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SPECIAL K CANDY Carley WillisCarley Willis

1 cup light corn syrup
1-1/2 cups chunky peanut butter (12 oz.)
4 cups Special K cereal
1 cup white sugar

1.	 Mix sugar and syrup in sauce pan and bring just to a boil.
2.	 Remove from heat and stir in peanut butter.
3.	 Add cereal.
4.	 Drop on cookie sheet by tablespoon to cool.

Note – you’ll need to work it fast!
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Jason JamesJason James BLACK BOTTOM CUPCAKES

CHOCOLATE CHIP CREAM CHEESE FILLING
1 (8 oz.) cream cheese, softened at room temperature
1 large egg, room temperature
1/2 cup granulated sugar
6 ounces semi-sweet chocolate chips

CHOCOLATE CUPCAKES
3 cups all-purpose flour
1/2 cup unsweetened cocoa powder
2 teaspoon baking soda
2 cups granulated sugar
2 large eggs, room temperature
2/3 cup vegetable oil
2 cups water
2 tablespoon apple cider vinegar
2 teaspoon vanilla extract

1.	 Using a hand mixer or stand mixer fitted with a paddle attachment mix 
together the all-purpose flour, unsweetened cocoa powder, baking soda,  
and sugar on low-medium speed.

2.	 On low speed, add in the eggs, vegetable oil, water, apple cider vinegar,  
and vanilla extract. Mix until just combined. The batter will be on the thin, 
runnier side.

3.	 Using a cookie scoop, fill the cupcake liners no more than 1/2 full, then top 
with 1-2 tablespoons of the cream cheese filling.

4.	 Bake for 22-24 minutes at 350ºF.
5.	 Remove from the oven and cool for 10 minutes in cupcake tin. Then transfer 

to wire rack and allow to cool completely.

Makes roughly 30 cupcakes.
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2 cups white sugar
2/3 cup evaporated milk
1-1/4 cups miniature marshmallows
1/2 cup butter
1 dash salt
1-1/4 cups cherry baking chips
1 teaspoon vanilla extract
2 cups semisweet chocolate chips
3/4 cup chunky peanut butter 

1.	 In large saucepan over medium heat, stir together sugar, milk, marshmallows, 
butter and salt. Simmer for about 5 minutes or until mixture reaches soft ball 
stage 240°F. Turn off heat.

2.	 Add cherry chips and vanilla stir until melted. 
3.	 Pour mixture into a well greased 9"x13" glass pan and let firm.
4.	 In a microwave, or in saucepan over low heat, melt chocolate chips and 

peanut butter. Pour over cherry mixture and spread evenly.
5.	 Allow to cool completely before cutting.

SHAN’S CHERRY MASH Shanna VollmerShanna Vollmer
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