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    For Morgan and Dylan

    My amazing kiddos who inspire me to be the best “Super Mom” I can be.
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  Introduction

  Confessions of an Imperfect Mom

  I’ll admit it—I am intimidated by the moms who can do it all. You know the ones—the ones who have an immaculate home; the ones who look like a “ten” when they drop their kids off at school; the ones that make amazing customized cupcakes (from scratch of course!) for their kids’ birthday parties. Maybe I am just missing the “cooking gene,” but I have never been very comfortable in the kitchen. In fact, if there was an award in high school for the “Least Likely to Write a Cookbook,” I would have been a shoo-in for the honor. Even back then, I burned the brownies I baked for my boyfriend and had trouble making a grilled cheese. Flash forward a few years (or twenty . . . ) and even after watching all the chef shows and buying the fancy cookbooks, I still don’t know how to candy a kumquat or create a masterpiece with fondant.
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  When my kids started school, I quickly realized that expectations were high and time was short when it came to children’s parties and family celebrations. I would dash to the store to buy cupcakes for the classroom party, display them on my own plate, and cross my fingers that nobody noticed. After comparing myself one too many times to the moms who spent hours in the kitchen and feeling like I was letting my kids down, I came up with a simple solution: I started to explore making easy but adorable treats that were partially homemade. Most of them didn’t even involve baking and took no time at all. This kernel of an idea led to the development of my website, SuperMoms360.com, The Busy Mom’s Guide to Being Simply . . . Super! I quickly realized that my ideas were resonating with other busy moms and it fueled my desire to share my discoveries.

  [image: images]

  [image: images]

  [image: images]

  Simply Super Sweets and Treats for Every Season is a compilation of my recipes, tips, and tricks so overscheduled moms everywhere can look like stars without breaking a sweat!

  If you are a mom who is truly amazing, these recipes may be a little too simple for your taste. But for the rest of us who are perfectly imperfect, I hope you will find these little sweets and treats to be fun, festive, and stress-free. Please enjoy Simply Super Sweets and Treats for Every Season!


  BEFORE WE GET STARTED
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  As a mom and a business woman I am used to making rules and creating guidelines. Here are a few that I would like to establish up front before you dive into this book.

  1. I am an imperfect mom.

  2. My ideas are not intended to replace decadent recipes made from scratch or family traditions that have been passed down for generations. These are simple solutions that are meant to help out busy moms who are short on time.

  3. You will notice that some of the recipes use approximate quantities and offer multiple choices for ingredients. I am a firm believer in using what you can find in your pantry and embracing flexibility.

  4. No, these recipes are not completely foolproof. I will admit that I had to try some of them a few times before they turned out the way I wanted. I’ve included tips along with the recipes to help you learn from some of my mistakes.

  5. Yes, you are probably a better cook than I am.

  6. I am a firm believer in promoting healthy eating for kids. The seasonal recipes included in this book are intended to be eaten in moderation and for special occasions. I am “that mom” who allows my kids only one piece of Halloween candy per day and insists on fruit and vegetables with every meal.

  7. I hope you find these recipes to be helpful—without all the hassle. They use easy-to-find ingredients and items you already have at home. Combine them with a little love and you’ll be done in a snap! You GO Super Mom!

  

  Staples for Simply

  Super Sweets

  There is something to be said about having “go-to” items in your pantry that can be turned into multiple materpieces in a snap. How many times have we heard, “Mom, I need to bring treats for the party . . . and it’s tomorrow!!” Really? Are you kidding me right now?!

  I don’t recommend becoming a hoarder and keeping every ingredient on hand (okay, truth be told I am a pantry pack-rat . . . just ask my husband!), but I do have some favorite items that have helped me in a pinch on many occasions.

  •   Hershey’s Kisses

  •   A large bag of plain M&M’S Chocolate Candies—you can pick out the colors you need

  •   Nutter Butter cookies—who knew how many things you could make with these?

  •   OREO or chocolate sandwich cookies

  •   Chocolate-covered shortbread cookies

  •   Pretzel rods

  •   Milk chocolate chips

  •   White chocolate baking chips or candy melts

  •   Large marshmallows

  •   Container of chocolate frosting

  •   Seasonal colored sprinkles

  •   Candy eyes—give your critters personality

  •   Decorator icing/gel in multiple colors

  •   A can of green cupcake icing with decorator tips included—Betty Crocker and Wilton both make versions that I like

  •   Bamboo skewers

  •   Seasonal cookie cutters (hearts, stars, holiday shapes)

  Even if you don’t have these items on hand, you’ll find that the treats in this book use ingredients that can easily be found in your local grocery store. Far be it from me to add extra “to-dos” to your already maxed out list!


  Wow, It’s Winter . . .

  Now What to Make?

  There’s just something about winter that draws out my hibernating creativity. It may be that it’s so cold outside that we are looking for activities to warm our souls. The world is filled with twinkling lights, holiday music, young children’s anticipation, and, of course, extra stress. With a calendar full of Christmas celebrations, Hanukkah gatherings, classroom parties, and never enough hours to check everything off our lists, it’s the perfect time of year for some simply super sweets and treats. Since the kids are out of school for a few weeks, these recipes can double as crafts and be a surefire way to keep them busy while spending quality time together as a family. The recipes included in this chapter cover some of my favorite winter holidays: Christmas, Hanukkah, and Valentine’s Day. I’ve included tips for each one to help you avoid mistakes that I’ve made, adapt the recipes for your guests, and squeeze in some quality time with your kids while you’re at it. Pretty super, right?


  CHRISTMAS, HANUKKAH & THE HOLLY JOLLY WINTER HOLIDAYS

  If you are like me, the holidays bring out my holly and sometimes not-so-jolly side. In theory, we should be enjoying every minute of the season. In reality, it’s one of the most stressful times of the year for moms with the present-buying, guest-hosting, and cooking. The treats in this section are super easy and use only a few ingredients. Not that it’s a competition (okay, it’s a little bit of a competition), but try bringing some of these to an upcoming family-friendly Christmas party, Hanukkah gathering, or holiday celebration and let’s see whose treats get eaten first! Wink.

  

  CHRISTMAS CEREAL WREATHS

  Makes 18–24

  These crunchy and chewy holiday treats will sweeten even the most decadent cookie trays. No need to tell your host that you made them in less than 15 minutes!

  
    What You’ll Need

    •   ¼ CUP MARGARINE OR BUTTER

    •   1 BAG MINI OR REGULAR MARSHMALLOWS

    •   7 CUPS CORN FLAKES

    •   GREEN FOOD COLORING

    •   RED CINNAMON DROP CANDIES

    •   WAX PAPER
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  Simple Instructions

  Melt margarine in a microwave-safe bowl for 30 seconds. Add marshmallows and melt for approximately 1½ minutes, stirring every 30 seconds. Stir until smooth and completely melted. Add 8–10 drops of green food coloring to melted marshmallows and stir until blended. Add more food coloring if you like until the marshmallow mixture is the color you desire. Add corn flakes and stir until entirely coated.

  Cover the cookie sheet with wax paper. Drop by rounded spoonfuls onto the wax paper. If they are very sticky, wait a few minutes and then make a hole in the center of each dollop by using the handle end of a spoon. Add 3–4 cinnamon drop candies to decorate. Let cool.

  
    LEARN FROM MY MISTAKES: BEWARE OF THE BUTTER! I’M USUALLY A FAN OF IMPROVISING WITH INGREDIENT QUANTITIES BUT ADDING TOO MUCH BUTTER OR MARGARINE TO THESE WILL MAKE THEM TOO GOOEY TO SET UP CORRECTLY.

  

  

  OH-SO-EASY

  Santa Cookies

  Makes 24 cookies

  The Ho Ho holidays bring the promise of Santa and all his wonder. Fill your Christmas table with these Oh-So-Easy Santa Cookies that make a festive addition to any celebration.

  
    What You’ll Need

    •   24 NUTTER BUTTER COOKIES

    •   1 CAN WHITE CUPCAKE ICING WITH DECORATOR TIPS INCLUDED

    •   48 MINI CHOCOLATE CHIPS

    •   24 RED CINNAMON DROP CANDIES

    •   RED SUGAR SPRINKLES

  

  Simple Instructions

  Attach the star tip to the white decorator icing. Cover the top quarter of the cookie with a small amount of the white frosting, smooth with a knife, and cover with the red sugar sprinkles. Use the white frosting again to apply the white trim at the bottom of Santa’s hat and the ball at the top. Use a small dab of the icing to secure two mini chocolate chips for Santa’s eyes and one cinnamon drop candy for his nose. Create Santa’s beard by using multiple quick pulses of the white frosting as this will give the beard a textured look. Display on a red or Christmas-themed serving platter.

  
    LEARN FROM MY MISTAKES: WHEN CREATING THESE SUPER-CUTE SANTAS, START FROM THE TOP AND WORK YOUR WAY TO THE BOTTOM. YOU DON’T WANT SANTA’S BEARD TO END UP ALL OVER THE BACK OF YOUR HAND.

  

  

  Reindeer Pops

  Makes 24 pops

  You can’t have Christmas without Santa’s reindeer! These silly and super easy chocolate-covered Reindeer Pops will add personality to all your holiday festivities.
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  Simple Instructions

  Break the pretzels into the shape of antlers. This can take a little practice so make sure you have extra pretzels handy for the ones that don’t work out quite right. Pour the milk chocolate chips into a microwave-safe bowl and melt for 1½–2 minutes on 70 percent power until smooth, stirring every 30 seconds. While the chocolate is melting, insert cookie pop sticks into the bottom of each marshmallow. When the chocolate has completely melted and is smooth, dip the marshmallow pops into the chocolate, completely coating the marshmallow and smoothing with a spoon.
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