Hit the Trail Granola
By Alyssa Carlyle

Ingredients:
3 cups old fashioned oats
¾ cup whole, unsalted almonds
½ c whole salted cashews
½ tsp ground cinnamon
1/2 c maple syrup
¼ c coconut oil
¼ c almond butter
1 egg white
1 tsp vanilla extract
1 c dried cranberries or raisins
½ c semi sweet chocolate chips

Directions:
1. Preheat oven to 300 degrees and line a
large baking place with parchment paper.
2. Toss the oats, nuts and cinnamon in a large
bowl and set aside.
3. In a microwave proof bowl, microwave the
almond butter, maple syrup, and coconut oil
for 30 seconds. You could also melt in a
small pot on the stovetop. Mix together
until smooth. Allow to cool down.
4. Once cooled, whisk in the egg white and
vanilla.
5. Pour over oats and toss to coat.
6. Spread onto the prepared baking sheet and
bake for 45 minutes, stirring every 15
minutes.
7. Allow to cool and then toss dried
cranberries/raisins and chocolate chips.
8. Can be stored in an airtight container for 3
weeks.

Ingredients:
Pretzels
Icing
Sprinkles

Pretzel Icing Sticks
By Mia Hernandez

Directions:
1. Take the pretzel sticks out of the
package.
2. Cover 2 baking sheets with tin foil
3. Spread icing over the tin foil of one
baking sheet and the sprinkles over the
other one
4. Roll the pretzel sticks in the icing and
then sprinkles
5. Enjoy!
Unicorn Cupcakes
By Mia Hernandez and Maddox Long
Ingredients:
1 cup of white cake mix
1 cup of water
3 eggs
1/3 c of vegetable oil
Red, blue, green, and yellow food coloring
Icing of your choice
Ice cream cones
Directions:
1. Combine your cake mix, water, eggs,
and oil into a bowl and mix together for
2 minutes with an electric mixer
2. Separate your batter into four bowls
and add a food coloring to each bowl.
3. Place ice cream cones in a muffin tin
and add the different batters to the
cones, alternating colors until 1 inch
from the top.
4. Bake for 20-25 minutes in a 350 oven.
5. Cool and frost with the icing.

