
Apple Pie with Vanilla Ice Cream and CaramelFALL RECIPE

Crust
   1 cup flour
   1/4 tsp salt
   1/2 cup butter
   1 egg

   1 tbsp cold water
   1/2 tbsp white vinegar

Apple filling
   12 apples, peeled and sliced
   1 cup white sugar
   1/3 cup flour
   1 tsp cinnamon
   A dash of salt

Crumb topping
   1 cup flour
   1/2 cup butter
   1/2 cup brown sugar

INGREDIENTS

SERVES: 6-8 guests PREP TIME: 20 mins COOK TIME: 60 mins TOTAL TIME: 80 mins

PREPPING
1. The crust: Mix flour and salt. Using a pastry cutter, cut the butter into the 
flour until the mixture resembles course crumbs. Mix together egg, water and 
vinegar. Stir into dry ingredients. Place the batter between two pieces of 
parchment paper and roll out. Place in the fridge to cool while you 
prepare the filling and crumb topping.
2. Apple Filling: Stir together all filling 
ingredients.
3. Crumb Topping: Crumble together all 
topping ingredients with your fingers.
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Recipe from imperfecthomemaking.com

Apple Pie with Vanilla Ice Cream and CaramelFALL RECIPE
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DIRECTIONS
1. To start the assembly of your pie, preheat oven to 400F.
2. Roll out your pie dough and place in pie plate. Make sure not to make your dough to thin.
3. Pour your apple filling into the pie crust and coverwith crumb topping. 
5. Place the pie on a cookie sheet (to catch any drips) and cover with tin foil (to keep from browning too quickly). 
6. Bake for 50 minutes, remove tin foil and bake for 10 minutes more. Let pie cool a little.  
7. Serve with favorite vanilla ice cream and caramel drizzle.  Enjoy!

Recipe from imperfecthomemaking.com



FALL RECIPE

BACON-WRAPPED CHERRY PEPPERS

INGREDIENTS
12 sweet cherry peppers
pickled or fresh (stems
removed and seeded)

½ cup Cabot Vermont Extra
Sharp Cheddar
¼ cup goat cheese

6 strips bacon halved
1 Tablespoon chopped
Italian parsley for garnish

6 strips bacon halved

DIRECTIONS
1. Preheat the oven to 400°.
2. In a small bowl, combine the cheddar and goat cheese.
3. Stuff each cherry pepper with a heaping spoonful of the 
cheese mixture and wrap with a slice of bacon; secure 
with a toothpick.

4. Arrange the stuffed peppers on a cookie sheet. Bake 
for 20-30 minutes until the bacon is crispy and the 
cheese is bubby. Serve warm.

SERVES: 6 guests PREP TIME: 10 mins COOK TIME: 20 mins TOTAL TIME: 30 mins
Recipe from platingsandpairings.com



Chocolate Chip Pumpkin Bread
SERVES: 10 guests PREP TIME: 15 mins COOK TIME: 80 mins TOTAL TIME: 95 minsFALL RECIPE

INGREDIENTS
2 cups all purpose flour
1 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon salt
1/2 teaspoon ground cinnamon
1/2 teaspoon ground cloves

1/2 teaspoon ground ginger
1/2 cup (1 stick) unsalted butter, 
room temperature
3/4 cup plus 1 tablespoon sugar
2 large eggs, room temperature
1 cup canned pure pumpkin

1 1/2 teaspoons grated lemon peel
1 teaspoon vanilla extract
1/2 cup sour cream
1/2 cup whole milk
1 1/2 cups chocolate chips

INSTRUCTIONS
Position rack in center of oven; preheat to 325°F. Butter 9x5x3-inch metal loaf pan. Sift first 7 
ingredients into medium bowl. Using electric mixer, beat butter in large 
bowl until light. Gradually beat in 3/4 cup sugar. Beat in eggs 1 at 
a time. Beat in pumpkin, lemon peel and vanilla. Whisk sour 
cream and milk in small bowl. Beat flour and sour cream 
mixtures alternately into batter in 2 additions each. 
Fold in chocolate chips. Transfer batter to pan; 
smooth top. Sprinkle with 1 tablespoon sugar. Bake 
bread until tester inserted into center comes out 
clean, about 1 hour 10 minutes. Cool in pan 10 
minutes. Turn out onto rack; cool. (Can be made 2 
days ahead. Wrap in foil; store at room temperature.)

Recipe from epicurious.com



CRANBERRY & ROSEMARY CHEESE SPREADFALL RECIPE

INGREDIENTS
8 ounces room temperature cream cheese
4 ounces crumbled goat cheese
1 tablespoon fresh chopped rosemary

1/2 cup dried apricots, chopped
1 teaspoon honey
pinch of salt (optional)

1/2 cup dried cranberries, 
roughly chopped

SERVES: 6 guests PREP TIME: 15

DIRECTIONS
1. In the bowl of a stand mixer fitted with the whisk attachment, 
combine cream cheese, goat cheese, honey and a small 
pinch of salt on high speed until smooth and fluffy, 
about 1-2 minutes.
2. Switch to the paddle attachment, or 
simply use a spoon, and gently stir in fresh 
rosemary and dried fruits.
3. Spoon cheese mixture into a small 
bowl and chill for a couple of hours 
before serving. Best with crackers or 
crostini.

Recipe from yellowblissroad.com



Cranberry Crostini

INGREDIENTS
1 italian baguette, uncooked
¼ cup extra virgin olive oil
Sea salt & cracked black 

Pepper to taste
Garlic & fine herb cheese
⅓ cup of dried cranberries

Rosemary, thyme or chives 
to garnish

DIRECTIONS
1. Preheat the oven to 375º.
2. Slice the baguette diagonally into ½"-3/4" slices. 
Lightly brush both sides of the slices with extra olive oil, 
using a pastry brush. Season both sides with sea salt 
and cracked black pepper.
3. Bake 10 minutes, flip the slices and bake another 
8 minutes until golden. Remove and cool.
4. Spread each slice with the Garlic & Fine 
Herb Cheese. Add a few dried cranberries  
and garnish with either chives, rosemary 
or thyme.

5. Serve as a party appetizer, or with a small salad as the 
starter for your meal.

FALL RECIPE

SERVES: 12 guests PREP TIME: 5 mins COOK TIME: 18 mins TOTAL TIME: 23 mins
Recipe from thegardeningcook.com



GRUYERE, MUSHROOM, & CARAMELIZED ONION BITESFALL RECIPE
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Add the balsamic vinegar to deglaze the pan, allow the onions to soak it all in. Turn off heat. Add the onions to the mushroom 
mixture. Season with garlic powder, salt and pepper to taste, stir to combine. Allow to come to room temperature before proceed-
ing. Add the gruyere cheese and mix well.
3. Position two racks in the upper and lower thirds of the oven. Preheat the oven to 400 degrees F. Line 2 baking sheets with 
parchment paper or silicone mats.
4. Cut the puff pastry into 2-inch squares and place them on a lined baking sheet. Make sure the puff pastry is cold. Brush the 
beaten egg on the squares. Place a tablespoon of caramelized onion mixture in the center. Bake for 20-25 minutes, rotating the pan 
halfway in between until crisp and golden brown. Let cool slightly before serving.

NOTES
•  Make sure the puff pastry is cold when it goes into the oven. If at any point it becomes soft, allow it to rest in the refrigerator 
for 15-20 minutes or until it firms up again. Do not open the oven door during the first 10 minutes of baking time. Frequently 
opening the oven may cause the puff pastry to not ‘puff up’.
•  Mozzarella or gouda cheese may be used to replace the gruyere. I really like the smoky flavor of applewood smoked gruyere 
with these bites.
•  If you’ve prepared the caramelized onion mixture ahead of time, you can zap it in the microwave for 30 seconds to bring it back 
to room temperature quickly.

Recipe from littlespicejar.com

GRUYERE, MUSHROOM, & CARAMELIZED ONION BITESFALL RECIPE

INGREDIENTS
5-6 ounces crimini or button mushrooms, sliced
2 medium yellow onions, thinly sliced
4 ounces grated gruyere cheese (I used 
applewood smoked gruyere)
1 package (1 pound) frozen puff pastry, thawed

1/4 teaspoon dried thyme
1 tablespoon sugar
1 1/2 tablespoon balsamic vinegar
1/4 teaspoon garlic powder

4 tablespoons salted butter, divided
2 tablespoons vegetable oil, divided
salt and pepper, to taste
1 egg, lightly beaten

SERVES: 20 guests PREP TIME: 10 mins COOK TIME: 45 mins TOTAL TIME: 55 mins
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DIRECTIONS
1. In a large cast iron skillet over medium heat, heat 1 
tablespoon of oil along with 1 tablespoon of butter. 
Add the mushrooms and sauté for about 5 
minutes until tender. Remove and set aside in 
a medium bowl.
2. Heat the remaining 3 tablespoons of 
butter along with the 1 tablespoon of oil 
and sauté the onions for 5 minutes. Add 
the dried thyme and sugar and continue 
to cook for 25 minutes on medium low 
heat. Make sure to stir the mixture every 5 
minutes or so.

Recipe from littlespicejar.com



Pie Iron Apple Turnover

INGREDIENTS
1 can Pillsbury country biscuits
1 bag marshmallows
1 can non-stick spray (optional)

1 jar apple pie filling 
(homemade apple pie filling optional)

SERVES: 1 guest PREP TIME: 1 mins COOK TIME: 10 mins TOTAL TIME: 11 minsFALL RECIPE

DIRECTIONS
1. Spray the interior of the pie iron with non stick spray.
2. Layer 1 biscuit, ¼ cup apple pie filling, 1 marshmallow and 1 biscuit.
3. Close and latch the pie iron.
4. Cook over the fire, opening the iron 
to check progress periodically.
5. Cook for approximately 5 mins 
per side depending on how hot 
the fire is.

Recipe from twindragonflydesigns.com



Pumpkin Bread Loaf

INGREDIENTS
3 cups all purpose flour
2 teaspoon of baking powder
1 teaspoons of baking soda
1 teaspoon of ground cinnamon (can be doubled)
1 teaspoon of ground nutmeg (can be doubled)
1 teaspoon of ground cloves (can be doubled)
1 teaspoon of fresh ginger (will need 1 ginger root)
1 teaspoon of salt
1 or 2 sugar pumpkins
1/2 cup of brown sugar (can cut the sugar 
to ½ cup brown sugar or ½ white sugar 
for a more savory taste)
1 1/2 cup of granulated white sugar
1 cup of coconut oil
3 eggs
1 teaspoon of vanilla extract

SERVES: 20 guests PREP TIME: 20-60 mins COOK TIME: 20-60 mins TOTAL TIME: 40-120 mins
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COOKING UTENSILS
Cookie sheet
2 large mixing bowls
1 whisk
1 spatula
Parchment baking paper
2 loaf pans or 24-36 muffin tins

DIRECTIONS
1. Prep all ingredients by measuring each ingredient out.
2. In a large bowl, add dry ingredients together (flour, 
baking soda, baking powder, cinnamon, cloves, nutmeg, 
and salt).
3. Mix until combined, set aside.
4. In your second large mixing bowl, add wet ingredients 
together (pumpkin puree, eggs, vanilla extract, coconut 
oil, fresh ginger, white sugar, and brown sugar).
 a. If you are using coconut oil, it may require 
microwaving the oil for about 20 seconds.
 b. Again, you can cut down the sugar to just

1 cup of brown + white sugar (or just one type of sugar) if 
you’d like a more savory taste and something less sweet. 
I personally like my bread on the sweeter side.
5. Sift in flour mixture into wet mixture until combined.
6. Add batter into bread pan or cupcake/muffin tins 
(about 2/3’s filled).
7. Bake for 20 minutes, or until toothpick can be inserted 
into the center and comes out clean.
8. Once done, set it aside to cool. Or, enjoy it fresh with 
butter or cream cheese frosting.

FALL RECIPE
PREPPING
1. Preheat oven to 400 degrees.
2. Line parchment baking paper on cookie sheet.
3. Cut sugar pumpkin in half, scooping out the seeds. 
(You can save the seeds to plant or eat)
4. Once oven is preheated, set the halved pumpkin on the 
cookie sheet over the parchment paper with the skin facing up.
5. Bake for 40 minutes, or until knife or fork comes out clean 
when inserting it into the pumpkin’s center.

6. Once pumpkin is finished baking, set aside for about five 
minutes to cool.
7. Peel off the pumpkin’s skin (Careful when peeling off the 
skin as it will be HOT)
8. OPTIONAL: Add pumpkin skin into a blender or food 
processor to mix.
9. Set aside

Pumpkin Bread Loaf (Page 2 of 2)
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