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Letter from the Editor

Dear Fellow Copycats:

With the prices for grocery items rising, treating yourself to the best brand name items can be a
challenge. AllFreeCopycatRecipes is here to help! On our Web siti#f-reeCopycatRecipes.copmwe
have a variety of copycatfor homemade products mimicking your favorite brand name recipes and
grocery store items. These copycat recipes for brand name products are fun to recreate at home
AT A Al 11T x Ul & Olinyouhslet. Thinkshko oOrArée@CoBkbook,6 Brand Name
Recipes: Copycat Recipes for Iltems in Grocery Stgoescan enjoy a variety of homemade brand
names.

INtEEO A#1 1T EATTER UI O811 AEZETA OxAAOOh OT hAlypréh ET COA
madeat the grocery store. Thee copycatrecipes will teach you how to make a delicious homemade

version. Make sure you check out the grocery story copycat recipiFom our very own Test Kitchen.

91 6611 1T AAOT EIT x O1 |1 Amd1iotahdivhipped topding (page 9)FaveA IOOAAD
money and eat well with this eCookbook 016 Copycat Recipes from Restaurants & Brand Name

Recipes

For morecheap and easyopycat recipes, be sure to visifllFreeCopycatRecipes.cos 7EET A Ul 06
OEAOAh OOAOGAOEAA O1 ICtaty&OGbdyéaindvelditdr @ 26k ek ofpesd A£EOAA
delivered to your inbox every week

Master that, Copycat!

Sincerely,
The Editors of  AllFreeCopycatRecipes

http://www.AllFreeCopycatRecipes.com/

Find blog posts about AllFreeCopycatRecipes aiwvw.recipechatter.com
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HOMEMADE RANCH DREBS

BY:CHRISTIl,- / - 7 (' 463 &R?2 $). . %

| Dress up your salads with this recipe for Copycat Hidden

' Valley Ranch Dressing. This easy ranch dressing recipe is
perfect to drizzle over a freshly pre@red salador evenas a
dip for fresh vegetablesEnjoy that smooth, creamy taste.
You might think that preparing your own salad dressing is
time consuming or complicated, buin fact it is very easy.
Once you add everything to a blender and give it a whirl, it's
ready to eat.

Ingredients

T
T
T
T
)l
1
1
1
1
1

1 teaspoonparsley

1 teaspoonbasil

1 teaspoondill

1 teaspoonchives

1 teaspoongarlic powder

1 teaspoononion powder

%, teaspoonsalt

Y teaspoonpepper

1 cup mayonnaise

% cup sour cream or Greek yogurt
1 jalapeng chopped(optional)

=

Instructions

1. Add all ingredients to a blender and blend until mixed well. For a spicy jalapeno ranch, add
the chopped jalapeno and blend.

2. Storein a glass jar in the fridge until ready to use.
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HOMEMADE TRADER JGESPINACH & KALE DIP

BY:JANNY JOAQLHE CURIOUS LARK

" Do not spend your harglarned monegn prepared

foods when there is a tadtiomemaddrader Joe's
Spinach & Kale Greek Yogurt Dip recipight at your
fingertips This veggie dip recipe is not only deliciotis,
is also healthy. Kale and spinach are both packed with
nutrients making this éealthy dip recipe to snack on or
. bring to a party.

Ingredients
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1

Instructions

2 aups nonfat Greek ygurt

3 tablespoonsmayo

1 teaspoongarlic

1 teaspoononion powder

1 tablespooncorn gtarch

2 tablespoonsagave or foney

4 teaspoonsalt

14 teaspoongarlic salt

14 teaspoondill weed

1 cup spinach, finely chopped

1 cup kale (stemsremoved), finely chopped
1/3 cup red peppers, finely chopped

1/3 cup carrots, finely chopped

4 Sstalks green anions, finely chopped
1/3 cup water chestnuts, finely chopped

1. Put everything in a large bowl, and mixmix, mix!

2. Chill in the refrigerator for a couple of hours before serving with some chips or crackers.


http://www.allfreecopycatrecipes.com/Appetizer-Recipes/Make-At-Home-Trader-Joes-Spinach-Kale-Greek-Yogurt-Dip
http://thecuriouslark.blogspot.com/
http://www.allfreecopycatrecipes.com/Appetizer-Recipes/Make-At-Home-Trader-Joes-Spinach-Kale-Greek-Yogurt-Dip

JUST LIKE ENTENMANN'RASPBERRY CHEESENISH

BY:JUDYTHE MIDNIGHT BAKER

Rise and shine, everyone. Weave a new breakfast
recipe on the block that we're thrilled for you to try.
Forget store bought pastry recipesyou can whip up
this easy baking recipe at home. Everyone is sure to
love this JustLike Entenmann’s Raspberry Cheese
Danishbecause ithas al of the tried-and-true

flavors of the boxed version, onlyt is freshly
prepared in your own kitchen. Forget the grocery
store, make this easy and yummy recipe on your
own turf.

Ingredients

For the Pastry:

1 2 tubes crescent roll dough
1 1 egg white

For the Filling:

1 package(8-ounce) cream cheese, softened
Ya cup sugar

1 whole egg

Y teaspoonvanilla

Y4 cup seedless raspberry preserves

=A =4 =8 -8 -9

For the Glaze:
1 1/2 cup confectioner's sugar
1 1-2tablespoonsfresh lemon juice
1 1teaspoonlemon zest
Instructions

1. Preheat ovento 350 degrees F. Spray or lightly grease a 13 »r&h baking pan.

2. Prepare filling by beating all filling ingredients together except the raspberry preserves.
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10.

11.

Open one tube of the crescent roll dough and separate in the center of the roll (on the
perforation) into 2 rolls. Unroll eachsection. You will have 2 rectangles.

Pat one rectangle in half of the pan, repeat with the other half of the dough down the other
end of the pan. Patin the pan, forming a bottom crust and sealing the perforations aste
you can.

Spread cheese filling on top of crust. Dot with the raspberry preserves and spread as best
you can (it doesn't matter if it's sloppy) over the top of the cheese filling.

Open the other tube of crescents and repeat the procedure above, segang into 2 rolls
along the center perforation.

Unroll each into a rectangle and place on top of the cheese/raspberry filling as you did for
the crust. As best you can, try to close the perforations and cover the entire top. Again, if
it's a bit sloppy, it doesn't matter.

Brush top with the egg white.

Bake at 350 degrees F for 3@5 minutes or until top crust is golden brown. Remove from
oven and cool completely. Chill if desired about 2 hours.

Prepare glaze by mixing confectioner's sugar, lemarest and 1tablespoonof lemon juice at
a time to make a pourable glaze. Drizzle glaze on top of the Danish.

Refrigerate any leftover portions.



EASYHOMEMADE VANILLA EXHACT

BY:JUDITH HINESALLFREECOPYCATRECIPEOM ORIGINAL REAEP

Vanilla extract is an essential ingredient for any cook or baker.
That slight hint of vanil flavor can make all the difference in

a recipe. Now you can make your own vanilla extract at home.
Although it does take some time for the vanilla extract to be
ready, the authentic taste of homemade vanilla extract is worth
- the wait.

Ingredients

1 2cups vodka
1 5 vanilla beans

Instructions
1. Cut each vanilla bean lengthwise with the tip of a knife.
2. Mash the beans with a rolling pin or the back of a knife.
3. Fill the bottle with Vodka, just enough to cover the beans.
4. Securely cover the top of the bottlef-or best results, make sure that the seal is air tight
5. Store the bottle in a dark, cool place. Shake the bottle occasionally.

6. Allow the vanilla beans to soak for at least six weeks for best flavor.
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HOMEMADE WHIPPED TAORNG

BY:JUDITH HINESALLFREECOPYCATRECIPEOM ORIGINAL REAEP

This homemade whipped topping is firm like

\‘:\ the storebought variety, but it tastes creamy
. \\\\ . and fresh, just like the best homemade whipped
cream. It is easily spreadable if you want to use

§ it as a topping, and isithe perfect ingredient
Py for no-bake desserts that call for Cool Whip.

. Next time you need Cool Vifin skip the

grocery store and make it at home.

Ingredients

1 Y cup cold water

1 1 teaspoon unflavored gelatin

91 4 stalks of celery, cut in half

1 Y teaspoon cream of tartar

1 1% cup whipping cream

1 3tablespoons sugar

1 2teaspoons vanilla

Instructions

1. Place thewater into a very small saucepan and spkle gelatin over it. After 2-3 minutes it
will form a jelly -like mixture. Place over low heat and stir until you are sure the gelatin is
completely dissolved, no longer. Remove from heat and allow to cool (see Note

2. In a small bowl, stir the cream of tartar into a small amount of the whipping cream and use a
whisk to be sure there are no lumps. Pour this into the bowl of an electric mixer, add the
remaining cream and begin to whip on medium speed. As the cream kiag to froth, slowly
add the sugar and increase speed to high. The cream will begin to increase in volume and
thicken. With the machine running, slowly add the gelatin mixture and continue to whip
until cream is light and thick, about 2 more minutes.

3. Use mmediately or place into an airtight covered container and store in the refrigerator for
up to 5 days. This mixture should not be frozen.

Note: Cream oftartar is a natural ingredient thatincreases the size of air bubbles in the cream. The
gelatin then will stabilize the mixture and allow the whipped cream to hold its shape for several
days.
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HOMEMADE HAMBURGER BUNS

BY:REENI,CINNAMON SPICE & EVRYTHING NICE

Fire up the grill and get the BBQ started. How great are these
Easy Hamburger Buns? This grocery store recipe is cause for
copycat celebration. If you are planning a picnic or a party, this
recipe is a great companion for any burgers, chiokeneggie
patties you want to cook up. While these are cooking, be sure to
gather your favorite condiments to get ready for the ultimate
backyard barbecue to begin.

Ingredients

=4 =4 =4 -8 -8 -8 =9

1 package active dry yeast (7 grams)

1 cup lukewarm water (110-115 degreesF.)

Y, cup + 1 tablespoorgranulated sugar

2 tablespoons butter

legg

3 % cups flour (all-purpose, bread, white whole wheat or a combo)
1 Yateaspoons salt

For the Topping (Optional):

1
)l

1 egg
sesame or poppy seeds

Directions:

1.

In a small bowl dissolve yeast in the warm water, stir in sugar and allow to sit until bubbly,
5-10 minutes.

Mix all of the dough ingredients together including the yast mixture. Knead either by hand
(on a floured surface, adding flour as needed), mixer, or bread machine until you get a soft,
smooth dough.

Put the dough in a large, oiled bowl, cover and allow to rise until doubled in size, about 1
hour.

10
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4. Gently deflake the dough. On a floured board or counter top divide dough into 8 equal
pieces, shape each piece into a circle aboutrich thick and flatten to about 3inchesacross.
Place the buns on a lightly greased baking sheet, cover, and let rise for about an haur
until very puffy.

5. Preheat oven to 375°F. Beat egg with 1 tablespoon water, brush over tops and sprinkle with
seeds.

6. Bake for 1216 minutes until lightly golden. Cool on wire racks

—_—
o
4

Click here to sign up for the
AllFreeCopycatRecipes.com
Crazy for Copycats
email newsletter
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MAKE AT HOME INSTANDATMEAL PACKETS

BY: TAMMY, TAMMY'S RECIPES

This clever copycat is just likeoreboughtinstant
Oatmeal! Breakfast just got easier for everyone in the

| family. Instant OatmedPackets are a morning classic.
With a few added ingredients, you can make blueberry,
strawberry or cinnamon raisowarieties.

Ingredients
1 2 cupsquick-cooking oats, pulsed slightly in food processor
1 Y teaspoon salt
1 Y% cup sweetener (dry» such assugar, brownsugar, raw sugar, sucanat, etc.)
1 ¥ cup powdered (dry nonfat) milk
1 1 tablespoon baking powder
1 1teaspoon salt

For Blueberry Instant Oatmeal:
9 Basic recipe (above) plus:
1 1teaspoon ground cinnamon
9 Y cup dried blueberries
For Strawberries & Cream Oatmeal:
9 Basic recipe (above) plus:
1 Y% cup powdered nondairy creamer
1 Y cup freezedried strawberries
For Cinnamon Raisin Instant Oatmeal:
9 Basicrecipe (above, using brown sugar) plus:
1 1teaspoon ground cinnamon
1 Y% cup raisins
Instructions

1. Mix all ingredients together and store in an airtight container or bag.

12
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2. To prepare oatmeal: Mix 2/3 cup of dry mixture with 1 cup boiling water in dowl, stirring
to remove lumps. Let stand 42 minutes and serve.

Check out these other recipe collections from the
AllFreeCopycatRecipes family:
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COPYCAT MARIE CALLBER'S CORN BREAD

BY:KRISTYNPRETTY KITTEN'S KITKHEN

This goofproof recipe is the perfect beginning to any
dinner. Copycat Marie Callender's Corn Bread tastes
better than the real deal. Don't forget honey butter on
the side for dipping! It's an easy starter for any family
get together. If you love restautastyle recipes but

| don't love paying restaurant prices, these great rolls
are theperfecteasy dinner idea for you.

Ingredients
1
1
1
1
1
1
1
1

Instructions

2 Ya cupflour

¥ cupyellow cornmeal

1/4 cup + 2 tablespoonsugar

1 ¥ tablespoonsbaking powder

¥, teaspoonsalt

1% cup buttermilk, at room temperature
% cup butter, melted

3 large eggs, beaten, at room temperature

1. Mix dry ingredients together.
2. In a separate bowl, combine buttermilk, butterand eggs.

3. Make a well in the center of dry ingredients and pour in milknixture. Mix until moist but
lumpy (don't over-mix). Pour into a greased 9x13dnch pan. Bake at 425legrees Hor 20-25
minutes, or until a toothpick tested in the center comes out cleanly.

14
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HOMEMADE LITTLE DEBIE OATMEAL CREAM P&

BY:AIMEE,SHUGARY SWEETS

These little desserts are just heavenly! Take adbite
these Copycat Little Debbie Oatmeal Cream Pies and
you'll feel like a kid again. They're an easy and
portable snack or aftefinner treat that's just as
enjoyable for adults as it is for kids. The fluffy
marshmallow filling combined with sweet and warm
cookies is a match made in your dessert dreams.

Ingredients
For the Cookies:

=4 =4 =8 =8 -8 -a 8899

1 cup margarne (NOT butter) OR 1 cup buttefflavored Crisco
¥, cup brown sugar

14 cup granulated sugar
1 tablespoonmolasses

1 teaspoonvanilla extract
2 eggs

1Y% cupflour

4 teaspoonsalt

1 teaspoonbaking soda
Y, teaspooncinnamon
1% cup quick oats

For the Filling:

= =A =4 -4 -4 -9

2 teaspoonvery hot water

Ya teaspoonsalt

1% (7-ounce) jars of Marshmallow Fluff
¥ cup butter flavor Crisco

2/3 cup powdered sugar

1 teaspoonvanilla

Instructions

1.

In large bowl, beat margarine, brown sugar, grandlatgar, molasses, vanijlendeggs. Add
flour, salt, baking sodand cinnamon. Mix intte oats. Using tablespoondroponto a
parchment lined cookie sheet. Baké@minutesn a 350 degreE oven,until juststarting to

15
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brown around the edgeB.on 6t dver cook
2. After cookies have cooled, combine hot water with salt and mix until salt is dissolved.
3. Inlarge bowl, beat marshmallow fluff with Crisco, powderedas and vanilla. Beat on high

until fluffy. Add in salt water and mix until well combine8pread filling on one cookand
press second cookie on top. Enjoy!

16
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