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Pumpkin Biscotti Made from a Quick Bread Mix 

( Get the printable recipe card on the blog ) 

Ingredients 

 
● 4 eggs, beaten 

● 1 cup butter, melted and slightly cooled 

● 1 teaspoon vanilla extract 

● 2 15.4-ounce packages Pumpkin Muffin or Quick Bread Mix 

● 4 ounces milk chocolate chips 

● 4 ounces white chocolate chips 

● 1 to 3 tablespoons flour 

http://cupcakesandcrinoline.com/disclosure/
http://cupcakesandcrinoline.com/2016/10/31/pumpkin-biscotti-made-quick-bread-mix/
http://cupcakesandcrinoline.com/2016/10/31/pumpkin-biscotti-made-quick-bread-mix/


Instructions 

1. In a large bowl combine eggs, butter and vanilla; stir until well blended. 

2. Blend in dry quick bread or muffin mix. 

3. Gently stir in chocolate chips. 

4. Mixture will be sticky! 

5. Add flour one tablespoon at a time until a smooth dough is formed. 

6. Knead dough on a lightly floured surface or use a silicone mat (my preference) for several 

minutes. 

7. Divide dough in half and shape into an oval loaf and flatten slightly placing on a parchment 

lined baking sheet . 
8. Bake at 350 degrees for 30 to 40 minutes until golden. 

9. Remove from oven and allow to cool for 15 to 20 minutes. 

10. Using a serrated knife, cut loaves into one-inch thick slices and arrange on baking sheet. 

11. Return to oven and continue to bake for 15 minutes. 

12. Remove from oven and set aside to cool. 

13. Melt white chocolate chips, if desired, and drizzle over slices. 

14. Cool. 

15. Serve alone or with coffee! 

  

http://amzn.to/2edkdRt
http://amzn.to/2flAFS8


 

Thanksgiving Morning - Turkey Cinnamon Rolls 

These look silly - think a bad school picture ;) but they taste delicious and the 
kids love them!  

Ingredients 

● 1 can (17.5 ounce) Pillsbury Grands - as I stated above, I used regular Pillsbury Cinnamon 

Rolls (Cinnabon) 

● 10 slices of bacon - I cheated and used the pre-cooked bacon 

● 5 candy corns 

● 5 red mini candies - It was Halloween, I used red Skittles 

● 10 candy eyeballs 

● 15 mini pretzel sticks, cut in half 

http://cupcakesandcrinoline.com/2016/11/03/thanksgiving-breakfast-turkey-cinnamon-rolls/


 

Instructions 

1. Heat oven to 350 degrees. 

2. Line baking sheet with parchment paper . 
3. Pop open rolls and set icing aside. 

4. Separate dough into rolls and place about 3 inches apart on baking sheet. 

5. Unroll each roll about 1 inch and tuck dough into roll to create neck of turkey (that's a 

gizzard, right?). 

6. Bake according to directions on package, until light golden brown. 

7. Remove from cookie sheet and cool on cooling rack for 5 minutes. 

8. Cook bacon (or heat up in the microwave if it's pre-cooked) and drain on paper towel lined 

paper plate. 

9. Cut slices in half and tuck into the outer roll. I used a butter knife to gently tuck mine down 

in a bit. They'll fan up like tail feathers. 

10. Drizzle icing on top of rolls and while still moist, add eyeballs, candy corn and red candy. 

11. Before serving place halved pretzel sticks beneath each turkey to resemble feet. If you 

have any icing left, you can use that to hold the pretzels in place underneath the cinnamon 

roll. 

  

http://amzn.to/2efIbYR
http://amzn.to/2fGhLom


 

Beautiful Tablescape on a Budget 

 

Create a beautiful tablescape with items you already have on hand.  Save large tin 
cans, wash them out thoroughly and then cover with drop cloths cut to size.  Hold 

in place with glue or washi tape and decorate with doilies, lace and ribbon.  Use 
items from your stash so there’s no added expense.  Add buttons if desired and 
fill with inexpensive fresh cut flowers.  My favorite places to buy large bouquets 

of flowers are Costco or Sam’s Club and you can save even more money purchasing 
bouquets from Aldi’s.  

http://cupcakesandcrinoline.com/2016/11/02/beautiful-thanksgiving-table-decor-on-a-small-budget/


 

Create an beautiful and simple statement at each place setting with mini wreaths 
made from sprigs of fresh rosemary.  

Snip rosemary, form into a small circle and hold in place with twine.  



 

Instead of expensive table runners buy a roll of paint paper (these can usually be 
purchased for less than $5.00) and criss-cross strips across your table.  Ask 
your guests to write down on the paper what they are thankful for.  This is a 
great conversation starter and a wonderful way to remember why we celebrate 

Thanksgiving! 

Place pens at each place setting covering the barrel in washi tape to blend in with 
your decor.  



 

Use large doilies as plate chargers.  They can be reused and add beauty and charm 
to your table! 

Happy Thanksgiving! 


