Raspberry Almond Squares

ODDS & ENDS

INGREDIENTS:

1 yellow cake mix (18 0z) % cup sliced almonds, coarsely chopped
% cup butter, melted 1 jar (12 oz ) seedless raspberry jam
1-8 oz cream cheese, softened 2 tablespoon all purpose flour 1 egg

DIRECTIONS: Preheat oven to 350* F. Line a 9 X 13 inch pan with foil,
allowing 2 inch overhang around all sides. Beat cake mix, almonds &
butter in large bowl at medium speed until crumbly. Reserve 1 cup
mixture; press remaining mixture into bottom of prepared pan. Bake 10-
12 minutes or until light golden brown. Spread jam evening over crust.
Beat cream cheese, flour, and egg in medium bowl at medium speed.
Spread over jam. Top with reserved crumb mixture. Bake 18-20 minutes
or until light golden brown. Cool completely on wire racks, remove foil,

cuﬁinto bars. Makes about 24 bars.
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Chess Cake
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Shelby County Chamber of Commerce

INGREDIENTS:
1 (18.5 0z) yellow cake mix % cup butter, softened
3 eggs 1-8 oz package cream cheese

4 cups confectioner’s sugar

DIRECTIONS: Preheat oven to 350*. Grease a 9 X 13 inch pan. In
large bowl, mix together cake mix, butter & 1 egg. Pat batter into
cake pan. In a medium size mixing bowl mix together cream
cheese, 2 eggs & sugar. Pour the cream cheese mixture over the
cake mix batter. Bake for 35 minutes or until golden brown.
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Roasted Garlic Horseradish Dip

The Flower Barn

INGREDIENTS:

% cup sour cream % cup mayonnaise

2 tbsp Robert Rothschild Farm Toasted Garlic Horseradish Dip Mix
Salt & Pepper to taste 10-12 strips of bacon, cooked & crumbled
Tomatoes, diced Lettuce, shredded

DIRECTIONS: Mix together sour cream, mayonnaise, toasted garlic dip mix,
salt & pepper. Spread dip in a ¥ inch layer on the bottom of serving dish.
Sprinkle crumbled bacon on top of the dip. Spread diced tomatoes over
bacon, and finally lettuce over tomatoes. Serve with Robert Rothschild
Farm Tortilla Chips or toasted cocktail bread.
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