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INTRODUCTION
Last year, I thought “Wouldn’t it be cool if we kept all the recipes we make throughout the
year? Maybe we could make a cook book or something…” Well, 12 months and 12 recipes later,
Milestone Centers’ Lawrenceville Support Center, Area 6 is proud to present our VERY FIRST
volume of Cooking with Friends!
Some of these recipes were tricky. Some were a lot of work. But, they were all a fun learning
experience. As a group, we worked on important skills like hygiene, cleaning, measuring, counting,
reading, ADLs (activities of daily living), fine and gross motor skills and kitchen safety just to name a
few. We tried to only include recipes that we made from scratch or with very few premade or boxed
ingredients. For instance, a boxed cake might be an ingredient but just making a cake by following
the directions on the box didn’t make the cut. Most importantly, we got to taste test every one of the
recipes in this book.
We hope you enjoy cooking and eating these tasty treats as much as we did!
~Lacy Brooks, Milestone Program Instructor, and Area 6 staff
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Angel Lush Cake

INGREDIENTS
•
•
•
•
•

1 can (20 oz) crushed pineapple
1 package JELL-O vanilla pudding mix
1 cup thawed COOL WHIP
1 package (10 oz) round angel food cake, cut into 3 layers
10 fresh strawberries
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DIRECTIONS
•
•
•
•
•

Mix dry pudding mix and pineapple.
Gently fold in COOL WHIP
Stack cake layers on a plate, spreading the pudding mixture between each layer and on
top of the cake.
Refrigerate for 1 hour.
Top with berries and serve.

**Milestone hint** This cake is a nice, cool treat. Any summer berries would work well in this
cake. Raspberries, blueberries or blackberries would be a great substitution.
SO, HOW WAS IT??
Our friend James says “MMMM-MMM! Delicious strawberry cake!!”

4

Easy Beef Empanadas

INGREDIENTS
1 lb lean (at least 80%) ground beef
1/2 small red onion, finely chopped
Salt and pepper to taste
1 tablespoon ground cumin
1 tablespoon chili powder
1 can (8 oz) tomato sauce
1 can (8 oz) Pillsbury™ refrigerated crescent dinner rolls
1 egg white, beaten
1 egg yolk, beaten

5

DIRECTIONS
•

Into 10-inch skillet, place ground beef, onion, salt and pepper. Cook over medium-high heat until
beef is browned; drain. Stir in cumin, chili powder and tomato sauce. Reduce heat to low; cook 5
minutes longer.

•

Heat oven to 400°F. Place silicone baking mat on cookie sheet with sides.

•

On baking mat, unroll dough into 1 large rectangle; press perforations and edges to seal. Using 4inch round cutter, cut out 8 dough rounds.

•

To make each empanada, place about 2 tablespoons beef mixture onto center of each dough round.
Using pastry brush (or fingers), gently brush edge of each round with beaten egg white. Fold dough
round in half to cover filling; press edge together to seal. (To make decorative edge, fold dough over
itself so that it forms a rope look.) Lightly brush tops of empanadas with beaten egg yolk.

•

Bake 10 to 12 minute or until golden brown. Serve warm
SO, HOW WAS IT??
“These empanadas were so good, we didn’t even mind helping clean up after!”
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Biscuit Dough Churros

INGREDIENTS
•
•
•
•

16 oz can refrigerated biscuit dough
1 cup sugar
1 tablespoon cinnamon
12 oz vegetable oil (for frying)
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DIRECTIONS
•
•

•

•
•
•
•
•
•

Heat oil in a large deep fryer until the temperature registers 350 degrees.
Roll biscuits into 1/4 inch thin dough snakes. Rolling the flaky biscuit dough on its side will
simulate the ridges seen on churros when deep fried. Cut dough snakes in half if they are too
long to fit without bending into your fryer.
Drop each dough snake into a paper bag filled with only the sugar (do not add the cinnamon
yet) and shake to coat. The sugar will melt on the churro as it fries. It will become sticky so
the final sugar/cinnamon mixture adheres better.
Shake off excess sugar.
Fry each dough snake until golden brown and crispy on the edges.
Remove from oil and drain on a wire rack. Do not drain on paper towels. The sticky sugar
will stick to it.
Once all the churros have been fried, add the cinnamon to the remaining sugar in the paper
bag and shake to mix. Add more sugar if needed.
Drop each cooked churro into the bag and shake to coat.
Shake off excess sugar mixture and enjoy.

SO, HOW WAS IT??
We made these for our Cinco de Mayo celebration. Our friend, Pat gives them a big thumbs up!!

8

Broccoli salad

INGREDIENTS
•
•
•
•
•

1 large head broccoli, cut into florets
1 small red onion, chopped
12 slices bacon, cooked and crumbled
1 cup raisins
¼ cup sunflower seeds

For the dressing
• ½ cup mayonnaise
• 1/3 cup white sugar
• 3 tablespoons red wine vinegar
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DIRECTIONS
•
•
•

Combine broccoli, onion, bacon, raisins, and sunflower seeds in a bowl.
Whisk mayonnaise, sugar, and red wine vinegar together in a bowl until dressing is smooth;
pour over broccoli mixture and stir to coat.
Chill for at least 1 hour before serving.

SO, HOW WAS IT??
Our friend Kathaline says “This is GOOD!!!”
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Holiday gift chocolate chip cookies

INGREDIENTS
•
•
•
•
•
•
•
•
•
•

½ cup sugar
½ cup chopped pecans (optional)
1 cup chocolate chips
1 cup packed brown sugar
2 ½ cups flour
1 teaspoon baking soda
¼ teaspoon salt
1 ½ sticks of butter
1 egg, slightly beaten
1 teaspoon vanilla
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DIRECTIONS
•
•
•
•
•

Preheat your oven to 350*
Combine wet and dry ingredients in a bowl and mix until completely blended. You may need
to finish mixing with your hands.
Shape dough into balls the size of walnuts
Bake for 13-15 minutes.
Cool 10 minutes on the baking sheet then move to a rack to finish cooling. These cookies do
not firm up until completely cooled.

**Milestone Hint** Add all the DRY ingredients to a large, festive Mason jar and give as a gift. This
is great for the holidays!
SO, HOW WAS IT??
Our friend, Nancy says “These cookies were very good and fun to make as a group. I like cooking
together!”
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Easy Banana Muffins

INGREDIENTS
•
•
•
•
•
•
•
•
•
•

3 large bananas
1
⁄2 cup white sugar
1 egg
1 teaspoon baking soda
1 teaspoon baking powder
1 1 ⁄2 cups all-purpose flour
1
⁄3 cup melted butter
1
⁄2 teaspoon salt (optional)
nuts (optional)
chocolate chips (optional)
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DIRECTIONS
•
•
•
•
•

Mash bananas, add sugar and the slightly beaten egg.
Stir in melted butter.
Stir in dry ingredients.
Spoon into medium size muffin pan (I use the paper muffin cups inside pan).
Bake 20 minutes at 375F degrees.

SO, HOW WAS IT??
Our friend Alicia says “These muffins were really good! They taste great and it is good to make
different things.”
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**Milestone hint**
Do you want your boxed cake, cupcakes or brownies to taste like it came from the bakery?
Follow these easy steps!
1.
2.
3.
4.
5.

Add one more egg (or 2 of you want it to be very rich).
Use melted butter instead of oil and double the amount.
Use milk instead of water.
Add 2 teaspoons of vanilla.
Mix and bake according to the instructions on the box

Our buddy, Mike LOVES the treats we make here at program. This method makes all our baked
goods EXTRA DELICIOUS!!
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Mini pies in cupcake tins

INGREDIENTS
•
•

Refrigerated pie crusts
Filling of your choice (we picked apple, and blackberry)
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DIRECTIONS
•
•
•
•
•
•
•
•
•

Preheat your oven to 350*
Using a large cookie cutter or small bowl, cut circles of dough out of the pie crust.
Shape the dough into a greased cupcake tin.
Fill the tiny pie crusts almost to the top with your filling.
If you like, you can decorate the top of your pie with the extra dough. We used a small
cookie cutter.
Bake for 25-30 min or until the crust turns golden brown and the filling bubbles.
Cool for 15 min.
Using a knife, carefully loosen the pies from the tins.
ENJOY!

SO, HOW WAS IT??
Our friend Crystal says, “These were really good pies but they were a lot of work.”
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No Bake Energy Bites

INGREDIENTS
•
•
•
•
•
•
•

2 cups of old-fashioned oats, processed in a food processor for a few seconds
1 ½ cups shredded sweet coconut
1 cup peanut butter
2/3 cup of honey
2 teaspoons vanilla extract
¼ cup mini chocolate chips
½ cup of your favorite dried fruit (we used dried cranberries)
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INSTRUCTIONS
•
•
•
•

In a medium bowl, combine all ingredients. Stirring until very well mixed.
Cover and chill in the refrigerator for an hour.
Shape the mix into 1 inch balls and store in the freezer for later use.
Can be stored for up to 1 month.

SO, HOW WAS IT??
Our friends Kathaline and Alicia say “These were good! We didn’t even mind that there wasn’t
much sugar in them!”

19

Pumpkin spice chocolate chip cookies

INGREDIENTS
•
•
•

1 box spice cake mix
15 oz pumpkin puree
1 cup chocolate chips
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DIRECTIONS
•
•
•
•
•
•

Preheat your oven to 350*
Mix all the ingredients together in a large bowl
Use spoons to make drop cookies or hands to roll dough into balls
Place on a lined cookie sheet
Bake for 8-10 min
Remove from oven and let cool before removing cookies from the cookie sheet

**Milestone Hint** These cookies will not spread or rise very much. They will stay about the
same size as the balls you place on the cookie sheet. They will also be VERY soft when coming
out of the oven. Let them cool before you try to move them. You also MUST use pumpkin
puree and NOT pumpkin pie mix.
SO, HOW WAS IT??
Our friend, William really liked these cookies. They were super easy to bake and we will definitely
make them again! “GOOD JOB!”
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Roasted pumpkin seeds - the perfect Halloween snack!

INGREDIENTS
•
•
•

Pumpkin seeds from your Jack-o-lantern
Olive oil
Salt

**Milestone Hint** You can flavor your pumpkin seeds with different spice combinations!
1. Pumpkin Pie- cinnamon, nutmeg, clove, ginger, brown sugar
2. Hot Tamale- chili powder, cayenne, lime zest, salt, pepper
3. Italian- garlic powder, parmesan cheese, oregano, salt, pepper
4. Sweet and Spicy- cajun seasoning, worcestershire sauce, brown sugar
5. Hot Cocoa- cocoa powder, cinnamon, sugar
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DIRECTIONS
•
•
•
•
•
•
•
•
•
•

Preheat your oven to 325*.
Core out your jack-o-lantern and separate the seeds from the pulp.
Clean and rinse the seeds VERY well (This takes time but is the most important step. The
cleaner your seeds the crunchier they will be.)
Place your cleaned seeds in a pot and cover with water.
Add a pinch of salt to the water and bring to a boil.
Turn the heat down and simmer the seeds for 10 min.
Drain the seeds.
Toss the seeds in a bowl with 2 teaspoons of olive oil another pinch or 2 of salt.
Spread evenly in a thin layer on a cookie sheet.
Bake in the oven for 30 min or until crispy, dry and golden brown. Stirring occasionally.

SO, HOW WAS IT??
Our friend Julian loved this snack. He told us that they were “GOOD!”
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Kala’s Favorite Zucchini Bread

INGREDIENTS
•
•
•
•
•
•
•
•
•
•

2 cups (1/2 pound) zucchini, grated and water squeezed out
3 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon baking powder
1 tablespoon vanilla extract
2-1/4 cups white sugar
1 cup vegetable oil
3 eggs
1 tablespoon ground cinnamon
1 teaspoon salt
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DIRECTIONS
•
•
•
•
•

•

Grease and flour two 8 x 4 inch pans. Preheat oven to 325 degrees F.
Grate the zucchini.
Transfer grated zucchini into a tea towel. Form a ball by twisting the tea towel and squeezing
out the water from the zucchini.
Sift flour, salt, baking powder, soda, and cinnamon together in a bowl.
Beat eggs, oil, vanilla, and sugar together in a large bowl. Add sifted ingredients to the
creamed mixture, and beat well. Stir in zucchini until well combined. Pour batter into
prepared pans.
Bake for 40 to 60 minutes, or until tester inserted in the center comes out clean. Cool in pan
on rack for 20 minutes. Remove bread from pan, and completely cool.

SO, HOW WAS IT??
Our friend Jackie says “This stuff is GREAT! Zucchini tastes good!”
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