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Within
Let's Connect!
Website: LittleChefWithin
Instagram
Facebook
Pinterest

I'm Vicky, a Christian Mom of 6 boys.
including a set of twins! Around our house
there's lots of noise and plenty of food!!
Here you'll find recipes for comfort foods,
kid-friendly meals, and some gluten free
dishes!
Please enjoy our most popular Sweets!!
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NO-BAKE OATMEAL COOKIES
Makes: 24 Cookies Prep: 2 min. Cook: 5 minutes

Ingredients:
1 stick butter
2 cups white sugar
½ cup milk
1/4 cup unsweetened cocoa powder
Pinch of salt
1 teaspoon vanilla extract
½ cup peanut butter
3 cups quick-cooking oats

Directions:
1. Add the first five ingredients to a saucepan.
2. Bring to a rapid boil and let boil for 1 minute.
3. Remove from heat.
4. Stir in the peanut butter and vanilla extract until smooth, then stir in the oats
5. .Use a Large Tablespoon or Cookie Scoop, drop onto wax paper.
6. Let cool until set.

Use a smaller spoon or cookie scoop for smaller cookies. That way when
your kid wants to eat more than one, you can just smile and say okay.
Bonus points for Mom!
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QUICK FUDGE BROWNIES
Makes: 24 Prep: 5 min. Cook: 30 minutes

Ingredients:
¾ cup sugar
½ cup all-purpose flour
¼ cup unsweetened cocoa
powder
½ tsp salt
¼ tsp baking powder
1 stick (1/2 cup) melted butter
2 eggs
1 tsp vanilla extract
¾ cup chocolate chips
nuts, optional

Directions:
1. Preheat the oven to 350 degrees F.
2. Generously grease a 8X8 or 9X9
square baking dish
3. In a large mixing bowl whisk together
the sugar, flour, cocoa powder, salt,
and baking powder. Make a well (hole)
in the center and drop in the butter,
eggs, and vanilla extract.
4. Mix together thoroughly and then fold
in the chocolate chips
5. Add the brownie batter to the baking
dish and flatten out the top into one
even layer.
6. Bake for about 28-30 minutes
To cut brownies, even while hot, use a plastic knife!
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EGG-FREE CHOCOLATE CUPCAKES
Makes: 12 Cupcakes Prep: 5 min. Cook: 20 minutes

Ingredients:
1 1⁄2 cups flour
1 cup granulated sugar
1 teaspoon baking soda
1 teaspoon salt
1⁄3 cup cocoa powder
1⁄2 cup oil
1 cup water
1 teaspoon vanilla extract
1 tablespoon vinegar

Directions:
1. Mix all ingredients together until moist and well blended
2. Put in cupcake cups and bake for 20 minutes at 350 degrees
3. Frost with your favorite icing

To make a layer cake, double the recipes and put in 2 round cake pans.
increase baking time to about 35 minutes or until a toothpick inserted in
the center comes out clean.
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BELGIAN WAFFLES
Makes: 4 LARGE WAFFLES. Prep: 5 min. Cook: 5 minutes

Ingredients:
2 egg yolks
1/4 cup +1 Tbls white sugar
1 1/2 tsp vanilla extract
1/2 cup butter, melted (1 stick)
1 tsp salt
2 3/4 cups self-rising flour
2 cups warm milk
2egg whites

Directions:
1. In a large bowl, beat together egg yolks and sugar. Beat in
vanilla extract, butter and salt. Alternately mix in flour and
milk until blended well.
2. In a separate bowl, beat egg whites until they have formed
soft peaks. Fold egg whites into batter.
3. Spray preheated waffle iron with non-stick cooking spray.
Pour mix onto hot waffle iron. Cook until golden brown and
fluffy.

Freezeable
08
www.littlechefwithin.com

CINNAMON ROLLS, EGG FREE
Makes: 12 Large Rolls Prep: 2hrs 15 min. Cook: 15 minutes

Ingredients:
2 1/2 teaspoons yeast (one
package)
1/4 cup warm water
4 cups all-purpose flour
1/3 cup white sugar
1/4 cup butter, softened
1 teaspoon salt
1 cup warm milk
Filling:1/4 cup butter, softened
1/3 cup brown sugar
2 TBLS cinnamon
Glaze:1/2 cup powdered sugar
2 TBLS butter
milk

Directions:
1. Dissolve the yeast in the 1/4 cup water.Mix flour, sugar, and salt.
2. Add softened butter and yeast mixture to the one cup of warm milk.
3. Mix the liquid mixture with the dry ingredients.
4. Mix well and knead until smooth. (Or knead with KA Mixer for 6-7
minutes)
5. Put in a greased bowl and let rise for about an hour, till doubled in size.
6. Punch down the dough and roll out into a rectangle.
7. Spread with softened butter and then sprinkle generously with brown
sugar and cinnamon mixture.
8. Roll up and cut into rolls. Place in two greased 9 inch pans and let rise
again, about an hour.
9. Bake at 400 for 13-15 minutes.
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I want to thank you very much for
downloading our ebook.
If you make any of these Recipes, please leave a
comment and/or give this recipe a rating!
Got questions? Please ask! I love hearing from
you and answering any questions you might
have!
Also, be sure to tag me on social media
@littlechefwithin and use the hashtag
#LittleChefWithin, I’d love to see your pics!!
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