FRIDAY POTLUCK REQUESTED RECIPES!!!

Pretzel Salad

Ingredients:

8 0z cream cheese

1 large can crushed pineapple, drained
1 Cup sugar (divided)

1/2 cup butter

16 oz Cool Whip

2 Cups crushed pretzels

Directions:

Cream 1/2 cup sugar and cream cheese. Fold in Cool Whip and pineapple. Set
aside to chill in fridge.

Melt butter and stir in 1/2 cup sugar. Pour over pretzels. Put this mixture on a
cookie sheet. Bake for 6 minutes at 350 degrees. Stir after 3 minutes. Cool and
break into pieces. Just before serving stir pretzels into Cool Whip mixture. Can
save some to put on top.

Note:
To make clean up easier, | line the cookie sheet with tin foil and spray the tin foil

with Pam before cooking the pretzels on it.
Also, | used lite cream cheese and lite cool whip.

Cranberry Bars

Ingredients:

2 eggs
1 tsp vanilla
1 1/2 ¢ sugar



1 1/2 c flour

3/4 c butter

2 ¢ whole cranberries
1 tsp baking powder
1/2 ¢ nuts chopped
1/2 tsp salt

Directions:

Cream sugar, eggs, butter. Add the rest of ingredients and blend well, batter will be
thick. Grease 9x13 pan, spread batter in pan & bake at 350 for 40 - 45 min. Cool.

Frost with:

1/2 c butter

3 0z cream cheese (I use 8 0z)
2 ¢ powdered sugar

1 tsp vanilla

1 tsp milk

Cream butter, cheese & vanilla....add powdered sugar & milk, can add more
chopped nuts on top of frosting if desired.



