into the egg whites until thoroughly mixed.

Spread the mixture in the prepared pan. Bake in preheated 350 oven
for 15-20 minutes. It will be brown in color. Chill the cake in the pan
in the refrigerator covered with a damp cloth. I chilled it for about 5
hours. I guess about an hour would do.

When ready to assemble cake, whip the cream until fairly stiff. Add
the confectioners sugar substitute and the Kahlua flavoring.

Dust the chilled cake with some more confectioners sugar substitute.
Turn out onto a surface covered with 2 overlapping sheets of wax
paper. Strip the paper from the bottom of the cake, carefully.

Spread the whipped cream filling on the cake to within 1" of the edge.
Roll up the cake and slide the roll onto a flat serving plate. Sprinkle
with some more confectioners sugar substitute. Chill and serve - I
would recommend serving within 2 hours of assembling.

Note: Some people also drizzled sugar free chocolate sauce I had
served with something else over their slices.

Enjoy! I know we did!
wiredfoxterror

Losing-Losing-Gone!
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Devon0613 Posted - 16 November 2004 16:16      

1 recipe of P. Neuman's pumpkin cheesecake (however... I did use canned
100% pumpkin because it's cheaper for me and I don't really eat it any
other time of year)

1 recipe of TeriT's caramel sauce

1 cup of pecan meal (finely ground pecans)
3 Tblsp butter, or a little more
cinnamon and sweetner to taste.

1/2 cup of chopped pecans

Okay, I made this up using those two recipes for Thanksgiving. Mix up the
pecan meal, butter, cinnamon and sweetner to make a crust on the
bottom of the springform pan. I made the cheesecake batter and put half
of the batter in the springform. Bake for about 15-20 minutes. Let cool,
and shrink a little. Add the 1/2 cup of chopped pecans, pressing them in a
little all over the top. Then pour on top of that the caramel sauce. I put
this outside on my porch to get colder and firm up, or just stick in the
fridge for a half hour or so. Then, pour the rest of the batter on top and
bake for the rest of the time specified in P.Neuman's recipe.

I just made this last night and it is to die for! I think it's going to be a hit
next week.

I will make it again and when the cake is chilled overnight, take it out of
the pan and secure a piece of wax paper around it with tape, so that it
stands up around the sides of the cake. I will do another recipe of TeriT's
caramel sauce and use it like a ganache of sorts just on the very top of
the cheesecake.

This really is yummy! I think this will fix my craving for pecan pie, as this
at least is level 2.

*Devon*
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DebB Posted - 20 June 2004 15:36      

Muffie's Baked Custard

8 eggs, separate 3 whites and fold in last
1/4 c. sugar free pancake syrup
cream/water or CC milk (see below for amounts)
1 t. salt
1 t. vanilla
sweetener to equal 1 c. sugar or to taste

Separate 3 eggs and put whites into a small bowl. Put the rest of the eggs in
mixer bowl. Take a 4 c. measuring cup and put 1/4 c. pancake syrup into it.
Fill to 4 c. line with cream/water mixture or CC milk. Beat the eggs really
good, adding salt and vanilla. Slowly add the milk/syrup mixture until well
blended. Beat the 3 whites until foamy and starting to set up (doesn't have to
be stiff) With mixer running on low, add the beaten whites and keep stirring
just until whites are mixed in but still kinda' foamy on top. 
Pour into a 7x11 pan and bake in a water bath at 325 degrees for 50 minutes
or until set.

Hints: 
1. For the water bath I use a large roasting pan with some hot water in it and
set my custard pan into the water.
2. The beaten whites give a nicely browned top which is what I like but if you
don't care about that you can eliminate those steps.
3. The pancake syrup is optional but adds a brown sugar flavor which we like
best.
4. I taste it before baking to adjust for sweetness.

Muffie's Pumpkin Custard

follow the above recipe, adding:
1/2 of a 15 oz. can of pumpkin
1 1/2 t. cinnamon
pinches of cloves and nutmeg

If you are the only one eating it, you can easily halve the recipe and use a
smaller pan.

Muffie @ LCF

Deb’s notes: This is one of the few custards I love, not only because of the
pumpkin/spice flavor, but it doesn’t taste like a bunch of baked eggs. I like
this even better than pumpkin pie. This (to me) tastes the best when
thoroughly chilled, with whipped cream ofcourse!
I used 2 teaspoons vanilla, 1 & 1/4 cup splenda, 2 & 1/4 cup of 2% of the LC
Hood milk and 1 & 1/2 cup cream. I did not separate the eggs or whip the
whites, I just put in all 8 eggs and proceeded. 
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showgirl Posted - 13 October 2004 21:28      

i found these on another website by Karen R. they are so good i thought i'd
share:
1 cup Crispy brown rice cereal (Erewhon –Found at Mother’s Market)
1/4 cup unsalted butter
2 tablespoons crunchy or smooth peanut butter (no sugar added/natural)
1 1/2 ounces unsweetened baking chocolate
artificial sweetener equal to 3/4 cup such as Somersweet, Splenda etc

Melt chocolate with butter (approx 60 seconds in microwave, then stir until
smooth). Stir in peanut butter and sweetener, then add puffed rice. Press
into a buttered 9x9 pan and refrigerate until firm enough to cut into at least
20 pieces.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=43109')
javascript:openWindow('profile.asp?mode=display&id=17980')
javascript:openWindow('close.asp?topic_id=43109&topic_title=Chocolate+P%2DNut+Butter+Rice+Treats&forum_id=96')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+Level+Two%29&topic_title=Chocolate+P%2DNut+Butter+Rice+Treats&forum_id=96&topic_id=43109[9/12/14, 4:17:04 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Chocolate P-Nut Butter Rice Treats
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/Community/Forum/pword.asp[9/12/14, 4:17:09 PM]

SuzanneSomers.com Forums - Archive
search

Password Reminder

Login Name  

Enter your login name here. 
The password will be sent to your email address.

 

Back

 

javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/Community/Forum/Post.asp?id=[9/12/14, 4:17:14 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: 
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)

	suzannesomers.com
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message
	SuzanneSomers.com Discussion Forum Archive
	Post a new Message


	J0cyslMkQrTGV2ZWwrVHdvJTI5AA==: 
	form3: 
	Days: [3650]
	input5: 


	5pdHkvRm9ydW0vU2VhcmNoLmFzcAA=: 
	form1: 
	search: 
	andor:  AND 
	includeArchive: Y
	forum: [0]
	SearchDate: [30]
	input5: 


	J0cyslMkQrTGV2ZWwrVHdvJTI5AA==: 
	form3: 
	Days: [3650]
	input5: 


	9pZD05NiZ0b3BpY19pZD01ODU0MwA=: 
	PostTopic: 
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	Message: What ever happened to the vanilla cake mix that Suzanne sold on HSN and this website? So many products have disappeared.Is there a recipe for this that she has published in on eof her cookbooks?
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	Message: Pumpkin Cheesecake With Pecan CrustBy: from ThatGirl)------pecan crust:------- 1-1/2 cups pecan halves; (Level 2 ONLY)- J9 note - can use ground almonds too4 packets splenda 3 tbs butter (i also added about a third of a scoop of egg protein powder crust) J9 note - I added a sprinkle of pumpkin pie spice.-------pumpkin filling------- 2 (8oz)pkgs philly cream cheese, softened 1/2 cup pumpkin (not pie filling),(Level 2 ONLY)1/2 cup splenda 1/2 tsp vanilla 3/4 tsp cinnamon generous dash nutmeg generous dash cloves 2 eggs Pecan crust: (I also added about a third of a scoop of Egg Protein Powder *vanilla flavor* to the crust) Process nuts in food processor, whisk til finely ground. Dump into bowl, add splenda, mix. Melt butter, mix well into nut mixture. Press into 9' pie pan, bake in preheated 350 oven for 10-12 minutes, till just barely starting to brown. Cool on rack.Preheat oven to 350. With hand mixer, beat cream cheese, pumpkin, splenda, vanilla and spices till well blended. Beat in eggs, blend again. Pour into cooled pie shell. Bake in preheated oven for 40 minutes or until center is set. Refrigerate at least 3 hours, best if chilled overnight. Enjoy! with a little whipped cream if you like. J9 note - 40 mins was probably a little long in my oven, next time I'll try 35 mins. Originally posted on SS boards by Mamalaurie in response to a request by ianj9. This recipe would make a great L2 alternative to pumpkin pie for those (like me) who aren't particularly fond of pumpkin pie.     J9http://j9ss.tripod.com
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	Message: EZ TOFFEE1 cup (2 sticks) butter1 cup brown sugar substitute (I use W L)2 &#189; cups finely chopped pecans - divided1 cup chopped sugar free semisweet chocolateLine a 9x13 pan with parchment paper, lightly butter the parchment paper. Preheat oven to 375 degrees.Place butter and brown sugar subst in a heavy, medium saucepan and bring to a boil over medium heat. Stir in 2 cups of the pecans. Pour into the prepared pan and bake 15 minutes.Remove toffee from oven and sprinkle with the chopped chocolate. When chocolate has softened, spread evenly, covering entire surface. Sprinkle remaining &#189; cup pecans on top. Let cool completely, then break into pieces. Store in an airtight container. Makes about 60 pieces.This is good with walnuts rather than pecans too!Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: i came across this recipe and somersized it.  I know the controversy of using the canned black soy beans(are they level one profats or funky or carbs).  I have always considered them an almost level one profat.  That is really how I treat these brownies too.  They are very moist and full of fiber.                peggy's kitchen________________________________________Black Bean BrowniesBy Cathe Olson Author of Simply Natural Baby Food available at www.simplynaturalbooks.comModerator of Mothering's Good Eating! Discussion Forum I cannot take credit for the idea of using black beans in brownies. The original recipe was from "The Brilliant Bean" by Sally and Martin Stone. 4 ounces unsweetened baking chocolate1/2 cup butter or coconut oil(I used coconut oil)4 eggs3/4 simple syrup*                           2 Cups or 1 (15-ounce) can black beans,  pureed(used black soy beans)2 1/2 tablespoons instant decaf coffee   crystals1 cup chopped pecans, walnuts, almonds, or other nut(I omit to stay almost level one)Preheat oven to 350 degrees. Oil or butter an 8-inch baking pan. Melt chocolate and butter or oil together in small saucepan. In mixing bowl, beat eggs and maple syrup together. Add melted chocolate mixture and beat well. Beat in bean puree and coffee substitute. Fold in nuts. Pour batter into prepared pan. Bake 40 to 45 minutes, or until set. If you press your finger in the middle, it should make a little dent. Don't overbake. Cool. Cut into 2-inch squares.Yield: 16*I used 3/4Cup WLD and 3/4 Cup water. Heat in saucepan until sweetener is disolved. I think I would increase this to a heaping 3/4 WLD next time.
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	Message: this recipe is in the Get Skinny book and I absolutely LOVE this cake!  Anyway, I wondered if anyone has ever made this with toasted almonds instead of blanched almonds?  if so, could you please let me know how it came out ---I was searching all over the place here in Florida for blanched almonds and finally found some, but they are slivered not whole, so now I need to find out if I should use more that 1.5 cups in the recipe---but then in my search I saw big bags of regular almonds at Sam's Club and thought "huh, what could I do with them to be able to use those instead"  and I came up with toasting them (too lazy to blanche my own almonds) :)--so, if anyone has made this with toasted almonds.....?  but when you think about it,  I don't know why it wouldn't turn out, in fact, I think it would be really yummy!thanks much!
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	Message: Hope you enjoy this recipe. I had this for the 4th of July and it was a big hit.1 1/4 cups pastry flour, divided (whole wheat)1 1/2 teaspoons baking powder 1/4 teaspoon salt1/2 cup butter, plus 3 tablespoons1 1/2 cups whey low, divided1 egg1 cup 2% Carb Countdown Beverage (milk)1 teaspon vanilla3 cups fresh, unsweetened blackberries 1/2 teaspoon cinnamonPreheat oven to 325. Combine 1 cup flour, baking powder and salt. Set aside. In mixing bowl, beat together 1/2 cup butter (soften) and 1/2 cup whey low until fluffy. Add egg and beat. Combine milk and vanilla and add with dry ingredients to the butter mixture. Pour into a greased 2 quart casserole. Spoon the berries over the batter and sprinkle 1/2 cup of whey low over berries. Combine the remaining 1/2 cup whey low, 1/4 cup flour, cinnamon, and 3 tablespoons soften butter. Mix until crumbly. Sprinkle over the berries. Bake for 45-50 minutes until golden brown. Topped with sugar free ice cream or whipped cream.
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	Message: I found "Joseph's SF Cookies" at Kroger, and the ingredients are unbleached wheat flour, malitol, canola oil, pecans, baking soda, natural flavor. Are these L2?
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	Message: Thought I would share this. I found it on the internet. Haven't tried it but read good reviews.I will replace sugars with Whey*Low.Ingredients:1 cup light brown sugar 1/4 cup white sugar 1/2 cup butter 2 eggs 1 tablespoon all-purpose flour 1 tablespoon milk 1 teaspoon vanilla extract 1 cup chopped pecans Directions:Preheat oven to 350 degrees F (175 degrees C). In a large bowl, beat eggs until foamy, and stir in melted butter. Stir in the brown sugar, white sugar and the flour; mix well. Last add the milk, vanilla and nuts. Pour into an unbaked 9-in pie shell. Bake in preheated oven for 10 minutes at 400 degrees, then reduce temperature to 350 degrees and bake for 30 to 40 minutes, or until done.Tips: Eggs at room temperature.          1/2 cup pecans on top and use more than 1 cup in filling        Bake 15 minutes at 350 degrees then reduce to 300 degrees for 50 to 55 minutes
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	Message: I'm placing this in L2 since to me pumpkin and nuts are L2 but SUZANNE calls it almost L1, use your own judgement.JuliePUMPKIN FLAN WITH CINNAMON WALNUTS1 box SUZANNE™ Cinnamon Flan Mix1 1/2 cups heavy cream1 cup canned pumpkin purée1/2 teaspoon ginger1/4 teaspoon allspice1/4 teaspoon nutmeg1/4 cup walnut halves1 1/2 tablespoons butter__________________________________________________Butter four individual serving cups or ramekins. In a medium saucepan, whisk cream and Cinnamon Flan Mix together until smooth (mixture will be thick). Stir in pumpkin and spices. Cook over medium heat, stirring occasionally until it just begins to bubble. Pour mixture into ramekins. Refrigerate at least 2 hours until set.Just before serving, melt butter in a small bowl. Stir in pouch of SomerSweet®/Cinnamon Mix then toss walnuts in this mixture to coat. Spoon walnut mixture on top of each Pumpkin Flan or serve in a cup on the side.Suzanne Somers Weight Loss Plan: Almost Level One    AR Juliehttp://www.suzanne24.com/arjulie
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	Message: SUZANNE Pumpkin Crème Brulee PieWhat a great twist on the traditional pumpkin pie! This rich, decedent pie filling takes the best texture of creamy crème brulee and combines it with festive pumpkin. So easy and delicious… and no refined sugars! You can even sprinkle the Crème Brulee Topping over the top of the filling for a crispy, sweet Crème Brulee crust on the top.1 packet SUZANNE Crème Brulee Mix2 cups heavy cream1 15 oz can pumpkin2 teaspoons pumpkin pie spice1 pie crust, preferably whole wheat1 packet SUZANNE Crème Brulee Topping (optional)Preheat oven to 425 degrees.In a saucepan, combine the SUZANNE Crème Brulee Mix with the cream. Add pumpkin, and pumpkin pie seasoning and stir to combine. Heat over medium high until just boiling, and then remove from stove.Pour into a prepared pumpkin pie shell. Place into the oven and cook at 425 for 15 minutes. Reduce heat to 350 degrees and bake for another 30 minutes. Cool completely.Optional: Before serving, sprinkle SUZANNE Crème Brulee Topping evenly over the top of the pie. Caramelize with a kitchen torch.Serve with whipped cream. The whipped cream can be sweetened with 1 Tablespoon of SomerSweet or 2 or 3 Tablespoons of powdered sugar.For Somersize - This pie is Level Two    AR Juliehttp://www.suzanne24.com/arjulie
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	Message: This is like a rich pumpkin mousse!Pumpkin Cream8 ounces Marscapone cheese3/4 cup canned pumpkin1 teaspoon cinnamon1/4 teaspoon ground nutmeg1 cup confectioners sugar substitute (I use W L brand)1 teaspoon vanilla1 1/2 cups heavy creamIn a bowl combine the Marscapone cheese, pumpkin, cinnamon, nutmeg, sugar substitute and vanilla.Whip the cream to soft peaks.Fold half the whipped cream into the pumpkin mixture.Spread the pumpkin/cream mixture on the bottom of an 8" square pan. Then gently spread the remaining whipped cream evenly on top. If you want, you can top with sprinkled chopped nuts, or finely chopped sugar free toffee/nut candies.Cover and chill overnight.(Sometimes I make a faux graham cracker crust for this.)Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: I'm thinking of freezing the brownies with one of the mousses. Has anyone tried this?  I so love the brownies and to keep myself from over eating them I freeze them bust just wondered how the mousse would work?thanksJulie    AR Juliehttp://www.suzanne24.com/arjulie
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	Message: This recipe is from an old church cookbook that I have and was called Chewy Oatmeal Cookies. I have tweaked it to be legal. Here it is:4 cups oatmeal, quick cooking or original2 cups Splenda1 cup oil (I'm using coconut)2 beaten eggs1 tsp. cinnamon1 tsp. nutmeg1/2 tsp. allspice1 tsp.salt1 cup raisins (could use dry blueberries)1 tsp. vanillaCombine first 4 ingredients and let sit overnight. Add beaten eggs, vanilla and spices. Beat well and add raisins. Bake a 325 degrees on ungreased sheets 12-15 minutes. Remove immediately from sheets.     250/214/150Edited by - silenagig on 5/19/2005 7:26:32 AM
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	Message: I have two boxes of the vanilla cake mix at home, and I'm excited to make them but wanted to know if anybody had tried it yet. I also am doing some research on some kind of sugar-free butter or cream cheese frosting, since I don't want to do a mousse frosting. I tried the Devil's food cake mix and found it awful. It tasted "sugar free" and I didn't like the chocolate mousse "frosting" on top. My boyfriend loves Suzanne Somers stuff, but he didn't like the Devil's food cake, either. Just wondering who's tried this, and if there are any tips or suggestions. Thanks!
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	Message: I have not tried this recipe, but am posting it by request. This is LEVEL TWO.Carrot Cake  ~ Level 2 ~ by tivaI like this recipe. To lower the carbs, substitute some zucchini for carrots. But carrots don't have all that many carbs, so if you don't like zucchini cake, just use all carrots. You can also add shredded coconut (1/2 cup), or unsweetened pineapple (1/2), if you can afford the carbs.wet ingredients:1 c splenda1 stick butter, softened1.5 c shredded carrots2 eggs1 tsp. vanilladry ingredients:1.5 c almond flour1 tsp. baking powder1/2 tsp. salt1 tsp. cinnamon1 tsp. ground ginger1 tsp. cloves1/2 c chopped walnutsfrosting:8 oz cream cheese, softened4 ox whipping cream1/4 cup splenda1/2 teaspoon vanillaPreheat oven to 350.wet ingredients: Cream the butter with a hand mixer, beat in the splenda.  Beat the eggs until thickened and lemon-yellow, mix gently into the creamed butter and sugar.  Mix in the carrots and vanillaDry ingredients: Mix together the dry ingredients very well, then add to the wet ingredients. Mix only until blended; DO not over beat, since that will make the cake toughBake in two 8" cake pans at 350 for 30-35 minutes, or until tester comes out with damp crumbs on it. Do not over bake! Cool completely, then frost. FROSTING: Whip cream cheese until soft; add splenda and vanilla and beat until mixed well. Whip cream until it forms soft peaks; fold into cream cheese.Tiva @ Low Carb Friends    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: I haven't been keeping up with new adaptations-can anyone make the cake mix into cookies???
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	Message: Strawberry-Rhubarb DelightJulie Jafar¾ c almond flour (ground almonds)leave out for level 1 Pro Fat dessert¼ c unsalted butter (softened)8 oz cream cheese1/2 c + 2T whipping cream 1 T + ¼ t Somersweet1 t vanilla1 4 serving pkg sugar free strawberry Jell-O1 c water1 lb pkg frozen rhubarb Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-20 minutes, (checking around 10 minutes since ovens vary). You want a light golden brown color. Set aside to cool completely. Note:leave out for level 1 Pro Fat dessertStew rhubarb in water, once up to a good boil remove from heat and add jello. Set aside to cool. Taste and add Somersweet if not sweet enough. I prefer it a bit tart. Set aside to cool.Whip 1/2 c of cream with 1 T of Somersweet and 1 t vanilla. Whip the cream cheese with ¼ t Somersweet and 2T cream until light and fluffy. Fold in the whipped cream into whipped cream cheese. Spread over cooled crust. Top with chilled Jell-O mixture. Refrigerate until Jell-O is firm. 4 Layer Delight¾ c almond flour (ground almonds) ¼ c unsalted butter (softened)8 oz cream cheese1 c + 2T whipping cream (plus the 1 ¾ c for the pudding)2 T + ¼ t Somersweet1 t vanilla1pkg SS chocolate pudding (or use the vanilla or butterscotch if you prefer)chopped nuts (optional)Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-20 minutes, (checking around 10 minutes since ovens vary). You want a light golden brown color. Set aside to cool completely.Make the SS pudding with 1 ¾ c of cream instead of 2 c, chill in fridge.Whip 1 c of cream with 2 T of Somersweet and 1 t vanilla. Whip the cream cheese with ¼ t Somersweet and 2T cream until light and fluffy. Fold in half the whipped cream into whipped cream cheese. Spread over cooled crust, then layer the chilled pudding and then the rest of the whipped cream. Top with chopped nuts of your choice if you like.Edited by - JulieJafar on 1/6/2007 4:39:39 PM
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	Message: Here's a dessert bar that's one of our favorites! As usual, my tweaks/notes are at the end. Thanks to CarolynF at Low Carb Friends for this recipe:CarolynF @ Low Carb FriendsRecipe IntroductionLevel 2 ~ Pro/FatThis is one of our favorites! It's Level 2 because of the almond flour (ground peeled almonds), pecans and apricots.I've made a couple of tweaks as the original recipe calls for Carbalose (a low carb flour substitute) and I wanted to try using all almond flour, which works great! I have some quantity tweaks because of this as well.List of IngredientsApricot BarsCrust:1/4 cup Splenda *1/2 cup Carbalose *1/2 cup Almond Flour*1 stick of butterFilling:3/4 cup dried apricot halves (about 20)water1/3 cup almond flour1/2 tsp. baking powder1 cup Splenda1/4 tsp. salt2 eggs, beaten1/2 tsp. almond extract1/2 tsp. vanilla extract1/2 cup chopped pecansFrosting (if desired):3 ounces of cream cheese, softened2 Tbs. Splenda1/2 tsp. vanilla or almond extract(You can also just mix the cream cheese with some Vanilla Davinci Syrup)chopped pecans on top.RecipeIn a small saucepan, cover apricots with water and boil for 10 minutes. Drain and chop the apricots.For the crust, blend ingredients until thoroughly mixed and pat in a 9 x 9 sprayed pan. Bake at 350 for 15-20 minutes until lightly brown. Remove from the oven and pour on the filling.Mix all ingredients in a bowl and pour over cooked crust. Return to oven for 30 minutes and bake until done..(firm on top). Cool in the pan on a rack.Then add cream cheese frosting if desired. Sprinkle on chopped pecans.============================================Deb's notes:Crust:1/4 cup Splenda1 cup Almond Flour3 tablespoons softened butter (to cut in)........Filling: I like using about 25 apricots, chop each little apricot into at least 4 pieces. I tried halving them and that's just too big of pieces..........Frosting: I use approximately 4 ounces cream cheese4 ounces well whipped (in the food processor) whole milk ricotta cheese (this helps cut the strong cream cheese flavor - but it's not necessary -- all to taste)1/4 teaspoon pure vanilla extract1/4 teaspoon pure almond extract1/4 cup Splenda1 tablespoon (or so) Agave Nectar (cuts the Splenda taste)>> This frosting is all to your taste!I like sprinkling on sliced or slivered almonds on top.    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: 4 Layer Delight¾ c almond flour (ground almonds) ¼ c unsalted butter (softened)8 oz cream cheese1 c + 2T whipping cream (plus the 1 ¾ c for the pudding)2 T + ¼ t Somersweet1 t vanilla1pkg SS chocolate pudding (or use the vanilla or butterscotch if you prefer)chopped nuts (optional)Mix butter and almond flour and press into a 8X8 glass Pyrex pan (lets you check the bottom of the pan to avoid burning the nuts). Bake at 350 for 15-20 minutes, (checking around 10 minutes since ovens vary). You want a light golden brown color. Set aside to cool completely.Make the SS pudding with 1 ¾ c of cream instead of 2 c, chill in fridge. Whip 1 c of cream with 2 T of Somersweet and 1 t vanilla. Whip the cream cheese with ¼ t Somersweet and 2T cream until light and fluffy. Fold in half the whipped cream into whipped cream cheese. Spread over cooled crust, then layer the chilled pudding and then the rest of the whipped cream. Top with chopped nuts of your choice if you like.The almond crust works great for a jello cheese cake also. I hope you enjoy this. It's my version of that wonderful dessert we used to have at church dinners. There's also the strawberry version but I use rhubarb instead of strawberries. I've not topped mine with whipped cream (see the Strawberry-Rhubarb Delight recipe in this thread) but you can if you like.  My Mom has a recipe that uses fresh peaches and doesn't top with whipped cream so the Strawberry-Rhubarb Delight is a take off of that one too.  So many wonderful layered desserts from my pre SSing days.I hope you like this.Julie    AR Juliehttp://www.suzanne24.com/arjulie
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	Message: I am looking for a somersize sugar cookies recipe.ThanksCaroline    Caroline
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	Message: I've been trying (and trying!) to bake a good tasting, Level 1 Angel Food Cake and I just couldn't come up with one that I was happy with. With the addition of the 1/2 cup of barley flour, this recipe then gets bumped into the Level 2 category, but it's the best tasting sugar-free AF Cake I've tried. A big thanks to TaterHead on Low Carb Friends for sharing this recipe!  As usual, my notes are at the end. 10 Egg Whites (from XL Eggs)1/2 tsp Salt1 1/4 tsp Cream Of Tartar1/2 tsp Almond Flavoring1/2 tsp Vanilla Flavoring1/2 cup Unflavored Whey Protein (or the vanilla kind goes well with it too) 1/2 cup Barley Flour1 cup Splenda (whizzed in the coffee grinder to make it more like confectioner's sugar)3/4 cup Splenda (just out of the box)Preheat oven to 375.1. Beat the egg whites and the salt on high speed until just frothy.2. Add the cream of tartar and flavorings and beat until soft peaks (don't overbeat ... it could make the cake dry and crumbly)3. Add 1 cup of (whizzed) Splenda (a little at the time) and continue beating until well incorporated.4. In a separate bowl sift together the remaining splenda, whey protein and barley flour. It is best to sift it about 3 times.5. Sift about 1/4 of the flour mixture over your egg whites and fold with a spatula (don't do this with an electric mixer!). Continue until all the flour mix is well incorporated.6. Pour into an ungreased Angel food pan. Once all the batter is in there shake the pan a LITTLE to settle the dough and release any air bubbles. You could also just "cut" the dough lightly with a knife (don't cut too deep or you will damage your pan!!)7. Bake for around 35 minutes or until a toothpick inserted comes out clean.After taking your pan out of the oven, invert it (upside down) on a plate or the counter top and let it cool this way.8. Once cooled the cake will come out quite easily.* TaterHead's note: I used the CMF Whey Protein Isolate from the Protein Factory ... this yielded the best result.=====Deb's notes: The only thing I did differently was increase the almond extract to 1 teaspoon and I'll add even more next time - probably 1 1/2 - 2 teaspoons. I wizzed the Splenda in the food processor - is faster than the coffee grinder. The wizzed splenda really incorporates nicely when processed this way - otherwise it's difficult to get it incorporated into the whites.I think I have a tendancy to overbeat my egg whites, so next time I'm going to try beating them for a shorter period of time.I used Bioplex Protein Powder (plain). The barley flour I used was from Bob's Red Mill.    Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/Edited by - DebB on 2/27/2005 8:40:39 PM
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	Message: This cake is SO GOOD!!!!  Moist, really "cake"!Devils Food Bundt Cake SurpriseCheesecake filling:8 ounce package cream cheese1/3 cup sugar substitute1 egg3 oz semi sweet or dark SF chocolate chips/chunksCream together cream cheese, sugar substitute and 1 egg. Stir in chocolate chips/chunks.Chocolate Cake:2 1/4 to 2 1/2 cups pecans (to make 2 cups pecan meal)4 tablespoon cocoa4 eggs1 tsp vanilla1 1/4 cups sugar substitute1/2 cup (1 stick) melted butter (I use the high fat European style)1/2 teaspoon baking powderPlace the pecans in food processor. Ground to meal (pecans process very quickly). Place the rest of the cake ingredients into the food processor. process for 30 seconds, scrape down sides and then process again for another 30 seconds.Pour half of cake batter into bundt pan which has been sprayed with Pam. Put the cheesecake mixture on top of the cake batter, along the middle (not touching the sides of the pan). Pour the remaining cake batter over, covering completely.Bake in preheated 350 oven for 45 minutes. Let cool on wire rack, then remove cake onto a serving plate. You can drizzle cake with your favorite sugar free chocolate sauce.Foxye"A smile is a curve that sets everything straight"
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	Message: Has anyone made the Lemon Meringue Pie from Get Skinny w/SomerSweet instead of honey?
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	Message: These have a delicate flavor and remind of Italian cookies. They are really good and easy! 3 Egg whites7 1/2 teaspoons SomerSweet2 Tablespoons vanilla1/2 Cup slivered almondsPreheat oven to 250. Place egg whites in small bowl, beat with electic mixer, gradually adding the sugar. Beat on high speed until stiff peaks form. Do not underbeat. Add vanilla, beat until well blended. Fold in almonds. Drop by teaspoonfuls onto greased baking sheet. Bake 35-40 minutes or until cookies are dried on the outside, but still soft in the center. I forgot to grease the pan on this batch, but they still came out great. Just need to remove cookies quickly from pan. 
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	Message: A friend very kindly made these for me, not understanding the difference between level one and level two, and to avoid hurting her feelings I fell off the wagon and had some.  They're delicious quite sweet, especially if you have gotten away from the taste of refined sugars!  I don't know where she got the recipe from.Breakfast Cookies3 cup oats (she used organic)2 medium bananasjust under 1/3 cup olive oil1/3 tsp salt1/3-1/2 cup dates (be sure they're pitted!)2/3 Cups toasted almonds or any other nut (optional)2/3 cup carob chips (optional)**She added one lightly beaten egg, which helps the cookie hold together better.Mix oats and salt.  Add olive oil and mix well.In a blender mix bananas and dates until well blended.  You can add a little brown rice syrup or maple syrup--or another sweetner--if you want them sweeter, but she just made hers with the fruit.Add banana mixture to the oats and blend well.  Add nuts & carob and let stand 1/2 hour.On ungreased cookie sheet, form cookies (they will not spread or change while baking).Bake in preheated 350 oven for 12-15 minutes.  Cool on sheet before removing
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	Message: Hello I wanted to have a level 2 bday this year i was wondering does anyone know of any amazing carrot cakes using fake sugar? PLZZZZZZZZZZ let me know! THnx
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	Message: I love bread pudding, especially in the fall, and this is one treat I am glad I have a recipe for :) 8 slices cinnamon bread, cubed2 medium apples, sliced and peeled3 Tbsp. Somersweet (or sugar substitute equivilant to 1 c. sugar)1 tsp. cinnamon (I always add a little more cinnamon than what's in the bread)1/2 tsp. ground nutmeg3 eggs, lightly beaten2 cups cream1/4 c. butter, meltedPlace the bread cubes, and apples in a greased slow cooker*.  In a medium bowl, combine hte sugar substitute, cinnamon and nutmeg.  Add the eggs, cream & butter.  Poor over bread and apples.  Cover and cook on low heat for 3-4 hours or until a knife inserted in the middle comes out clean.* I use a 3 qt. slow cooker.Amy    Started Somersizing 7/03 restarted 5/04135/130/130
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	Message: Here are 2 recipes that would be level 2. The first one was receiving RAVE reviews on the Atkins site ~ I haven't tried either of them though... *Ü*PIZZELLES6 eggs1/4 cup oil (not olive, too heavy)1/4 cup butter1/4  cup *shortening(I used coconut oil, Karen hooked me up w/ it, it's just like shortening, has no coconut flavor, works just like it, can be found in the Asian section of your supermarket, and has no bad fatties)1 1/2 c Splenda2 tsp. baking powder (omit for flatter cookie)1/4 tsp. salt1-1/2 tsp. flavoring of choice1-1/2 c almond flour1/2 c. Vanilla protein powder (I used eas)Blend ingredients together, adding one at a time. Drop approximately a heaping T. onto the center of each cookie section. Close lid and allow to cook for 45 seconds to 1 minute or until lightly brown. Cookies may be served flat, or rolled into a cylinder & served w/ whipped cream or filling. If rolling, cookies must be hot during rolling and held in shape till cool. Yield: 52 cookiesI'm so excited... you guys, I finally came up w/ the recipe for LC Pizzelles!! (for those of you who are not familiar, they are the Italian cookies, waffle like, very thin, w/ a design made by the waffle maker you use... flavored w/ either anise, lemon, almond, vanilla, your choice).. . Very light, waffle like cookies!! Awesome.When I finally got my pizzelle maker I made a batch, not the lc kind of course... and it's been sitting there since... The pizzelle maker (like a small waffle iron), has been looking at me for ever now saying... "mama, make some, make some"... So I did!!! You guys, I am sooo excited, these do not taste lc or fake in any way... the non-lc'rs couldn't taste a difference at all... so I am going to share, and hopefully everyone will enjoy as much as we do!!I subbed chocolate for 1/2 the batch for flavorings, I added 2 tsp of chocolate extract, and 1 tsp of unsweetned cocoa powder... OMG, awesome!!I used additional butter instead of shortening since I didn't have any of that either. I skipped the salt and baking powder because we like them really thin and the recipe I've always used didn't call for it.Didi @ LCF........................................    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: I think these would be considered level 2 cookies:3/4 c natural <a  style='text-decoration: none; border-bottom: 3px double;' href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=peanut%20butter" onmouseover="window.status='peanut butter'; return true;" onmouseout="window.status=''; return true;">peanut butter</a>1 stick butter (softened)3/4 c pure crystalline fructose2 eggs1 T vanillamix this together well2 scoops vanilla <a  style='text-decoration: none; border-bottom: 3px double;' href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=protein%20powder" onmouseover="window.status='protein powder'; return true;" onmouseout="window.status=''; return true;">protein powder</a>1/2 t salt3/4 t <a  style='text-decoration: none; border-bottom: 3px double;' href="http://www.serverlogic3.com/lm/rtl3.asp?si=24&k=baking%20soda" onmouseover="window.status='baking soda'; return true;" onmouseout="window.status=''; return true;">baking soda</a>add this to the creamy mixturedrop by spoonfulls to a baking sheet and bake at 325 until lightly brownI use smuckers all natural peanut butterThis will make a soft cookieIf you let it brown too much it will taste burnedEdited by - mzladyt on 2/11/2005 6:28:12 AM
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	Message: Hi all,Here is a recipe I use to make before I ever started somersizing. Since I saw you can have peanut butter, I thought some of you might enjoy this. I am not on level-2, but thought I would share my reipe. Hope you like it.Buckeye Candy1 1/2 cups peanut butter1 stick butter (softened)1 teas. vanilla1 lb. powdered sugar (confectioners)Mix all together in a bowl, Roll into ever what size balls you want and put on a plate or something, and refrigerate for 2 hours.6 oz. bag chocolate chips (hersheys)When the choc. balls have been in the refrig. for 2 hrs. Melt the choc. in a double boiler, dip the balls in chocolate, and set aside on a plate. The choc. chips will go back to the hard state around them, after you set them on the plate. Easy and their good. After they get hard on the peanut butter balls you can put them in a bowl if you like. You can set them in the refrig. to if you want to. The choc. will stay harder on them.  Hope you like them.GARNET2002
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	Message: Here's a nice dessert recipe that my grandmother always makes for holiday dinners, it's called Pink Salad.  It's super easy and tastes wonderful!- 16 oz.(roughly 2 cups) of cream; sweetened and whipped.- 24 oz. whole milk cottage cheese- can of crushed pineapple in it's own juice; drained  (size of can should be around 15oz or so)- 1 large box (8 serving size) sf strawberry jello- 1 cup chopped pecan piecesPlace all ingredients in a large mixing or tupperware bowl and stir until well combined.  Chill in the refrigerator for 30-45 minutes or until ready to serve.Enjoy!    manda :)
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	Message: take a scoop of low carb chocolate ice cream, or you can buy an atkins chocolate ice cream bar and scrape it off the stick into the bowl.  Let it sit out a few min. to soften, or put in the microwave for a few sec. to soften it up.  Spoon on a couple of Tbsp. of Smucker's all natural peanut butter (it has no sugar or sweetner in it at all, just peanuts, oil, & salt)  and then put a dollop of sweetened whipped cream on top.  Enjoy!This tastes really delicious and it's like an icy peanut butter cup!    manda :)
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	Message: Use equal amounts of sweetened whipped cream & full fat cottage cheese. You can stir these two together w/a spoon or spatula, or if you like a smoother texture you can whiz it in the blender or food proccessor for a few seconds.  Stir in sugar free blueberry syrup & sweetner of your choice, and top with more sweetened whipped cream.  Enjoy!    manda :)Edited by - manda318 on 3/12/2005 8:35:14 PM
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	Message: Does anyone have the recipe for this? I thought I saw it on here before but can't find it now.
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	Message: I concocted this last night for a party we had.  It was such a hit I had to share immediately!Walnuts and Cream Roll7 eggs3/4 cup sugar substitute (I use Whey Low)1 1/2 cup ground walnuts1 tsp baking powder1 1/2 cups cream1/4 cup confectioners sugar substitute (I use Whey Low brand)6 - 9 tsp Davinci sugar free Kahlua syrupBrush a 10 x 15" jelly roll pan with oil.  Line the pan with waxed paper and oil the paper.  Seperate the 7 eggs into 2 large mixing bowls.  Using a wire whisk beater, beat the egg yolks with the sugar substitute until thick and pale in color.  Beat in the walnuts and the baking powder.In the other bowl beat the egg whites until stiff.  Fold the walnut batter into the egg whites until thoroughly mixed.Spread the mixture in the prepared pan.  Bake in preheated 350 oven for 15-20 minutes.  It will be brown in color.  Chill the cake in the pan in the refrigerator covered with a damp cloth.  I chilled it for about 5 hours.  I guess about an hour would do.When ready to assemble cake, whip the cream until fairly stiff.  Add the confectioners sugar substitute and the Kahlua flavoring.Dust the chilled cake with some more confectioners sugar substitute.  Turn out onto a surface covered with 2 overlapping sheets of wax paper.  Strip the paper from the bottom of the cake, carefully.  Spread the whipped cream filling on the cake to within 1" of the edge.  Roll up the cake and slide the roll onto a flat serving plate.  Sprinkle with some more confectioners sugar substitute.  Chill and serve - I would recommend serving within 2 hours of assembling.Note: Some people also drizzled sugar free chocolate sauce I had served with something else over their slices.Enjoy!  I know we did!wiredfoxterror    Losing-Losing-Gone!
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	Message: 1 recipe of P. Neuman's pumpkin cheesecake (however... I did use canned 100% pumpkin because it's cheaper for me and I don't really eat it any other time of year)1 recipe of TeriT's caramel sauce1 cup of pecan meal (finely ground pecans)3 Tblsp butter, or a little morecinnamon and sweetner to taste.1/2 cup of chopped pecansOkay, I made this up using those two recipes for Thanksgiving.  Mix up the pecan meal, butter, cinnamon and sweetner to make a crust on the bottom of the springform pan. I made the cheesecake batter and put half of the batter in the springform.  Bake for about 15-20 minutes.  Let cool, and shrink a little.  Add the 1/2 cup of chopped pecans, pressing them in a little all over the top.  Then pour on top of that the caramel sauce.  I put this outside on my porch to get colder and firm up, or just stick in the fridge for a half hour or so.  Then, pour the rest of the batter on top and bake for the rest of the time specified in P.Neuman's recipe.  I just made this last night and it is to die for! I think it's going to be a hit next week.I will make it again and when the cake is chilled overnight, take it out of the pan and secure a piece of wax paper around it with tape, so that it stands up around the sides of the cake.  I will do another recipe of TeriT's caramel sauce and use it like a ganache of sorts just on the very top of the cheesecake.This really is yummy! I think this will fix my craving for pecan pie, as this at least is level 2.*Devon*
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	Message: Muffie's Baked Custard8 eggs, separate 3 whites and fold in last1/4 c. sugar free pancake syrupcream/water or CC milk (see below for amounts)1 t. salt1 t. vanillasweetener to equal 1 c. sugar or to tasteSeparate 3 eggs and put whites into a small bowl. Put the rest of the eggs in mixer bowl. Take a 4 c. measuring cup and put 1/4 c. pancake syrup into it. Fill to 4 c. line with cream/water mixture or CC milk. Beat the eggs really good, adding salt and vanilla. Slowly add the milk/syrup mixture until well blended. Beat the 3 whites until foamy and starting to set up (doesn't have to be stiff) With mixer running on low, add the beaten whites and keep stirring just until whites are mixed in but still kinda' foamy on top. Pour into a 7x11 pan and bake in a water bath at 325 degrees for 50 minutes or until set.Hints: 1. For the water bath I use a large roasting pan with some hot water in it and set my custard pan into the water.2. The beaten whites give a nicely browned top which is what I like but if you don't care about that you can eliminate those steps.3. The pancake syrup is optional but adds a brown sugar flavor which we like best.4. I taste it before baking to adjust for sweetness.Muffie's Pumpkin Custardfollow the above recipe, adding:1/2 of a 15 oz. can of pumpkin1 1/2 t. cinnamonpinches of cloves and nutmegIf you are the only one eating it, you can easily halve the recipe and use a smaller pan.Muffie @ LCFDeb’s notes: This is one of the few custards I love, not only because of the pumpkin/spice flavor, but it doesn’t taste like a bunch of baked eggs. I like this even better than pumpkin pie.  This (to me) tastes the best when thoroughly chilled, with whipped cream ofcourse!I used 2 teaspoons vanilla, 1 & 1/4 cup splenda, 2 & 1/4 cup of 2% of the LC Hood milk and 1 & 1/2 cup cream.  I did not separate the eggs or whip the whites, I just put in all 8 eggs and proceeded.     Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: i found these on another website by Karen R. they are so good i thought i'd share:1 cup Crispy brown rice cereal (Erewhon –Found at Mother’s Market)1/4 cup unsalted butter2 tablespoons crunchy or smooth peanut butter (no sugar added/natural)1  1/2 ounces unsweetened baking chocolateartificial sweetener equal to 3/4 cup such as Somersweet, Splenda etcMelt chocolate with butter (approx 60 seconds in microwave, then stir until smooth). Stir in peanut butter and sweetener, then add puffed rice. Press into a buttered 9x9 pan and refrigerate until firm enough to cut into at least 20 pieces.
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