
CHEF COURTNEY BROWN 

EASTER DESSERTS 

Apple Pie 

Pie Filling 

3 – 4 Large Golden Delicious Apples (peel skin… cut into small pieces, dispose core and seeds) 
¼ cup granulated sugar 
½ cup brown sugar 
1 ½ tsp cinnamon 
1 tsp nutmeg 
4 oz. apple sauce (use one cup of the 6 pack apple sauce) 
2 tbsp. all-purpose flour 
3 tbsp. butter cut up into small pieces 
Pack of crust from refrigerated section in grocery store 
In Medium bowl, mix everything together.  

Put crust in 9” pie pan and pour in pie filling. You can also use a small rectangular pan. 
Put crust on top of pie filling and mesh edges together. Remove excess crust. 
Use fork to create perfect lines around edges of pan or roll edges of crust together to seal in filling.  
Put 3 – 5 small slits throughout top of pie crust 
Place pie on baking sheet lined with foil. Bake on 350 degrees and cook for 45 – 60 minutes or until the 

crust is brown.  Remove, let cool 20 to 30 minutes and serve. 

Carrot Cake 

3 cups all-purpose flour 
2 cups sugar 
2 tsp baking soda 
1 tsp cinnamon 
2 tsp vanilla flavoring 
½ tsp salt 
2 cups grated carrots 
1½ cups Crisco oil 
1½ cups walnuts 
Small can crushed pineapples 
3 eggs 
 
Mix ingredients until well blended.  Grease tube pan and shake with flour.  Bake on 350 degrees for one 

hour.  To test if cake is completely done, stick skewer in the top of the cake.  If it comes out smooth, 

cake is done.  If it is a little gooey, cook an additional 15 minutes and repeat the test.  Remove cake from 

oven and let cool in tube pan for 30 minutes. Remove the cake from the pan. Place on plate and allow to 

completely cool before adding the icing.  

Cream Cheese Icing 



1 stick real butter softened 
1 box confectioner’s sugar 
8 oz. of cream cheese softened 
1 tsp. vanilla 
1 tsp. water  
 
Mix butter, cream cheese and vanilla by hand.  Slowly add confectioner’s sugar and mix until smooth. 
Frost the cake and add walnuts to the top. 
 

Fudge Nut Brownies 
 
2 sticks butter, melted 
4 unsweetened chocolate squares 
½ cup fudge topping 
¼ cup unsweetened coco powder 
4 eggs 
½ tsp baking powder 
1 ½ cups sugar 
½ cup brown sugar 
2 tsp vanilla extract 
2 cups all-purpose flour 
1 ¼ cups chopped walnuts, pecans or macadamia nuts 
 
Preheat oven to 350 degrees. Grease and flour 9x13 inch baking pan.  
In large bowl, melt the butter and chocolate in microwave in 30 second increments 
Stir in fudge topping and coco powder 
Beat in eggs one at a time 
Stir in sugar and vanilla 
Add flour and salt and mix until blended 
Blend in nuts 
Spread brownies evenly into medium sized square pan 
Bake for 25 – 30 minutes 
 

Sweet Potato Pie 

3 eggs 
1 stick butter 
4 large sweet potatoes 
½ cup white sugar 
½ cup brown sugar 
1 ½ tsp lemon or vanilla flavoring 
½ tsp nutmeg (may add more if needed) 
½ tsp cinnamon (may add more if needed) 
½ - ¾ cup Evaporated milk 



Bake the sweet potatoes and allow them to cool for an hour. In a large bowl, mix all ingredients except 

for evaporated milk. You want to add evaporated milk ¼ cup at a time. The goal is to have sweet 

potatoes that are not too thick or too loose. Make sure batter is smooth with next to no lumps. 

Add batter to two 9” frozen pie crusts.  Bake on 350 degrees until the top of the pie starts to crack (45 – 

60 minutes). 

 


