
10 full sheets graham crackers
1 cup butter
1 cup light brown sugar
1 pkg chocolate chips
1 1/2 c mini marshmallows
Camp Christmas in July signature
Sprinkle Pop! Sprinkle mix 

Ingredients:

Preheat oven to 350 degrees
Line a baking sheet with foil and spray with nonstick cooking spray
Spread the crackers in a single layer
In a small saucepan, melt the butter and brown sugar. Bring to a boil and
heat for 5 min. Pour over crackers right away
Place in the oven and bake for 5 minutes
Remove and top with chocolate chips. Let them sit for a couple of minutes
then spread.
Set the oven temperature to broil
Add the marshmallows then return the pan to the oven. Broil, checking
constantly until marshmallows are melted and golden brown. 
Top with sprinkles 
Chill in the fridge for two hours then break apart and enjoy!

Instructions 
1.
2.
3.
4.

5.
6.

7.
8.

9.
10.

Camp Christmas Cracker Candy:
Bring on the good vibes and celebrate Christmas in July Camp style
with this delicious and down right addictive S'mores inspired
cracker candy. It's so easy to make, and while we encourage you to
share the love, this recipe might be one you keep all to yourself.  



2 cups milk
3 packets hot cocoa
3 cups ice
whipped cream (we recommend Redi-Wip)
chocolate curls (optional)
crushed graham crackers (optional)
mini-marshmallows (optional)

Ingredients:

Place milk, cocoa mix and ice in a blender. Blend until mostly smooth.
Pour into a  groovy glass and top with whipped cream and if you're feeling
extra hip, top with chocolate curls*, crushed graham crackers, and mini
marshmallows.

Directions:
1.
2.

         *for the chocolate curls, you can use a potato peeler on a chocolate bar. 

Much Ado About Frozen Hot Cocoa:
This far out frozen hot chocolate only takes 3 ingredients and a few
minutes to make! Top it off with whipped cream, chocolate curls,
crushed graham crackers, and mini marshmallows for a real treat!
Then cuddle up and enjoy "Much Ado About Christmas" on GAC.

https://lilluna.com/whipped-cream/


½ cup packed light brown sugar
¼ cup granulated sugar
¼ cup vegetable oil
2 large eggs
¼ cup molasses
1 teaspoon pure vanilla extract
¼ cup light sour cream
1 ½ cups all-purpose flour
1 ½ teaspoons baking powder
½ teaspoon ground ginger
¼ teaspoon nutmeg
¼ teaspoon cinnamon
¼ teaspoon cloves
½ cup milk

For the Cupcakes:

Preheat the oven to 350°F. Line a cupcake pan with cupcake liners.
In a large mixing bowl, combine the sugars, vegetable oil, eggs, molasses
and vanilla extract and sour cream. Beat on medium speed until the well
combined. Scrape down the bowl as needed.
In a medium sized bowl, combine all remaining dry ingredients. Then, add
half the dry ingredients to the batter followed half the milk and beat until
it starts to combine.

Instructions
For the cupcakes:

1.
2.

3.

Kindhearted Cupcakes:
These festive Gingerbread Cupcakes by Julianne Dell at Beyond
Frosting are topped with a luscious Cinnamon Dulce de Leche
buttercream frosting. These cupcakes have the ideal balance of
cinnamon & ginger, and are a perfect pairing while watching "A
Kindhearted Christmas" on GAC Family.

1 cup unsalted butter
4 cups powdered sugar
2 heaping tablespoons dulce
de leche (cold)
1 tablespoons heavy whipping
cream
1 heaping teaspoon cinnamon
Pinch of salt
Decorate with your Camp
Christmas in July frosting
bags and tips 

For the Frosting:

Yields 14 Kindhearted Cupcakes 
(To make 24 cupcakes simply
double the ingredients)

https://amzn.to/2rp0NPv


4. Finally add the remaining dry ingredients, mixing on low speed while
pouring in the milk and beating until all of the ingredients are well combined.
Use a spatula to scrape down the sides of the bowl and stir the batter from the
bottom to the top to ensure it’s well mixed.
5. Using a large cookie scoop, divide the batter evenly, filling each liner 2/3 full.
6. Bake at 350°F for 14-16 minutes. Test the cupcakes for doneness by inserting a
toothpick into the center of the cupcake. If the toothpick comes out clean, the
cupcakes are done. Cool Completely.

For the frosting:
1. Cut the butter into pieces. Using the paddle attachment, whip the butter for
3-4 minutes, scraping down the bowl occasionally. Beat until butter looks light
in color.
2.  Add the powdered sugar, one cup at a time and mix on low speed until
incorporated into butter. The frosting will start to thicken. Begin to alternate
adding the liquid ingredients while adding in additional powdered sugar. Add
the cinnamon and pinch of salt last.
3.  Continue beating until all ingredients are combined and then beat it at a
high speed for 2 minute to whip some additional air into the frosting. Pipe the
cupcakes with an open round tip.

The batter will be quite thin. It’s important that you stir the batter after
mixing, to ensure everything on the bottom of the bowl is well mixed.
Sour Cream: You can substitute the light sour cream for Greek yogurt. You
can also use full-fat sour cream if needed.
Storage suggestions:If you live in a hot and humid environment then I
would suggest that you refrigerate cupcakes that are frosted and allow them
to come to room temperature before serving. Otherwise they can be stored
in an air-tight container at room temperature.
Make-ahead:These are best served within 2 days of preparation but will
proper storage they can stay fresh for several days.
Freezing: If needed, flash-freeze the cupcakes on a baking sheet for 15
minutes then transfer them to an air-tight, freezer-safe container. Thaw in
the refrigerator for several hours then bring to room temperature prior to
serving. If possible, it’s best to store them unfrosted and add the frosting
prior to serving.

Notes:

http://amzn.to/2n8pUlr


1 cup unsalted butter, softened
1½ cups granulated sugar
2 large eggs
1 teaspoon pure vanilla extract
3 cups all-purpose flour
½ teaspoon baking soda
½ teaspoon cream of tartar
½ teaspoon salt 

For the Cookies:

Preheat the oven to 350° F. 
Soften the butter in the microwave for 10-12 seconds. Combine the butter
with the sugar and beat on medium speed until well creamed together.
Add the eggs and vanilla extract. Mix into the butter and sugar until the
eggs are well beaten.
In a separate bowl, combine flour, baking soda and cream of tartar. Slowly
add into batter and beat on medium-low speed until well combined and
dough forms.
Use a large cookie scoop and scoop cookie dough onto a parchment paper-
lined baking sheet. Place the dough about 2 inches apart.
Bake at 350° F 10-12 minutes. Allow cookie to cool on the baking sheet for
several minutes and then transfer to a wire rack to cool completely

Instructions
For the cookies:

1.
2.

3.

4.

5.

6.

A Miracle for Daisy Cookies:
This Easy Sugar Cookie Recipe by Julianne Dell at Beyond Frosting
makes homemade cookies that are buttery, dense and chewy in the
middle. Top these sugar cookies with a vanilla frosting and our
Sprinkle Pop! Camp Christmas in July sprinkles. Share them with a
friend while you watch "A Christmas Miracle for Daisy" on GAC
Family.

2 sticks butter softened
4 c powdered sugar
2-3 tbsp heavy cream
1 tsp vanilla

Camp Christmas in July
"Flour Power" Daisy mould 
Wilton candy melts in
yellow (available on Amazon
and at Walmart)

For the Frosting:

For the Daisies:

http://amzn.to/2n8pUlr%20%20


Beat the butter until smooth
 slowly add in 2 cups of powdered sugar 
 add in the cream and vanilla
 finally add the final 2 cups of powdered sugar 

Instructions
For the frosting:

1.
2.
3.
4.

 Follow the directions on the candy melts bag (we recommend Wilton's
Candy Melts in yellow, but feel free to choose your favorite color) 

Instructions
For the Daisy mould: 

1.



2 cups all-purpose flour
⅓ cup sugar
1 teaspoon baking powder
½ teaspoon salt
¼ teaspoon baking soda
8 tablespoons unsalted butter,
frozen
½ cup milk chocolate chips
½  c marshmallow bits or mini
marshmallows
½ cup sour cream
1 large egg
2 sheets graham crackers crushed  

For the Scones:

Pre-heat oven to 400 degrees. Line a baking sheet with parchment.
Mix flour, sugar, baking powder, salt, and baking soda in a bowl. Grate butter
into flour mixture on the large holes of a box grater. Use a pastry cutter or a
fork to work in the butter until it's the consistency of small crumbs. Stir in
marshmallow bits or mini marshmallows and milk chocolate chips. 
Whisk sour cream and egg together. Pour into the flour mixture. Use a fork and
combine. Shape the dough into a large bowl. Place on a lightly floured surface
and press into an 8" circle. 
Bake scones until golden brown on the lower middle rack. Bake for 12-15
minutes. 

Instructions 
For the scones:

1.
2.

3.

4.

S'more Santa Scones:
"Christmas Time is Here" as we celebrate Christms in July on GAC
Family.  We invite you to "bake the world a better place" by making
these delicious summertime treats and sharing them with a neighbor
and friend.   

2 cups powdered sugar
2 tablespoons margarine or
butter, softened
1 teaspoon marshmallow
emulsion or vanilla
3 to 4 tablespoons milk 
1 sheet finely crushed
graham crackers

For the Glaze:



If you're serving the scones warm: In a medium bowl, combine
the ingredients until smooth. Drizzle on warm scones and top
with a sprinkling of graham cracker crumbs. Serve immediately.
 If scones are cool: drizzle glaze and sprinkle crumbs, then wait
5-10 minutes until set. 

For the Optional Glaze:


