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bella eats

Nothing says “Fall” like an apple pie. Farmers’ Markets are loaded with bushels of every apple variety imagin-

able. Plus, the air is cool and crisp and it feels great to be inside on a Sunday afternoon baking a perfect 

apple pie. Your grandmother would be so proud.

Now this is NOT your grandmother’s apple pie. No, this pie is the epitome of apple pie – Candy Apple 

Pie. It’s full of caramel, nuts and cinnamon. There’s even a cheesecake layer baked right in the middle. This 

pie is legendary. In fact, this pie got me invited to Martha Stewart’s first on-air Pie Competition a couple of 

years ago. (Really, it did!) I joined about 60 other bakers in the Big Apple for a chance to impress Mrs. Stew-

art with my pie baking abilities.

However, I won’t tell you who won. We all know she doesn’t always make the best decisions, but you 

can! Make the pie and carry it to your next potluck. When the compliments come rolling in, go ahead and 

claim this recipe as your own – I’ll never tell. 

Written by: Susan Whetzel
Susan writes the nationally recognized food blog Doughmesstic.com. She also develops recipes for brands such as Nestle, 

Johnsonville and Dole. Susan resides in the New River Valley with her husband and young son. Follow her on Twitter @

doughmesstic and find her on www.facebook.com/doughmessticblog.com.

When I was a child I used to 

go to the Roanoke City Market with 

my aunt.  We came home on the bus 

with brown paper bags full of Bent 

Mountain cabbage, Franklin County 

green beans, and potatoes dug right 

here in Roanoke County.  Back in 

those days there was little doubt 

where vegetables were grown—ev-

erything was local. Now, even at the 

farmers market, produce may come 

from North Carolina, Florida, or South 

America. Yes, sorry to say, many truck 

farmers today are nothing more than 

re-sellers. They buy produce from 

wholesalers and pass it off to consum-

ers as local.  

So, what does local mean? And 

what difference does it make if an 

item was grown in Virginia or some-

where else?  Say North Carolina, for 

example. That’s pretty local isn’t it? 

Although opinions vary as to 

what constitutes “local,” most would 

agree that peaches from Georgia 

and corn from California is not local.  

Some people say that local is the area 

within an hundred mile circumfer-

ence of home.  Some believe that 

eating within your own state would 

be considered local.  Others insist 

that local should be only food from 

your own community. For example, I 

live in Bedford County and I eat first 

from my own county and then expand 

to surrounding counties. My reason-

ing on this subject is that I want to 

enhance the economy of my county 

first and then the state. If every family 

in Bedford County spent a few bucks 

a week on local food, they would 

benefit our local economy by approxi-

mately 13 million dollars.  The state 

estimates that if every Virginia family 

spent ten dollars a week on local food, 

it would impact the state’s economy 

by 1.5 billion dollars. Now you can see 

why local food is important not only 

to your health, but also to your com-

munity and the state.

It is important to be immacu-

late in your shopping.  Several grocery 

stores in our area have jumped on the 

“eat local” band wagon and claim that 

they are providing local food.  How-

ever, produce is often grown in other 

states.  I can see how this advertising 

ploy may benefit the grocery chain, 

but I believe it will have little impact 

on our state economy.  My advice 

to you is simple: if you see someone 

offering local food, ask where it origi-

nated and who grew it. 

We are blessed in our area by 

so many great farmers markets. Shop 

there first. Get to know the farmers. 

Most likely you will be supporting 

folks who are the last stewards of the 

land.  But even at these markets you 

have to ask. If it wasn’t grown by the 

person selling it, don’t buy it. We are 

the ones who have the responsibility 

to save our food system and we can 

do this by diligent shopping.

Written by: Phyllis Wilson
Phyllis is the author of Eating Local in 

Virginia – the ultimate guide to finding 

really fresh and truly local food. For more 

information, check out www.eatinglocal-

inva.com.

Ah, breakfast. It’s one of the top five loves of my life. It’s up there with family, friends, chambray shirts 

and good music. It’s also my favorite meal, and if I had my way, I’d eat breakfast foods all day every day.

I wish every morning felt like Saturday morning. Waking up slower and piddling around the house in 

pajamas and messy hair, grinding coffee, frying bacon, and dropping pancake batter in a sizzling hot pan. Is 

anything better than that? 

These oatmeal pancakes have quickly become our favorite – but this batch is definitely the best yet. 

Soaking the oats overnight in the buttermilk makes the pancakes tender and sweetens them just a little. I also 

think the walnut oil added a super rich depth to the batter, but if you can’t find it, then just make sure you 

toast your walnuts before adding them. That will give you that roasty warm flavor that balances out the sweet 

berries and maple glaze. 

Written by: Brandi Evans

Makes:  about 1 cup

Ingredients:
· ½ cup maple syrup 

· 1 cup powdered sugar 

· 1 tsp vanilla bean paste 

· Splash of milk 

Directions:
1. In a medium bowl, mix the maple syrup and pow-

dered sugar together. 

2. Stir in the vanilla bean paste and a splash of milk if 

the glaze is too thick to drizzle off the end of a spoon. 

3. Add more milk if you want it a little thinner or an-

other spoonful of powdered sugar to thicken until you 

have the texture you want. 

4. Drizzle over your pancakes before serving. 

ZING ANYTHING
Drinking the recommended 

eight glasses of flavorless 

water per day can be dif-

ficult to do, but not with 

the new Zing Anything 

citruszinger water bottle. 

The citruszinger is equipped 

with a built-in flavor twister. 

Place a lemon, lime or small 

orange half on the citrus 

press and simply twist in 

the delicious flavors.  

www.zinganything.com

SALAD DAYS
Salad Days, by Pam Powell, is the perfect cookbook for 

health nuts that like to dine organically. With 150 recipes for 

delicious salads, all using organic and locally grown ingredi-

ents, salads will never be boring and bland.  

www.thesaladgirlsblog.com 

GOLDWATER’S
FOODS
Salad Days, by Pam Goldwater’s Foods offers the perfect salsa 

for any back yard BBQ or indoor Southwest-inspired party. 

Available in a variety of flavors, the salsas go hand in hand 

with almost any dish. Recipes displayed on each jar are meant 

to add flavor to baked potatoes, chicken, pastas, burgers and 

much more! 

www.goldwaters.com

is it really local?

bella finds
Dou�me�icAll Things 

Crust:
· 1 1/2 cups graham cracker crumbs 

· 3 tablespoons sugar

· 1/2 teaspoon cinnamon 

· 1/3 cup butter, melted 

· 3/4 cup caramel ice cream topping 

· 1 cup chopped pecans 

Apple Filling: 
· 5 Granny Smith apples (peeled, cored, 

sliced very thin) 

· 5 tablespoons butter 

· 1/2 cup brown sugar 

· 1/4 teaspoon salt 

· 1 teaspoon cinnamon

Cream Cheese Topping: 
· 8 oz. cream cheese 

· 2 teaspoons vanilla 

· 1 egg 

· 1 tablespoon lemon juice 

· 1/4 cup sugar 

Topping: 
· 3/4 cup heavy cream 

· 2 tablespoons sugar 

· 1/2 cup caramel ice cream topping 

· 1/4 cup chopped pecans

Steps: 
1. Preheat oven to 375 degrees F.

2. Combine the crumbs, sugar, cinnamon and melted butter in 

a medium bowl; mix well.  Press into a 10-inch pie plate and 

up the sides. Bake for 6 to 8 minutes until lightly browned. 

Remove pie shell from oven and cool completely. Pour 

caramel into pie shell and sprinkle with 1 cup of the chopped 

pecans. Keep shell refrigerated while making the apple filling.

3. Using a large skillet over medium heat, melt the butter and 

then add the brown sugar, salt and cinnamon. Stir with a non-

reactive spoon. Add the sliced apples and stir to combine. 

Cook over medium heat for 15 to 20 minutes or until apples 

are tender. Allow to cool for 10 minutes; pour into pie shell. 

Reduce oven to 350 degrees F.

4. In a medium bowl, using a hand-held mixer on low speed, 

or stand mixer, combine cream cheese and sugar until 

smooth. Add egg, lemon juice and vanilla and beat for 1 min-

ute or until fully blended. Pour over apple filling in pie shell. 

Bake for 30 minutes.

5. Remove pie from oven and let cool. Refrigerate for 4 hours. 

Let stand outside the refrigerator for 30 minutes. Beat whip-

ping cream with sugar until stiff peaks. Top pie with whipped 

cream, caramel and pecans and swirl with a knife. 

Slice and serve.

Candy Apple Pie

blueberry walnut oatmeal pancakes vanilla maple �aze

Edibles & Eateries

Makes: 6-8 servings

Ingredients:
· 1 cup old fashioned oats 

· 1 cup buttermilk 

· 2 eggs 

· 2 egg whites 

· 1/3 cup milk 

· 1 tsp vanilla extract 

· 2 Tbsp sugar 

· 1 tsp molasses 

· 1 cup flour 

· 1 ½ tsp baking powder 

· ½ tsp baking soda 

· ½ tsp salt 

· 1 ½ cups blueberries 

· ¾ cup walnuts, chopped 

· 2 Tbsp walnut oil (or canola, if you can’t find              

walnut oil) 

The kitchen is my favorite room in the whole 

house. I love decorating it, I love being in it, I 

love buying gadgets for it. It’s my space. Most 

people have one or two baking sheets and a 

handful of spices - I’ve got a huge cabinet full 

of baking sheets and three shelves of spices! 

And I use most of this on a regular basis. I’m 

always shopping for new things to add to my 

kitchen “stockpile” like cute measuring cups, 

new casserole dishes, fun foods, and sweet 

treats. 

Here are my “Top 5 Must Haves” in my 

kitchen at the moment:

· Deep Dish Baker from Pampered Chef 

- This has to be on the top of my list right 

now. I love using the Pampered Chef Deep 

Dish baker. I can cook whole meals in the mi-

crowave with it, usually within 30-45 minutes. 

Potato Soup and Chicken Pasta being two of 

my favorite meals to make in it. 

· Black Truffle Sea Salt – I use it to 

make one of the best Macaroni and Cheese 

recipes. Nothing is better on a cool fall eve-

ning than a warm bowl of Mac & Cheese. Add 

this Black Truffle Sea Salt to hot heavy cream 

with shredded white cheddar to make a deli-

cious cheese sauce.

· JIF Mocha Cappuccino Hazelnut – 

This is my little sweet treat. Spread some of 

this onto a roll, put a little marshmallow fluff 

onto it and add slice strawberries for a simple 

but oh-so-delicious treat. 

· Reese’s Puff Muffin Mix –  This is a re-

cent addition to my “must haves” – it’s mainly 

for my husband. He loves Reese’s Peanut 

Butter Cups, so when I saw this in the store 

I knew that I had to grab a box for him. They 

totally cure his chocolate and peanut butter 

craving. 

· The Panini Press – I just recently 

started using our Panini Press again. I’m not 

exactly sure why a sandwich that’s pressed 

with a Panini Press tastes so much better, 

but it really does! I also love using the Panini 

Press to make inside individual grilled pizzas. 

Yummy!

Written by: Angie Barrett
Angela is a self-proclaimed foodie from Dry Fork, 

Virginia. She started cooking at the age of 21 when 

she married her husband, with the goal of becom-

ing the “perfect housewife.” She currently writes for 

her food and craft blog, Big Bear’s Wife, where she 

shares recipes, restaurant reviews and craft tutori-

als. Find her at www.bigbearswife.com.

Recipes & Ramblings lovelybella.com

Directions:
1. Pour the oats into a medium bowl and stir together with the butter-

milk. Let this sit for at least 1 hour or overnight to let the oats soften in 

the buttermilk. 

2. In a large bowl, beat the eggs and egg whites for 2 minutes until they 

are light and a little frothy. 

3. Add the milk, vanilla, sugar and molasses to the eggs and mix together.

4. Whisk the flour, baking powder, baking soda and salt into the egg 

mixture. 

5. Pour the oat and buttermilk mix into the egg and flour mix and gently 

stir. 

6. Dump blueberries and walnuts into the batter and fold them in gently, 

so you don’t burst any berries. 

7. Stir in the oil. 

8. Heat a griddle or large skillet over medium-high heat. 

9. Scoop 1/3 cup of batter for each pancake and cook 2-3 minutes on 

each side or until they’re golden brown. 

Serve warm with butter and vanilla maple glaze. 


