
The Recipe Box 



Baking has always been a particularly beloved pastime of mine, ever since the day at the age of nine 

when I coerced my babysitter into letting me bake brownies. We were out of some important 

ingredient…but we had cream cheese. And I thought cream cheese brownies sounded like a great idea. 

Turns out, they were. I still love them. Even the ones that day that came out pretty flat but delicious. My 

mother was, of course, furious about the defiance of her direct orders, but even she had to admit the 

brownies were good.  

I won’t say I baked incessantly from that point on, but I was allowed more and more freedom in the 

kitchen as years passed. I think my mother’s reasoning was that mix packets for my Easy-Bake Oven 

were ridiculously expensive given the small volume of product and the irritation of cleaning the thing 

afterward, therefore to preserve her sanity, she might as well let me do some cooking and baking on a 

reasonable, human-sized scale. 

So I discovered baking and writing at pretty much the same age, which makes it just about entirely 

unsurprising that my first novel involves a baker who is also a writer. Well, I suppose they do say write 

what you know. 

In the weeks leading up to the launch of Definitely, Maybe, Yours, I posted recipes on my blog for a 

handful of the treats I discussed in the book. I’ve gathered them here in this document for you, my 

readers, to download and keep. 

I’d like to offer special thanks to Angela Thomas for helping me develop and test the recipes, and for 

letting me utilize her kitchen. Baking is always more fun with a friend, by the way. 

Happy baking! 

Lissa Reed 
  



Butterscotch Bliss Cookies 
Butterscotch schnapps used instead of vanilla extract give these chocolaty wonders an extra level of 

smooth butterscotch goodness.  

 

Butterscotch Bliss 

Cookies 

Ingredients 

1 cup + 2 tbsp unsalted 

butter, softened  

1 cup white sugar 

1 cup light brown sugar 

2 eggs 

1 tbsp Butterscotch 

Schnapps 

2 and 1/2 cups all-purpose 

flour 

1/2 cup unsweetened 

cocoa powder 

1 tsp baking soda 

1/2 tsp salt 

1 bag butterscotch chips 

Preheat your over to 350 degrees Fahrenheit and prepare two baking sheets by lining them with 

parchment paper. 

Combine butter and sugars in a large, roomy bowl, using a hand mixer on medium to beat them until 

they are creamy, very light and rather fluffy. 

Add one egg, and beat it into the mixture again on medium speed. Add the second egg and the schnapps 

and beat the mixture until everything is well blended. 

In a medium bowl, use a balloon whisk to mix together the flour, the cocoa powder, the baking soda and 

the salt. Blend until the whole dry mixture is uniformly light brown. 



Slowly sprinkle the dry mixture into the big bowl of wet ingredients while also using your mixer on low. 

Don’t dump all the dry mix into the bowl at once—just sprinkle a little in and then turn your mixer on. 

When the mix you’ve sprinkled in is incorporated, add more dry mix, scraping down the sides of the 

bowl as you go. This dough gets thick, but don’t over-mix. Keep the speed low and slow and blend until 

everything is just combined. 

Dump the whole entire bag of butterscotch chips into the bowl and gently fold them in with a wooden 

spoon until they’re all nicely and evenly spread out in the dough. 

Use a tablespoon to drop cookie dough in rounded dollops on your baking sheets. Bake for 9 to 12 

minutes. You want the cookies to have puffed up some and to look dry on top. When you take the 

baking sheet out of the oven, let the cookies sit on it for five more minutes before you transfer to a 

cooling rack so they can get totally cooled down. 

Of course, if you happen to eat one or two fresh out of the oven, I won’t judge you. 

Recipe makes between 3 and 5 dozen cookies depending on the size of your dollops. 

  



S’Mores Brownie Pie 
This pie is trouble. Rich, fudgy, decadent, delicious trouble. All the marvelous goodness of s’mores 

without having to start a fire. Unless you’re into that, in which case start one, sit by it, and eat this 

marvelous pie. 

S’Mores Brownie Pie 

Pie Crust Ingredients 

10 graham crackers – the full sheet, 

not half 

6 tbsp butter, melted 

1/4 cup sugar 

 

Brownie Ingredients 

1 and 1/2 sticks unsalted butter 

1 cup packed light brown sugar 

3/4 cup white sugar 

3 eggs 

1 egg yolk 

1 tbsp vanilla 

1 cup cocoa powder 

1/3 cup all purpose flour 

Handful Ghirardelli Dark Chocolate Melting Wafers 

1/2 bag semi-sweet chocolate chips 

Topping 

Approximately half a bag of small marshmallows 

Preheat your oven to 350 degrees Fahrenheit. 

Using your preferred method, crush your graham crackers into crumbs – not dust, more like 

breadcrumbs. Mix the crumbs, butter, and sugar well, and when they are all nice and combined, press 

the mixture into a deep pie dish to form the crust.  

Set the pie crust aside and move to the stove. In a medium pot over medium heat, melt your butter 

down. Once it’s melted, take the pot off the heat and mix in your sugars until the mixture is a nice 



creamy consistency. At this point, add your eggs and yolk one at a time, stirring well, and when that’s all 

combined, stir in the vanilla. 

Add the cocoa powder and flour, stirring to combine, then remove from the heat. Toss in the dark 

chocolate melting wafers, followed by the regular chocolate chips. Stir it all together. 

At this point you will actually have too much filling for the pie, so shunt some of it off into a mini-muffin 

pan. Bake your mini-muffins for twenty minutes or so, until a toothpick poked into the center comes 

out with a moist crumb. Take the opportunity then to shove two marshmallows into the center of each 

muffin and return them to the oven for two 

minutes. You’re welcome. 

Take the rest of the batter and pour it into 

the pie crust, making sure to smooth it out. 

Put the pie in the oven for 40-50 minutes—

when you test it with a toothpick in the 

middle, it, like the brownies, should come 

back with a bit of a moist crumb.  

Spread your marshmallows on top of the 

pie until it is covered, then pop it back into 

the oven for a minute or two until the 

marshmallows puff up. Then turn the 

broiler on and let the marshmallows brown. 

Do not take your eyes off of the pie under 

the broiler! Browning happens fast! 

Remove your pie from the oven when the 

marshmallows are browned to your liking 

and let it cool. Serve with a nice big glass of milk. 

  



Dirty Girl Scout Cupcakes 

Like Thin Mints, but in a cake. And alcoholic. Oops? 

Dirty Girl Scout Cupcakes 

Cupcake Ingredients 

3/4 cup unsalted butter, softened 

3 eggs, room temperature 

2 cups all-purpose flour 

3/4 cup unsweetened cocoa powder 

1 tsp baking soda 

3/4 tsp baking powder 

1/2 tsp salt 

2 cups white sugar 

1 tsp pure vanilla extract 

Crème de Menthe (start with 1 tsp) 

Bailey’s Irish Cream (start with 1 tsp) 

1 and 1/2 cups whole milk 

1/2 bag semi-sweet chocolate chips 

Buttercream Frosting Ingredients 

1/2 cup unsalted butter, softened 

4 and 1/2 cups powdered sugar 

Crème de Menthe (start with 1 tsp) 

Bailey’s (start with 1 tsp) 

4 tablespoons whole milk (or less – adjust to preference) 

Preheat your oven to 350 degrees Fahrenheit. 

Using a medium bowl, whisk together your flour, cocoa powder, baking soda, baking powder, and salt 

until it is well blended.  

In a larger bowl, use an electric mixer set to medium speed to beat your butter until it is creamy. When 

it’s nice and soft, start adding the sugar into the bowl in a slow stream. Beat butter and sugar until 

combined and the resulting mix is fluffy and light (remember to scrape the bowl down as you go—no 



waste!). Add eggs one at a time, beating well between each one, and then start adding your vanilla and 

your liqueurs. 

Add your liqueurs to taste, but please remember that if you add too much, you’ll have to start adding in 

extra flour to make up for the extra liquid. So be very careful. We used about a teaspoon and a half of 

the Bailey’s, and a good two tablespoons of the Crème de Menthe if not more. 

Start slowly adding the flour mix from your first bowl and now beat at low speed. Get all the flour in and 

get everything only just combined. Sprinkle in more flour if things look too liquid, maybe a teaspoon at a 

time. When you’re satisfied, beat on medium speed about half a minute more, then fold in the 

chocolate chips (the real mint enthusiasts will use chopped up Andes bits). 

Take your regular size muffin tin and line the cups with cute paper linings. Spoon the cake batter in, 

don’t fill more than 2/3 full. 

Pop the cakes into the oven. We did them for 20 minutes, but they ended up a very tiny bit dry, so we 

probably should have gone for 18. Start at 18, and check them. When you poke a toothpick in, it should 

come out clean. 

When the cupcakes are done, let them rest in the tin for a few minutes, then move them to a wire rack 

to finish cooling. Do not frost until they are completely cool. 

For the frosting, get out another bowl and beat your second allotment of butter to the creamy stage, at 

medium speed. Add in the powdered sugar, a teaspoon or two of each liqueur, and mix it on low speed 

until it’s all blended well, then start adding your milk a tablespoon at a time until you’ve got the frosting 

consistency the way you like it (we liked ours fluffy). You can add a bit more liqueur into the mix in lieu 

of milk, but you do need to have at least a little milk in there. 

When your cupcakes are cool, frost them with the buttercream using your preferred method.  

We ended up with thirty cupcakes, and just enough buttercream to cover them all with a respectable 

layer of minty goodness. 

  



Spice Cake Cookies 

Soft, gently spiced, and spiked with fruit, these are excellent for the spice cookie lover in your life, as long 

as said spice cookie lover is at least 21. 

Spice Cake Cookies 

Fruit Mixture—makes more than you need for one 

batch!  

1/3 c. dried cherries 

1/3 c. dried pineapple 

1/3 c. dried apricots 

Spiced rum to cover the fruit 

“Browning” Ingredients—makes more than you 

need for one batch! 

2 c. dark brown sugar 

2 c. boiling water 

Cookie Ingredients 

2 c. all-purpose flour 

1 1/2 tsp. baking powder 

1 1/2 tsp. cornstarch 

1 tsp ground cinnamon 

1 tsp ground ginger 

1/4 tsp salt 

1/2 stick butter (4 tbsp), melted and allowed to cool to room temperature 

2 eggs 

3 tsp. “browning” 

1 tsp. vanilla 

1/4 c. light brown sugar 

1/2 c. dark brown sugar 

1/2 c. soaked fruit mixture, drained 

Make your fruit mixture ahead of time—way ahead. Take your fruit and chop it up into bits. Combine it 

in a glass jar, cover with rum (clear the topmost fruit by a half-inch at least), and seal the jar shut. Store 



in a cool, dry place. I stored mine for a month, but you could do longer. When you remove fruit from the 

jar, add more rum to cover what is left. 

The “browning” can be made ahead as well. Pour the two cups of dark brown sugar into a high-sided, 

heavy-bottomed pot and turn the heat to medium high. Do not stir too much. Let the sugar melt. It’s 

going to look a bit like lava, and it will bubble. When it’s all melted and dark, take it off the heat and 

carefully, very very carefully because sugar burns are not fun, okay, add the boiling water. The contents 

of your pot will start to steam and foam. Back off of the pouring and let it settle down when it gets too 

crazy, then resume. 

When you have finished pouring all the water in, return the pot to the heat and now you can stir it. Stir 

until you have a thin, dark brown syrup. Allow to cool before storing it in a jar. You can refrigerate the 

mixture and it will last a while. 

Now, for the cookies—don’t preheat your oven yet.  Instead, in a mid-sized bowl, first whisk together 

your flour, baking powder, cornstarch, cinnamon, ginger, and salt. Set it aside. 

In a separate, larger bowl, whisk together the butter, eggs, “browning”, and vanilla. Use a big spoon to 

stir in the brown sugars, making sure to stir until the whole mixture is smooth. If you’re feeling a little 

sassy, you can drop in a splash or two of the rum you soaked your fruit in, but no more than that. 

Begin adding the flour, very slowly as usual. Continue using a spoon to mix this, or get in with your 

hands if it gets difficult. Take your half cup of the fruit and get it all mixed in there as well, making sure 

it’s spaced out nicely in the dough and not clumped up in one place. If you want, you can puree the fruit 

mixture before adding it, or leave it chunky. 

Chill the cookie dough overnight.  

The next day, preheat your oven to 350 degrees Fahrenheit and line baking sheets with parchment 

paper. Roll your chilled dough into 24 balls and lay them out on the baking sheets in groups of eight (put 

the cookies that aren’t baking back in the fridge to keep chilled)—I only had one cookie sheet handy, so I 

baked my cookies in three rounds. Flatten the cookie balls out with your hand to about a 3/4 inch 

thickness and slide the sheet into the oven for about 12 minutes (check them at 10, go no longer than 

13). When the cookies are deep golden brown and look just dry, take them out of the oven and let them 

rest on the sheet for five minutes. After that, you can put them out on a rack or plate to finish cooling. 



They will be soft, fragrant, spicy, and wonderful. In an airtight container they should keep for a week, if 

they last that long. 

Tip: My grandma’s friend Miss Rosalie liked to add an extra layer of protection to her fruitcake-type 

cookies. In the container, she wrapped the cookies in a cloth napkin sprinkled with bourbon or rum 

(whatever she had used in her cookies that week) and refreshed it every few days as the napkin dried 

out. Maybe you’d like to do that too! 

 

 

 


