
MAPLE OATMEAL SCONES

3 1/2 cups all-purpose flour

1 cup whole-wheat flour

1 cup quick-cooking oats, plus additional for sprinkling 

2 tablespoons baking powder

2 tablespoons granulated sugar

2 teaspoons salt

1 pound cold unsalted butter, diced 

½ cup cold buttermilk 

½ cup pure maple syrup

4 extra-large eggs, lightly beaten 

1 egg beaten with 1 tablespoon milk or water, for egg wash

1. Preheat the oven to 400 degrees F. In the bowl of an electric mixer fitted with a paddle

attachment, combine the flours, oats, baking powder, sugar and salt. Blend the cold butter in at

the lowest speed and mix until the butter is in pea-size pieces. Combine the buttermilk, maple

syrup and eggs and add quickly to the flour-and-butter mixture. Mix until just blended. The dough

may be sticky.

2. Dump the dough out onto a well-floured surface and be sure it is combined. Flour your hands

and a rolling pin and roll the dough 3/4 to 1 inch thick. You should see lumps of butter in the

dough. Cut into 3-inch rounds with a plain or fluted cutter and place on a baking sheet lined with

parchment paper.

3. Brush the tops with eggwash. Bake for 20 to 25 minutes, until the tops are crisp and the insides

are done.

Recipe courtesy of Ina Garten and adapted by Diane Morrisey on Instagram. 

INGREDIENTS

DIRECTIONS

Please tag @calygirlstyld and #whatscookingwithcalygirl when you make yours!

https://www.foodnetwork.com/recipes/ina-garten/maple-oatmeal-scones-recipe-1972923


LOVE POTION NUMBER 9

½ cup fresh raspberries

1 TBSP granulated sugar

1 TBSP fresh lemon juice

1 pint raspberry sherbet

3 cups sparkling berry lemonade

1. Combine the fresh raspberries, granulated sugar, and lemon juice in a bowl, and mash them

together with a fork until you have a berry puree.

2. Place a generous spoonful of puree at the bottom of 6 glasses. Top with a small scoop of

raspberry sherbet, and fill the cups to the brim with sparkling berry lemonade. Garnish with a few

more fresh berries, if desired, then enjoy!

Recipe courtesy of Sugar Hero.

INGREDIENTS

DIRECTIONS

Please tag @calygirlstyld and #whatscookingwithcalygirl when you make yours!

https://www.sugarhero.com/love-potion-number-9/


CHEESE FONDUE

1/3 pound firm alpine-style cheese such as gruyere

1/3 pound fontina

1/3 pound gouda

2 tablespoons cornstarch

1 cup dry white wine such as Sauvignon Blanc (*I used chicken broth instead)

1 clove garlic minced

1 tablespoon fresh lemon juice

1 tablespoon brandy (*I omitted this)

1 teaspoon Dijon mustard

1/8 teaspoon nutmeg

1. Grate all of the cheeses. In a medium bowl, combine the cheeses with the cornstarch, tossing

thoroughly to coat all pieces.

2. In a stove-safe fondue pot or large heavy saucepan, bring the wine, garlic, and lemon juice to

a simmer over medium-low heat. Add the cheeses to the simmering liquid a little at a time, stirring

well between each addition to ensure a smooth fondue. Once smooth, stir in the brandy, mustard,

and nutmeg.

3. Arrange an assortment of bite-size dipping foods on a platter. If necessary, carefully pour the

fondue into a fondue pot. Serve with fondue forks or wooden skewers. Dip and enjoy!

For the dippers I did: roasted fingerling potatoes, roasted broccoli, ciabatta bread, apples, and

pears.

Recipe courtesy of Well Plated.

INGREDIENTS

DIRECTIONS

Please tag @calygirlstyld and #whatscookingwithcalygirl when you make yours!

https://www.wellplated.com/cheese-fondue-recipe/


GIANT M&M'S COOKIES 

1 cup unsalted butter at room temp but NOT melted

1 cup brown sugar

1 cup white sugar

2 eggs

2 1/2 teaspoons pure vanilla extract

2 1/2 cups all purpose flour1 teaspoon kosher salt

1 teaspoon baking soda1 teaspoon baking powder

1 11- ounce bag of milk chocolate M&Ms

1. Preheat your oven to 350 degrees F.

2. Cream together the butter and sugars in a mixer. Add the eggs and vanilla, making sure to

scrape down the sides of the mixing bowl. Add the flour, salt, baking soda and baking powder

and mix on low until everything is incorporated. Fold in 1/2 of the bag of M&M's.

3. Chill the dough in the refrigerator for 2 hours. Scoop out some dough, and roll it into a ball. It

should be about the size of a golf ball.

4. Roll the ball of dough around in the additional M&M's, making sure the M&M's stick into the

dough, and place the cookie on a parchment lined baking sheet. Place 6 cookies on a sheet since

they will spread due to their size.

5. Bake for 14-15 minutes until just slightly golden around the edges. Remove from oven and let

rest on the baking sheet. If you want to flatten them out, carefully bang the baking sheet on the

counter to release any excess air in the cookies. Note: They might look a little under baked in the

middle - but don't fear!! They will continue to bake a bit once removed from the oven.

Recipe courtesy of What's Gaby Cooking.

INGREDIENTS

DIRECTIONS

Please tag @calygirlstyld and #whatscookingwithcalygirl when you make yours!

https://whatsgabycooking.com/giant-mm-cookies/

