
Sweet              
Nothings

Not to Whisper, but to Savor

By: Hillary Frazer



Dessert is 
probably 
the most 
important 

stage of the 
meal, since 
it will be the 

last thing 
your guests         
remember 
before they 
pass out all 

over the    
table.

-William 
Powell
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Peanut Butter Chocolate 
Chip Cookies



1/2 cup butter (softened)
1/2 cup white sugar
1/3 cup brown sugar
1/2 cup peanut butter
1/2 teaspoon vanilla extract
1 egg
1 cup all purpose flour
1 teaspoon baking soda
1/4 teaspoon salt
2 cups semisweet chocolate chips

Preheat oven to 350 degrees

In a medium bowl, cream together the butter, 
white sugar and brown sugar until smooth. Stir 
in the peanut butter, vanilla, and egg until well 
bleneded. Combine the flour, baking soda and 
salt; stir into the batter just until moistened. Mix 
in the chocolate chips until evenly distributed. 
Drop by tablespoonfuls on to lightly greased 
cookie sheets.

Bake for 10 to 12 minutes in the preheated 
oven unttil the edges start to brown. Cool on 
cookie sheets for about 5 minutes before trans-
ferring to wire rakcs to cool completely. 
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Crepes
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2 eggs 
1 cup milk 
2/3 cup all purpose flour
1 1/2 tablespoons vegetable oil

In a medium sized bowl, thouroughly whisk the 
eggs, milk, flour, salt, and oil.

Heat a skilet over medium-high heat and coat 
with oil. Pour 1/4 cup of crepe batter into the 
pan, tilting to completely coat the surface of 
the pan. Cook 2 to 5 minutes, turning once, un-
til golden. Repeat with the remaining batter.

Fill the crepe with delicious toppings such as 
nutella, or whipped cream!



Lemon Yogurt Cake



1 1/2 cups all purpose flour
2 teaspoons baking powder
1/2 teaspoon kosher salt 
1 cup plain whole milk yogurt
1 1/3 cups sugar (divided)
3 extra large eggs
2 teaspoons grated lemon zest (2 lemons)
1/2 teaspoon vanilla extract
1/2 cup vegetable oil
1/3 cup freshly sqeezed lemon juice
For the glaze:
1 cup confectioners’ sugar
2 tablespoons freshly squeezed lemon juice

Preheat the oven to 350 degrees. Grease and flour a loaf pan. Line the bot-
tom with parchment paper.

Sift together the flour, baking powder, and salt into 1 bowl. In another bowl, 
whisk together the yogurt, 1 cup sugar, eggs, lemon zest, and vanilla. Slowly 
whisk the dry ingredients into the wet ingredients. With a rubber spatula fold 
the vegetable oil into the batter, making sure it’s all incorporated. Pour the 
batter into the pan and bake for 50 min, or until a cake tester comes out 
clean. Meanwhile, cook the 1/3 cup sugar in a small pan until the sugar dis-
solves and the mixture is clear. Set aside.

When the cake is done, allow it to cool for 10 minutes. While the cake is still 
warm, pour the lemon sugar mixture over the cake and allow it to soak in. For 
the glaze, combine the confectioners’ sugar and lemon juice and pour over 
the cake.   
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Chocolate 
Mousse
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5 1/4 ounces bittersweet chocolate, coarsely 
chopped
14 ounces cold heavy cream
3 large egg whites
1-ounce sugar

Place chocolate in a double boiler at a low 
simmer. Stir chocolate until melted. Turn off the 
heat and let stand.

Beat the cream over ice until it forms soft peaks. 
Set aside and hold at room temperature. With 
a mixer, whip egg to soft peaks. Gradually add 
the sugar and continue whipping until firm.

Remove the chocolate from the pot and us-
ing a whisk, fold in the egg whites all at once. 
When the whites are almost completely incor-
porated, fold in the whipped cream. Cover 
the mousse and refrigerate for approximately 1 
hour or until set. 
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Recipes

Peanut Butter Chocolate Chip Cookies: allrecipes.com

Crepes: By: allrecipes.com

Lemon Yogurt Cake: Ina Garten on foodnetwork.com

Chocolate Mousse: allrecipes.com


