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BY BAILEY CATES 



Recipes 

 
Peanut Butter Swirl Brownies 

 
Ingredients 
 
  ¾ cup chunky peanut butter 
  4 tablespoons butter, melted 
  ½ cup confectioners’ sugar 
  ½ teaspoon vanilla extract 
  ¾ cup cocoa powder 
  ½ teaspoon baking soda 
  ⅔ cup vegetable oil 
  ½ cup boiling water 
  2 cups sugar 
  2 eggs 
  1⅓ cups all-purpose flour 
  1 teaspoon vanilla 
  ¼ teaspoon salt 
 
  Preheat oven to 350 degrees. Oil and flour a 9×13 baking pan. 
  Mix together the peanut butter, butter, confectioners’ sugar and vanilla extract. Set aside. 
  Combine cocoa powder and baking soda in a medium bowl. Add ⅓ cup of the vegetable 
oil and mix together thoroughly. Add boiling water and stir until mixture thickens. Add the rest 
of the vegetable oil, eggs and sugar and stir until smooth. Mix in flour, vanilla and salt until 
thoroughly blended. Pour brownie batter into the prepared baking pan. 
  Drizzle peanut butter mixture over brownie batter. Using a knife, cut through the topping 
and batter to create a marbled effect. 
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  Bake for 35–40 minutes, or until brownies are set in the middle and peanut-butter-swirl 
topping begins to puff slightly. Allow to cool in pan before cutting. 
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Cheddar-Sage Scones 
 
Ingredients 
 
  2¼ cups all-purpose flour 
  1 tablespoon baking powder 
  ½ teaspoon salt 
  1 teaspoon dried sage 
  6 tablespoons butter, cut into 1-inch pieces and chilled in the freezer for fifteen minutes 
  ⅔ cup sharp cheddar cheese, grated 
  1 egg 
  ½ cup milk 
 
  Preheat oven to 400 degrees. 
  Set aside ¼ cup flour in a small bowl. In a medium bowl combine 2 cups flour, baking 
powder, salt and sage. Add chilled butter and cut into flour by rubbing with your fingers or using 
a pastry blender until the consistency of rough cornmeal. 
  Add the grated cheddar to the ¼ cup flour and toss to coat. Shake to remove excess flour 
and add to pastry mixture, tossing with your hands to evenly distribute the cheese. 
  Whisk together the egg and milk. Add to flour mixture, stirring lightly with a fork until 
ingredients are moistened and just hold together. 
  Transfer to a lightly floured surface and knead twenty times. Add more flour to the 
surface if needed. Pat into an 8-inch circle, slightly higher in the center than on the edges. Using 
a very sharp knife, cut eight equal wedges. Place scones on a baking sheet lined with parchment 
paper, slightly apart from one another. Bake for 12–14 minutes, until golden brown. 
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