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Will’s Favorite Dessert Recipes 
 

Apple Pecan Crumb Pie 

Southern Pecan Pie 

Peanut Butter Chocolate Chunk Cookies 

Pecan Fudge Brownies 

Peach & Blueberry Cobbler 

Chocolate Raspberry Bars 

Tres Leches (Three Milks) Cake 

Red Velvet Cupcakes 

Nutter Butter ‘Nana Pudding 

Pumpkin Cream Cheese Cupcakes 
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Apple Pecan Crumb Pie 

Thinly sliced apples, raisins and pecans are 

blended with sugar, cinnamon and nutmeg, 

then topped with a crunchy brown sugar 

topping. 

Ingredients 

1 (9-inch) pie shell 

6 cups thinly sliced Granny Smith apples 

3/4 cup white sugar 

3 tablespoons all-purpose flour 

1 teaspoon ground cinnamon 

1/8 teaspoon ground nutmeg 

1/2 cup raisins 

Topping 

1/2 cup chopped pecans 

3/4 cup all purpose flour 

3/4 cup brown sugar 

5 tablespoons cold butter 

Preparation 

1. Preheat oven to 375 degrees. 

2. Place sliced apples in a bowl. In another bowl, mix white sugar, flour, cinnamon, and nutmeg, then 

sprinkle over apples. Toss until apples are evenly coated. Stir in raisins. Spoon mixture into pastry 

shell, mounding slightly in the center. 

3. Mix together 1/2 cup flour and brown sugar in a small bowl. Cut in cold butter until mixture 

resembles course crumbs.  Add chopped pecans, then sprinkle over apple filling.  

4. Cover with aluminum foil and bake in preheated oven for 25 minutes.  Remove foil and bake for 

another 25 to 30 minutes until topping is golden brown. Cool before serving.  This pie is best on the 

day it is baked.   
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Southern Style Pecan Pie 

This pecan pie can kick the molasses out of any 

other pie in the South.  After one bite, you’ll believe 

it. 

Ingredients 

1 (9-inch) pie shell 

3/4 stick unsalted butter 

1 1/4 cups packed light brown sugar 

3/4 cup dark corn syrup 

2 teaspoons vanilla extract 

1/2 teaspoon grated orange zest 

1/4 teaspoon salt 

3 large eggs 

2 cups pecan halves 

Preparation 

1. Preheat oven to 350 degrees 

2. Melt butter in a heavy saucepan over medium heat. Add brown sugar, whisk until smooth. 

Remove from heat. Whisk in corn syrup, vanilla extract, orange zest, and salt. Lightly beat eggs in a 

separate bowl, then whisk into corn syrup mixture. 

3. Spread pecan halves in pie shell. Pour corn syrup mixture evenly over them. Bake on hot baking 

sheet on middle rack of oven until filling is set, 50 minutes to 1 hour. Cool completely before serving. 
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Peanut Butter Chocolate Chunk Cookies 

Ingredients 

1 1/4 cups all-purpose flour 

¾ tsp baking soda 

½ tsp baking powder 

¼ tsp salt 

½ cup butter (softened) 

1 cup creamy peanut butter 

¾ cup sugar 

½ cup light brown sugar (firmly packed) 

1 egg 

1 Tbsp milk 

1 tsp vanilla 

1 1/2 cups chocolate chunks 

Preparation 

1.  Preheat oven to 350. Line two baking sheets with parchment. 

2.  In a medium-size bowl, whisk together the flour, baking soda, baking powder, and salt.  

3. In the bowl of a stand-mixer, beat the butter and peanut butter together until smooth and 

fluffy – about 3 minutes medium-high speed.  Add the white and brown sugar and beat until 

combined, then add the egg, milk and vanilla. Beat until incorporated, scraping down sides of 

bowl.   

4. Slowly add the flour mixture and beat until combined.  Be careful not to overbeat! 

5. In a bowl, put a few tablespoons of sugar for rolling your cookies. Using a medium cookie 

scoop, scoop out your dough and roll into a ball.  Roll in the sugar until coated on all sides, 

the place on baking sheet.   

6. Bake for 9-11 minutes, until lightly browned and almost set.  Be careful not to overbake.  

Cookies will set as they cool. 

Makes 2 dozen cookies 
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Pecan Fudge Brownies 

Ingredients 

2 sticks unsalted butter, plus more for 
greasing pan 

8 oz. bittersweet chocolate chips 
4 eggs 

1 cup sugar 

1 cup dark brown sugar (firmly packed) 

2 tsp vanilla extract 

1⁄2 tsp salt 

1 cup flour 

3 cups pecan halves 

 

Instructions 

1. Preheat oven to 350.  Grease a 9" x 13" metal baking pan with butter and line with 

parchment; grease parchment.  Set aside. 

2. In a double boiler over medium heat, combine butter and chocolate.  Cook, stirring 

frequently, until melted and smooth.  Remove from heat.   

3. In a large bowl, whisk together eggs.  Add sugar, brown sugar, vanilla, and salt, then whisk 

to combine. Stir in cooled chocolate/butter mixture.  Fold in flour just until combined.  Stir in 

pecan halves. 

4. Pour batter into prepared pan and spread evenly.  Bake until a toothpick inserted into center 

comes out clean, 30–35 minutes.  

5. Now here’s the hard part:  Let cool in the fridge overnight, or for at least 8 hours.  This will 

allow time for the “magic” to happen.  And -- they get even better after 2-3 days. 
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Peach & Blueberry Cobbler 

Ingredients 

1 stick unsalted butter 

1 cup all-purpose flour 

2 cups sugar, divided 

1 Tbsp baking powder 

¼ tsp salt 

1 cup milk 

4 cups sliced peaches (fresh or frozen) 

1 cup blueberries  

1 Tbsp lemon juice 

 

Preparation 

1. Preheat oven to 375 degrees.  Melt butter in a 13- x 9-inch baking dish.  Remove from oven. 

2. In a medium size mixing bowl, stir together flour, 1 cup sugar, baking powder, and salt.  Add 

milk, stirring just until moistened.  Batter may be lumpy.  Pour batter over butter but do not 

stir. 

3. In a medium size sauce pan over high heat, bring remaining 1 cup sugar, peach slices, 

blueberries, and lemon juice to a boil, stirring constantly.  Remove from heat and pour over 

batter but do not stir.  

4. Bake 40 to 45 minutes until golden brown. Serve warm with vanilla ice cream. 
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Chocolate Raspberry Bars 

Ingredients: 

3 sticks butter (room temp) 

3/4 cup white sugar 

3/4 cup light brown sugar, firmly packed 

1/2 cup almond flour  

½ cup cocoa powder 

2 tsp vanilla extract 

1/2 tsp salt 

2 3/4 cups all-purpose flour 

12 oz jar raspberry jam 

 

Preparation: 

1. Preheat oven to 325 degrees.  Spray 9x13” metal pan with no-stick spray. 

2. In a stand mixer, beat butter and both sugars until creamy.  Add almond flour, vanilla extract,  

and salt and beat until combined.    

3. In a separate bowl stir all purpose flour and cocoa powder together until blended.  Add the 

flour/cocoa mixture to the butter mixture on low speed, just until a smooth dough forms.  

4. Divide dough in half.   Wrap one half in plastic and put in freezer for 30 mins or so.  Press the 

other half of dough into the bottom of the prepared pan to form a bottom crust. 

5. Bake the bottom crust for 20 minutes.  Remove from oven and allow to cool. 

6. Place raspberry jam into a medium size bowl and whisk until smooth.  Spread jam evenly 

over the partially baked crust, cooled crust, then crumble the frozen shortbread dough over 

the jam to form a crumb top.   

7. Return pan to oven and continue baking until the topping is firm and crisp, about 30 minutes.  

8. Allow to cool completely before cutting into bars. 

 

Makes 24 bars 

https://www.gofundme.com/willarmstrong


Thank you for supporting my GoFundMe campaign!!    https://www.gofundme.com/willarmstrong  

 

Tres Leches (Three Milks) Cake 

 

Ingredients 

 

For the cake: 

1 cup all-purpose flour 

1 1/2 tsp baking powder 

1/4 tsp salt 

5 large eggs, separated 

1 cup sugar 

1/3 cup milk 

1 tsp vanilla extract 

 

For the milk mixture: 

3/4 cup heavy cream 

1 can sweetened condensed milk 

1 can evaporated milk 

 

Icing: 

1 pint heavy cream 

3 Tbsp sugar 

2 pints fresh raspberries 

1 cup sliced almonds, toasted 

 

Preparation 

For the cake:  

1. Preheat oven to 350 degrees.  Grease and flour a 9- by 13-inch cake pan. 

2. In a large bowl, stir together flour, baking powder and salt. 

3. Separate the eggs.  Beat 5 yolks with 3/4 cup sugar on high speed until mixture is a 

yellow.  Stir in milk and vanilla.  Pour the egg yolk mixture over the flour mixture and stir 

just until combined. 

4. In a clean bowl, beat the 5 egg whites on high speed until soft peaks form.  Add 

remaining 1/4 cup sugar and beat until stiff peaks form.  Gently fold the egg white 

mixture into the batter until just combined.  

5. Pour into prepared pan and spread evenly. 

6. Bake 25-30 minutes, until a toothpick inserted in the center comes out clean.  Allow to 

cool in pan, then use a fork to poke holes in the cake.  This will allow for better 

absorption of the milk mixture. 

 

For the milk mixture:  

Combine sweetened condensed milk, evaporated milk, and ¾ cup heavy cream in a medium 

bowl.  Whisk until combined. Pour the entire milk mixture evenly over the cake and allow the 

cake to sit and absorb.  Refrigerate overnight or at least 8 hours. 

 

For the icing:  

Beat 1 pint heavy cream with 3 Tablespoons sugar until stiff peaks form.  Spread whipped 

cream evenly over the top of the cake.  Decorate with fresh raspberries and toasted 

almonds.  Refrigerate until ready to serve.  
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Red Velvet Cupcakes 

Ingredients 

2 cups all-purpose flour 

1 tsp baking soda 

1 tsp of baking powder 

2 Tablespoons unsweetened cocoa powder 

1 tsp of salt 

1 cup vegetable oil  

2 cups sugar 

2 eggs (room temp) 

1 cup buttermilk (room temp) 

2 tsp vanilla extract 

2 Tbsp red food coloring 

1 tsp distilled vinegar 

½ cup of hot coffee 

 

Preparation 

1. Preheat oven to 325.  Line a standard size muffin pan with wrappers.  

2. In a medium bowl, stir together flour, baking soda, baking powder, cocoa powder and salt.   

3. In a large bowl, whisk together sugar and vegetable oil. 

4. Whisk in eggs, buttermilk, vanilla and red food coloring until combined. 

5. Stir in coffee and white vinegar.  

6. Stir the dry ingredients into the wet ingredients, a little at time, mixing after each addition.  

Mix just until combined. 

7. Divide batter evenly into muffin cups. 

8. Bake for 18-22 minutes, or until a toothpick inserted in the center comes out clean.   

9. Let cupcakes cool in pan for 5 minutes, then remove from pan to cool completely on a wire 

rack.   

10. Frost cupcakes with cream cheese frosting and chopped pecans. 
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Nutter Butter ‘Nana Pudding 

Ingredients: 

6 large bananas, peeled and sliced 

1 (5 oz) box instant vanilla pudding mix 

2 cups whole milk 

1 (12 oz) container cool whip, thawed 

1 (14 oz) can sweetened condensed milk 

1 (8 oz) package cream cheese, softened 

1 (16 oz) package nutter butter peanut butter sandwich cookies 

 

Preparation: 

1. Line the bottom of a 9x13" dish with 1/2 (approx. 18 cookies) and layer sliced bananas on 

top.    

2. In a large bowl with an electric mixer, beat together the milk and pudding mix until well 

blended.   

3. In another large bowl, blend the cream cheese and condensed milk together until smooth.   

4. Add the cream cheese mixture to the pudding mixture and mix until well blended.  

5. Fold in cool whip.   

6. Spread mixture evenly over the cookies and bananas.  Cover with the remaining cookies.  

Refrigerate for at least 2 hours before serving. 
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Pumpkin Cream Cheese Cupcakes 

 

Ingredients: 

 

1 1/2 sticks butter, softened 

2 1/2 cups sugar 

3 large eggs (room temp) 

1 can (15 oz) pumpkin puree (not pumpkin pie filling) 

2-1/3 cups all-purpose flour 

1 Tbls pumpkin pie spice 

1 tsp ground cinnamon 

1 tsp baking powder 

1/2 tsp baking soda 

3/4 tsp salt 

1 cup buttermilk (room temp) 

 

 

Directions: 

 

1. Preheat oven to 350.  Line 24 muffin cups with paper liners.   

2. In a medium bowl, whisk together flour, pumpkin pie spice, baking powder, baking soda,  

cinnamon, and salt. 

3. In a large bowl, cream butter and sugar until light and fluffy. Add eggs, one at a time, 

beating well after each addition. Add pumpkin puree and beat until combined. 

4. Add dry mixture to wet mixture alternately with buttermilk, beating well after each 

addition. 

5. Divide batter evenly among muffin cups.   Bake 20-25 minutes or until a toothpick 

inserted in the center comes out clean.  Cool 10 minutes in pans, then remove from pans 

to cool completely on wire racks. 

 

 

Cream Cheese Frosting:    

2 (8 oz) packages cream cheese, softened 

2 sticks butter, softened 

8 cups powdered sugar 

2 teaspoon vanilla extract 

3 teaspoons ground cinnamon (optional) 

 

In a large bowl, beat cream cheese and butter until light and fluffy. Add powdered sugar, 

vanilla and cinnamon and beat until smooth.  

 

Makes 2 dozen cupcakes 
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