S3JOTI S

ISBN-13: 978-1-4236-5436-0
Jacketless Hardcover N 51489

7x7in, 128 Pages

40 Color Photographs
Pub Date: March 2020

9%781423"654360 SMITH




contents

Acknowledgments |9
Introduction |11

What Is a S’'more? | 12
How To Make S'mores | 12

SWEET STARTS | 23
Fruit Flavor Burst | 25
Mitky Way Melt | 26
Simple Mint | 29
Chocolate Shortbread Shortcut | 30
Sugar Cookie Crunch | 30
Simple Orange | 33
Melon Refresher | 33
Chewy Apricot | 34
Rocky Road | 34
Salty-Sweet Crunch | 37
Cornflake Crisp | 37

The Chocoholic | 38

The Antioxidant | 38
Banana Caramel | 40
The Fluffernutter | 41
The Two-Tone | 42

DESSERT FAVORITES | 45
Cookie Dough | 46

Strawberry Shortcake | 46
Bananas Foster | 49

Mexican Chocolate | 50

Hazelnut Raspberry Brownie | 53
Cookies 'n’ Cream Brownie | 53
Minty Brownie | 54

Scotchy Butterfinger Brownie | 54
Amy’s Lemon Bar | 57

Kettle Corn | 58

Pina Colada | 67

Biscotti Latte | 62

Coffee Plus | 64

Intense Espresso | 65

Coffee Toffee | b7

German Chocolate | 68

Ilima’s Favorite Fruit Smoothie | 69
Alexis’ Dirt and Worms Delight | 70

Toasted Coconut Caramel | /3

ELEVATED TASTES | 75
Strawberry Balsamic | /6
Marzi-Pear | 76

Maple Bacon | 79

Sea Salt Caramel | 79

The Mint Raspberry
Sophisticate | 80

S'blime | 80

Maria’s Lavender Lift | 83

Spicy Mayan Chocolate | 84
Sean’s Speculoos Peach Pie | 87
Almond Ginger Melt | 88
Cinnamon Chai | 89

Raspberry Fig Bar | 89

EXTREME VARIATIONS | 91
The Peanut Butter Slob | 97

Emma’s Pound Cake
Spectacular | 95

Stuffed Apricot | 96

Chocolate Raspberry Croissant | 99
Black Forest Cupcake | 100

S'more Parfait | 103

Banana Nut Muffin | 104

The Waffler | 106

Katy’s Krispy Treat | 107

Hardcore Mint | 107

Tracey’s Caramel Apple | 109
Stroopwafel Taco | 110

HOLIDAY FAVORITES | 113
Sweetheart S'more | 114
Shamrock S'more | 117
The Squashed Chickie | 117
The Patriot | 118

Smashing Pumpkins | 121
The Saucy Cranberry | 122
Candy Cane | 123
Gingerbread House | 123

Resources | 124

Index | 126




milky way melt

4 Milky Way Mini candy bars,
regular or dark chocolate

1 graham cracker,
broken in half

1 marshmallow

Distribute Milky Way Minis evenly on 1 of the graham cracker halves
and melt. Because the chocolate is thinner than a standard chocolate
bar, you won’t need to heat your s’'more as long as usual. Roast the
marshmallow. When candy bar pieces have softened, remove graham
cracker from heat, add roasted marshmallow and top with remaining
graham cracker half.

VARIATIONS You can make this s'more with a graham cracker-
size piece of a standard Milky Way bar. | prefer the Minis because they
are easier to spread evenly over the graham cracker, and | like mixing
the light and dark varieties in the same s'more. But the essential flavor
can be achieved either way.

If you don’t want quite so much nougat, you can use 2 Milky Way Minis
and fill in the rest of the graham cracker with regular chocolate bar pieces.




pifia colada

1 coconut cookie Briefly dip the bottom side of the cookie in the rum, if using. Arrange
chocolate on the graham cracker and melt. Roast the marshmallow.
Once the chocolate has melted, remove graham cracker from heat. Top
White, milk, or dark with pineapple slice, roasted marshmallow, and cookie.

Splash of rum (optional)

chocolate, to taste
VARIATION No cookies or special marshmallows on hand?

1/2 graham cracker Use coconut chocolate instead of plain, such as a Mounds bar, Lindt
Excellence Coconut chocolate bar, or Lindt Excellence White Coconut

1 marshmallow, preferably
chocolate bar.

a Smashmallow Coconut
Pineapple or Jet-Puffed
Toasted Coconut

1slice pineapple, about
1/2inch thick
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toasted coconut caramel

2 to 3 Hershey’s Caramel
Kisses, or any caramel-
filled chocolate

1/2 graham cracker

1 Jet-Puffed Toasted
Coconut marshmallow
(hard to find but worth it}

1 Samoa or Caramel deLite Girl
Scout cookie or similar cookie

Arrange Kisses on the graham cracker and place over heat. Roast the
marshmallow. Once Kisses look soft or slightly melted, remove graham
cracker from heat and top with roasted marshmallow. Finish with the
cookie. This s'more will work with a regular marshmallow, but the
toasted coconut variety is truly delicious.

Note: If it’s not Girl Scout cookie season, you should be able to find Keebler
Coconut Dreams in your local supermarket.
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strawberry balsamic

White chocolate, to taste

1 graham cracker,
broken in half

1 marshmallow

1slice strawberry,
1/2-1inch thick

Balsamic vinegar, to taste

Arrange chocolate on 1 of the graham cracker halves and melt. Roast
the marshmallow. Once the chocolate has melted, remove graham
cracker from heat and add strawberry slice and marshmallow. Pour a
bit of balsamic vinegar into a small dish and dip one side of remaining
graham cracker half in the vinegar until coated (the longer you leave it
in, the more balsamic flavor you will get). Top s’'more with the graham
cracker, vinegar side down.

VARIATION For a fancier presentation, serve open faced with
strawberry slices on top.

marzi-pear

2 to 4 squares marzipan-
filled chocolate

1 graham cracker,
broken in half

1 marshmallow

1slice fresh, ripe pear,
about 1/2 inch thick
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Arrange marzipan chocolate on 1 of the graham cracker halves and
melt. Roast the marshmallow. Once chocolate has melted, remove
graham cracker from heat and add the pear slice. Top with roasted
marshmallow and remaining graham cracker half.




spicy mayan chocolate

Dark chocolate, to taste Arrange chocolate on cookie or graham cracker and melt. Roast the
marshmallow. Once the chocolate has melted, remove cookie or
graham cracker from heat. Sprinkle chocolate with cayenne pepper and
cinnamon (if using), add marshmallow, and top with chocolate cookie.

2 chocolate cookies or 1
cookie and 1/2 graham cracker
1 marshmallow

Note: You can omit the cayenne and use pieces of a spicy chocolate bar

Cayenne pepper, to taste instead.

Cinnamon, to taste (optional)
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