
Pumpkin Pie Cheesecake Parfait 

1 pint heavy whipping cream

2-3C powdered sugar

1 tbsp maple syrup

8 oz cream cheese

1 C pumpkin pie filling

1 C heavy whipping cream

1 package ginger snaps

4 tbsp melted butter

1/3 C brown sugar

1/3 C white sugar

A translucent cup for serving like a wine glass 

Make the whipped cream:

Mix in a large bowl the heavy whipping cream, powdered

sugar, and maple syrup (add enough powdered sugar to

just sweeten the cream to your own liking.)  With a large

whisk, whip the cream until it becomes light and airy with

medium stiff peaks and set aside.

Take ginger snaps and either smash by hand or add to a

food processor and blend until crumbs.  Add melted butter

and set aside.

In a mixer cream sugars and pumpkin filling together until

blended, then gently fold in half of the whipped cream until

incorporated and set aside.

Assembly: In a translucent cup alternate adding ground

ginger snaps, pumpkin filling, and remaining whipped

cream until you reach the top.  Garnish with a pinch of

crumbled ginger snap mixture and a sprinkle of cinnamon.
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Cheeseball 

1 sandwich bag of nacho Doritos 

1 sandwich bag pretzel sticks

1 small packet taco seasoning

4 oz. cream cheese

½ C cheddar cheese

Smash Doritos into small crumbs.

In a bowl mix room temperature cream cheese, taco

seasoning, cream cheese, and cheddar cheese.

Once mixed, scoop out grape sized portion and roll in your

hands to make a ball, then roll in crushed Doritos. 

For serving, stick a pretzel stick into each cheese ball.

Skillet Mac and Cheese

1 pound cooked elbow macaroni

4 tbsp. butter 

2 tbsp. flour

2 C whole milk

5 C grated sharp cheddar cheese

1 C bread crumb

Pre heat oven to 350.

Bring a gallon of water to a boil and season the water with a

nice amount of salt. 

Boil the elbow macaroni until just cooked; drain and cool.

In a skillet melt 2 tbsp. butter over low-medium heat and add

flour, stirring until all the flour is added and incorporated

(this is a called a roux).

Add milk and blend in with a whisk.  

Once milk is added, add cheese in small batched while

whisking and continue until all cheese is melted into sauce.

Add macaroni to the cheese sauce and fold in until all

coated in cheese.

In another bowl melted a remaining butter and mix into

bread crumb – add bread crumb mixture to the top of the

elbow macaroni and place into oven.

Cook until the top is golden brown then serve immediately.


