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		INTRODUCTION

		The following hacks aren’t just your run-of-the-mill, life-changing, problem-solving, insanely genius tips. These are the life hacks that will get you hugs, kisses, and sometimes more—much more.

		The two most important food groups are without argument desserts and booze—and they don’t speak to the mind or the stomach, but to the heart. My general attitude about sweets and drinks is “whatever gets the job done.” I’m not much of a snob about it, and hopefully you aren’t, either, although there are a few recipes in here that the gourmand in your life will appreciate (we all have that one annoying friend who thinks he’s a sommelier or whatever). There are those of us who don’t really mind slaving over a hot oven, baking brownies from scratch—it is a labor of love, after all. But what if you’re one of those people who enjoys eating dessert more than making it? I want to be shoving spoonfuls of sweet satisfaction down my throat STAT. We are not long for this world, people!

		These recipes were designed to pack maximum deliciousness into the least amount of effort and, in many cases, the least number of ingredients, too, so you’re not unloading your entire grocery budget on these things. Many of them are deceptively simple, while others are just totally unexpected and smart. Serve them to your guests as an aperitif or at the end of a fancy meal, and they’ll be kicking themselves they didn’t think of it first. Or you could eat a One-Minute Chocolate Lava Cake for breakfast to start the day off right. (If no one’s there to see it, it didn’t really happen … that’s my motto, anyway.)

		I decided to lump in desserts with booze because alcohol is the only other food group that is imbued with superpowers. All of a sudden, you are gifted with the ability to shoot witty comebacks, flirt with unabashed courage, and execute all dance moves flawlessly. As a shy person, booze is my crutch. My one complaint is that it could taste a little better—at least for the first drink or two, while I’m actually cognizant of what’s happening. I’ve loved and lived every single one of the booze hacks featured in this book, and one thing that’s equally as awesome as getting drunk is just the fun of sharing my crazy drink-mixing ideas with others. There are usually three stages of approaching these hacks: (1) skepticism and trepidation; (2) an open willingness to explore new adventures in booze; and, finally, (3) acceptance, appreciation, and admiration. I’m telling you: introducing others to brilliant and delicious new ways to imbibe alcohol is how you make friends for life.

		On that note, nothing would make me happier than to be responsible for your next sugar rush, chocolate coma, or inevitable hangover. Your new favorite indulgence awaits you!
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			Coconut Whipped Cream
		

		COCONUT
WHIPPED CREAM

		MAKES 1½ CUPS

		Unless you have some sort of idiosyncratic aversion to coconut, this whipped cream is the bomb. Dollop it on ice cream, a slice of pie, or a cup of cocoa. And if you know someone who’s on the Paleo diet, do them a favor and let them know about this little dessert hack (just cut the sugar for them).

		
			1 (13.5-OUNCE) CAN FULL-FAT COCONUT MILK

			1 TEASPOON VANILLA EXTRACT

			1 TABLESPOON SUGAR

			½ TEASPOON GROUND CINNAMON

		

		Refrigerate the can of coconut milk for at least 20 hours. Put the cold coconut milk in a bowl and, using an electric mixer, beat until the milk is fluffy and holds small peaks, about 3 minutes. Beat in the vanilla, sugar, and cinnamon.

		TIP: Save any liquid left over from the coconut milk for a milkshake or a coconut curry dish, or mix it with rum for a quick cocktail.
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		EASY THIN MINTS

		You’ll be relieved to know that you’re not completely out of luck when a Girl Scout cookie craving hits and the season is still eons away. Not to mention that this recipe is two ingredients and requires no actual baking whatsoever.

		Unwrap one package of ANDES CHOCOLATE MINTS, put them all in a medium microwave-safe bowl, and melt them in the microwave on medium power, nuking in 15-second intervals so you don’t accidentally burn the chocolate. Dip 1½ sleeves of RITZ CRACKERS into the melted chocolate and put them onto a piece of parchment paper. Pop ’em in the freezer for 10 minutes.
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		PRETZEL TOFFEE

		MAKES 32 TO 40

		Say good-bye to your dental health and hello to deliciousness. The salty pretzel and the yummy toffee are two addictively complementary flavors. Even when your stomach and teeth are screaming out in sugar shock pain, you’ll still be munching away on these.

		
			1 (8-OUNCE) BAG PLAIN SALTED PRETZEL CRACKERS

			2 STICKS (1 CUP) UNSALTED BUTTER

			1 CUP PACKED LIGHT BROWN SUGAR

			1½ CUPS SEMISWEET CHOCOLATE CHIPS

			1 CUP CHOPPED ALMONDS OR PECANS (OPTIONAL)

		

		Preheat the oven to 350°F. Line a baking sheet with parchment paper and spray with nonstick cooking spray. Spread the pretzel crackers out in a flat layer on the prepared baking sheet. Set aside.

		In a medium saucepan set over high heat, bring the butter and sugar to a rolling boil and cook until the sugar is dissolved, 2 to 3 minutes. Pour evenly over the pretzel crackers.

		Bake until bubbling, 8 to 10 minutes. Remove the pan from the oven and sprinkle the chocolate chips on top. Let sit until melted, about 5 minutes, and then spread the chocolate over the toffee. Sprinkle with the nuts, if using, and let cool completely. Break into pieces and serve, or keep at room temperature in a tightly covered cookie tin.
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		FIVE-MINUTE
PRETZEL BITES

		You know that saying that a five-year-old can make this? Well, a five-year-old can make this. These nuggets are perfectly sweet and salty, and you can easily incorporate any seasonal Kisses you might find, like mint truffle, candy cane, or pumpkin spice. So if you’re trying to feel festive, this is a ridiculously easy way to accomplish the bare minimum.

		Preheat the oven to 350°F. Line a baking sheet with parchment paper. Put 24 (or however many you’d like to make) SQUARE-SHAPED PRETZELS on the sheet. Put one unwrapped HERSHEY’S KISS on each pretzel. Put the baking sheet in the oven until the Kiss melts and will flatten out easily with a little pressure, 1 to 2 minutes. Remove the baking sheet from the oven, place a second pretzel evenly over each Kiss, and press to form sandwiches. Refrigerate for 10 minutes. They’re ready to eat!
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		PUT OREOS IN YOUR COOKIES

		Are you an insane or evil person? Then you absolutely must make these. But yes, you are a crazy person if you make these, because these cookies are basically a sin against humanity. And you will corrupt anyone you make these for.

		Preheat the oven to 350°F. Start with 1 tube of STORE-BOUGHT CHOCOLATE CHIP COOKIE DOUGH and 1 package of OREOS. Using a spoon, scoop out 2 balls of dough and sandwich an Oreo between them, squishing until the Oreo is covered. Put the cookie on a parchment paper–lined baking sheet and repeat with the remaining ingredients.

		Bake until the edges are browned, 15 to 20 minutes.

		VARIATION: Use Double Stuf Oreos for an extra WOW factor.

		FROZEN OREO FLUFF

		So this stuff is the actual ice cream of the future, with a superlight and silky consistency. You can eat it frozen as a cool, airy treat, or simply refrigerate it and serve it as a dip (or spreadable crack, as I like to call it) with graham crackers or fruit.

		In a large bowl, whisk together ½ (1-ounce) box of WHITE CHOCOLATE INSTANT PUDDING MIX (vanilla works, too) and 1 cup of MILK for 2 minutes. Add ½ (8-ounce) container of lightly thawed WHIPPED TOPPING, 12 crushed OREOS, and 1 cup of MINI MARSHMALLOWS. Stir well. Freeze until the mixture reaches a fluffy ice cream consistency.
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			NO-BAKE
ICE CREAM SANDWICH CAKE

		SERVES 24

		This is one of those intense recipes that is usually enjoyed only by children and/or drunk people. Don’t bring it to your Marcel Proust book club meeting or to a quilting bee. This cake is kind of crazy and should be reserved for those who are ready to rage.

		
			24 ICE CREAM SANDWICHES, FROZEN

			1 (16-OUNCE) TUB COOL WHIP, THAWED

			1 (11-OUNCE) JAR CARAMEL SUNDAE TOPPING

			1 (12-OUNCE) BAG REESE’S PEANUT BUTTER CUP MINIATURES, CHOPPED

		

		Line a 9 × 13-inch baking dish with foil. Lay half of the ice cream sandwiches in the bottom of the pan, trimming the last one to fit. Top with half of the Cool Whip, half of the caramel, and half of the candy. Make a second layer of ice cream sandwiches. Top with the remaining Cool Whip, using a knife to make a lip around the edge so the caramel won’t seep into the edges. Top with the remaining caramel and candy. Cover with plastic wrap and freeze until ready to serve.

		VARIATIONS: Substitute hot fudge for the caramel, and chocolate chips or sprinkles for the peanut butter cups—or just use all of the above. You could also use Klondike bars instead of ice cream sandwiches.
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			CHOCOLATE CHIP–STUFFED
RASPBERRIES

		If you find RASPBERRIES a little too healthy, always remember that a CHOCOLATE CHIP fits perfectly inside of one. A bowl full of these cute little niblets exudes a restrained simplicity that is perfectly elegant for serving anytime.

		
			
			CHEESECAKE-STUFFED
STRAWBERRIES

		If you’re looking for a luxurious dessert that doesn’t feel like a cardinal sin to eat, this is it. Make these at the height of strawberry season, when the strawberries are big, juicy, and at their peak of sweetness.

		Hull 1 pound of STRAWBERRIES and set them aside.

		In a medium bowl, beat one 8-ounce package of softened CREAM CHEESE, 3 tablespoons of CONFECTIONERS’ SUGAR, and 1 teaspoon of VANILLA EXTRACT until creamy. Scoop the mixture into a piping bag or a plastic zip-top bag with a bottom corner snipped off and pipe into the strawberries. Sprinkle the tops with a few GRAHAM CRACKER CRUMBS. Refrigerate until serving.
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		PUT ICE CREAM
IN YOUR JELL-O

		Instead of being relegated to depressing hospital cafeterias, Jell-O can be whipped into cool, epicurean manifestations. With its startlingly pretty colors and creamy texture, this recipe certainly belongs in your artisanal Jell-O arsenal.

		In a 9 × 13-inch glass dish, mix 1 (6-ounce) package of JELL-O MIX, 1 (¼-ounce) packet of GELATIN, and 4 cups of BOILING WATER. Stir until dissolved. Add 4 cups of ICE CREAM and stir until melted. Refrigerate overnight. Cut into squares and serve.

		[image: ] OPTIONAL: Use cookie cutters to cut out shapes, like Christmas trees from green ice cream Jell-O, if you want to be extra festive.

		
			
			REAL-DEAL
PERPETUALLY SOFT COOKIES

		MAKES 36 COOKIES

		There are many mythical methods to getting soft, chewy cookies. But possibly the easiest, most foolproof way is the magical inclusion of vanilla pudding mix. What’s amazing is that the cookies stay soft for more than a week.

		
			2 STICKS (1 CUP) UNSALTED BUTTER, AT ROOM TEMPERATURE

			¾ CUP PACKED BROWN SUGAR

			¼ CUP GRANULATED SUGAR

			1 (3.4-OUNCE) PACKAGE VANILLA INSTANT PUDDING MIX (SECRET INGREDIENT)
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			2 LARGE EGGS

			1 TEASPOON VANILLA EXTRACT

			2¼ CUPS ALL-PURPOSE FLOUR

			1 TEASPOON BAKING SODA

			½ TEASPOON SALT

			2 CUPS SEMISWEET CHOCOLATE CHIPS

		

		Preheat the oven to 350°F. Line 2 baking sheets with parchment paper. Combine the butter and sugars until creamy. Add the pudding mix, eggs, and vanilla and stir well. Add the flour, baking soda, and salt and stir well. Stir in the chocolate chips. Drop the dough by rounded tablespoons onto the prepared baking sheet. Bake until slightly golden, 10 to 12 minutes.

		TIP: Keep your cookies from drying out by storing them at room temperature in an airtight container with a slice of white bread.
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			NO-BAKE REESE’S CHEESECAKES

		MAKES 8 MINI CHEESECAKES

		Whoever said “It’s what’s on the inside that counts” was obviously talking about dessert. These miniature cheesecakes have a chocolate–peanut buttery heart of gold at their core.

		
			1 PACKAGE JELL-O INSTANT NO-BAKE CHEESECAKE MIX

			1½ CUPS WHOLE MILK

			8 REESE’S PEANUT BUTTER CUPS

			1 CUP GRAHAM CRACKER CRUMBS (INCLUDED WITH CHEESECAKE MIX)

			1 CUP MINI CHOCOLATE CHIPS (OPTIONAL)

		

		In a small bowl, combine the cheesecake mix and milk. Unwrap the Reese’s cups and put one into each of 8 paper cupcake liners. Pour the cheesecake filling over each Reese’s
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		BITE-SIZE APPLE PIES
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		SALTED CHOCOLATE CUTIES
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		KIT KAT BROWNIES
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		DOUGHNUT HOLE BREAKFAST SKEWERS

		
		
		
		
			[image: ]
		

		
			
			CARROT CAKE IN A GLASS
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		CINNAMON TOAST
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		S’MORES IN A MUG
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		BANANA S’MORE SPLIT
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		NUTELLA RAVIOLI
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		AUTUMNAL DESSERT NACHOS
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		FAIRY BREAD
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			GRILLED S’MORES SANDWICHES
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