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Introduction
The Culinary Special Operations division was created by Kitchen Ninja Roman and Lieutenant Bleu Cupcakes 
on the Toy Soldiers Unite forums back in 2007, and was the central repository of cooks, chefs, bakers, and food-
ies of the Army of Toy Soldiers. Leadership transitioned to Lt. Janey Blaze, and more recipes were collected.

When the forums were reset in 2011, the original threads for “Recipes for Destruction” and “Cookie Control” 
were lost. This is the resurrection thereof.

Many thanks to all the contributors over the years:
Aaron Muller, Aeryn X, Agent S i M, Andais M, Aodhan an Chalaidh - Anacropologist, Archaic Arch, Arch-
magos Rik, BioLace, Cactusjack901, Caecilia Kolibri, Cap’n Chris, Captain Cheff, Captain Nurse Risa, Captain 
Pandemonium, Captain Psi, Castellan TSMango, Chaz Hargrove, Cheshire Cat, Codename G-Tank, Col. Bear 
Sanguine, Col. Canker Canison, Commander Jeff T, Commander M, Commander N. Thorn, Corporal AJ 
Watts, Dameon Drake, Dani, Danny the Mad, Delphinius Boysha, Dez, Doomscrye, Emily, Fatesdarkheart, 
Fedak, Geek Control Mark Cottrell, grand admiral straitsilver, grant simpson, Green, Gren, Head of Robotics 
V, Hedo, Henchman Kristopher, Icculus Munch, Jack Fitzpatrick, Jay Knight, Jingle Joe, K. Kai, kackygreen, 
Kierstal, Lady Rae, Lamina, Liaison officer Rev. Gen Clockwork APA hart, Lindsay, Lovedless, Lt. Maj. Surlan, 
Lt. Janey Blaze, Luca Shoal, Lucy Ampersand, M. Huschie, MadBastich, Major Kasandra-freqgirl, Major Stam-
peding Vash, Marley Cupcake, Master Of Acquisitions Thick, Matecky, Miss Z - YJ, Missus Thomas, Mister 
Nikolaius Mordrakaius, Mr Fritz, Mr. Bastian, Mudlark Emma, Nadaz, Nearsighted Scout, Norrec Burkhard, 
Nurse Natasha, Nurse Sammmmy, Origami Commissar, Pansito, Perkeo, PfC Snickerdoodle, PookaJoe, Poptart 
Demon Rowan, Preacher, Pretty Little Hate Machine, Private Astomious, Private Donut, Private Draconia, Pri-
vate Flower, Private Isla, Private Scout Kaylachu, Professor Jimmy Blue, Professor Utopia, Puppet Dani Lease, 
Rachael Johnson, Recruit Wilson, Rev. Geoff Nicholson, Rev. JML, Ryan In-Trouble, Scout kitten Ana Poptart, 
Scout Serra de Vinnicelli, Senator, Sgt. Mustache, Sgt. Snappington, Shannon, Sir Roman, Skinny Anthony, 
Soldier Cyrex, soldier Skwurl, Spazztastic Squee, Specialist Spanky, Subliminal Vommit, The Bearded One, The 
Inverted Hand, The Suffrajester, Toy Scout Drone, Toy Scout Rebekah, toy soldier boyd, toysoldier crimson, 
Turbo Thom, Xavier, Yellow Jacket Dash, YellowJacket Vinny Rattlocke, YellowJacketMum, YJ Coffeepirate, YJ 
Sgt. Smitty, Zathyrra, Zerillis Dagger, zito menito

These recipies were originally collected in a North-American group, so all the measurements are not metric, 
sorry!
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Savories
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Doomscrye's Coercive Gumbo
Doomscrye

Thought I would share a gumbo recipe that I rather like. Keep in mind that, with gumbo, a recipe is just a sug-
gestion- if you feel like changing it up, then go ahead. 

You will need: 
A good knife 
A damn big pot 
A heat resistant spoon 
A good skillet 

Ingredients: 
2 lbs Andouille sausage; sliced into 1 inch chunks 
2 lbs Chicken breast; sliced into 1 inch chunks 
2 sweet onions - preferably vidalia; chopped 
1 bunch celery, chopped 
2  green bell peppers (depending on preference); chopped 
1 lb  okra, sliced into medium sized pieces 
1 cup  flour 
1 cup  butter, and a separate tablespoon of butter 
4 qts  chicken stock 
8 cloves  garlic, minced fine 
Cayenne pepper
File powder
Pepper
Salt 

In the skillet- brown the sausage; set it aside. Brown the chicken, using the tablespoon of butter; set it aside. 
Toss the onions in the skillet and brown them, too. 

Over medium high heat, melt the butter in the damn big pot. Add the cup of flour to the butter, slowly to form 
a roux. Stir this CONSTANTLY, do not burn the roux. When it is done, it will be the color of an old penny. Add 
the vegetables (garlic included) to the roux, and stir. Let them cook for a few minutes, and then add the meat. 
Immediately following the meat, add the chicken stock. Add spices to your taste, the file will supplement the 
okra as a thickening agent (I know you aren’t supposed to use roux and file in the same gumbo, but I like how 
it tastes). Let it reach a boil, and then cook for 1 hour. 

Let it stand for 5 or 10 minutes after cooking. Serve with rice, good beer, and good friends. 
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Homemade Tom Yum Soup
YJ Sgt. Smitty

Ingredients:
2 qts Chicken Broth
2 stalks  Lemon Grass (chopped into 2-inch sections)
4  Kaffir Lime Leaves
1 inch  Ginger (peeled)
2  Red chilis
2 tbsps  Fish Sauce
½ tsp  Sugar
4  Shitake mushrooms, sliced
1 handful cilantro
1 lb  Shrimp
2  Limes (juiced)
2  Green Onions

Bring stock to boil on medium heat, add lemon grass, ginger and chilis. Simmer 15 minutes to infuse the fla-
vors. Add fish sauce, sugar, mushrooms, and simmer 5 minutes. Add shrimp, cilantro and lime juice and cook 
until shrimp is cooked.

If you want it spicier... add 3 Tablespoons of Red chili paste when you add the initial ingredients.

Yum!
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Orange-spice glazed duck
Sir Roman

Ingredients:
1 young duck, thawed, about 7-10 pounds (or bigger, if you like)
2  oranges, one peeled and cut into eights (save the peels) and one to cut into quarters later.
¼ cup  honey
2 tbsps  olive oil
1 tbsp  freshly ground clove
1 tbsp  freshly ground allspice
1½ tsps  freshly ground cinnamon 
1½ tsps  freshly ground nutmeg
6  cloves
1  cinnamon stick
8  allspice berries
2 tsps  salt
½ tsp  black pepper

First off, take a roasting pan and rack that can be safely used on a stove top, and fill with an inch of water. Add 
the orange eights, their peels, and the whole spices. Put the duck on the rack, making sure that the water isn’t 
actually touching it (pour out some of the water If need be. Using a very sharp knife, cut shallow little x’s along 
the duck’s breasts, being careful to not actually puncture down into the meat. Cover with foil, and put on the 
stove over two burners on medium heat. Once steam is being formed, back the heat off to medium low, and let 
steam for 2 minutes, checking the water level at ten minutes. The goal here is to steam off some of the fat in the 
meat, and separate the skin from the fat so it can be properly crisped. 

While that is going, preheat your oven to 400F.

Once 20 minutes are up, turn off the stove, and let the steam die down. Once it is cool enough to touch, remove 
the foil from the pan, drain the water, and remove the oranges and whole spices from the pan 
(they will burn otherwise and that would not be good). Mix the honey, olive oil, salt, and ground spices togeth-
er to form a paste like substance. Shove the remaining orange quarters into the duck, and rub the honey paste 
on to the duck in a line layer. Shove the duck back into the oven, cooking until the skin is crispy and you hit a 
temperature of 150F. If the skin browns to fast, remove from the oven, drop the heat to 350F, and return.
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Pork Tenderloin with Cranberry sauce
Toy Scout Drone 

This is what shall be served at my house. :D I do hope my sauce comes out right though. I’m still a newbie at 
cooking. Even if I don’t win this recipe is win in my mouth. AWWW YEAH! Sorry I love this dish a little too 
much. 

Ingredients:
1 lb  pork tenderloin
½ tsp  salt
½ tsp pepper
½ tsp garlic powder
½ tsp onion powder
2½ tsp canola oil
1 cup  onion (chopped fine)
1 tbsp  rosemary (minced)
1 cup  whole cranberries
½ cup  chicken broth
⅓ cup  orange juice
1½ tbsps balsamic vinegar
Tinfoil

Pork Roast
Preheat oven to 400F.
Season pork tenderloin with salt, pepper, garlic and onion powder. 
Heat medium pan at medium heat and add oil. Sear pork on both sides, about 4 minutes on each side, or until 
there’s a nice brown color. 
Transfer pork into another pan and place in oven to cook for 10-15 minutes or until the internal temperature 
reaches 150F. Remove from oven and cover in tinfoil. Let it rest for about 10 minutes.

Cranberry Sauce
In the pan that you cooked the pork in add onions and sauté lightly without browning. 
Add broth and rosemary and bring to a boil then simmer low for 5 minutes.
Add cranberries, orange juice, and vinegar. Stir in well, mash the cranberries a little bit and cook until sauce 
thickens. 
Spoon sauce over pork.
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Blue cheese whipped potatoes
Toy Scout Drone 

Ingredients:
2 lbs  potatoes
½ cup  milk (or buttermilk)
4 tbsps  butter
½ cup  blue cheese
Salt 
Pepper 

Peel potatoes and quarter them off.
In a saucepan add water and potatoes, then bring to a boil. Let cook for 15 - 20 minutes or until tender and soft. 
Drain and while still hot. Push potatoes through a ricer (or a colander like I do). 
Add milk and whip.
Add cheese.

Rendang
The Suffrajester 

Rendang is a sort of coconutty curry/stew. The cooking style starts off like boiling or stewing, and as the liquid 
steams off it turns into frying.
You can make this with pork or lamb instead, or just leave out the meat to make a vegetable version. Try it out 
with different vegetables too! (serves 3-4)

Ingredients:
1 lb stewing steak, diced
2 tbsps Thai red curry paste (you can make your own, but I’m lazy :wink:)
1  aubergine (eggplant to our American friends), diced
1 tin  pineapple chunks, drained
2 heads  pak choi, roughly chopped
2 cups  coconut milk
⅓ inch  ginger root, grated
1 tbsp  tamarind paste

Put the red curry paste, ginger root and tamarind paste in a large saucepan. Add the meat and fry until it’s 
browned and coated in the spices.
Add the aubergine and coconut milk. Stir it to mix all the paste in. Simmer until the liquid has reduced down 
to a thick sauce. Add the pak choi and the pineapple.
At this point you’ll need to start stirring the rendang so it doesn’t burn or stick to the pan, and fries nicely. Cook 
until the sauce is very thick and coating all the other ingredients.

Serve with rice or lontong1 and devour.

1 Lontong are basically slices of sticky rice that’s been cooked for ages and compressed into a cake.
You make them by steaming some sticky rice a little bit, then tightly wrapping it all up in foil into a sausage shape, and put-
ting it in a pan of hot water in the oven for a few hours. As the rice swells, it gets compressed and turns into a really dense 
block of rice that you can cut slices off.
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Risa Latkes
Captain Nurse Risa 

Created from scratch just for the 2009 Christmas recipe contest! Omg deliciousness...

Ingredients:
1 lb  sweet potatoes
2  large eggs
⅓ cup  flour
1½ tsps  sea salt
1 pinch  nutmeg
¾ cup  vegetable oil
½ cup  packed dark brown sugar
1½ tsps  cinnamon
2-4 twists/grinds of black pepper

Peel sweet potatoes. Grate/shred with a medium to fine grate widthwise on the potato (for shorter shreds).
Mix together potato shreds, eggs, flour, salt, nutmeg, and pepper until thoroughly blended.
Heat oil in a pan with ridged edges (suitable for frying) until hot, but not smoking.
While the oil is heating, combine brown sugar and cinnamon in a small bowl (blend well).
Scoop potato mixture in tablespoon-sized lumps into the pan and press down with a ridged spatula (met-
al spatula highly recommended!). When pressing down, be sure to thin the latkes enough that they’ll cook 
through, but not so much that the latke starts to come apart.
Cook for approximately 3 minutes on each side. First side is done when the tops change color. A cooked side 
should be a crispy brown.
Remove latkes from oil and place on paper-towel-covered plate.
Immediately apply brown sugar and cinnamon mixture to the tops of the latkes (about half a teaspoon each), 
brushing the mixture with careful pressure over the tops such that it settles in the crevices of the lacey latkes.
Eat ‘em while they’re hot!
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Rustic Sweet Potato & Ham Risotto
Mister Nikolaius Mordrakaius

Ingredients:
5  small sweet potatoes (around 2 pounds) 
2 tbsps  olive oil 
6 cups  chicken stock 
6 tbsps  unsalted butter (~¾ stick)
1 lb  ham (cooked, available at your local deli)
½ cup  minced shallots (2 large) 
1½ cups  Arborio rice (10 ounces) 
½ cup  dry white wine 
1 tsp  saffron threads 
1 cup  freshly grated Parmesan 
Kosher salt and freshly ground black pepper
Unsalted sunflower seeds (optional)
Sour Cream (optional)

Preheat the oven to 400F. 

Clean sweet potatoes and cut into ¾-inch cubes (roughly hash-brown sized bites), leaving the skins on. You 
should have about 6 cups. Place on a sheet pan and toss with the olive oil and season with salt and pepper. Roast 
for 25 to 30 minutes, tossing once, until very tender. Set aside. 

Meanwhile, heat the chicken stock in a small covered saucepan. Leave it on low heat to simmer. 

In a heavy-bottomed pot or Dutch oven, melt the butter and sauté the ham (cut into small cubes like the po-
tatoes) and shallots on medium-low heat for 10 minutes, until the shallots are translucent but not browned. 
Add the rice and stir to coat the grains with butter. Add the wine and cook for 2 minutes. Add 2 full ladles of 
stock to the rice plus the saffron, 1 teaspoon salt, and ½ teaspoon pepper. Stir, and simmer until the stock is 
absorbed, around 5 to 10 minutes until mixture seems dry. Continue to add the stock, 2 ladles at a time, stirring 
every few minutes. Each time, cook until the mixture seems a little dry, then add more stock. Continue until the 
rice is cooked through, but still al dente, about 30 minutes total. Take off the heat, add the sweet potatoes and 
Parmesan and mix well. Garnish with a teaspoon-size dollop of sour cream and sprinkle with sunflower seeds 
(optional, but compliments it nicely!).

Dig in & Devour!
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Sauteed Green beans
Toy Scout Drone 

Nothing special but my family loves it.

Ingredients:
1 tbsp  butter 
As many green beans as your heart desires
Salt 

Rinse green beans well. Cut ends and if desired cut in half.
Bring water in a sauce pan to a boil.
Add beans and simmer until tender.
Drain and place in an ice bath
In another pan melt butter and add green beans. Make sure the green beans are somewhat dry and not soaked 
when placing them into the pan.
Sauté until well coated with butter and season with a bit of salt.
 

Serundeng
The Suffrajester

Ingredients:
100g  peanuts
2.5 oz  dessicated coconut
1  beef stock cube (optional)
2 tsps  dried lemongrass
¼ cup  soft brown sugar
Ketjap manis (or dark soy sauce)

Spread the peanuts and the coconut out on a baking tray. Drizzle a little ketjap manis over them - if you’re using 
dark soy sauce, use a smaller amount because it’s runnier, and we don’t want liquid in our serundeng!
Put them under a low grill for a few minutes until they’re dry and toasted. (Giving them a stir with a fork helps 
to get them evenly toasted.)
When they’re ready, crumble the stock cube on top of them and sprinkle on the sugar and lemongrass. Stir to 
mix, then put it all in a jar to save for later.

Eat it as a snack with beer, or serve it with other Indonesian food, either in a side dish or sprinkled on as a top-
ping. It lasts about three months in an airtight jar, or until I eat it all. Enjoy! :D
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Smoky Avocado Spread
Commander M 

Not much, but simple is often best! This would pair well with any sort of BBQ type sandwich, or used as the 
base to a potato salad (which I did, ahaha!)

Ingredients:
Vegan Mayo

½ cup  plain soy milk
2 tsps  apple cider vinegar 
¼ cup  soft tofu
1 tbsp  superfine sugar
1 pinch of paprika
½ tsp  mustard powder
1 tsp  onion or garlic powder (optional, really)
1½ tsp  salt
1cup  safflower

Spread
1  ripe avocado
1 cup  vegan mayo
1 tsp  smoked paprika
¼ tsp  cumin

This should DEFINITELY be used the day you make it! Within the next few hours if you can help it. Trust me. 
Experience is the best teacher.

For the mayo:
Blend the first three ingredients until smooth. Drop the remaining ingreedients, and start blending. While the 
machine is on slowly drizzle in the oil. Even canola works in a pinch. You don’t have to use tofu; I do because it 
cuts down on the oil a bit and adds slightly more structure. The taste is more like Miracle Whip than mayo, but 
that could change by taking out the sugar and vinegar maybe. The mayo recipe inspired from the VeganDad 
blog, with my addition of onion powder, tofu, and swapping in apple cider vinegar.

For the spread:
Pit avocado and scoop into a bowl. Mash until smooth. Add the mayo and fold in the smoked paprika and 
cumin. Taste, add extra cumin as desired.
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Three Potato Latkes
Captain Nurse Risa 

Recipe #2!
One potato, two potato, three potato, four! These Three Potato Latkes will make you beg for more! Another 
original recipe just for this contest. ^^ My gosh, the deliciousness....

Ingredients:
1 lb  Russet potatoes
½ lb  Yukon gold potatoes
½ lb sweet potatoes
1  onion
3  eggs
⅓ cup  flour
2 tsp salt
1 tsp ground black pepper
1 cup  neutral oil

Peel potatoes. Grate/shred with a medium to fine grate widthwise on the potato (for shorter shreds).
Mince onion.
Mix together potato shreds, onion, eggs, flour, salt, and pepper until thoroughly blended.
Add oil to pan until about ¼ inch deep. Heat oil in a pan with ridged edges (suitable for frying) until hot, but 
not smoking. (add more as needed throughout the process)
Scoop roughly 2 tablespoons per latke, pressing against the side of the bowl to help flatten. Using a fork, flatten 
latkes further, as needed in the pan. They should be thin enough to cook through, but not so much that they 
fall apart, roughly 3 to 4 inches across.
Cook approximately 5 minutes on the first side, 4 minutes on the second. A cooked side should be a crispy 
brown, but be aware that the cooking time may change as you go through the batch.
Remove latkes with as little oil as possible placing them on a paper-towel-covered plate to absorb the rest of the 
oil. Sprinkle a dash of salt over latkes immediately.
Accompany with applesauce or ketchup or cheese or sour cream or eat them plain.... they’re delicious!
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Potato-Kale Soup
Lucy Ampersand 

This recipe is a result of much experimentation, and the search for Something Easy to cook on a smallish 
budget. The result? Delicious.

Ingredients:
4 cloves  garlic, crushed
½  onion, minced
3 lb  Russet potatoes, peeled and diced
12 oz  chicken broth (or equivalent amount of homemade stock and water)
coarsely chopped kale
enough olive oil to lightly coat the bottom of a pot

Sautée garlic and onion in olive oil at bottom of pot. When the onion becomes translucent, pour in the broth 
and stir. Add potatoes, and boil for 15-20 minutes or until soft. Once the potatoes are cooked through, lower to 
a simmer and begin stirring, crushing the potato against the sides of the pan until the soup has reached a more 
creamy consistency. (Alternatively, for a more chunky soup, leave the potatoes largely intact.) When the soup 
has reached the desired texture, add kale and stir until it has wilted.

This soup feeds six hungry people. I didn’t use a recipe when I cooked it, so I apologize for any mistakes in my 
transcription ^^;; I’ll be sure to correct it after my next batch.

I personally like a lot of kale in my soup, as I like the flavor and color it imparts, but it tastes just as good with 
minimal green in it.
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Sweets
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Chocolate Ganache
BioLace 

Ingredients:
½ cup  chocolate-hazelnut paste
¼ cup  crème fraiche
1½ tsps  brandy or hazelnut liqueur
½ cup  heavy cream
Chocolate wafer cookies, for serving 

In a medium bowl, using an electric mixer, beat the chocolate-hazelnut paste with the crème fraiche and brandy 
at low speed until smooth. In another bowl, beat the heavy cream until firm peaks form. Using a rubber spatula, 
fold the whipped cream into the chocolate-hazelnut mixture until no streaks remain. Spoon the mousse into 
small bowls and refrigerate for 20 minutes. Serve with the chocolate wafer cookies and enjoy =3

Dangerously Delicious Cinnamon Rolls
grant simpson

Ingredients:
1 cup  warm milk (100F)
2  eggs
1/3 cup  melted butter
4½ cups  bread flour
1 tsp  salt
½cup  white sugar
1 pckg  instant dry yeast

Add all the above ingredients to mixer of your choice and mix until a ball forms . Then, on a floured cutting 
board or countertop, you knead it for 5 min. 
Then let it rest in a covered bowl to raise. When it has doubled in size, roll it out into a 16x21 rectangle. 
Now brush it with melted butter and sprinkle with equal parts white sugar, brown sugar, and cinnamon. Roll 
up the dough so will have a long cigar-looking thing. 
Now cut this in 12 cinnamon rolls and place on a greased baking sheet and let them rise again until nearly 
doubled. 
While it rises, preheat your oven to 400F; when your rolls have risen, bake them for 15 minutes. I usually eat 
mine plain but you can top as you see fit.
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Glutton Hot Chocolate
Poptart Demon Rowan 

Easy recipe. Goes very well with mind-control cookies. For one cup here, but as long as you multiply it in evens, 
it comes out fine.

Ingredients:
2 tsps  sugar
1 tsp  baking cocoa
1 cup  milk
~¼ cup marshmallows (I find mini marshmallows melt faster, but big ones work just fine too)
Vanilla (optional)

Put the first four ingredients in a pot that will hold it all. Cook and stir on medium heat until the marshmallows 
are melted. Add vanilla, if you like. Serve! 



-20-

Gingersnap Cookie Sandwiches
Marley Cupcake 

It’s my take on this dessert called a “Phatty Cake” that they serve at Cakes & Ale, a local restaurant in Decatur, 
GA.

Ingredients:
Mascarpone Filling

8 oz  mascarpone cheese
¼ cup  honey
½  vanilla bean, seeds scraped out
5  drops of almond extract

Cakes
¾ cup  softened Butter
¾ cup  dark brown sugar
¼ cup  white sugar
¼ cup  unsulfured molasses
1  egg
1 tsp  vanilla extract
¼ cup  candied ginger, finely chopped
2 cups  flour
½ tsp baking soda
¼ tsp salt
2 tsps  ground ginger
2 tsps  ground cinnamon
½ tsp  ground cloves

For the cakes:
Cream the butter and sugars together. Beat in egg, molasses, vanilla extract, and candied ginger. 
In a separate bowl, sift together flour, spices, and other dry ingredients. Mix into batter a little at a time.
Cover and refrigerate for 1/2 an hour or so until it firms up.
Preheat oven to 350F. Line cookie sheet with foil.
Roll teaspoonfuls of dough into balls and place a couple inches apart on prepared cookie sheet.
Bake 10 minutes for a soft cookie. 
Cool completely.

For the sandwiches:
Mix ingredients for filling until well blended. Pipe onto the flat side of one cookie and top with another to make 
a sandwich!
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Hot Chocolate Thudd 
Matecky 

Not a recipe for the faint of heart. Seriously, this is like drinking a chocolate bar. :D
Serves between 3 and 5, depending on serving size. Pairing recommendation: chili powder sprinkled on top 
and a glass of milk :P

Ingredients:
10 oz  bittersweet chocolate chips 
3 tbsps unsalted butter 
1cup  heavy cream 
1 tbsp light corn syrup 

Place the chocolate chips and butter in a medium size glass mixing bowl. Microwave for 30 seconds. Remove 
and stir, and repeat this process 1 more time. There should be some chunklets of chocolate left that will melt 
when you stir. Set aside. 
Heat the heavy cream and corn syrup in a small saucepan over medium heat until simmering. Remove from 
the heat and pour the mixture over the melted chocolate mixture; let stand for 2 minutes. Stir gently until all 
chocolate is melted and mixture is smooth and creamy. 
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Italian Anise Cookies
Toy Scout Drone 

Further back than I can remember these cookies have been made by my family for generations. I love them. 
And if you know anything about my Italian family is that our stuff never comes out pretty looking or perfect 
each time. Every little cookie is like its own little person. :] And this year I’m making them for everyone. I hope 
people like them. Seriously... cuz one batch makes so many....
I hope everyone likes this recipe. I’ve come across people who don’t like it because they aren’t used to Anise 
flavoring. But I was brought up eating these and Pizzelles,...... mmm pizzelles, so naturally I love them. Damn 
now I want Pizzelles.

Ingredients:
6 cups  flour
6 tsp baking powder
1½ cups  sugar
6  eggs
1 cup  oil
1 small bottle of Anise flavoring

Pre- heat the oven 350F degrees. Place tinfoil down on cookie sheets. Yes you will need more than one cookie 
sheet.
Mix eggs, sugar, oil, baking powder together.
Pour in the bottle of Anise but leave a tiny bit at the bottom for later.
Pour in the flour one cup at a time until you have to use your hands to knead the dough. Add more flour if 
needed but the dough should be greasy.
Take a pinch of dough and roll it up into a ball in your hands. Then roll it so its like a fat, stubby noodle shape. 
Place them all on a cookie sheet a little bit a part from each other and bake each batch for about 8 minutes. They 
should get a white with a slight golden color.
In another bowl mix a little water and confectionery sugar until its like a glaze, should be thin. Dip the cookies 
and sprinkle them to your hearts desire.

NOTE: This makes a lot of cookies. I didn’t finish the first batch last night and I had over 100 of them. So be 
prepared to be in the kitchen for a while. You can substitute Anise for Almond if preferred. Also you will need 
a big glass of milk or something to drink with these. :D
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Mary J.'s 7up Pound Cake
Lady Rae

Nurse Rae, Pittsburgh nurse at your service! This curvy nurse makes a mean pound cake, a special recipe from 
her mother that she loves to share! This cake is not for the faint of heart, but the extra calories are worth it. It’s 
an old-timey volumetric recipe, so please be aware that your results may vary. I’ll include notes on how I go 
about it to reduce the variation.
Serve either with a lemon glaze, or a side of dark chocolate.

Ingredients:
Cake

3 cups  white sugar
3 sticks  unsalted butter, at room temperature (~1½ cups)
5  large eggs, at room temperature
3 cups  cake flour, sifted
6 oz  7up2 (or ¾ cups)
1 oz  lemon extract (or 2 tbsps)

Lemon Glaze
Confectioner’s sugar
Lemon juice

For the cake:
Prepare a bundt pan with baking spray and flour and set aside. Preheat the oven to 325F.
Cream the softened butter and sugar together until the butter is almost white. This is the most important step 
to a fine texture! There’s a fine line between light and creamy and melted butter, so be careful on warmer days.
Incorporate each egg one at a time, being careful to wait until each egg is fully integrated before adding the 
next. Go easy on the eggs to keep the cake from being too tough.
Add the sifted cake flour to the batter one cup at a time, folding gently until just incorporated. If you can’t afford 
to sift it, it’s alright; the texture will still be nice.
Fold in the 7up and lemon extract until just integrated. Immediately pour the batter into the prepared pan 
evenly, and bake at 325F for around 1.5 hours. Your mileage may vary, so start checking your cake about 15 
minutes before. The top of the cake should be golden brown and set, and a toothpick inserted should come out 
clean.
After removing from the oven, cool for about 30 minutes in the pan before turning out onto a cake tray or a 
plate to cool completely. Store under a covered cake stand, or slice and wrap in plastic wrap. It freezes beauti-
fully, and with small slices, you can easily reheat in a toaster.

For the lemon glaze:
Try a 1.5:1 ratio of 10x confectioner’s sugar to lemon juice in a non-reactive saucepan over low/medium heat, 
stirring very gently. Aerating the mix will make it brittle and crack when it sets, so be gentle. The lemon juice 
should be able to take more sugar though, so add a little at a time until it reaches an appropriate thickness. Then 
pour on cake in any way you like.

I actually like eating a slice of cake, slightly warmed with a bit of dark chocolate. The lemon and chocolate play 
well together, but only a little bit is needed with a good dark chocolate.

2 Just about any clear citrus soda will do, but I prefer 7up with Sierra Mist as a close second. Sprite tends to be too 
syrupy for my tastes, but I’ve heard it makes a lovely cake as well. Avoid diet sodas at all costs. The artificial sweeteners don’t 
play along with the other flavors. 



-24-

Mind-Control Sugar Cookies
Captain Nurse Risa

The recipe for my application to CSO is a cookie recipe I have become known for!

These mind-control sugar cookies are best hot out of the oven or reheated for a few seconds in the microwave, 
but they’re still wonderfully good at room-temp or cold.
Makes 60 to 120, depending on how big you roll them.

Ingredients:
½ cup  softened butter
½ cup  shortening
2 cups  sugar
1 tsp  baking soda
1 tsp  cream of tarter
⅛ tsp salt
3  egg yolks (I recommend making an egg-white omelet with the unused whites!)
½ tsp  vanilla
1¾ cups  all-purpose flour

Preheat oven to 300 degrees F.
In a big mixing bowl, beat the butter and shortening with an electric mixer on medium/high speed for about 
30 seconds.
Add sugar, baking soda, cream of tartar, and salt, beating until combined.
Beat in egg yolks and vanilla until combined.
Beat in as much of the flour as you can with the mixer and stir in the rest with a wooden spoon.

Shape the dough into 1/2 inch to 1 inch balls, 2 inches apart on a parchment paper-covered cookie sheet. (I 
swear by parchment paper for cookie-baking! No greasing and no sticking.)

Bake for about 15 minutes or until set. These cookies are NOT supposed to brown on the edges! Let cool for 
about a minute before transferring to a cooling rack or tasting. 
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Peppermint Bark
Marley Cupcake 

Here’s my first entry. I guess mine will fall into the dessert category of Christmas.

Ingredients:
6 oz  Baker’s Semi-Sweet chocolate
6 oz  Baker’s White chocolate
2 tsp  veggie oil
¾ cup  crushed candy canes

Line an 8x8 square baking dish with foil, smoothing out the wrinkles as best you can. In a double boiler (or 
bowl over a pot of simmering water), melt the semi-sweet chocolate with 1 teaspoon of the veggie oil. Pour into 
the bottom of the lined dish, making sure the chocolate is evenly distributed. Chill in the fridge for 1/2 an hour 
or until hard. While you wait, crush up the candy canes. 

Next melt the white chocolate with 1 teaspoon of the veggie oil in the same manner as the semi-sweet choco-
late. Pour onto the semi-sweet layer. Quickly sprinkle crushed candy canes over the top of the white chocolate 
layer, gently pressing where needed to get the pieces to sit in the chocolate.

Chill until hard.

Remove by lifting on the foil, and then gently peel the foil off. Break up into chunks and serve. Spazz out from 
sugar rush. Refrigerate any leftovers.

Sweet!



-26-

Private Donut's Kick-Ass Peanut Butter Cookies
Private Donut

Ah, the infamous mind-control cookie, the ideal Toy Soldier delicacy. First off, who doesn’t like cookies? No 
one doesn’t like cookies, that’s who.

I’ve miraculously perfected the art of baking Peanut Butter Cookies. They are the best damn Peanut Butter 
Cookies anyone will ever taste! (I don’t believe in modesty) I pretty much have my family members and friends 
on a leash when it comes to my Peanut Butter Cookies, (I’ve seriously had my mom kneel and beg for me to 
make them once). Not to mention I torture them by making them on very rare occasions. ((Yes, I am a boy, and 
yes I bake cookies -_-))

Ingredients:
1¾ cups  flour
½ cup  sugar
½ cup  firmly packed brown sugar
1 tsp  baking soda
½ tsp  salt
½ cup  shortening (Or butter, but I don’t recommend it)
½ cup  peanut butter (I use Skippy, it works best for me)
2 tbsps milk
1 tsp  vanilla3

1  egg
A Pinch of Cinnamon! Important!

Preheat oven to 375 degrees.
Mix ingredients together until a tough dough consistency is met. Roll into 1-inch balls.
Dip in sugar and press onto cookie sheet lightly with a fork in criss-cross pattern.
Bake for 10 minutes (THE SECRET IS TO UNDERCOOK THEM A LITTLE).
Remove from cookie sheet onto a plate, paper towel, etc, to cool.
I forget how many cookies this recipe will make, like...20ish, probably more.

Alternatives:
If you enjoy chocolate, especially chocolate with peanut butter, you can skip the fork-pressing step (Still dip-
ping it in sugar) and after cookies are cooled, Hershey’s Kisses can be pressed into the middle of them.

3 I once ran out of Vanilla and discovered that Kahlua (Coffee liqueur) works surprisingly just as well.
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Recruit Wilson's Brownies
Recruit Wilson

In my civilian life I was a master chef. As part of my application for acceptance into the ranks of the CSO, I give 
to you one of my favorite brownie recipes…I think I’ve made my case ;)

Ingredients:
¾ cup 
+2 tbsps  light brown sugar
1  large egg
2 tsps  vanilla extract
8 tbsps  unsalted butter, melted (1 stick)
1½ cups  all-purpose flour
½ tsp baking soda
⅛ tsp salt
1 cup  Hershey’s Mini Kisses
1 cup  Heath Toffee Bits

Preheat oven to 325 F, and grease 8x8 baking pan. In a large mixing bowl blend the sugar, egg, vanilla, and 
butter until light and creamy.
In a smaller bowl mix together flour, baking soda, and salt. Add dry mix to wet mix ⅓ at a time and slowly turn 
batter until everything becomes incorporated (do not over mix). Add mini Kisses and stir slowly. Pour batter 
into prepared pan and then sprinkle toffee bits evenly over the top.
Bake at 325 F for 25-30 minutes, or until the top is golden brown and a toothpick (after being inserted into the 
brownies) comes out mostly clean. Cool, cut, and shove into brownie hole (your mouth).

Super-Mega-Epically-Epic-Hardcore Toy Soldier Mind Control Cookies
Rachael Johnson

Ingredients:
1  egg
2 cups  all-purpose flour
2 tsps  baking powder
¼ tsp salt
⅔ cup butter or margarine, softened
¾ cup  granulated sugar
2 tsps  ginseng extract
16 oz Monster (recommended: Khaos-orange)

Preheat oven to 350. Stir together flour, baking powder, and salt in bowl. Cream butter and sugar together in 
separate large bowl. Add the egg, ginseng extract, and Monster to large bowl. Gradually blend in dry ingredi-
ents. At this point add in any color food coloring if desired. Cover and chill for an hour or longer.
Shape dough into one inch round balls and place on parchment paper covered cookie sheet. DO NOT USE 
WAX PAPER! Bake 12-15 minutes. Remove from pan and cool. 
Eat cookies and laugh manically will constructing a Utopian Playland!
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Tres Leches Cake
Lamina

This cake is traditionally used for celebrations, and what better way to celebrate taking over the world then with 
an amazingly sweet and tasty cake! I’ve heard many different ways on how to make it from scratch, but with 
not having much free time I found a sort of cheat to it that makes the process much quicker, and just as tasty. 

Ingredients:
1 cup  whole milk 
1 cup  condensed sweetened milk
1 cup  evaporated milk
1 pckg  yellow cake mix
 - ingredients listed to make that cake.

So first you start off with baking the yellow cake.

Once that is complete and is cooling down you can take a good sized bowl and pour each cup of milk into it. 
You want to get it as blended as possible so you can use a blender, but I tend to just use a fork. 

Once that is done and the cake is cool, take a fork and neatly poke as many holes into the cake as possible, 
preferably keeping them in rows. Take the blended bowl of milk and pour evenly over the cake. Be careful, the 
milk will sink into the cake, but can overrun if you don’t give it time to sink in. Also make sure to pour all the 
milk into it. At this point I usually stick the cake in the fridge for 30 minutes and then take it out to frost it.

And that’s it! You’re ready to eat! In my opinion it always tastes better the second day ;)


