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SUSIE’S EASY PECAN PIE RECIPE 

1 cup light corn syrup
1/2 cup sugar
3 Tablespoon flour
1/2 teaspoon salt
1/2 teaspoon cinnamon

1/2 teaspoon vanilla 
2 eggs, lightly beaten
3 Tablespoon melted butter
1 cup broken pecans 

Ingredients

Preheat oven to 300 degrees. Combine sugar, flour, salt and cinna-
mon.  Add corn syrup, melted butter and eggs. Mix until well incor-
porated. Fold in pecans. Pour in pastry lined pie pan. Bake on low 

rack for one hour. 

Directions

This is perfect recipe to make for the first time and take to friends or family over 
the holidays. And it’s not just for holidays either. It’s a great pie to make for your 

neighbors, friends or just anyone you want to love on any time of year. Because it’s a 
homey, delicious surprise when someone shows up with pecan pie. Oh joy!



SUSIE’S NO ROLL PIE CRUST

1 1/2 c flour  
2 T sugar
1/2 t salt

1 T milk
1/2 c vegetable oil

Ingredients

Mix together dry ingredients. Whisk together wet ingredients. Mix 
together all ingredients. Press in pie pan. Done. 

Directions

Yes, it really is that easy. And it’s faster than driving to the store, parking the car, 
walking all the way to the back section and then buying the not-so-homemade pie 
crust. I actually make this recipe in the pie pan so there’s one less dish to clean up 

later.



Susie’s Chicken & Dumplings

2 pounds chicken breasts 
1/2 t. of following: Savory Spice 
Shop’s Herbes de Provence, Grand 
Garlic Salt, and Shallot Salt (or 
Seasoned salt) 
2 c flour 

1/2 t baking powder 
1/2 t salt 
2 T butter 
1 c milk 
2 quarts chicken broth

Ingredients

Generously sprinkle 2 pounds chicken breasts with Savory Spice 
Shop’s Herbes de Provence, Grand Garlic Salt, and Shallot Salt.  

Bake at 350 degrees for 20 minutes. When cool, cut or tear into 
1 – 2 inch  pieces.

In a bowl, make pastry by mixing:  2 c. flour, 1/2 t. baking powder 
and 1/2 salt. Cut in 2 T. butter then when thoroughly 

incorporated, add in about 3/4 c. milk or more until pastry forms a 
dough ball. Heavily flour surface and pat out dough using flour as 

necessary to manage dough.  With a dull knife, cut dough into 
1-2 inch cubes.

Pour 2 quarts chicken broth into a large pot ~ and bring to a boil. 
Drop the dumplings in one at a time, gently stirring to keep them 
from sticking together. Don’t worry about excess flour on the 
dumplings, it just thickens things up nicely. Cook for 15 minutes 

then carefully add the chicken. Allow to simmer 5 more minutes and 
you’re done!

Directions

This recipe is my go-to when my whole family gathers in Estes Park at our family 
cabin. There’s nothing like a big bowl of chicken and dumplings after a nice long hike 
in the Rocky Mountain National Park. Everybody loves it and everybody goes back for 

more. Enjoy a bowl!



Mimi’s Gooey Cake

Cake Layer:
1 16 oz package yellow cake mix
2 eggs
1 stick butter, melted

Filling:
1-8 oz package cream cheese, softened
2 eggs
1 teaspoon vanilla
1 box (16 ounces) powdered sugar

Ingredients

Preheat oven to 350. Combine cake mix with eggs and melted 
butter, and mix well. Press mixture into a greased and floured 
9 x 12 inch pan. In a separate bowl, beat cream cheese, eggs, and 

vanilla together until smooth and fluffy. Add powdered sugar and 
mix well. Spread on top of unbaked cake layer. Bake about 

40 minutes or until golden brown. The centers will still be 
slightly gooey. Allow to cool before serving.  

Directions

My mom taught me to make gooey cake when I was in high school. And since then, I’ve 
made lots of different variations like Chai Spice Gooey Cake and Pumpkin Gooey Cake. 
The great thing about this recipe is that you really can’t fail. It’s good every time. 
Perfect for the beginner baker or anytime you want a quick easy cake to celebrate. 



Susie’s Pesto Mac & Cheese

12 oz. mini bow tie pasta
1 cup fresh pesto
1 ball fresh mozzarella (cubed) 

freshly grated Parmesan 
salt to taste

Ingredients

Prepare pasta in salted water ~ al dente. On cook top ~ gently 
heat pesto and mozzarella until well combined then add pasta. 

(Note: It will be gooey. Like you’re making rice krispie treats. This 
is a good sign.)  Scoop into bowls and sprinkle with 

fresh parmesan.

Be warned: One recipe of this delicious spontaneity will not last. 
Might try doubling or tripling. And it’s just as terrific chilled.

Directions

Sometimes, the best things happen spontaneously.This recipe was spontaneous.
Gloriously, fabulously and deliciously spontaneous. You will want to make it over 

and over again. And you’ll want to make extra … so when your kids are scrambling to 
get ready for school in the morning and you have nothing for their lunch, you can 

simply grab the gorgeous little left-over container of Pesto Mac & Cheese and pop it 
in their lunch bag. Because you ~ are a genius.



MIMI’S PUMPKIN BREAD

3 1/3 cup flour
3 cup sugar
2 t. baking soda
1 1 /2 t. salt 
2 t. cinnamon
2 t. nutmeg

1/2 t ginger
2/3 cup water
2/3 cup vegetable oil
4 eggs
2 cups canned pumpkin (just 
pumpkin, not pumpkin pie mix)

Ingredients

Combine dry ingredients. Add remaining ingredients and mix well 
with a hand mixer. Pour in 2 greased, floured pans. (Or use Baker’s 
Joy!) Bake at 350 degrees for 1 hour or more. If using a glass pan, 
decrease heat to 325 degrees. Allow to cool 15 minutes before re-
moving from pan to cool on wire rack. Cool one hour before slicing

I always test the loaves by inserting a knife or cake tester to 
make sure they are completely done. Just be patient. But let me 

tell you, it’s worth the wait. The smell of the pumpkin bread fills 
the whole house and it’s heavenly.

Directions

This recipe is for Mimi’s Pumpkin Bread. Mimi is my mom. :)
She is the kindest, gentlest human I’ve ever met. Really. The epitome of what it means 

to be a mother. And on top of that, she bakes the best, most requested, most 
delicious pumpkin bread. And good news, it’s so easy. Plus this recipe makes two 

loaves. One for you, one for a friend.


