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            Angel Cloud Cakes

            These taste heavenly!

            Makes 24 cupcakes

            
                
                    	1 package angel food cake mix
                

                
                    	1 teaspoon vanilla
                

                
                    	1/2 teaspoon almond extract
                

                
                    	1/4 cup confetti sprinkles
                

                
                    	2 to 3 cups whipped cream or whipped topping
                

                
                    	1 cup flaked coconut
                

            

            Preheat oven to 350 degrees.

            Make cake mix according to package directions, adding vanilla and almond extract.

            Mix on low speed for about 1 minute, then mix on medium for 1 more minute.

            Fold in confetti sprinkles.

            Line two 12-cup cupcake pans with foil cupcake liners. Spoon batter into each cup,
                filling three-fourths full. Bake about 25 minutes or until the tops are dark golden
                brown. Do not underbake.

            Carefully remove cupcakes from oven and cool in pan 5 minutes. Remove from cupcake
                pans and cool at least 1 hour before frosting.

            Frost with “clouds” of whipped cream on each cupcake and sprinkle with coconut.
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            Pink Princess Cake

            A cake fit for a princess!

            Makes 1 round 2-layer cake

            For cake:

            
                
                    	1/2 cup butter, softened
                

                
                    	1 cup sugar
                

                
                    	2 eggs
                

                
                    	2 teaspoons vanilla
                

                
                    	Pink gel food coloring
                

                
                    	1/2 cup milk
                

                
                    	1/4 teaspoon salt
                

                
                    	2 teaspoons baking powder
                

                
                    	1-1/2 cups all-purpose flour
                

            

            For frosting:

            
                
                    	1/4 cup butter, softened
                

                
                    	4 cups powdered sugar
                

                
                    	2 tablespoons milk (more if frosting is too stiff)
                

                
                    	1 teaspoon vanilla
                

                
                    	Pink gel food coloring
                

                
                    	Confetti sprinkles
                

            

            Preheat oven to 350 degrees.

            In a medium-sized bowl, cream together butter and sugar with an electric mixer. Beat
                in eggs, one at a time. Then stir in vanilla.

            Stir a small amount of pink food coloring into the milk and set aside. In another
                bowl, combine salt, baking powder, and flour. Add to batter alternately with colored
                milk. Beat until smooth and creamy, about 1 minute.

            Divide batter between one 8-inch round cake pan and one 6-inch round cake pan, each
                sprayed generously with nonstick cooking spray and lined with circles of waxed paper
                or parchment paper.

            Bake 30 to 35 minutes. The smaller cake may be done a few minutes before the bigger
                cake. Cakes should be golden brown. When touched lightly, they should not leave
                fingerprints.

            Cool in pans 10 to 15 minutes, then carefully remove by placing a plate or rack over
                each cake pan and inverting the cake onto it. Cool another 10 to 15 minutes before
                frosting.

            When cakes are cool, center smaller cake on top of larger one.

            To make the frosting, beat butter in a large bowl with an electric mixer. Slowly add
                powdered sugar, one-half cup at a time, alternately with milk. Add vanilla.

            Stir in a tiny bit of pink gel food coloring. Add extra milk, 1 tablespoon at a time,
                if necessary.

            Frost and decorate with sprinkles.
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            Sweet Berry Shortcakes

            This dessert is “berry” delicious!

            Makes 4 to 5 servings

            For shortcakes:

            
                
                    	1 package frozen puff pastry dough
                

                
                    	2 tablespoons butter, melted
                

                
                    	2 tablespoons sugar
                

            

            For berries:

            
                
                    	1-1/2 to 2 cups raspberries, blueberries, and sliced strawberries
                

                
                    	1 tablespoon sugar
                

                
                    	1/2 teaspoon vanilla
                

            

            For topping:

            
                
                    	Whipped cream
                

                
                    	Assorted berries for garnish
                

            

            Thaw dough for 30 minutes before using.

            Preheat oven to 375 degrees.

            Open one sheet of puff pastry and place on floured work area. Gently roll out and
                smooth pastry.

            Use a cookie cutter to cut out a total of 12 to 15 pastries.

            Place individual pastries on a foil-lined cookie sheet sprayed with nonstick cooking
                spray. Brush pastries lightly with melted butter, and sprinkle lightly with
                sugar.

            Bake for about 15 minutes. Remove from oven and cool for 5 minutes before removing
                from cookie sheet.

            Combine assorted berries, sugar, and vanilla in a bowl. Set aside.

            Place one puff pastry round on a plate and spoon berries on top.

            Put a second pastry round on top of that and add more berries.

            Top with a third pastry round. Finish off with a dollop of whipped cream and assorted
                berries.

            If your shortcake stack begins to slide, secure each pastry round to the next with a
                toothpick. Be careful not to bite the toothpicks!
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            Cotton Candy Cupcakes

            Float away on a cotton candy cloud!

            Makes 24 cupcakes

            
                
                    	1 package strawberry or white cake mix
                

                
                    	Milk
                

                
                    	1/2 teaspoon vanilla
                

                
                    	Pink gel food coloring
                

                
                    	1 16-ounce container prepared vanilla frosting
                

                
                    	2 bags purchased cotton candy
                

            

            Preheat oven to 350 degrees.

            Make cake mix according to package directions, substituting milk for water and adding
                vanilla.

            Line two cupcake pans with pink paper cupcake liners. Divide batter evenly between
                liners. Bake according to package directions.

            Cool cupcakes 10 to 15 minutes.

            Meanwhile, in a medium bowl stir 1 to 2 drops of pink gel food coloring into prepared
                frosting. Blend well. Then frost cupcakes.

            Divide cotton candy into 24 small sections and set each one on top of a frosted
                cupcake.
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            Ginger Cookies

            Sugar and spice and everything nice!

            Makes 24 cookies

            For cookies:

            
                
                    	3/4 cup butter, softened
                

                
                    	1/2 cup packed brown sugar
                

                
                    	1 egg
                

                
                    	3/4 cup molasses
                

                
                    	1/2 teaspoon cloves
                

                
                    	2 teaspoons ginger
                

                
                    	1/2 teaspoon nutmeg
                

                
                    	1 teaspoon cinnamon
                

                
                    	1/4 teaspoon salt
                

                
                    	3 cups all-purpose flour
                

                
                    	Powdered sugar for rolling out dough
                

            

            For decorator frosting:

            
                
                    	3 tablespoons commercial meringue powder
                

                
                    	2 cups powdered sugar
                

                
                    	1/4 cup plus 2 tablespoons warm water
                

                
                    	1 teaspoon vanilla
                

                
                    	1/2 teaspoon almond extract
                

                
                    	Food coloring
                

            

            For decorating:

            
                
                    	Assorted candies and decorating sprinkles
                

            

            Preheat oven to 350 degrees.

            In a large bowl, combine butter, brown sugar, egg, and molasses.

            Stir in dry ingredients except powdered sugar and mix completely. Cover bowl and
                refrigerate for 2 to 3 hours.

            Remove cookie dough from refrigerator and take small portions of the dough, about 1/4
                cup to 1/2 cup, and roll out to 1/4 to 1/2 inch thick. Use powdered sugar instead of
                flour to roll out cookie dough. It won’t toughen cookies as flour does if too much
                is used.

            Cut out with assorted cookie cutters and place on a foil-lined cookie sheet sprayed
                with nonstick cooking spray. Bake for 8 to 12 minutes, depending on size of
                cookie.

            To make Decorator Frosting, combine meringue powder, powdered sugar, water, vanilla,
                and almond extract in a mixing bowl.

            Beat on high speed with an electric mixer for 3 to 5 minutes.

            Divide in separate bowls and add drops of food color as desired.

            Let cookies cool on cookie sheet for 5 minutes, then carefully remove. Cool another
                10 minutes before frosting and decorating.
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            Fortune Cookies

            Good fortune is coming your way!

            Makes 12 fortune cookies

            
                
                    	2 to 3 tablespoons cornstarch sprinkled on work area
                

                
                    	1 package refrigerated piecrusts
                

                
                    	1 tablespoon water
                

                
                    	Colored decorating sugars, placed in small saucers
                

            

            Preheat oven to 350 degrees.

            Write a note of good fortune or draw little symbols (a sun, moon, heart, or flower)
                on two-inch-long pieces of paper with a pen or nontoxic marker.

            Sprinkle cornstarch on your work area and smooth it with your hand.

            Unfold one piecrust at a time and place on work area. Turn over crust to dust both
                sides with cornstarch. Flatten and smooth out wrinkles with rolling pin. With a
                3-inch-round cookie cutter, cut out 4 to 6 circles per piecrust. You may reroll
                scraps if you wish.

            Put one fortune in the center of each circle and fold in half. Then fold the
                semicircle in half.

            Brush each fortune cookie with a little water to moisten. Dip one side of each cookie
                into a colored sugar, then place on cookie sheet, sugar-side-up. Place cookies 2
                inches apart.

            Bake for 15 to 20 minutes or until lightly browned. Carefully take from oven and cool
                5 minutes before removing from pan.
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            Totally-Tea-Cake Cookies

            Make these for your next tea party!

            Makes 36 cookies

            For cookies:

            
                
                    	1/2 cup butter or margarine, softened
                

                
                    	3/4 cup sugar
                

                
                    	1 egg
                

                
                    	3/4 teaspoon vanilla
                

                
                    	2 cups all-purpose flour
                

                
                    	1/2 teaspoon baking soda
                

                
                    	1/2 teaspoon salt
                

            

            For frosting:

            
                
                    	One recipe Decorator Frosting
                

                
                    	Decorating sugars
                

            

            Preheat oven to 375 degrees.

            Cream butter or margarine in a large mixing bowl. Add sugar, beating until light and
                fluffy. Add egg and vanilla, mixing well.

            Combine flour, baking soda, and salt in a separate bowl. Add to creamed mixture,
                blending well. Dough will be very stiff.

            Divide dough into thirds. Roll each portion to 1/8 inch thick on lightly floured work
                area. Cut with assorted cookie cutters. Place cookies 2 inches apart on cookie
                sheets sprayed with nonstick cooking spray.

            Bake for 8 to 10 minutes or until lightly browned. Remove to wire racks to cool.
                Frost and decorate as desired.
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            Pink Princess Crown Cookies

            Cute and sweet tiara treat!

            Makes 12 (4-inch) cookies

            
                
                    	1/2 cup butter or margarine, softened
                

                
                    	3/4 cup sugar
                

                
                    	1 egg
                

                
                    	1/2 teaspoon almond extract
                

                
                    	1 tablespoon maraschino cherry juice or syrup
                

                
                    	1 to 2 drops pink gel food coloring
                

                
                    	2 cups all-purpose flour
                

                
                    	1/2 teaspoon baking soda
                

                
                    	1/2 teaspoon salt
                

                
                    	Crown-shaped cookie cutter
                

                
                    	Pink sugar crystals
                

                
                    	Silver decorating balls
                

            

            Preheat oven to 375 degrees.

            Cream butter or margarine in a large mixing bowl. Add sugar and beat until light and
                fluffy. Add egg, almond extract, maraschino cherry juice or syrup, and pink gel food
                coloring.

            Combine flour, soda, and salt in a separate bowl. Add to creamed mixture and blend
                well.

            Flatten out dough until it is about 1/4 inch thick, cover with plastic wrap, and put
                in freezer for 15 minutes to chill.

            Divide dough in half. Roll to 1/8 inch thick on lightly floured work area. Cut out
                with a crown-shaped cookie cutter and sprinkle liberally with pink sugar crystals.
                Press little silver decorating balls into the dough.

            Place cookies 1 inch apart on cookie sheets sprayed with nonstick cooking spray. Bake
                for 8 to 10 minutes or until lightly browned.
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            Pretty Princess Puffs

            Melt-in-your-mouth perfection!

            Makes 18 to 24 cookies

            
                
                    	3 egg whites
                

                
                    	3/4 cup sugar
                

                
                    	1/4 teaspoon cream of tartar
                

                
                    	1/2 teaspoon vanilla or almond extract
                

                
                    	2 to 3 drops assorted pastel gel food coloring
                

                
                    	Confetti sprinkles, silver decorating balls, or pink sugar crystals
                

            

            Preheat oven to 250 degrees. Line two cookie sheets with foil.

            In a large bowl, whip egg whites with electric mixer until soft peaks form. With
                mixer on, slowly add sugar, a tablespoon at a time. Add cream of tartar, vanilla or
                almond extract, and gel food coloring. Continue beating until stiff peaks form.

            Spoon mounds (about 2 tablespoons each) onto foil-lined cookie sheets; space them
                about 1/2 inch apart. Sprinkle with decoration of choice.

            Place both cookie sheets on the middle rack of the preheated oven and bake for 1
                hour. Then turn off oven and leave oven door closed for 10 minutes.

            Remove puffs from baking sheets and store in an airtight container.
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