EASY CHICKEN ENCHILADA CASSEROLE
JANUARY 25, 2014 86 COMMENTS 
Easy Chicken Enchilada Casserole – 4 ingredients is all it takes to make this popular Mexican dish. It’s cheesy, it’s spicy, it’s sinfully delicious.
[image: easy-chicken-enchilada-casserole-1-9]
Mexican food is my weakness. Totally! I love all Mexican food. I love going to Mexican restaurants and trying everything on the menu. But I also love to make Mexican food. This chicken enchilada casserole only requires 4 ingredients[image: http://images.intellitxt.com/ast/adTypes/icon1.png], so it doesn’t get any easier than this.
I love chicken enchiladas and this casserole is even easier to make than making regular chicken enchiladas because you just layer your ingredients. Even a kid could make this.
And if you want to have some fun, have a mojito while you make this, or with it, before or after or during, doesn’t really matter. If you have a sombrero you might even want to wear that and make this chicken enchilada while dancing to the Mexican hat dance song.
Ok, now I have that song stuck in my head. Anywho here’s how you make this awesome dish. Pretty simple, I cooked the chicken in the enchilada sauce, just so it gets that nice flavor from the sauce and it’s nice and moist, but if you want you could also use roast chicken and make this even easier. But you will love this chicken cooked in the enchilada sauce. It’s amazing.
[image: Easy Chicken Enchilada Casserole]
Although that looks like a lot of chicken, it’s only 2 breasts. Once the chicken is cooked, you just have to layer your casserole. I started with a bit of sauce at the bottom of the baking dish just so that it’s all nice and gooey and the corn tortillas don’t stick to the bottom. I got 3 layers here so to layer is simple. After you put some sauce on the bottom of the dish, you layer with 2 tortillas, 1/3 of the chicken, 1/3 of the sauce, 1/3 of the cheese and repeat 2 more times.
I used Monterey Jack cheese just because I think it goes really well in Mexican food[image: http://images.intellitxt.com/ast/adTypes/icon1.png], it’s milder and creamier, so it’s perfect in this casserole.
[image: easy-chicken-enchilada-casserole-1-3]
After you bake it, I dare you not to eat a piece right away. I don’t think you can do it. The smell just drove my poor beagle crazy! Not only her, but me as well.
This chicken enchilada casserole, 4 ingredients only, one of the best Mexican dishes you’ll ever have.
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Easy[image: http://images.intellitxt.com/ast/adTypes/icon1.png] Chicken Enchilada Casserole
 

Prep time
20 mins 
Cook time
45 mins 
Total time
1 hour 5 mins 
 
Author: Jo
Serves: 6
Ingredients
· 1 14 oz jar Enchilada sauce
· 2 to 3 cups shredded Monterey Jack cheese, shredded
· 6 corn tortillas, 6 inch each
· 2 chicken breasts
Instructions
1. Cut each chicken breast in about 3 pieces, so that it cooks faster and put it in a small pot. Pour Enchilada sauce over it and cook covered on low to medium heat until chicken is cooked through, about 20 minutes. No water is needed, the chicken will cook in the Enchilada sauce. Make sure you stir occasionally so that it doesn't stick to the bottom.
2. Remove chicken from the pot and shred with two forks.
3. Preheat oven to 375 F degrees.
4. Start layering the casserole. Start with about ¼ cup of the leftover Enchilada sauce over the bottom of a baking dish. I used a longer baking dish, so that I can put 2 corn tortillas across. Place 2 tortillas on the bottom, top with ⅓ of the chicken and ⅓ of the remaining sauce. Sprinkle with ⅓ of the cheese and repeat starting with 2 more tortillas, then chicken, sauce, cheese. Repeat with last layer with the remaining ingredients, tortillas, chicken, sauce and cheese.
5. Bake for 20 to 30 minutes uncovered, until bubbly and cheese has melted and started to brown on top.
6. Serve warm.
Nutrition Information
Calories: 454 Fat: 17.9 g Saturated fat: 8.9 g Carbohydrates: 53.8 g Sugar: 0.8 g Sodium: 284 mg Fiber: 19 g Protein: 31.9 g Cholesterol: 77 mg 
3.2.2265





Impossible Coconut Pie
March 2, 2014 54 Comments 
Impossible coconut pie or magic cake, whatever you wish to call it, it’s one simple batter that turns into 3 delicious layers when baked.[image: impossible-coconut-pie-1-3]
Let’s talk impossible pies and magic cakes. So many of you have commented or have written to me on magic cake, so I thank you for that. Some of you have said that this magic cake is similar to an old recipe called impossible pie. So you guys intrigued me and I simply had to look into it.
I love my pies and cakes so really this was no chore, I’m always up for making more cakes or pies. I would never turn down such an opportunity. So being the analyst that I am, I put my thinking cap on and started doing some research. Well it didn’t take long my dearies to discover that really this impossible pie is one and the same as the magic cake. The ingredients are the same the only difference is how you make it. For this impossible pie you simply put all the ingredients together in a blender, blend away, pour the batter in a baking dish and voila. You have magic cake or impossible pie. Which is quite interesting, all along I thought that the magic was in the stiff egg whites, but apparently it doesn’t really matter.
As you can see even using this simple technique results in a 3 layer cake or pie. The only difference I noticed is that the custard layer is not as pronounced as in the magic cake, yet it’s still there. So needless to say I am extremely happy to tell you all that you don’t have to worry about following the steps for making magic cake to end up with 3 layers. Really what does this mean? It means you can’t screw up with this pie. As long as you use the ingredients mentioned, blend it all and bake it until done, you will end up with an impossible pie or magic cake, I’ll leave it up to you to decide what you want to call it.
[image: impossible-coconut-pie-1-4]
This time I wanted a coconut flavored cake/pie so there is a cup of flaked unsweetened coconut in this pie and a pinch of nutmeg. And because I love chocolate, I just had to sprinkle some grated chocolate over the top, chocolate and coconut just go so well together, and that’s just how I roll.
Now I know you’re just waiting for this joke so here it is.
Q: Why did the pie go to the dentist?
A: Because it needed a filling.
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Impossible Coconut Pie
 
[image: http://www.jocooks.com/wp-content/uploads/2014/03/impossible-coconut-pie-1-2-300x300.jpg]	

Prep time
5 mins 
Cook time
60 mins 
Total time
1 hour 5 mins 
 
Author: Jo
Serves: 8
Ingredients
2 cups milk
1 cup shredded coconut
4 eggs
1 tsp vanilla extract
½ cup all purpose flour
8 tbsp (1 stick or 125 g) butter
¾ cup sugar
pinch of ground nutmeg
pinch of salt
Instructions
Place all the ingredients in a blender. Blend well.
Pour into a greased pie plate.
Bake at 350 degrees for 45 to 60 minutes.
Nutrition Information
Serving size: 134 g Calories: 300 Fat: 18.4 g Saturated fat: 11.7 g Carbohydrates: 29.5 g Sugar: 22.4 g Sodium: 163 mg Fiber: 1.1 g Protein: 6.0 g Cholesterol: 117 mg 
3.2.2265




 You my friends asked for it, so here it is.
Lemon Magic Cake!
Another great flavor to add to my collection of magic cake recipes. I’m still trying to decide which one is my favorite. Right now I think there is a tie between this lemon version and the chocolate version. I might choose this one because I really love lemon flavored cakes. Don’t get me wrong, I also love my chocolate, but there’s just something refreshing about this lemon magic cake.
Maybe because it’s summer.  I’m glad I tried this because this cake is very special, it’s so light and delicate, truly delicious and one of my favorite cakes of all time. Maybe not a cake in the traditional meaning of the word cake but truly a fabulous dessert.
[image: lemon-magic-cake-1-5]
So many of you have written to me and asked how to make a lemon version that I just couldn’t resist. Many of you have also asked for different flavors as well, such as a coffee version or a peanut butter version. Maybe I’ll try those too sometime, but for now let’s enjoy this lemon magic cake.
Every time I make this cake I try and think of all your questions. One common question is regarding the egg whites and how to fold them in. When you add the egg whites to the batter, don’t fold the egg whites in completely so that it’s a smooth batter. You need to leave those white bits in there. I just removed the whisk from the mixer and used that to fold in the egg whites for about 10 seconds. Also the baking time probably has a lot to do with how the layers turn out. I baked this lemon cake for exactly 70 minutes and as you can see after 70 minutes it’s still not totally golden brown on top, but I touched the top and it seemed firm enough. That’s how you know when it’s done. Make sure it’s firm to the touch, and not jiggly. If it’s jiggly it’s not cooked completely.
[image: lemon-magic-cake-1-4]
Many of you have also asked regarding the baking time. Some people have said that after  40 or 45 minutes the cake is done, so I really believe that each oven is different. My oven is about 4 years old and it takes 70 minutes. I used to have an older oven and it still took 70 minutes, so I can’t really speak to the cake being done after 45 minutes.
The important thing to remember is that the cake needs to be a bit golden on top and firm to the touch. Also I have made it once in a bigger pan other than the 8×8 inch square pan and it did not turn into 3 layers, so I believe that if the batter is not high enough there won’t be enough batter to turn into the 3 layers. So if you choose to make this in a 9×13 inch pan, I strongly suggest to double the ingredients.
Another thing that I did different this time is instead of just spraying cooking spray or buttering the baking dish, I lined it with parchment paper, leaving extra on the sides so that it’s easy to just lift it up. This way there is no confusion as how to take the cake out.
[image: lemon-magic-cake-1]
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Lemon Magic Cake
 

Save Print 
Prep time
15 mins 
Cook time
70 mins 
Total time
1 hour 25 mins 
 
Author: Jo
Serves: 9
Ingredients
· 4 eggs (separate yolks from whites) at room temperature
· 1 tsp vanilla extract
· 150 g (3/4 cup) sugar
· 125 g (1 stick or ½ cup) butter, melted
· 115 g (4 oz or ¾ cup) of all purpose flour
· 1¾ cup milk lukewarm
· ¼ cup fresh lemon juice
· zest from one lemon
· powdered sugar for dusting cake
Instructions
1. Preheat oven to 325 F degrees. Grease a 8 inch x 8 inch baking dish or line it with parchment paper.
2. Separate eggs and add the egg whites to a mixer and mix until egg whites are stiff. Place egg whites in a bowl and set aside.
3. Beat the egg yolks with the sugar until light. Add butter and vanilla extract and continue beating for another minute or two after which you can add the flour and mix it in until fully incorporated.
4. Add lemon juice and lemon zest then slowly start adding the milk and beat until everything is well mixed together. Add the egg whites, a third at a time and gently fold them in using a spatula or a whisk, repeat until all egg whites are folded in, but there should still be white bits of egg whites floating in the batter.
5. Pour batter into baking dish and bake for 40 to 70 minutes or until the top is lightly golden and the cake is firm to the touch. The baking time could vary greatly depending on the oven, so take a peek at around 40 minutes and see how it looks.
6. Sprinkle some powdered sugar after cake has cooled.
3.2.2708

  

MANGO, STRAWBERRY AND SPINACH SMOOTHIE WITH HEMP HEARTS
JANUARY 24, 2014 2 COMMENTS 
This mango, strawberry and spinach smoothie is packed full of nutrients, super healthy for you and the addition of hemp hearts will help with weight loss.
[image: Mango, Strawberry and Spinach Smoothie]
Oh what a fun day today was. It was one of those days that things start going wrong early in the morning and carry out throughout the day. It started out this morning when I was walking towards the building that I work at and my card that I use to scan in to open doors broke, so it would not scan again. Not a big deal[image: http://images.intellitxt.com/ast/adTypes/icon1.png], luckily there were a couple people behind me whom I knew so they let me in. Next I go get some coffee, and we have these huge coffee machines where you can get all sort of gourmet coffees. My usual every morning is a cappuccino, so I put my cup there and press all the right buttons then look away and start talking to my friend. Well the machine had it in for me because it started spitting milk right at me. Lots of milk, like it was throwing up milk. This coffee machine doesn’t like me, this isn’t the first time, but never did it spit at me so much milk before.
So you see that was a sign for things to come on this day. Luckily it’s over now. I can breathe. Maybe my day would have started out better if I started my day with this wonderful and healthy smoothie!
And this smoothie is special.
[image: Mango, Strawberry and Spinach Smoothie]
Have you ever had hemp hearts before? Well I just found out about them a couple months ago when I was shopping[image: http://images.intellitxt.com/ast/adTypes/icon1.png] at Costco and ran across this bag of Manitoba Harvest Hemp Hearts. I bought a bag just because of what I read on the back of the bag regarding weight loss. Hemp hearts which are just shelled hemp seeds are the most concentrated and best balanced source of proteins, essential fats and vitamins in nature.
There is a long list of benefits for hemp heart some of which include weight loss by suppressing hunger, you’ll have more energy, reduced cravings, improved digestion plus a ton more. To me this sounds like a super food, honestly. Why wouldn’t you try this? The recommend amount is about 3 to 5 tbsp a day. They are pretty high in calories but I wouldn’t worry about that, considering all the health benefits.
[image: Mango, Strawberry and Spinach Smoothie][image: http://www.jocooks.com/wp-content/uploads/2014/01/green-smoothie-with-hemp-1-4.jpg]
So I’ve been sprinkling these hemp hearts on my yogurt every morning, but I really wanted a different way to use them, so I thought they’d be perfect in a smoothie. Not only does this smoothie have hemp hearts which are full of benefits, but it also has spinach, double the health benefits!
Hope you try it, and hope you give the hemp hearts a try, I really love them.

Mango, Strawberry and Spinach Smoothie with Hemp Hearts
 

Save Print 
Prep time
5 mins 
Total time
5 mins 
 
Author: Jo
Serves: 2
Ingredients
· 1 mango, peeled and diced
· 1 cup fresh strawberries, stems removed
· 1 cup fresh spinach, packed
· 2 tbsp honey
· 3 tbsp hemp hearts
· ¾ cup orange juice
· 1 cup ice
Instructions
1. Place all ingredients in a blender and blend for about 2 to 3 minutes or until smooth.
Nutrition Information
Calories: 279 Fat: 7.2 g Saturated fat: 0.8 g Trans fat: 0.0 g Carbohydrates: 51.5 g Sugar: 44.6 g Sodium: 4 mg Fiber: 9.3 g Protein: 6.7 g Cholesterol: 0 mg 
3.2.2265

Enjoy! 
{2 minute} Coffee Cake in a Mug
Ingredients
· 1 Tbsp butter 
· 2 tbsp sugar 					
· 2 tbsp applesauce 
· vanilla extract, few drops 
· 1/4 C All Purpose flour 
· 1/8 tsp baking powder 
· pinch of salt 
· 1 tbsp butter 
· 2 tbsp flour 
· 1 tbsp brown sugar 
· 1/4 tsp cinnamon
Instructions
1. In a mug soften 1 tbsp of butter in microwave, about 5 seconds. You don’t want it melted, just soft. Stir in 2 tbsp of sugar and mix until well incorporated. Stir in applesauce, vanilla (just a tiny bit, we’re talking drops), flour, baking powder, and pinch of salt; stirring until just combined. Use the back of your spoon to smooth it out in the bottom of the mug. 
2. Want struesel? Of course you do! In a separate, small bowl, combine 1 tbsp of butter, 2 tbsp of flour, 1 tbsp of brown sugar, and 1/4 tsp cinnamon. Use your fingers to to pinch the butter and mix it in with the other ingredients. When it starts to look like lumpy sand (appetizing, eh?) and all ingredients are combined, pour on top of cake batter in mug. 
3. Cook in the microwave for 50-80 seconds depending on your microwave. At 1 minute, my microwave cooks it perfectly. It will look just barely set on top. You don’t want to overcook it and things tend to get ugly fast in the microwave. I suggest cooking it 50 seconds, and then in 10 second intervals checking after each interval until done. Eat white it’s still warm. Once it cools off, it tends to loose some of it’s magic!
Heather Likes Food



[image: Mini Blueberry Galettes]

So here’s the torture I’m faced with anytime I have to figure out what to call a recipe: Basically, what these are are mini flat blueberry pies. But when I typed “Mini Flat Blueberry Pies” I didn’t really think it rolled off the tongue. So then I typed “Mini Blueberry Pies” and I thought that was nice and simple, especially because I have a hangup about not wanting to create overly long recipe titles (i.e. “Miniature Flat Blueberry Pies with Fresh Lemon Zest, Sweetened Whipped Cream and Mint”) but the problem is that “Mini Blueberry Pies” isn’t exactly accurate. To me, a mini blueberry pie would be a pie made in a muffin tin or a ramekin—while a mini flat blueberry pie would be just that: a mini flat blueberry pie.
So then we’re back to square one: I don’t like the way “Mini Flat Blueberry Pies” sounds. Or reads. Or walks. Or talks. 
So then I decided to rearrange the words. Mini Blueberry Flat Pies. Flat Mini Blueberry Pies. Pie Mini Flat Blueberry. None of them clicked for me. 
So in the end, I decided to call them Mini Blueberry Galettes, since a galette is basically a flat pie, and since that title uses only three words and helps me sleep more soundly at night. Except “galette” isn’t actually a word I really like to use very often, because to me it’s so much easier just to say “flat pie.”
Be glad you don’t have to live in my head. It’s a complete mess in here. 
Here’s the recipe for the miniature flat blueberry pastry pie galette things! They’re delightful…despite the mighty struggle it took for me to name them. 
 
 
[image: Mini Blueberry Galettes]First, make the blueberry mixture: Add blueberries to a bowl…
 
 
 
[image: Mini Blueberry Galettes]With 1/4 cup sugar. A good start, I’d say!
 
 
 
[image: Mini Blueberry Galettes]Now, the blueberry mixture needs a little help thickening up, so grab some cornstarch…
 
 
 
[image: Mini Blueberry Galettes]And add that in.
 
 
 
[image: Mini Blueberry Galettes]Next, grab a lemon and a zester. And yes, my index finger looks very weird laying very rigid and straight atop this lemon. But these are the maneuvers I have to execute in order to use one hand to take a photo of myself holding a lemon and a zester with the other hand. 
The plight of a foodblogger. Between this and trying to figure out how to describe a recipe in three words or less, my blood pressure is through the roof!
Not really.
 
 
 
[image: Mini Blueberry Galettes]Add the lemon zest…
 
 
 
[image: Mini Blueberry Galettes]Then squeeze in the juice of half of it…
 
 
 
[image: Mini Blueberry Galettes]And stir it around a bit.
 
 
 
[image: Mini Blueberry Galettes]Then add a little vanilla for a bit more deliciousness…
 
 
 
[image: Mini Blueberry Galettes]And stir the berries around until all the other ingredients are totally combined. Set this aside for a minute, and try with all your might not to eat any of the berries, because they’re exceedingly irresistible at this stage. 
 
 
 
[image: Mini Blueberry Galettes]Okie dokie…pie crust purists, avert your eyes! And let me just say one thing: I actually very, very, very rarely use storebought pie crust. There’s nothing terribly wrong with it, but I just find it easy to make homemade pie crust and the storebought stuff is never as flaky and rustic/homemade as the stuff you make yourself. But for some reason, the storebought stuff works really, really well with these mini flat pies. The dough holds together really well through all the folding over and fiddling, and besides that…it’s so darn quick!
So use your own crust if you’d like…but just for kicks, try it with the storebought stuff first! Take a walk on the wild side.
 
 
 
[image: Mini Blueberry Galettes]One at a time, roll out the two crusts. And by “roll out,” I do not mean fish the rolling pin out of your cabinet and use it to form a ball of dough into a flat disk. I mean place the roll on a surface and use your fingertips to roll it out. 
 
 
 
[image: Mini Blueberry Galettes]Now, if you have a 5-inch round cutter, you can use it. Or you can just find a bowl with a 5-inch rim…
 
 
 
[image: Mini Blueberry Galettes]And use a sharp knife to cut around it.
 
 
 
[image: Mini Blueberry Galettes]You should get three 5-inch cuts per round of dough (so, six total for the package.)
 
 
 
[image: Mini Blueberry Galettes]Then just lift up the circles…
 
 
 
[image: Mini Blueberry Galettes]And place them on 2 baking sheets lined with baking mats. 
 
 
 
[image: Mini Blueberry Galettes]Now, you’ll have scraps left over…
 
 
 
[image: Mini Blueberry Galettes]So you can roll it out and you’ll get two more circles out of the deal!
 
 
 
[image: Mini Blueberry Galettes]Use a 1/4 cup measure (and scantly fill it) to place the blueberries onto the center of each round. (Give the berries another stir before you measure so all the juices are distributed!)
 
 
 
[image: Mini Blueberry Galettes]Then, one by one, fold the rim of the dough over toward the berries. 
 
 
 
[image: Mini Blueberry Galettes]Fold up one little bit, the fold up the little bit next to it…
 
 
 
[image: Mini Blueberry Galettes]Then fold up the little bit next to that, pressing lightly as you go.
 
 
 
[image: Mini Blueberry Galettes]Keep going until you’ve got all the dough folded up and you have a cute little mini flat pie. 
 
 
 
[image: Mini Blueberry Galettes]Adorable! Here’s one pan.
 
 
 
[image: Mini Blueberry Galettes]Here’s another pan.
 
 
 
[image: Mini Blueberry Galettes]Now just mix an egg with a little water….
 
 
 
[image: Mini Blueberry Galettes]Lightly brush the dough…
 
 
 
[image: Mini Blueberry Galettes]And sprinkle it lightly with sugar. 
 
 
 
[image: Mini Blueberry Galettes]The sugar just gives the crust a little pop of sweetness…and a little sparkle, too.
Now just pop the pans in the oven…
 
 
 
[image: Mini Blueberry Galettes]And bake ‘em until they’re golden and bubbly! And don’t be concerned about the natural juices that bubble up and wind up on the pan. It’s just a sign of the deliciousness to come. 
 
 
 
[image: Mini Blueberry Galettes]I let them cool for about 5 minutes on the baking sheets, then transferred them to a platter to cool slightly. (I don’t want them to stick to the pan, and because of the juices, I wanted to loosen them pretty quickly.)
 
 
 
[image: Mini Blueberry Galettes]A little sprig of mint always makes everything purtier. 
 
 
 
[image: Mini Blueberry Galettes]And so does a dollop of whipped cream!
 
 
 
[image: Mini Blueberry Galettes]Mmmmm. So lovely! What I love about them is that they’re nice and compact, so you can have a nice sweet treat that isn’t overly huge or decadent. And they’re gorgeous enough for company…and, of course, such a cinch to make. 
Here’s the handy dandy printable!
Recipe
Mini Blueberry Galettes
Prep Time:
10 Minutes
Cook Time:
Difficulty:
Easy
Servings:
8
[image: http://tastykitchen.com/recipes/wp-content/uploads/sites/2/2014/07/DSC_3845-420x279.jpg]Print Recipe 
Ingredients
· 1 package Storebought Pie Crust (2 Rounds Of Dough)
· 2 cups Blueberries (generous)
· 1/4 cup Sugar, Plus Extra For Sprinkling
· 2 Tablespoons Cornstarch
· 1 whole Lemon
· 1 teaspoon Vanilla Extract
· Pinch Of Salt
· 1 whole Egg
· 1 Tablespoon Water
· Whipped Cream, For Serving
Preparation Instructions
Preheat oven to 425 degrees. 
Stir together blueberries, sugar, cornstarch, 1 teaspoon lemon zest, juice of half the lemon, vanilla, and salt in a bowl. Set it aside once it's all combined. 
Unroll the two discs of dough. Using a 5-inch round pastry cutter (or you can trace a knife around a 5-inch bowl) cut three rounds of pastry from each disc. Re-roll the scraps and cut 2 more. Place them on 2 baking sheets lined with a baking mat or parchment (4 rounds each pan). Evenly distribute the blueberry mixture between the six discs (approximately 1/4 cup per round).
Gently fold the over the edges of each crust, folding the dough in on itself to create a small rim of crust.
Make an egg wash by beating together the egg and water. Brush edges of each pie with the egg wash and sprinkle the crust with sugar.
Bake for 15 minutes until golden and bubbly. Remove from the oven and allow pies to sit on the pan (they will leak a little juice while baking, but this is fine!) for 5 minutes. Remove to a platter and allow to cool.
Serve warm or at room temperature with a dollop of whipped cream. Divine!
Posted by Ree | The Pioneer Woman on July 28 2014

Please don’t hate me. Because I’m here to tell you one thing: there is nothing—nothing—good about this dessert. It’s loaded with sugar. It’s packed with fat. And its ingredients are so prosaic and processed…I don’t even know what to say. But guess what? I made this delightful dessert, and I can’t undo the past. The reason I have this cooking site in the first place is to share with all of you the things that make their way to my table. So am I ashamed of this dish? Yes. Do I understand why some of you will scoff and turn up your nose? Sure. Did it taste good? Oh yeah, baby. It shore as shootin’ did!
Here’s how to make this classic potluck dessert table treat.
 
[image: http://farm3.static.flickr.com/2297/2421400368_bee808f224_o.jpg]The Cast of Characters: Cherry Pie Filling, Crushed Pineapple, Yellow (or white) cake mix, Margarine, and Butter.
 
[image: http://farm3.static.flickr.com/2048/2420585357_23352e3bdd_o.jpg]DUMP 1 can of cherry pie filling into a baking dish. (I used 9 x 13)
 
[image: http://farm3.static.flickr.com/2251/2420585593_5b2ed2d904_o.jpg]Now, seriously, who knew cherry pie filling was so pretty? Just look at it! What a lovely shade of red.
 
[image: http://farm3.static.flickr.com/2128/2421401130_92ac376498_o.jpg]Next, DUMP (are we seeing a pattern here?) 1 can of crushed pineapple into the dish.
 
[image: http://farm4.static.flickr.com/3081/2420586325_7588f13380_o.jpg]Seriously, with colors this pretty, how bad can it be? 
Note: I think all different combinations of fruit would work just fine. Hey, how ’bout pullin’ a Steel Magnolias and using fruit cocktail? Just a suggestion. Don’t tell anyone I said that.
 
[image: http://farm4.static.flickr.com/3225/2421402126_cba8f07e43_o.jpg]Now stir the mixture together…
 
[image: http://farm4.static.flickr.com/3097/2420587419_f8d8fcc41a_o.jpg]And while you’re stirring…
 
[image: http://farm3.static.flickr.com/2185/2421402976_7f8a667d66.jpg]Think about the extra four miles you’ll need to walk this evening as a result of eating this dessert. It’ll be a nice walk. You can take your Ipod.
Trivia: I do not own an Ipod. I’ve never used an Ipod in my life. Here endeth my embarrassing confession.
[image: http://farm4.static.flickr.com/3064/2420588801_e5e2c04a97_o.jpg]Once it’s all combined…
 
[image: http://farm4.static.flickr.com/3253/2421404332_940c1f8372_o.jpg]Open the bag of cake mix (I used white, but I think yellow’s better) and begin sprinkling the dry mix over the top.
 
[image: http://farm4.static.flickr.com/3171/2420589485_0b9f420448_o.jpg]And I don’t know who originally decided to malign this fine invention, but I like to eat clumps of it sometimes. 
 
[image: http://farm4.static.flickr.com/3127/2420589725_983a1d3f9a_o.jpg]Because I WANT TO, that’s why! That’s pretty much my motto when it comes to eating: I saw it, I wanted it, so I ate it.
 
[image: http://farm4.static.flickr.com/3188/2421406530_215e2eeb9f_o.jpg]Just smooth out (or eat, if you’re me) the large clumps.
 
[image: http://farm3.static.flickr.com/2201/2421406128_cc0c506424_o.jpg]Weird, isn’t it? But just wait. We’re just gettin’ warmed up.
 
[image: http://farm4.static.flickr.com/3235/2421406786_84926aca8f_o.jpg]Then, and this is when things start really going downhill, cut up 1 whole stick of margarine and lay the pieces all over the top of the cake mix. Then, to finish up the carnage, grab a stick of butter…
 
[image: http://farm3.static.flickr.com/2173/2420591957_f119458193_o.jpg]And cut up half a stick, distributing it evenly. 
 
[image: http://farm4.static.flickr.com/3096/2421407416_9130bdf969_o.jpg]Hey, I could’ve used a WHOLE stick. I’m all about restraint here at The Pioneer Woman Cooks.
Now pop it in the oven and bake at 350 degrees for 45 minutes to 1 hour, or until top is bubbly.
 
[image: http://farm3.static.flickr.com/2083/2420592641_ece37ff853_o.jpg]Mmmm. Hey, if I didn’t know any better, I’d think this was some kind of fruit crisp. Or cobbler. Certainly not a couple of cans of fruit with a mixture of cake mix and butter on top. Interesting how the fruit on the bottom combines with the butter on top to give the dry cake mix all the moisture it needs. And the top is so nice and light and crispy and…potlucky.
 
[image: http://farm4.static.flickr.com/3040/2421408694_695e7b36c6_o.jpg]To serve, just stick a spoon right in…
 
[image: http://farm3.static.flickr.com/2232/2420593969_70a9ba56b8_o.jpg]And put it into a pretty bowl. Because pretty bowls cover a multitude of processed ingredients.
 
[image: http://farm4.static.flickr.com/3073/2421409672_74b27be123_o.jpg]And yeah, a little extra won’t hurt. It’s a fruit dessert, remember.
 
[image: http://farm3.static.flickr.com/2313/2420595133_5cc92264db_o.jpg]And just to elevate things a little, I whip some cream and plop some on top. It’s important for me to get my daily allowance of dairy.
 
[image: http://farm3.static.flickr.com/2130/2420596699_c265359de2_o.jpg]Yum. Comfort food at its canned & processed finest. Now, don’t scoff! It’s totally easy, yummy, and the kids all love it.
 
[image: http://farm4.static.flickr.com/3138/2420597553_7fca16e585_o.jpg]And that’s the reason I make this dessert: for the children. Because I believe the children are our future. 
Just saving the world…one can of crushed pineapple at a time,
Pioneer Woman
 
Recipe
Dump Cake
Prep Time:
15 Minutes
Cook Time:
1 Hour
Difficulty:
Easy
Servings:
12
[image: http://tastykitchen.com/recipes/wp-content/uploads/sites/2/2009/11/Dump-cake1-420x278.jpg]Print Recipe 
Ingredients
· 1 can (21 Oz.) Cherry Pie Filling
· 1 can (15 Oz.) Crushed Pineapple
· 1 box (about 18 Oz.) Yellow Or White Cake Mix
· 1 stick Margarine
· 1/2 stick Butter
· Whipped Cream
Preparation Instructions
Dump cherry pie filling and crushed pineapple into baking dish. Stir together. 
Sprinkle cake mix over the top of the fruit. Slice margarine and butter and distribute over the surface of the cake mix. 
Bake this sacrilege at 350 degrees for 45 minutes to 1 hour. Then, to redeem yourself and become the person your high school history teacher always wanted you to be, whip some cream and put a dollup on top.
Pretend it’s cobbler if you want. But most importantly: enjoy! That’s all I ask of you.





[bookmark: _GoBack]The Best Chocolate Cake with Chocolate Ganache
With the easiest, one-bowl, five minute, from-scratch chocolate cake you’ll ever make.
[image: http://www.averiecooks.com/wp-content/uploads/2012/08/chocolatecake-17.jpg]
If you’re addicted to cake mix, you can break free. I’ve been there.
I made this cake without a mixer and it was ready to go from bowl to oven in less than five minutes with just a couple turns of the whisk.
[image: http://www.averiecooks.com/wp-content/uploads/2012/08/chocolatecake-19-665x760.jpg]
I’m the first to admit that cake mixes can be great because they’re convenient, the results are nearly guaranteed, and they produce moist and light cakes.
This scratch cake does the same.
Except it’s darker, richer, and more intensely chocolaty than a cake mix chocolate cake, which is a good thing if you like a nice dark, deeply chocolaty, chocolate cake.
[image: http://www.averiecooks.com/wp-content/uploads/2012/08/chocolatecake-15-665x768.jpg]
One way in which I kept the cake moist was by adding yogurt, which can be replaced with sour cream if that’s what you have on hand. Just don’t use light or diet yogurt or sour cream. Use thicker or Greek-style full-fat yogurt. You’re making chocolate cake, not diet food, so forego the watery diet yogurt.
I also kept the use of baking powder to a bare minimum because I find it dries out cupcakes, muffins, and cakes. The recipe uses just enough to give the cake lightness and lift so that it isn’t confused with the denser and flatter chocolate slab that we all know as a brownie.
Finally, I do love butter and will almost always choose butter over oil in baking; except when baking a cake. Oil produces a moister cake in my experience and since all that lovely buttery flavor is going to be masked anyway from the cocoa powder, you’re not giving up anything in the flavor department and gaining worlds in the moisture category by using oil rather than butter. A win-win for oil.
[image: http://www.averiecooks.com/wp-content/uploads/2012/08/chocolatecake-14-665x761.jpg]
Not sold on the cake yet? Allow me to sell you on the chocolate ganache.
Ganache is made by heating cream and pouring it over chocolate and I kept this ganache super simple by heating the cream in the microwave. You could heat it over the stove, but why bother.
[image: http://www.averiecooks.com/wp-content/uploads/2012/08/chocolatecake-16-665x789.jpg]
The beauty of the ganache is that even after it sets up, it still has a juicy quality to it in comparison to say buttercream frosting, which can become a bit hardened around the edges after it’s been exposed to air for a few hours. Crunchy frosting is never a good thing.
If frosting can taste elegant and classy, this ganache is how; as opposed to this frosting which is more along the lines of a finger-lickin’ good frosting.
There’s no sugar added to the ganache and it’s only as sweet as the chocolate you select, which in my case was semi-sweet chocolate chips. Go as milky or dark as you enjoy. Feel free to spike your ganache with a couple tablespoons of bourbon, rum, or a fancy flavored liqueur.
[image: http://www.averiecooks.com/wp-content/uploads/2012/08/chocolatecake-23-665x744.jpg]
Skylar requested this cake for her next birthday and Scott said, “Good idea, honey. This cake does taste like chocolate birthday cake tastes.”
Yes, of course it does because most chocolate birthday cakes are cake mix cakes.
Now you can bypass the cake mix and make this in five minutes instead.
[image: http://www.averiecooks.com/wp-content/uploads/2012/08/chocolatecake-24-665x751.jpg]
[image: The Best Chocolate Cake With Chocolate Ganache - The best chocolate cake I've ever had, and the easiest to make! Nothing fussy or complicated & delivers amazing results every time!] 
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The Best Chocolate Cake With Chocolate Ganache
This is the best chocolate cake I've ever had or made, and it's the easiest. One bowl, no-mixer, no creaming ingredients, and nothing funny. This cake is fast, easy, and always delivers amazing results. You can bake it as cupcakes, too. The ganache is rich and velvety, and the perfect pairing with this deep, dark, not-too-sweet, and very moist cake. The cake is a reader favorite!
Yield: one 9-by-9-inch square cake, 12 generous pieces
Prep Time: 10 minutes
Cook Time: about 25 minutes
Total Time: 90 minutes, to allow for cooling
Ingredients:
Chocolate Cake
1 large egg
1 cup granulated sugar
6 ounces plain, vanilla, or chocolate yogurt (thicker Greek-style preferred, do not use diet, fat-free or light yogurt; sour cream may be substituted)
1/4 cup canola or vegetable oil
1 1/2 teaspoons vanilla extract
1/2 cup brewed coffee, room temperature or warm
1/2 cup unsweetened natural cocoa powder
1 cup all-purpose flour
1 teaspoon baking soda
1/2 teaspoon baking powder
1/2 teaspoon salt, optional
Chocolate Ganache
9 ounces semi-sweet chocolate (about 1 1/2 cups semi-sweet chocolate chips)
3/4 cup heavy cream or half-and-half
1 teaspoon vanilla extract (or optionally use 1 to 2 tablespoons rum, bourbon, coffee-, orange-, raspberry-, chocolate-flavored liqueur)
Directions:
Cake - Preheat oven to 350° F.  Line a 9-by-9-inch square baking pan with aluminum foil, spray with cooking or grease and flour a 10-inch round cake pan; set aside.
In a large mixing bowl combine egg, sugar, yogurt, oil, vanilla, and whisk until smooth and combined. Add coffee, cocoa powder (I used Hershey's), and whisk vigorously until batter is smooth and free from lumps.
Add the flour, baking soda, baking powder, salt, and whisk vigorously until batter has just combined, about 1 minute. Note about coffee: The coffee does not make the cake taste like a coffee-flavored cake. Rather, it brings out and enhances the flavor of the cocoa powder and adds depth of flavor; I highly recommend coffee but use water if you must. The coffee can be any temperature other than piping hot; you don’t want to scramble the egg.
Pour batter, which is a loose and fairly runny batter, into prepared pan and bake for about 25 minutes, or until top has set and a toothpick or cake tester inserted in the center comes out clean. Allow cake to cool in pan completely, at least 30 minutes, before adding ganache or frosting the cake, or before slicing and serving. Unfrosted cake can be stored in an airtight container at room temperature for up to 5 days, or store frosted cake in the refrigerator for up to 5 days.
Chocolate Ganache - Place chocolate in a medium microwave-safe bowl and heat on high power for 1 minute to soften chocolate; set aside.
In a small microwave-safe bowl or measuring cup, heat the cream (I used half-and-half) on high power just until it begins to bubble and show signs of boiling, about 60 to 75 seconds.
Pour hot cream over chocolate and let it stand about 1 minute. Whisk vigorously until chocolate has melted and mixture is smooth and velvety.
Add vanilla or optional flavorings and stir to combine. Set bowl aside for about 10 minutes, allowing ganache to cool and thicken a bit. Whisk mixture briefly before pouring all of it over the cake. Lightly smooth and spread the ganache with a spatula or offset knife. Allow ganache to set up for at room temperature for at least 30 minutes before slicing and serving the cake; or speed this process up by placing pan in the refrigerator or freezer briefly.
Posted by Ree | The Pioneer Woman on April 17 2008
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