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Savory Bites: 
Hollis takes the traditional sweet cupcake in a new direction, with fresh flavors and a new savory 
look. The trusty cupcake pan works just as well for satisfying mini meals as it does for decadent 
sweets. Small, uniform portions make it easier to avoid overeating, and the meals are perfect for 
making ahead of time and freezing for the week in single or family-size portions. Hollis provides tips 
for having children help with the cooking to make a more enjoyable family mealtime. With 100 
exciting recipes for breakfast, lunch, and dinner, such as Apple-Sausage Breakfast Cakes, Fig and 
Blue Cheese Tarts, Pumpkin Risotto, and Curried Chicken with Mango, Savory Bites proves a 
cupcake pan isn’t just for sweets and is sure to please any palate or budget.  
 
The book includes signature Mac n' Cheese Bites, Crazy-Cool Calzones, Mini Piccolo Lasagna, etc, 
and is inspired by the popular dishes she's made for her celebrity clients including, Demi Moore, 
Tom Cruise, Nicole Kidman, The Osmonds, Michael Jackson, Arnold Schwarzenegger, Annette 
Benning, Bruce Willis, Warren Beatty, Jay  Leno, The Rolling Stones and even Mikhail Gorbachev.  
 
My Journey: 
Through travel and experience, I learned how to cook. I am a self-taught chef and my passions have 
fueled each step of my career. 
 
One serendipitous day, Max Mutchnick (the creator and producer of Will & Grace) took a chance on 
me, when he hired me to make the shows daily lunches. It was then that I began to make my mark 
on Hollywood. I delighted in feeding the writers and producers of Seinfeld, Will & Grace, Weeds and 
That 70′s Show, just to name a few. These connections led me to prepare food for a hungry 
Hollywood. 
 
In 2004, I moved to Winter Park, Florida with my family and opened Sweet By Holly; the first 
cupcake and frozen yogurt store of its kind. The Food Network called me and invited me to be on the 
Cupcake Wars and I won creating the first salmon cupcake that has been celebrated on this hit 
series. It was then that ABRAMS Books approached me and invited me to write a book. 
 
Marrying my savory past with the classic American cupcake pan, I am preparing for the release of 
my first cookbook with ABRAMS in 2013.  This book with Stewart, Tabori & Chang, on an exclusive 
submission, by Alison Fargis at the Stonesong Press, is centered around making mini meals in a 
cupcake pan. Many of the recipes featured are drawn from my days in Hollywood and my continued 
desire to please the opinionated palates that I feed. 
 
I hope you’ll join me on this journey, in celebrating my self-taught hard work and the success that 
has come from my dedication to being the very best that I can be. Ask yourself, “What is the 
cupcake in your life?” 
 
 ”If food is love, then I’m making it” 

Hollis Wilder 
Biography 
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Cupcake Champ Wilder goes Beyond Sweet 

April 17, 2013 
!

Florida Hospital's Gourmet Soiree: Dining to a Healthy 100! gets cooking at 5:30 p.m. May 19 at Orlando's Rosen Shingle 
Creek resort. Chef Robert Irvine, host of Food Network's "Restaurant: Impossible," will be on hand, challenging guests 
who will don aprons and prepare their meals using prepped ingredients and portable cooktops provided at each table. 
Tickets are $250 per person and proceeds help fund Florida Hospital initiatives. For details, check out 
FHGourmetSoiree.com. In the meantime, let's dish: 

Cake topper. Orlando's Hollis Wilder is the queen of cupcakes (not that we have had too much doubt with her track 
record on the Food Network). Last weekend, she returned to "Cupcake Wars" for a fan-favorite baking battle and won the 
$10,000 grand prize and the opportunity to serve her cupcakes at a celebrity-packed charity gala hosted by guest judge 
Lance Bass of 'N Sync. 

In 2010, two years after Wilder opened Sweet! By Good Golly Miss Holly cupcake and yogurt store in Orlando, the Food 
Network asked her to be a contestant on its "Cupcake Wars" competition series. She won twice and soon after was filming 
the pilot for "Cupcake Confidential," a reality show on the Cooking Channel that followed three cupcake entrepreneurs at 
different stages in their careers. 

Wilder's first cookbook, "Savory Bites: Meals You Can Make in Your Cupcake Pan," arrived in bookstores this month. 
The premise is about "living life in portions," and she is determined to use her success to help fight obesity one portion at 
a time using the classic American cupcake pan. 

I love the book because it suits any lifestyle or household. It's a great addition to a home library for teaching children how 
to cook and it has enough panache to keep the gourmand in the house well-fed. 

"I wanted to have a long-lasting relationship with the classic American cupcake pan but shake things up a bit at the same 
time," says Wilder. 

Her turn on savory cupcakes redefines mealtimes, including festive brunches and tailgates. I can see these small bites 
inspiring creative cooks to rethink how they pack lunches for school and work. 

A former private chef to an impressive roster of celebrities including Jay Leno, Warren Beatty and Kevin Costner, Wilder 
now is a star in her own right. And her cupcake empire is expanding. She recently opened a Sweet! By Good Golly Miss 
Holly in Jacksonville. By the way. Wilder couldn't have had a better sous chef. She was assisted by Emily Ellyn, our local 
retro-rad finalist on "Food Network Star." 

Today at my blog, OrlandoSentinel.com/thedish, look for Wilder's recipes for Vermont Chicken Pot Pies from "Savory 
Bites" as well as Matinee Idol Cupcakes, Jalapeno Shrimp Popper Cupcakes, Priceless Cupcakes and A Star is Born 
Cupcake from "Cupcake Wars: Fan Favorites." 

The competition sweets are labor intensive and I have included a few home-cook shortcuts, but as Wilder likes to say 
often when she competes: "Go big or go home." I just want to go to Wilder's home when she's creating new recipes. 
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Earth countdown continues. Saturday's Central Florida Earth Day on the east side of Lake Eola Park in downtown 
Orlando will be a resource for information about locally produced foods and edible landscaping. In addition, the 10 a.m.-6 
p.m. event will include cooking demonstrations and food vendors providing organic and sustainable snacks and entrees. 
Organizers, led by Vegetarians of Central Florida (vegcf.org), have more than 175 vendors scheduled. For more 
information, visit CFEarthDay.org. 

Get the dish 

 

 

http://www.chicagotribune.com/features/food/os-heather-mcpherson-hollis-wilder-savory-bites-
20130417,0,3854889.column 
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Savory Bites from Hollis Wilder 
April 10, 2013 

 
!

!
 

Hollis Wilder (2x Cupcake War Champion) Mother of Two, and Author of Savory Bites: Meals You Can Make in Your 
Cupcake Pan,  has come up with a way to make mealtime savory, fun and just the right portion. Not to mention, EASY for 
all the busy mom and dads out there. Her simple, tasty, recipes and the convenience of the cupcake pan, take food on the 
go to a whole new level. Picky eaters? Hollis will teach you how to please the entire family and only dirty one pan. 
 
Make your Savory Bites the night before (or over the weekend) pop them in the freezer, warm them in the microwave, and 
breakfast or lunch is served in minutes! It's all about giving them what they want but in the right portions, and as a bonus, 
kids love helping make these mini meals! It's real hands-on learning where portion control is concerned. 
 
Make sure to watch Hollis compete on the Fan Favorite, Cupcake Wars episode (Sunday, April 14th).  Enter Hollis’ 
Savory Bites cookbook giveaway at www.holliswilder.com. This article was provided by Hollis and Macaroni Kid was 
compensated for including it. 
 
 

http://stuart.macaronikid.com/article/469127/savory-bites-from-hollis-wilder 

!
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Interview with Hollis Wilder, Celebrity Chef and Author of 

Savory Bites 
 

April 4, 2013 

 
We interviewed Celebrity Chef, Food Network Champion Hollis Wilder who recently authored the new book Savory 
Bites: Meals You Can Make in Your Cupcake Pan that will be released this Saturday – April 6th! 

I can’t wait to see her new book because I’ve heard of making cool recipes in cupcake pans but I haven’t had the chance 
to try any out. I think the kids are going to love this too! 

Here are the questions we had for Hollis Wilder… 

1. What veggies are the best ones to “push” onto your kids and what’s the best recipes you know of that will get kids to 
eat their veggies? 

I don’t think of it as “pushing” as much as I think of making it my child’s idea to eat and enjoy vegetables. When my 
children come home from school they are starving. I have a crudité of fresh green beans, carrots, peppers, red and yellow 
tomatoes, and hummus waiting for them. I can get them to eat all 5 servings of vegetables at that snack. This is much 
easier for me to do when all they have to eat are veggies. When I send veggies in their lunches with other choices, the 
veggies come back home. When we make Savory Bites, meals in the cupcake tin, I use clear bowls filled with the very 
same vegetable options and I add sautéed spinach, blanched broccoli, artichoke hearts, roasted peppers and tomatoes, 
grilled vegetables, so that when they are making “personal pan pizzas” or penne pasta gratins they can layer in the Colors 
they are attracted to first, instead of thinking about the taste. I have tricked not only my children but other children into 
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using the cupcake pan as there pallet for creating the meals they want to eat, just because I have given them an edible 
paint brush to work with. 

pic from Hollis Wilder's new book "Savory Bites" 

Photo Credit: Tina Rupp 

3. What’s your favorite quick & easy family meal to make? 

I like to keep it simple, protein, vegetables, are the main part of our meals. My children like Spinach Soufflé, easy ladies 
it’s Stouffers (freezer section) Salmon pan seared, fresh lemon and a Salad of romaine, apples, avocados, grapes, and a 
seasoned rice wine splash. We pretty much eat like this every meal. 

Pic from Hollis Wilder's new book - "Savory Bites" 

Photo Credit: Tina Rupp 

4. Do you have any tips of tricks for busy moms that want to entertain? 

Whether you are entertaining for your neighborhood friends with families or having an adult only party, the most 
important piece of the meal is keep it simple sisters. I am with you! Don’t feel that you have to impress anyone, just make 
food that will make your guests feel like they are coming home and you will succeed. 

Prep everything in advance. You can fill the wells of the cupcake pan the day prior and wrap in plastic wrap for fresh 
cooking the day of the party. Make sure that all of your side dishes are diced sliced and chopped ahead of time, so that 
you can make yourself and your home pretty prior to the guests’ arrival. 

Get the rotisserie chickens from the grocery, cut them up into portions and brush orange marmalade or pesto, or BBQ 
sauce on them and re-heat. (No one will know) 

Make more food than you think you will need. The best part of Savory Bites is that you can pack up leftovers in 6 inch 
square plastic containers so they guests can live your magic all over again the next day. 

Pic from Hollis Wilder's new book - "Savory Bites" 

Photo Credit: Tina Rupp 

Thanks to Hollis for taking the time to answer our questions! 

If you like her tips and trick, be sure to get her new book Savory Bites: Meals You Can Make in Your Cupcake Pan and 
follow her on Facebook, Twitter and Instagram for more info! 

 

http://www.thefashionablehousewife.com/04/2013/we-interviewed-hollis-wilder-celebrity-chef-and-author-of-savory-
bites/ 
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‘The Great Gatsby’ Cupcakes, Meal with Guest Hollis Wilder 

 
April 23, 2013 

 
 

 
 

For our third episode of our ongoing series collaboration with Book Expo America, "Have Your (Cup)Cake And Read It 
Too," Cassandra and I tackled F. Scott Fitzgerald's classic The Great Gatsby. 
 
We were joined by special guest Hollis Wilder, who is the three-time winner of the show Cupcake Wars and the author of 
the new book Savory Bites: Meals you can Make in your Cupcake Pan. 
 
In addition to our Gatsby-themed cupcake, we also have a delightful Gatsby-inspired mini meal made by Hollis! 

Check out the video, photos and recipes, and incorporate into your next book club gathering! Really, our Gatsby cupcake 
would work for any book that is set in the Roaring Twenties! You could even enjoy this cupcake in celebration of Baz 
Luhrmann's upcoming Gatsby adaptation! 
 
 

 
http://www.huffingtonpost.com/2013/04/23/great-gatsby-cupcakes_n_3139658.html?utm_hp_ref=books 
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 The Interview (+ Giveaway): Hollis Wilder 

April 3, 2013 

 

!
!

 
About three years ago, my friend Paulina (who created the cartoon of Hollis above) and i did a bit of work adding design 
elements and editing Hollis Wilder’s web site. Hollis was about to debut on Food Network’s Cupcake Wars and, although 
we were thrilled to on the project, we lamented that we could not be paid in the delightful variety of cupcakes and fro-yo 
that are sold in her two retail shops located in Orlando and Jacksonville, Florida. fast forward and Hollis’ very first book 
drops April 9th! plus she’s preparing for the third round of Cupcake Wars (she is the two-time champion), which airs April 
14th on the Food Network. 
 
i’m thrilled to giveaway 4 copies of Savory Bites: Meals You Can Make in Your Cupcake Pan to readers. we’ll get to the 
contest details soon! first, the interview… 
 
what led you to cupcakes? i was making cupcakes in Los Angeles when i was a catering chef doing the tv shows. they 
weren’t a big thing. it was so funny because i did not have my radar out on the phenomenon that was about to take off. i 
moved to Florida and i knew that i wanted to do something with food, but i wasn’t sure. it was just one of those things that 
hit me –frozen yogurt was a huge thing on the east and west coasts, and cupcakes were also huge on the coasts, but not 
where i was now living. it was a conscious decision to go with something that i simply thought would be good business. 
do you maintain any of the relationships you had in LA? the people i cooked for [in LA] were my clients. when you 
cook for somebody you do get a glimpse into their inner life, but my job was to be protective of that and to be of service 
to them. i reached out to Sean Hayes and he’s given me a quote for my book, which is really kind. 
 
the premise of the book is using the cupcake tin to make beautifully portioned meals that are healthy and taste 
great. How do you see it changing the way people eat? the cupcake tin is a way to get the conversation started about 
serving food in a different way. i think the timing is right and the presentation is in a fun and friendly way. smaller food, 
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that is not shared, is the trend for 2013. the tapas concept is not working so well in the US….people are wanting their own 
food, in perfect portions. 
 
you can have a dinner of cupcake-sized proportions! this [book] is for all meals…it’s food on the go…portable 
feast…party in a pan…as i’ve been writing the book and incorporating these recipes into my life, and preparing for people 
i care about, i came up with the idea of re-inventing the potluck . which, you know, is the classic casseroles wrapped in tin 
foil and the portions are ridiculous. if you elevate the potluck for a new generation, changing it into a pot-luxe – it’s more 
sophisticated and looks a lot prettier on the buffet. those casserole dishesare just not appealing to the eye. 
 
so mindful eating factors into all of this? conciously or unconsciously, when you are done with your cupcake you ask – 
am i going to have another one. if you start to ask yourself, well i’m done with my [cupcake-sized] chicken pot pie, am i 
still hungry? do i want to get a roasted vegetable terrine? this is the way the Europeans eat, this is the way i learned how to 
cook. it’s not about sacrifice, it’s about size. 
 
what’s been your biggest challenge to date? continually pushing and putting myself out there. at a certain point it’s 
difficult not to be attached to the outcome. i am not in charge of the timing of things, so being patient as well. i don’t 
really question that the success is going to continue, but i don’t have a Plan B. there is so much going on – Cupcake Wars, 
a producer is pitching TV shows for me, working with a company in New Zealand to create a product line with 
proprietary technology. very excited about all of this, but it’s the insanity behind building it. i have small children, two 
Sweet by Holly locations, the travel…that’s the challenge. 
 
sounds like you have Plan B, C, D and E. it just takes time. success, i mean. i’ve been connecting the dots for many 
years, and everything is now coming together. every decision that i make leads me to something i don’t even know about. 
that’s life. it’s exciting. 
 
how does someone like you stay so fit? i really need to start incorporating exercise that fits into my life. i may go back to 
working out with [a trainer]. quite frankly, i just watch what i eat.so no alcohol, no sugar? i don’t drink, but i eat plenty 
of sugar. i would not be able to function if i was drinking. sugar is a successful part of my life, so i do 
indulge…overindulge sometimes, but then i pull back. it’s awareness and balance. 
 
 if I was to come into your shop and try one cupcake, what would it be? the black and gold. my yellow cake is light 
and very moist – made with olive oil and egg whites.  iced with dark chocolate buttercream, which is made with melted 
French chocolate and dark cocoa powder with Madagascar pure vanilla and butter. this cupcake is filled with dulce de 
leche that a small Miami company makes for me. it’s sprinkled with chunky gold sugar. divine. 
 
now for the travel stuff… 
when was your last family vacation? i have family in England so we went to Derbyshire and Nottingham last year. 
will your book be available there? i believe so! and in Canada! we are using metrics. 
 
since your home is based in Winter Park (a suburb of Orlando), what are your favourite food haunts in the 
area? Prato, The Ravenous Pig and Cask & Larder. There are a lot of chain restaurants and these ones make everything 
fresh. That is the way I eat and cook, so I appreciate the places that do the same. 
 
any personal practices, like meditation or yoga retreats? i did yoga for 18 years and now i have to figure out exercise 
right now. last week i was in Sedona, Arizona, where igo every couple of years to shut down. i was talking to a woman 
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there about the fact that i’ve not been doing the physical practice of yoga for a while. she said “you do yoga every 
day…it’s not always about getting on the mat.” 
 
so true. is that a resort you go to? no, there is nothing pretty about it. oh, no. i am foraging the wilderness, going on 
hikes in cold conditions and eating nuts and berries. literally, living in a cave. i found out about it through a spiritual 
environmentalist. 
 
how do you keep going? fresh kale, unsweetened almond milk, tons of banana, green powder…stuff like that. mostly just 
sheer will power. sometimes in your life you are just in the flow. i’m in the flow of great stuff. my husband is also the 
most amazing man. he is a wonderful father to our two kids and i just could not do this without him. it’s all too full-on. 
last question: best meal ever? [long pause] well, i did a veal chop on the bone, pan seared and then roasted with 
rosemary crust. served with porcini mushroom sauce. i served it with a butternut squash gratin that was made in the 
cupcake pan, of course! 
 
EXCLUSIVE GIVEAWAY! seriously, how much do you want this cookbook? you can order it here OR presse your 
luck for a chance to WIN one of 4 copies! it’s super easy to enter: 
#1 Follow @HollisWilder and @TheTravelPresse on Twitter 
#2 Like our Facebook pages here and here 
#3 Send an email to sara@thetravelpresse.com telling me what your ultimate pot-luxe dish would be. 
follow steps 1 through 3 and your name will be entered into a random draw onSunday, April 14th at 12PM. Winners will 
be announced that afternoon! 
 
 
 

http://thetravelpresse.com/the-interview-giveaway-hollis-wilder/ 
 



 
17 

 

 Veggie Cupcakes? Make Savory, Healthy Versions of the 
Treat 

April 10, 2013 
!

!
!

A healthy cupcake seems like an edible oxymoron, right? Not according to two-time "Cupcake Wars" winner Hollis 
Wilder, whose debut cookbook released April 9, “Savory Bites: Meals You Can Make in Your Cupcake Pan,” explores 
the savory side of the classic sweet treat. 

“It’s not taking cake and mixing it with duck and lobster buttercream,” Wilder told TODAY.com. “This is taking meals 
you already make in a traditional casserole and putting them in a cupcake tin.” 

All of the recipes in her book can be baked in cupcake tins with edible “wrappers” like flour tortillas, puff pastry, leeks 
and roasted peppers, which take the place of paper liners. While Wilder channels her inner Julia Child with updated aspic 
recipes featuring roasted vegetables, other dishes are simply comfort foods in cupcake tins. 

Wilder encourages home chefs not to be beholden to the recipes, as there’s plenty of room for experimentation within the 
medium. She recommends making personal pizza bites with whatever ingredients you can find in the fridge or calling on 
the kids to come up with their own wild creations. A note of warning: Spray down or butter up that pan before baking, 
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otherwise you’ll never be able to transfer them from the tin to the plate. Experience has also taught Wilder that some 
foods just don’t work in a tin, like raw fish, a lesson she learned the hard way while working on a ceviche bite. 

Perhaps one of the best parts of serving up lunch or dinner in cupcake form is the automatic portion control: You can 
nibble on your favorite foods without the temptation of devouring your entire plate and then some. (As Wilder says, "You 
really can have your cupcake and eat it too.") 

Of course, all this doesn't matter if you can't stop yourself from going back for seconds (or thirds!). 

 

 

http://www.today.com/food/veggie-cupcakes-make-savory-healthy-versions-treat-1C9291683 
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4 Miniature Recipes for Your Cupcake Pan 

August 7, 2013 

 
 

 
 
 
Think your cupcake pans are just for making cupcakes? Think again.  
 
This piece of bakeware doesn't have to be confined to cupcakes, or even baking for that matter, because there are plenty of 
tiny treats that you can whip up with the help of its molding. Enter Hollis Wilder, Los Angeles-based cookbook author, 
chef, and two-time winner of Food Network's Cupcake Wars, who has developed a handful of mini savory recipesto make 
in your cupcake pan.  
 
 

http://shine.yahoo.com/shine-food/4-miniature-recipes-cupcake-pan-120500188.html 
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‘Savory Bites’ Proposes a New Use for Cupcake Pans 
April 27, 2013 

 

Savory is the new sweet when it comes to cupcakes, thanks to Hollis Wilder, three-time champion of Food 
Network's Cupcake Wars and author of the recently released Savory Bites: Meals You Can Make in Your 
Cupcake Pan. 

With nearly 100 recipes offering decadent options for breakfast, lunch and dinner that are small in size but big 
on taste, Wilder proves that the trusty cupcake pan can double nicely as a mold for satisfying mini meals, 
keeping both portion control and convenience in mind. 

"College students are contacting me to say they cook all of their breakfasts for an entire week and share them 
with sorority sisters, so they have a perfect portion every time," she says. A former personal chef, Wilder has 
worked for Demi Moore, Tom Cruise, Nicole Kidman, Jay Leno, and the cast and crew of TV hit Will & Grace. 

"Each meal is approximately a half-cup of food. This is a perfect portion when I pair it with a larger portion of 
less caloric foods, like salad, vegetables and fruit in any form." 

For novice cooks or those who find it challenging to feed a family of fussy eaters, Wilder recommends starting 
with her recipes for classic dishes like lasagna, tacos or chicken tamales, which use ingredients most likely 
already in your fridge and pantry. Make a dozen and give everyone one or two cupcakes, she says, along with a 
salad or sauteed vegetable. 

"The book is not about restricting in any way. If your family buys anything from Velveeta to strictly organic 
items, the idea works," Wilder says. "Europeans have this figured out. They eat the fullness of fat and flavor 
that each food has to offer. It's just a smaller portion." 

Pulling out the cupcake pan also piques the interest of children and provides the perfect tool for getting them 
involved in making dinner. Wilder says most recipes, like the classic lasagna and curried vegetable hand pies, 
are customizable to adjust to kids' often picky palettes. 

"You can use ground chicken, peas and ham in the lasagna and traditional flavors like pesto or French herbs in 
the vegetable hand pies if the kids don't like curry," Wilder says. "Pack up the leftovers in plastic containers for 
snacks, school lunches or for any meal on the go. All will last for four to five days." 

The mini meals also make for easy brunch or cocktail-party menu planning. Visual stunners sure to impress 
include the smoked salmon egg salad sandwiches on pumpernickel and ricotta al forno charlottes. 

"The traditional potluck has been elevated to a 'potluxe,' using the cupcake pan instead of an endless casserole," 
Wilder says. "Share your favorite recipes and have a perfect portion -- with a beginning and an end." 

 
http://www.star-telegram.com/2013/04/23/4797105/savory-bites-proposes-a-new-use.html?rh=1 
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In Plain Sight  
August 2013 

 

 

 

The restaurant biz is booming, and amid local expansion plans, four Orlando hotspots are mounting a culinary 
colonization by following the northward-flowing current of the St. Johns River to the simmering foodie heaven 
of Jacksonville and beyond. 

 

Pitting itself against established joints like Bono’s and Jenkins, 4 Rivers Smokehouse opened its fourth location 
in June, this one in John Rivers’ Jacksonville hometown in the Southside shopping area called Baymeadows. It 
will be followed by another smokehouse in Gainesville and a new UCF-area shop in the fall. 

Hawkers Asian Street Fare will open a second location in Jacksonville’s Five Points, an up-and-coming cultural 
and arts area centered around the Riverside Theater, in October, while augmenting its eclectic street food menu 
here at home – on Mills Avenue – with new items. 

And with three existing Orlando-area locations, Greg Peters and local legend Tom Hughes, the burgermeisters 
of Graffiti Junktion, are looking into a proposed site in Jacksonville Beach, a new eatery in Lake Nona, and 
franchise-owned spots in the Dr. Phillips and Hunter’s Creek areas. 
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Winter Park’s own Tijuana Flats already has eight locations in 
Jax, and dessert enchantress and three-time Cupcake Wars winner Hollis Wilder (right) opened her second 
Sweet! By Holly shoppe in 2011, in a location just 5 miles south of the new Jacksonville 4 Rivers. 

http://www.orlandomagazine.com/Orlando-Magazine/August-2013/In-Plain-Sight/ 
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Test Kitchen Bonus: Vermont Chicken Pot Pies 
April 21, 2013 

 

As a three-time winner of the Food Network's Cupcake Wars, Orlando's Hollis Wilder is the indisputable queen of 
cupcakes. Now her first cookbook, "Savory Bites: Meals You Can Make in Your Cupcake Pan," has arrived in 
bookstores. The book's premise is about "living life in portions," and she is determined to use her success to help 
fight obesity one portion at a time using the classic American cupcake pan. I love the book because it suits any 
lifestyle or household. It's a great addition to a home library for teaching children how to cook and it has enough 
panache to keep the gourmand in the house well-fed. 

"I wanted to have a long-lasting relationship with the classic American cupcake pan but shake things up a bit at the 
same time," says Wilder. 

Her turn on savory cupcakes redefines mealtimes, including festive brunches and tailgates. I can see these small 
bites inspiring creative cooks to rethink how they pack lunches for school and work. 

A former private chef to an impressive roster of celebrities including Jay Leno and Kevin Costner, Wilder now is a 
star in her own right. And her cupcake empire is expanding. She recently opened a Sweet! By Good Golly Miss 
Holly in Jacksonville. 

http://www.orlandosentinel.com/entertainment/blogs/the-dish/os-hollis-wilders-chicken-pot-pies,0,1178846.post 
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Test Kitchen Bonus: Hollis Wilder’s Cupcake Wars Winning 
Recipes 
April 29, 2013 

 

Jalapeno Shrimp Popper Cupcakes Cupcakes 

3 cups all-purpose flour 

1 cup yellow cornmeal 

1/4 cup sugar 

2 tablespoons baking powder 

 

2 cups buttermilk 

1/2 cup pickled jalapeno pepper juice 

4 tablespoons minced pickled jalapeno peppers 

2 tablespoons seeded and minced fresh jalapeno peppers 

3 extra-large eggs, lightly beaten 

2 sticks unsalted butter, melted 

1 cup grated extra-sharp Cheddar 

24 sheets red colored soy paper, cut to desired width and size 

1 jar (at least 6 ounces) jalapeno jelly, favorite brand 

Savory Shrimp Tomato Cream Cheese Mousse: 

12 ounces cream cheese, cold 

2 tablespoons tomato paste 

1 tablespoon shrimp paste 

1 tablespoon hot jalapeno sauce 

Freshly ground pepper 

 

http://www.orlandosentinel.com/entertainment/blogs/the-dish/os-hollis-wilders-cupcake-wars-
recipes,0,6997617.post
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Meals You Can Make in Your Cupcake Pan 
July 26, 2013 

 

 

 

Cupcakes for breakfast, lunch and dinner—every kid's misguided fantasy, until now. In Savory Bites: Meals 
You Can Make In Your Cupcake Pan, Hollis Wilder shares savory recipes for every occasion, all beautiful and 
beautifully portioned. There's something to be said for miniatures—hand-held, self-serve and so darn cute. Try 
one of these three recipes (and beyond) and have some fun in the kitchen with that muffin tin. Cupcake-sized 
portions of savory dishes are perfect for tempting party guests, coaxing picky eaters, and preparing packed 
breakfasts and lunches. Imagine a picnic of all perfectly portioned, single-serve tarts and casseroles, or an easy 
breakfast on-the-go for the entire family. 

 

http://www.lenconnect.com/article/20130726/NEWS/307269922/1015/LIFESTYLE?template=printart 

 

 

 

 



 
26 

 

 

 

 
A Generation of Women 

June 28, 2013 

Generation W stands for generation women, and is a movement bringing together women who care about the 
world in which they live, who are seeking knowledge and who desire self improvement.These motivated 
women are working to make a difference locally, nationally and all over the world. 

 

The First Coast held the second annual Generation W conference at the University of North Florida on Friday 
April 5. The event focused on educating, inspiring and connecting women. Women (and a few brave men) 
gathered from around the country to bring their experiences and expertise to the First Coast. Speakers covered 
topics of local to universal importance including career, family, education,networking, health and more. The 
conference kicked off with a welcome from Generation W founder Donna Orender. 

 

As the former president of the WNBA and current president of Orender Unlimited, a Jacksonville-based 
company, Orender created Generation W in 2012 on “a belief in the magic of bringing people together and the 
benefits that result, especially when women come together.” 

 

This year’s theme, Making a Difference Now, brought to light the importance of women in the workforce today. 
Speakers and audience alike agreed that the time is right now for women to not only acknowledge their place as 
leaders, but to step up and help each other succeed in leadership positions. 

 

Cupcake Queen and Generation W speaker Hollis Wilder told Family! why she believes Generation W is 
important. “Whether we like it or not, we still live in a man's world. As women, we have a responsibility to help 
each other. Generation W unites women from all over and serves as a platform for inspiration and 
empowerment. [The Generation W conference] is a day filled with possibilities—helping women unlock their 
potential and giving them the confidence needed to take their next step. As a speaker, being part of this 
incredible group of women is a true honor.” 

 

The event gave local women the opportunity to hear from some of the most successful leaders in their 
respective industries. Speakers included local  names like Donna Deegan, CEO of the Donna Foundation 
and26.2 with Donna; Dan Hicken, First Coast News anchor; and Nikolai Vitti, Ed. D., superintendent of Duval 
County Public Schools. National leaders speaking at the event included Jemele Hill, ESPN Commentator; 
Nancy Snyderman, M.D., F.A.C.S., chief medical editor of NBC News; Rick Scott, Florida governor; and 
Hollis Wilder, author, TV personality and owner of Sweet by Holly. 
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Speakers engaged in a panel style discussion and conference attendees were encouraged to get involved. At the 
end of each discussion, speakers would open the floor to questions from the audience. The conference also 
emphasized networking among women and allowed time for speakers to interact with attendees. 

 

Susan Levine is a First Coast wife and mother of four daughters, and the 2013 conference was her first 
experience with Generation W. She attended the event with two of her four daughters. Susan’s 16-year-
olddaughter, Jenna, is part of Generation Wow, a group of young teens who participated in the conference. 
Susan attended the conference to be inspired as well as inspire her daughters who are or will be entering the 
workforce. She says the experience was not only positive, but motivating. “I took so many wonderful ideas 
away from the conference. I will definitely try to attend next year and bring all four of my daughters. 

 

http://www.womeninamerica.net/blogmedia/blog/entry/a-generation-of-women 
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Cupcake Queen is Sweet and Savory and has Been Known to 
Dress the Part 

July 10, 2013 

 

 

 

Hollis Wilder, who owns a store in Jacksonville, is a three-time winner of the Food Network's "Cupcake Wars." 

 

http://members.jacksonville.com/entertainment/premium-entertainment/2013-07-10/story/cupcake-queen-
sweet-and-savory-and-has-been 
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Eat Drink Jax Talks With Sweets By Holly 
May 26, 2013 

 

EDJ interview with Hollis Wilder of Sweet By Holly  
 
Tell us about Sweet by Holly. 
 
Sweet By Holly came out of Good Golly Miss Holly, my catering company in Los Angeles. Good Golly Miss 
Holly first became Sweet! By Good Golly Miss Holly and a retail dessert destination was born! We opened 
what we believe to be the first cupcake and frozen yogurt store anywhere. 
 
…were you making cupcakes as part of your catering in Los Angeles? 
 
Absolutely! My food has always been comfort food with a twist, and what's more comforting than a cupcake? 
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Why did you choose to move to Florida? 
 
My children were young and I wanted to take a break from making food for others to focus on my family. Of 
course, in the back of my mind I knew Florida was a growth market, so I guess I was already planning my exit 
strategy from domestic bliss, which happened when I got the itch to get back into business.  
 
With your background in catering why not just start with catering in Florida? 
 
Cupcakes were something different. I had been doing savory for a long time. I know what I like to eat and I 
know how to create flavors that make people feel like they're going home. The creation of the cupcake store was 
an offshoot of taking all my childhood family favorites that my family had been making for generations. I just 
took all our traditional desserts and put them in a cupcake pan. It was very hard work. My neighbors were 
relieved when I finished six months of testing, as every day they would find cupcakes on their stoop, which are 
pretty hard to resist! 
 
How long was your store open before Cupcake Wars happened? 
 
Cupcake Wars happened when I was about a year and a half into the store. We were building the business the 
old fashioned way, one happy, satisfied customer at a time. The media exposure on Cupcake Wars blew that up 
overnight. The second Cupcake Wars sealed the deal. We are blessed with loyal local customers and visiting 
customers from all over the world - the power of the media is incredible. 
 
Did you start with the idea of growing to multiple stores? 
 
Our plan was not to stop at one. Of course it's the customers who ultimately decide if a brand should expand. 
We didn't take any chances and tried to create the very best product with the absolutely finest ingredients and 
not worrying about how much it was costing to make individual cupcakes. We charged what we think a cupcake 
should cost and backed our way into profitability by doing high volume and negotiating good pricing from 
vendors, based upon our volume. For example, we use the finest Madagascar bourbon pure vanilla extract in the 
world from Neilsen-Massey and buy it in cases of 4-one gallon containers at maybe a sixth of the price you 
might pay buying a 4 oz. bottle of the same product from Williams-Sonoma. 
 
…how do you manage quality control, now that you've grown to two stores? 
 
I have head chefs and managers who have been with me from the beginning - and we're on the same page. Most 
of the time I'm working on the business, not in the business. I'm not micro managing what I know my team can 
do. My job is to grow a successful brand and a company and have harmony within the company so people feel 
they are a part of something - that they're building something. So now I am not alone when it comes to 
dreaming about cupcakes. I have lots of company. We are very collaborative. For example, we have a collection 
of cupcakes coming out for the holidays and they're the result of much give and take and back and forth 
amongst front of the house managers, chefs and ownership. When we get to the finish line we all know it and 
everyone has a part in the result. I have over 50 employees now between the two store and it may sound corny 
but it really is a sweet family. 

Where does yogurt fit into the business? 
 
People like something sweet in different forms on different days and having both the yogurt and the cupcakes 
lets us offer choices. Our customers seem to enjoy the freedom of creating their own self-serve froyo creation 
combined with the pleasures of our beautifully finished cupcakes. 
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Where do your savory items fit into the business? 
 
The brand has always flowed from me, Hollis Wilder, and then to Sweet By Holly. That helped to get me on 
Cupcake Wars for my 15 minutes of fame. I knew when I went on Cupcake Wars for the first time, that it wasn't 
about just making another cupcake. I knew it was about creating something that's never been done before which 
is why I made the salmon cupcake for George and Ann Lopez. I won making the salmon cupcakes because I 
convinced the judges and the viewers about the idea of an hors d'oeuvre in a cupcake pan. That's how the spark 
happened and everything changed. When I came back from being on Cupcake Wars the phone rang and it was 
Abrams, a well respected publisher known for putting out high profile cookbooks. After seeing me on Cupcake 
Wars they wanted me to make a cookbook with meals cooked in a cupcake pan. That is just crazy. Of course 
then the real work began that took two years to complete. 
 
Are you introducing many new recipes in your book? 
 
Yes, hundreds of them. Breakfast, lunch and dinner - all made in a cupcake pan. Let me be clear. There's no 
cake. No paper. No buttercream or frosting. These are meals that come out of the pan. You can hold them, you 
can walk around - they're hand held size. You can use a fork and knife if you want. I have 25 different edible 
wrappers. We're using the cupcake pan but in a savory way. It's all about living life in portions! 
 
Who's the audience for the book? 
 
Abrams will release the book in May (2013) to coincide with Mother's Day. It will target female shoppers - 
Moms, who can use it to bring families back together around the kitchen table. This is a perfect way to do it 
because children can make the meals in the cupcake pan if you help by putting out all the elements needed. It's 
very easy for them to do. We have personal pan pizzas and burittos and nacho stacks. It's endless. Everything 
you already make but now in the cupcake pan and in perfect portions.  
 
With everything super sized today what drew you to mini cupcakes and now mini meals in a cupcake 
pan? 
 
I found for myself that premium foods in the right portion can be satisfying without a downside. Everything I 
make, cupcakes or Savory Bites, is the real deal with premium ingredients. It's more like the way Europeans eat 
- perfect portions of satisfying food. Everything that you love to eat. It's just about size. Size really, really does 
matter. 
 
  
But I didn't start out to make things mini. That part was an accident. That's why it's so fun to be in business. 
Opportunities come along and you need to be prepared to make things happen when the phone rings or someone 
knocks on the door. If you're not prepared to make it happen the deal will be over. 
 
…what do you mean an accident? 
 
I opened my first store in Orlando and made classic sized cupcakes and then the bigger ones, which are also 
known as originals. Then I got a call from a local spa who wanted mini cupcakes for their grand opening. We 
had made some special orders of minis but never in such a big quantity - around 1,000. Sadly, the customer 
called to say their spa had burned down in the night and they couldn't take the cupcakes. I had 1,000 mini 
cupcakes to sell. I didn't know what I'd do with them. So, I put  
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them in the case and they just flew out of there like crazy. That changed our business. 
 
You have a saying "minimize to maximize." What do you mean by that? 
 
It means to minimize the amount you eat but to maximize the pleasure in what you're eating. For the Savory 
Bites it's also about minimizing the amount of time and stress in the kitchen so you can maximize your 
mealtime and have the maximum amount of time enjoying a meal with your family. That's what it's really 
about. I'm showing you how to do it so you can bring the family around the table and have portion sized meals 
that are delicious while also minimizing the time and stress of being in the kitchen. 

What makes Sweet By Holly special? There are a lot of cupcake places around but Sweet By Holly 
continues to stand out. Why is that? 
 
You want our secret? Actually, there is no secret to buying the best ingredients, making it all from scratch daily, 
and doing it with excellent customer service. Our staff has total commitment to providing customers with a 
superior experience and I think that pays off. We never take the easy way out, whether it's a shortcut with the 
baking or not providing ample choices. We offer over 30 flavors daily in the mini size cupcake, all made from 
scratch and many with crusts and fillings. For the true answer though you would have to ask our loyal 
customers* why they keep coming back. 
 
*EatDrinkJax: So we asked our reviewers, MeLo, this very question - 
“As Hollis says, the cupcakes taste fresh and uniquely different. Each flavor I've encountered stands alone. If 
the name is key lime pie ... it tastes like key lime pie! My favorite? Toasted coconut. Fresh flavor of coconut 
radiates in every bite. This can be said for each flavor I've tried. Each flavor is as distinct as its name suggests. 
Life is too short for a mediocre cupcake. I choose Sweet By Holly because it lives up to the standards my taste 
buds demand.” 
 
What makes a phenomenal cupcake? 
 
All the things we've been talking about. And also the ingredients and the care and time it takes to make it. Of 
course what's phenomenal to you is different than what's phenomenal for me, which is why we have over 30 
flavors offered daily as well as many seasonal favorites during different times of the year. 
  
If someone is new to Sweet By Holly what would you recommend to help them get a sense of what you are 
all about? 
 
If a few people are coming together they should get a dozen minis. That way they can sample a lot of different 
varieties. They can try something fruity, something chocolatey and something simple like a Plain Jane or Red 
Velvet. They should also try cupcakes with crusts or fillings like the S'mores or the Peanut Butter and Jelly. 
Everyone has an opinionated palate. When you walk into a cupcake store those cupcakes better represent the 
opinion of what your customers want. Not everyone wants the same flavor. And by all means come on 
Monday's for Mini Mania Monday and that dozen will only cost you $12! 
 
Do you change your flavors very often? 
 
During our Mini Mania Mondays, which is one of our busiest days, we bring out our Chef's Choices. These are 
chef driven flavors like Caramel Apple or Cranberry White Chocolate. They come up with fabulous flavors. 
Those are the stars on Monday.  
 
Every day we have 30 flavors but Monday is the day we showcase and try out some new flavors. 
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Is there a most popular flavor? 
 
It's ironic but Red Velvet is one of the most popular by far. Cookies and Cream and the High Hat are also very 
popular. 
 
What's a High Hat? 
 
It looks like an old school ice cream cone. It's chocolate cake with vanilla butter cream and it's dipped in 
chocolate to give it a hard chocolate shell on the outside.  
 
Do you have a favorite? 
 
I'm currently eating the Black and Gold because I love chocolate and caramel together and I love our yellow 
cakes. 

Are there any flavors that have really surprised you by their popularity? 
 
Oh yes! The White Cap. It's the opposite of the High Hat. The cake is chocolate cake but instead of vanilla 
butter cream we use chocolate butter cream and then dip the whole thing in white chocolate. That cupcake is 
insane. People freak out about it. The term White Cap came from when I opened my store in Jacksonville. I stay 
in Atlantic Beach when I'm there and was out on the dock and was looking at the ocean. There were lots of 
whitecaps and I thought "wow, that would be an awesome name for a cupcake." 
 
Is there a difference between what people like in Orlando versus Jacksonville? 
 
Yes! In Jacksonville people love Peanut Butter and Jelly. We can't keep them in the store. In Orlando they like 
Peanut Butter but they don't react to the Peanut Butter and Jelly cupcake in nearly the same way. 
  
What brought you to Jacksonville? 
 
My store in Orlando is in a Simon Shopping Plaza. My store in Jacksonville at St. John's Town Center is also 
owned by Simon. They're incredible landlords. What they've done at St. John's Town Center is amazing. Those 
stores are built for females who shop and appreciate nice things, including cupcakes. That's where the traffic is 
in both those markets.  
 
Can you tell us a bit about your background? It doesn't sound like you went to culinary school. How did 
you learn to cook? And how did you wind up cooking for all those celebrities? 
 
I'm self taught. Both of my parents did a lot of entertaining and were incredible in the kitchen. My mother 
cooked sweet and my father specialized in savory. They also listened to amazing music and had great 
decorating skills. All put together I was raised in an environment that exposed me to this incredible flair for how 
to make things look and taste beautiful. When my parents retired they bought a restaurant in Vermont and I 
became a partner in a small restaurant called TJ Buckley's which is a diner but with food that wasn't classic 
diner food - it was elegant and well prepared.  All the food was locally grown and purchased in Vermont. In 
addition to that I did put myself through six years of college but I mostly bounced around from school to school. 
I'd get financial aid for a semester and I'd take my classes then take myself to Europe. When I travelled through 
Europe I would try food and I'd learn how to make local cuisine. I would stay in hostels and would meet the 
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families running them. They'd teach me about making food. I was doing what I loved - studying art and English 
and traveling  

 

to Europe to learn how to make food. I didn't know that would end up with cupcakes and everything else that's 
happened. I had no idea.  
 
Did you have a particular influence in your style of cooking or for your decision to make it more of a 
career? 
 
Not really a particular person. I love the way Jean Georges cooks - he's an amazing chef. I love how he 
upgrades the country peasant meals and I love how he takes sophisticated dishes and simplifies them. I like 
dining and entertaining that isn't fou-fou fussy. I like the idea of taking something with a fancy name like a 
cassoulet and a little intimidating and then making it mainstream. That's who I am as a person and that's what I 
do with food.  
 
How did you turn your enjoyment of cooking into a catering business for famous people? 
 
That came out of complete necessity. I was living in New York City where I was studying theater. I had been a 
stage actor in my childhood and was in regional theater through my teens and into my twenties. I decided to bite 
the bullet and move to New York City to take acting classes and become the next "it" girl. I eventually moved 
to California and continued to study theater. I soon realized that I needed to get a job. I needed to make a living. 
 
…everyone else becomes a waiter… 
 
I did work in some restaurants to make ends meet. But the breakthrough was really just happenstance and being 
in the right place at the right time. I had a bungalow in West Hollywood. In my kitchen I had a little window 
that looked across the driveway to another apartment that also had a window. My neighbor and I used to talk 
through the windows and got to know each other. One day my neighbor, who was in the catering business, said 
that she couldn't do a breakfast for a family and asked if I could help out. I said "absolutely" and went and did 
it. I only had vague instructions about what to make and didn't really know who it was for. I showed up and it 
happened be for Arnold Schwarzenneger, Maria Schriver, Warren Beatty and Annette Bening. That was pretty 
crazy. There were a ton of other people there too. It became a weekend job I did for a while. When babies 
started to be born for Annette I started doing her baby showers, and then other people's baby showers. Then 
birthday parties. It sounds glamorous but it's a lot of work making soy free, lactose intolerant, gluten free vegan 
food for little babies. I learned the palates in Los Angeles pretty quickly. I still had my day jobs too. I worked in 
retail. I worked as a waiter. I was also a photographer's assistant.  
 
The big break happened when Max Mutchnick, the creator of Will and Grace, asked me to make a lunch for a 
bunch of people working on Will and Grace. I knew that it was important that everyone really like the meal so I 
spent my rent check for that month and bought another refrigerator for my apartment to hold all the food. I 
wanted the food to be different and amazing so I didn't do a standard Hollywood lunch. I put things together 
like my parents had - beautiful serving platters, real plates, linen, and so forth. There was no paper and plastic in 
sight. I pulled out all the stops. These people make millions of dollars a year and are always working. I needed 
to be a bright spot in their day. And that's what happened. After the lunch Max asked me if I wanted to come 
and be his chef. 

Was that the bridge to Cupcake Wars? 
 
No. I never got a call from Food Network when I was in Los Angeles. I was so busy cooking and reality TV 
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was just being created.  
 
Way later when I was in Orlando and had my store Cupcake Wars was casting and they just got on the phone 
and called people. It was a cold call. 

…with thousands of cupcake stores in LA, why not just get local people for Cupcake Wars? 
 
Because it wouldn't make a very interesting story. People who watch Food Network aren't all in Los Angeles - 
they're all over the country. And there are a lot of interesting people outside of L.A. They wanted experiences 
from a wide variety of real people. 
 
…so you were just cold called by Food Network? 
 
Yes. At first I thought it was a joke. When I would come home after working for 18 hours and was dehydrated, 
exhausted and in my hair net I would take a moment of silence and think "how am I going to go from making 
cupcakes to making something really big happen?" I couldn't see how it would happen. I was working really, 
really hard but couldn't see the next step. And then the phone rang. It's just life.  
 
…did you go on Cupcake Wars with a strategy in mind? 
 
Absolutely. I knew I had an edge being both sweet and savory and knew that whatever they threw at me I'd be 
able to create it.  
 
How did the second time on Cupcake Wars compare with the first? 
 
It built on the first. After the second time I was on they created Cupcake Confidential which was a real boost 
because it made me realize that someone must think I'm interesting enough to make this into a show. You 
always have doubts. 
 
…how did you do all that when you still had a business to run? 
 
There's no way I could have gone and done all that without an awesome team in the store. I could only grow if 
the people who worked for me grew as well, and that they did, and continue to do so in amazing ways. 
 
Do you ever think of doing more on TV? 
 
That would definitely be something of interest as I enjoy working in front of the camera. I shot a pilot for 
Cooking Channel called Cupcake Confidential which didn't find an audience. However, there are talks about 
other vehicles that might be a good fit - nothing I can discuss yet, but you will definitely be seeing me on TV 
this Spring on another season of Cupcake Wars. There will also be media related to the release of the book, 
which may lead to something as well. 
 
Do you still bake today? 
 
I do bake, although I'm not in as a baker per se. We're always doing research and development for the next 
holiday collection or new flavor. I'm in there when nobody sees me - working on things and working things out. 
I also have a kitchen at my house that's like a professional kitchen. I work out a lot of things there as well. It's 
all encompassing. I have to work on the business in Orlando, then drive to Jacksonville to do the same thing. 
Then there's the cupcake decorating parties and custom events. I get tired thinking about all I do, but have never 
stopped enjoying doing it. 
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What's the most enjoyable part of the business to you? 
 
I'm a creative person so I like thinking about how to do something that's going to be different from other 
cupcakes. I like thinking about how the store looks, how the cupcakes are presented, what the  

 

collections look like, the events we create around the cupcakes. I have my hands in all those things. 
 
…how do you find the time? 
 
I do not sleep! That's only half a joke. I wrote the cookbook at night when everyone else was asleep. The 
speaking engagements and everything else I do, I just make it happen. I mean, my life isn't filled with going out 
for lunch and having dinner parties and going on vacations. It's filled with making sure I'm spending quality 
time with my children and husband and ensuring that we're eating meals around the table - that we're doing 
things together as a family. I want to be a part of what they're doing - at school and in their extra curricular 
activities. That's important to me. I'm also not a social butterfly - I'm a business butterfly though. That's my life. 
I'm very content with that. 
 
Can you tell us about the program you have that works with overweight children in Jacksonville (video)? 
 
Yes, that's another example of where you have to be ready when opportunity comes along. Chip Cover runs the 
children's hospital at Nemours. He came to me and said that he thought my ideas around Savory Bites and 
making meals in a cupcake pan would be an excellent fit with his childhood obesity program. They have a 10 
week program that brings together families with people who help them in areas of nutrition and exercise. At the 
end of each session we'd end up making meals in a cupcake pan. The children would make the meals. I'd assist 
but they did the work and would have an assignment to make meals for their families during the week. It's an 
awesome program. We're getting ready to start it up again in January. It showed the children how to pay 
attention to their portion sizes. The program teaches the children to look at the foods they already love but in a 
different way. For example, instead of thinking of a personal pan pizza as coming in a box that's delivered to 
your house, we show them how to make it in the cupcake pan. They already know what they like to eat, they 
just need to be shown how to make it in the proper proportions. And they need to be shown how to make a salad 
and some yummy vegetables or starches that go with a meal. They can have all the flavors they want with no 
sacrifice, just in the right size.  
 
You do a lot of talks. If someone wanted to attend one of your talks, how would they find out about them? 
 
We advertise these through our social media on Facebook. People should Like us and we'll let them know when 
one of my public talks is coming up. 
 
What's next for you? 
 
The book will be ready with it's final cover for pre-sale in January 2013. It comes out in May and I'll go on a 
national book tour. I'll start to have Savory Bites in my store using recipes from the book. I'm also working on 
frozen food and a line of spices. And of course there's the next book too! 

 

http://www.metrojacksonville.com/article/2013:apr:eat:drink:jax:talks:with:sweets:by:holly/page/1 
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Hollis Wilder’s Savory Bites 
April 18, 2013 

 

 

 

What do tomato and Gruyere tarts, beef stroganoff and jalapeno shrimp lime bites have in common? They can all be made 
in a cupcake pan.  In Hollis Wilder’s adorable new cookbook, “Savory Bites,” the Food Network’s two-time “Cupcake 
Wars” champ takes inspiration from her winning salmon cupcakes to create 100 savory recipes that can all be baked in the 
precious tins collecting dust in back of your kitchen cabinet. But these dishes aren’t just about being cute. “The food 
trends for 2013 are all about individual, personal-sized, mini meals and portion control,” explains Wilder. And the small 
servings make great bites for parties. “Let’s say you’re doing a cocktail party with delicious drinks, you can have savory 
bites ready. It’s so easy to plan ahead, prep, have them ready to go.” The only question now is: How will dessert top 
these? 

 

http://www.metro.us/newyork/lifestyle/food/2013/04/18/hollis-wilders-savory-bites/ 
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7 Miniature Recipes for Your Cupcake Pan 
April 16, 2013 

 

 

 

Think your cupcake pans are just for making cupcakes? Think again. 
 
This piece of bakeware doesn’t have to be confined to cupcakes, or even baking for that matter, because there are plenty 
of tiny treats that you can whip up with the help of its molding. Enter Hollis Wilder, Los Angeles-based cookbook author, 
chef, and two-time winner of Food Network’s Cupcake Wars, who has developed a handful of mini savory recipes to 
make in your cupcake pan. 
 

In her newest book, Savory Bites, Wilder used her baking expertise to think about the pan outside of its usual purpose and 
developed recipes for breakfast, lunch, dinner, and even cocktail hour. These bite-sized dishes are perfect as a quick 
and easy meal on the way to work in the morning, adorable hors d’oeuvres to serve at your next party, or as miniature 
lunches to switch things up a bit. 

Take the chilled terrine of roasted vegetables, for example. Colorful, healthy, and delicious, they make a perfect appetizer 
for passing. The sweet and sour crab egg rolls are an easy Asian creation to make with the help of a mini muffin pan, and 
the risotto cups with green vegetables are a perfect way to enjoy an indulgent dish without overdoing it on the serving 
size. 

We’re all about miniature foods here at The Daily Meal because of their practical and fun appeal, and if you can’t get 
enough of them either, join our mini food poll and vote on your favorite recipe for a chance to win an Apple iPad Mini.  
 

http://www.thedailymeal.com/7-miniature-recipes-your-cupcake-pan 
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Hollis Wilder Creates Savory Bites 
April 2013 

 

 

Celebrity Chef, Author, & Food Network Champion Hollis Wilder says, “after 25 years of hard work, it’s all starting to 
pay off.” 

A two-time champion of Food Network’s Cupcake Wars, Wilder segue’s from the sweet to savory cupcakes in her new 
book Savory Bites. The book features over 100 recipes that include reinventing family favorites into portion controlled 
meals such as; Chicken Pot Pies, Risottos with Vegetables, Smoked Salmon Egg Salad. 

As with any success story, there’s a beginning. After spending her college years traveling in Europe; “learning about food, 
flavors and spices,” Wilder launched her cooking career in Hollywood feeding the creative minds of writers and producers 
of Seinfeld, Will & Grace, Weeds and That 70′s Show, just to name a few. 

It was only a matter of destiny when the Food Network executives would call. They did and invited her to participate on 
the popular TV show Cupcake Wars.  She and the contestants were given cupcake baking challenges every day for several 
weeks. In one episode, “the judges presented us a platter of all breakfast meats that included salmon, bacon, sausage, 
cream cheese, lemons, and chives.” 

 

“If food is love, then I’m making it.” 
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“Working within time constraints, Wilder had what I call “an intuition” and followed her hunch despite the challenge of 
convincing practical thinking judges, “I knew the judges would have a hard time wrapping their heads’ around a smoked 
salmon cupcake.” She tells me her cupcake creation consisted of a lemon scented smoked salmon cupcake with a cream 
cheese, capers and lemon zest and chives. “When you bit into it, you’d have the softness of the cake and the reveal of the 
salmon which was mixed into the savory cream cheese mixture.” 

Wilder’s intuition paid off in more ways than one. Her savory salmon cupcakes made her the winner and she was 
immediately contacted by Abrams Books who offered her a book deal. 

Savory Bites includes familiar flavors and recipes that everybody loves; pizza, casseroles and meat dishes, breakfast 
quiches. Wilder says, “everybody has a cupcake pan and all the ingredients are easily at hand in our freezers, refrigerator 
and pantry.” 

“The trusty cupcake pan works just as well for satisfying mini meals as it does for decadent sweets. Small, uniform 
portions make it easier to avoid overeating, and the meals are perfect for making ahead of time and freezing for the week 
in single or family-size portions.”  Wilder also includes tips for having children help with the cooking to make a more 
enjoyable family mealtime. 

“Every Friday we have a family pizza party,” says Wilder. She and her husband along with their 8 and 9 year old kids 
gather around the kitchen counter where she has carefully laid out bowls of sauces, meats, cheeses and vegetables. 
“Everything is chopped up, grated and cooked – ready to go!  We use the small whole wheat pita bread as the wrapper and 
my kids  add the toppings they like.  They love making their own personal pizzas!” 

Wilder has learned that when kids create their own savory cupcakes, they will eat it – vegetables and all! 

As for Wilder’s future plans,  ”I am working on a product line to manufacture and sell Savory Bites in the freezer section 
of the grocery stores. Food creation is what inspires me, it’s what makes me get up in the morning to pursue my dreams. 
It’s never been about where this cookbook would take me, but rather, it was about making the very best food I can make 
and present; food is love and I making it.” 

http://www.venusmuse.com/2013/04/food-network-champion-hollis-wilder-creates-savory-bites/ 
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Hollis Wilder's Savory Recipes 
 

 
Smoked Salmon Egg Salad Sandwiches on Pumpernickel 
Prep time: 35 minutes 
Chilling time: 2 hours or up to 2 days 
Yield: 12 sandwiches 
 
Egg Salad Ingredients: 

• 8 large eggs 
• &fracl3; cup (75 ml) mayonnaise 
• 2 teaspoons Dijon mustard 
• 1 tablespoon chopped capers plus 1 tablespoon caper brine 
• 1 tablespoon finely chopped red onion or shallot 
• 1 tablespoon chopped fresh dill or dill from a tube 
• Freshly ground black pepper 
• 1 (¼-ounce / 7-g) packet unflavored gelatin 

 
Egg Salad Directions: 

1. In a medium saucepan, cover the eggs by 2 inches (5 cm) with cold water and bring to a boil.  
 

2. Turn off the heat, cover, and let rest 10 minutes.  
 

3. Drain and rinse the eggs in cool water. Peel the eggs under running cool water. 
 

4. Place the peeled eggs in a medium bowl along with the mayonnaise, mustard, capers and brine, red onion, dill, 
and pepper to taste. Whisk to bring all of the flavors together, mashing the eggs so they remain textured, not smooth (see 
"Savory Tidbit," page 138 of Hollis' book "Savory Bites"). 
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5. Sprinkle the gelatin over the egg salad and mix thoroughly. 
 
Bread Wrapper Ingredients: 

• 12 thin slices pumpernickel bread 
• 2 tablespoons unsalted butter, softened 
• 12 sprigs fresh dill 
• 16 ounces (455 g) Scottish or cold-smoked salmon, thinly sliced 
• 1 tablespoon chopped fresh dill, for garnish (optional) 

 
Variations: 
White bread or onion-poppyseed bread are a few possible bread substitutions that would work well with this dish.  
 
Bread Wrapper Directions: 

1. Using a 2-inch (5-cm) round cookie or biscuit cutter, cut each slice of bread into 2 circles, for a total of 24. 
 

2. Butter 12 of the circles, on one side only, with a thin layer of butter. Place 1 sprig of dill on each buttered slice 
and press it so it sticks. 
 
Assemble and Chill: 

1. Line a 12-well classic cupcake pan with plastic wrap by overlapping 2 long pieces of plastic wrap along the center 
of the pan, leaving a 3-inch (7.5-cm) border of plastic wrap overhanging all sides of the pan. 
 

2. Line the wells with the smoked salmon, allowing the salmon to hang over the edges of the pan by 2 inches (5 cm). 
I use 1½ slices per well, but the quantity will vary depending on the size of the slices. If the bottoms of the wells are not 
completely covered, cut smaller pieces of the salmon to fill them in. Add 1 round of bread, buttered side down, to each 
well. 
 

3. Distribute the egg salad among the wells and top with the second piece of bread. Fold the salmon over the bread 
and then wrap the pan in another layer of plastic wrap, pressing down on each well to compact the contents. Chill for 2 
hours or up to 2 days. 
 

4. Remove the top layer of plastic wrap, then lift up on the edges of the plastic wrap lining the wells of the pan to 
remove the mini sandwiches. To serve, invert the sandwiches and garnish with a pinch of fresh dill, if desired. 

  

 
 
 
Oven-Roasted Tomato & Gruyere Tarts 
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Oven: 375° F to 400° F (190° C to 205° C) 
Prep Time: 45 minutes 
Baking Time: 50 minutes 
Yield: 12 tarts 
 
Tomatoes and Garlic Ingredients: 

• 1 pint (300 g) cherry tomatoes (red, yellow, or orange, preferably heirloom, if in season), cut in half lengthwise 
• 6 cloves garlic 
• 2 tablespoons extra-virgin olive oil 
• ½ teaspoon kosher salt 
• ¼ teaspoon freshly ground black pepper 

 
Tomatoes and Garlic Directions:  

1. Preheat the oven to 400° F (205° C). 
 

2. Line a rimmed baking sheet with foil or a Silpat mat for easy cleanup. 
 

3. In a small bowl, combine the tomatoes, garlic, oil, salt, and pepper. Mix well and turn onto the prepared baking 
sheet. Roast until the tomatoes are dehydrated and golden, about 25 minutes. Set aside. 
 
Custard Ingredients: 

• 4 large eggs 
• ¼ teaspoon kosher salt 
• ¼ teaspoon freshly ground black pepper 
• 2 tablespoons finely snipped fresh basil or basil from a tube 
• ¼ teaspoon freshly grated nutmeg 
• ½ cup (120 ml) whole milk  
• ½ cup (120 ml) half-and-half 

 
Custard Directions: 

1. In a small bowl, beat the eggs with the salt, pepper, basil, nutmeg, whole milk, and half-and-half until thoroughly 
combined. 
 
Assemble and Bake the Tarts:  

1. Preheat the oven to 375° F (190° C). 
 

2. Spray a 12-well classic cupcake pan with nonstick cooking spray. 
 

3. Unroll the pie dough onto a flat work surface; no need to flour it first. Cut each round of dough in half and then 
cut each half into thirds for a total of 12 pieces. Place one piece of dough in each well of the prepared pan. (The fit will be 
asymmetrical.) Using kitchen scissors, trim any excess dough to ½ inch (1 cm) at most. 
 

4. Finely chop the roasted garlic cloves, then distribute them in the bottom of each well. Top each with 1 heaping 
tablespoon cheese. 
 

5. Fill each well three-quarters full with the custard. Evenly distribute the tomato halves among the wells. Top each 
tart with several strips of bacon. Bake until golden and puffed like a soufflé, about 25 minutes. Let cool in the pan for 5 
minutes. (The custard will deflate slightly after the tarts come out of the oven.) Loosen the sides of each tart with a table 
knife and insert the tines of a fork between the pan and each tart to lift it out. 
 

6. If you would like to make these ahead of time, refrigerate the tarts overnight (or for up to 5 days), then reheat, 
wrapped in tin foil, in a 350° F (175° C) oven for 15 minutes. 
 
For the Assembly: 

• Nonstick cooking spray, for the pan 
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• 1 (15-ounce / 430 g) package ready-made pie dough  (2 rounds), at room temperature 
• 1 cup (115 g) grated Gruyère 
• 4 slices bacon, cooked until crispy then cut crosswise into 2-inch (5-cm) strips 

 
 

 
 
 
Chilled Terrines with Roasted Vegetables 
Oven: 350°F (175°C) 
Prep Time: 1 hour 5 minutes for baked; 3 hours or overnight for chilled 
Yield: 12 terrines 
 
Tomato Aspic Ingredients: 

• 1¼ cups boiling water 
• 3 (¼ ounce / 7-g) packets unflavored gelatin  
• 1 (8-ounce / 225-g) jar tomato sauce 
• 1½ tablespoons red wine vinegar 
• ½ teaspoon kosher salt 
• ½ teaspoon hot pepper sauce 
• ½ cup (120 ml) ready-made pesto 

 
Tomato Aspic Directions: 

1. In a medium bowl, pour the boiling water over the gelatin and stir to dissolve. Stir in the tomato sauce, vinegar, 
salt, hot pepper sauce, and pesto. Set aside at room temperature. 
 
Tahini Yogurt Sauce Ingredients: 

• 2 large cloves garlic, or 2 tablespoons garlic from a tube 
• 1 cup (240 ml) tahini 
• Zest and juice of 3 lemons 
• 1 cup (240 ml) plain yogurt 
• 1 cup (40 g) packed fresh cilantro leaves 
• 2 teaspoons kosher salt 

 
Tahini Yogurt Sauce Directions: 

1. In a blender or the bowl of a food processor fitted with the blade attachment, blend or puree the garlic, tahini, 
lemon zest and juice, yogurt, cilantro, and salt with ½ cup (120 ml) water until smooth. Season with additional salt, if 
needed. 
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Vegetables Ingredients: 

• 1 medium globe eggplant 
• Nonstick cooking spray, for the pans 
• Kosher salt 
• 2 tablespoons balsamic vinegar 
• 2 whole roasted red peppers or one red and one yellow roasted pepper (see Note) 
• 3 medium zucchini 

 
Prepare the Vegetables: 

1. Preheat the oven to 350° F (175° C). Using a sharp knife, remove the stem of the eggplant and slice the eggplant 
crosswise as thin as possible, between &frac116; inch and ⅛ inch (1.5 and 3 mm) thick. Halve or quarter any large rounds 
to make them easier to fit into the wells. 
 

2. Line 4 baking pans with Silpat mats or foil, then spray them with nonstick cooking spray. Arrange the eggplant 
slices on the pans in a single layer. Spray the eggplant slices with cooking spray, sprinkle with salt, and drizzle with the 
balsamic vinegar. Bake for 15 minutes, or until golden and softened. Set aside. 
 

3. Drain the roasted peppers, then lay them flat on a cutting board and cut each one lengthwise into 12 thin slices, for 
a total of 24 slices. Set aside. 
 

4. Using a vegetable peeler, preferably a "T" peeler or julienne peeler, thinly peel each zucchini into ribbons; stop 
when you reach the seeds. Set aside. 
 
For the Assembly: 
1 large bunch fresh basil 
24 sun-dried tomatoes packed in oil 
 
Note: Whole roasted peppers are sold in jars or deli containers packed in olive oil and herbs. 
 
These terrines are so full of color! Roasted eggplant, zucchini, and red and yellow peppers are layered with tomato aspic 
and basil, breathing new life into this charming savory dish. They make for an excellent summer meal and are a great 
option for gluten-free dining. Serve chilled, with the tomato aspic and tahini-yogurt sauce, or hot, with a rice and 
Parmesan crust. 
 
Assemble the Terrines: 

1. Line a 12-well classic cupcake pan with plastic wrap, making sure that each well is surrounded by plastic. Use 2 
long pieces that overlap in the center of the pan, and leave a 3-inch (7.5-cm) border of plastic wrap overhanging all sides 
of the pan. 
 

2. Begin by dipping the pepper slices into the aspic in batches of 2, using one of each color if you have both yellow 
and red peppers. (No need to wipe off excess aspic; you will need it to hold your mold together.) Place the 2 pepper slices, 
side by side, in the bottom of each well. (They will not completely cover the bottom of the well.) Repeat with the 
remaining pepper slices, until all of the wells are filled. Next, dip the zucchini ribbons in aspic and crisscross the ribbons 
in the wells, positioning them to cover any empty spaces and using all of the ribbons. (Do not trim the excess; it will be 
folded into the package at the end.) 
 

3. Top the zucchini with 2 or 3 basil leaves. Dip the eggplant slices in aspic and layer 1 or 2 slices in each terrine, 
then add 2 sun-dried tomatoes per well, pushing down firmly to compact the vegetables. Finish layering any remaining 
vegetables until the wells are full. Evenly distribute the remaining tomato aspic between the wells and fold in the 
overhanging pieces. Wrap the pan in plastic wrap and chill for at least 3 hours or up to 3 days. 
 

4. Remove the top layer of plastic wrap, then lift up on the edges of the plastic wrap lining the wells of the pan to 
remove the terrines. Serve the terrines individually, garnished with a fresh basil leaf, and a dollop of the tahini yogurt 
sauce. 



 
46 

 
5. Store the leftover terrines in an airtight container in the refrigerator for up to 5 days. The tahini yogurt sauce can 

be stored in a separate airtight container for up to 5 days. 
 
Variation: 
With the addition of a rice and Parmesan crust, this baked version of the roasted vegetable terrine is great served alongside 
your favorite lamb recipe or as a gluten-free main course with a salad and your favorite gluten-free breadsticks. 
 
Rice and Parmesan Crust Ingredients: 

• 1½ cups (300 g) white rice 
• 1 teaspoon salt 
• 1 large egg, beaten 
• ½ cup (50 g) grated Parmesan 

 
Rice and Parmesan Crust Directions: 

1. Cook the rice, following the directions on the back of the package and using the salt in the water. When the rice is 
cooked, stir in the egg and cheese until well combined. 
 

2. Prepare the tahini yogurt sauce and the vegetables from the recipe on page 95, but not the aspic. 
 

3. Preheat the oven to 350° F (175° C). 
 

4. Layer the vegetables in the wells as described in the preceding recipe, omitting the plastic wrap and the aspic and 
pressing down as you go to make room for the rice and Parmesan crust. 
 

5. Form ¼ cup (55 g) of the rice mixture into a 3-inch (8-cm) patty and place it on top of a vegetable-filled well. 
Repeat with the remaining wells. 
 

6. Bake the terrines until the rice is golden, about 35 minutes. Let them rest in the pan for 15 minutes, then loosen 
the sides of each terrine with a table knife and invert the terrines onto a sheet pan. 
 

7. Plate them individually or on a serving platter garnished with chopped parsley. Serve with the tahini yogurt sauce. 

  

 
 
Herb Goat Cheese & Honey Cakes 
Oven: 325°F (165°C) 
Prep Time: 20 minutes 
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Baking Time: 18 to 25 minutes 
Yield: 12 cakes 
 
It's impossible to keep my mouth from watering at the delicious scents wafting from the oven as these cakes bake. The 
secret is a fresh herb leaf placed at the bottom of each well. I'm in love with edible flowering herbs— edible geranium is 
my favorite, but other herbs will do. Several varieties of thyme and edible scented geranium surround my garden, which is 
how they found their way into this recipe. I've been infusing oil and sugar with herbs, as well as baking them into cakes to 
create a range of delightful natural flavors, for as long as I have been baking. Top the cakes with a dollop of goat cheese–
honey butter and you'll wonder why you never tried baking with flowers before. 
 
Make Ahead: The goat cheese–honey butter can be prepared up to 2 days in advance and stored in an airtight container in 
the refrigerator until needed. It will last for up to 1 week. 
 
Honey Cake Ingredients: 

• Nonstick cooking spray, for the pan 
• 12 edible leaves (scented geranium or other fresh herb, such as lavender, thyme, or rosemary; see Note) 
• 3 cups (375 g) sifted all-purpose flour 
• 2 teaspoons baking powder 
• ¾ cup (1 ½ sticks / 175 g) salted butter, softened 
• 1 cup (200 g) sugar 6 tablespoons (90 ml) honey  
• 4 large eggs 
• 1 tablespoon fresh lemon zest (from 1 lemon) 
• 1 tablespoon fresh thyme leaves, finely chopped 

 
Honey Cake Directions:  

1. Preheat the oven to 325° F (165° C). 
 

2. Spray a 12-well classic cupcake pan with nonstick cooking spray and place 1 edible leaf in the bottom of each 
well. 
 

3. In a medium bowl, combine the flour and baking powder. Set aside. 
 

4. Place the butter, sugar, and honey in the bowl of a stand mixer fitted with a whisk attachment. Whisk on medium-
high speed until creamy, about 3 minutes. Add the eggs, one at a time, and beat well after each addition. Adjust the speed 
to low and add the zest, thyme, and flour mixture and beat until just combined. 
 

5. Using an ice cream scoop, fill each well with the batter. Bake until cooked through and a toothpick inserted in the 
center comes out clean, 18 to 25 minutes. Let the cakes rest in the pan for 5 minutes, then loosen the sides of each cake 
with a table knife and insert the tines of a fork between the pan and each cake to lift it out. Transfer the cakes to a wire 
rack to cool completely. 
 
Goat Cheese-Honey Butter Ingredients: 

• ½ cup (1 stick / 115 g) unsalted butter, softened 
• ⅓ cup (75 ml) honey 
• 2 cups (225 g) goat cheese, at room temperature 
• Sprigs of fresh thyme, for serving 

 
Goat Cheese-Honey Butter Directions: 

1.  In the bowl of a stand mixer fitted with a whisk attachment, beat the butter, honey, and goat cheese until fluffy, 
occasionally scraping the sides of the bowl. 
 
To serve, invert the honey cakes so that the geranium is visible. Serve them individually with a dollop of the goat cheese–
honey butter on the side, topped off with a flowering sprig of thyme. 
 
Store the cakes in an airtight container in the refrigerator for up to 1 week. 
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http://www.hallmarkchannel.com/homeandfamily/recipe/holliswildersavoryrecipes 

 

Jalapeno Shrimp Popper Cupcakes 
 

 
 

Ingredients 
Cupcakes: 
3 cups all-purpose flour 
1 cup yellow cornmeal 
1/4 cup sugar 
2 tablespoons baking powder 
2 cups buttermilk 
1/2 cup pickled jalapeno pepper juice 
4 tablespoons minced pickled jalapeno peppers 
2 tablespoons seeded and minced fresh jalapeno peppers 
3 extra-large eggs, lightly beaten 
2 sticks unsalted butter, melted 
1 cup grated extra-sharp Cheddar 
24 sheets red colored soy paper, cut to desired width and size 
1 jar (at least 6 ounces) jalapeno jelly, favorite brand 
Savory Shrimp Tomato Cream Cheese Mousse: 
12 ounces cream cheese, cold 
2 tablespoons tomato paste 



 
49 

1 tablespoon shrimp paste 
1 tablespoon hot jalapeno sauce 
Freshly ground pepper 
Cheese Tuiles: 
Nonstick oil spray 
One 6-ounce bag shredded Parmesan 
Candied Jalapeno Feathers: 
6 cups sugar 
3 jalapeno peppers 
Glazed Shrimp: 
48 small shrimp, peeled, deveined and precooked 
Nonstick oil spray 
3 tablespoons jalapeno jelly 
Directions 
For the cupcakes: Preheat the oven to 350 degrees F. Using a whisk, combine the flour, cornmeal, sugar and baking 
powder in a large bowl. In a medium bowl, combine the buttermilk, pickled jalapeno juice, pickled and fresh jalapenos, 
eggs and butter. With a wooden spoon, stir the wet ingredients into the dry until most of the lumps are dissolved. Don't 
over mix! Fold in the grated Cheddar. Line two 2 dozen mini-cupcake pans with the edible soy paper wrappers (or use 
paper wrappers). No need to spray the pans. 
 
Fill the prepared pans with the batter three-quarters of the way full using a small ice cream scoop. Bake until a toothpick 
comes out clean, about 9 minutes. Remove the cupcakes from the pans when cool to the touch. 
 
Heat the jalapeno jelly in small pot until melted. Using a pastry brush, glaze the cupcakes with the jalapeno jelly, making 
sure not to glaze the wrappers. Set aside until assembly. 
 
For the mousse: In large bowl, beat the cold cream cheese using a hand mixer until smooth. Add the tomato paste, shrimp 
paste, jalapeno sauce and black pepper to taste. Mix until thoroughly incorporated. Taste and adjust the seasoning. (No 
need to add salt! Shrimp paste is salty enough.) Place in a pastry bag fitted with a small star tip and chill in the refrigerator 
until ready for assembly. 
 
For the tuiles: Heat a large nonstick saute pan sprayed with a thin layer of oil spray on medium heat. With your fingers, 
lay out in a single layer 1-inch diameter circles (about 1 tablespoon) of the Parmesan. Heat until they bubble and are 
golden yellow around the edges. Carefully lift out of the pan with a spatula, set off to a silicone baking mat and reserve 
until ready to garnish. 
 
For the candied jalapeno: Combine 3 cups of the sugar and 1/2 cup water in a saucepan over high heat. Bring to a boil and 
cook until the temperature reaches 230 degrees F on a candy thermometer, about 3 minutes. Wearing gloves, cut the 
jalapenos lengthwise into 1/4-inch strips. Place in a medium pot and cover with 4 cups cold water. Heat on high until the 
water comes to a boil. Allow to boil until the peppers are vibrant green, about 3 minutes. Using a slotted spoon, transfer to 
the sugar syrup. Simmer until the jalapenos are tender to the bite, blistered and emerald green, about 15 minutes. Remove 
from the syrup. Cover a baking sheet with the remaining 3 cups sugar and roll the jalapenos until covered in sugar. Allow 
to dry in the sugar until hard. Set aside for assembly. 
 
For the shrimp: Thaw, rinse, drain and pat the shrimp dry. Heat a large nonstick saute pan sprayed lightly with oil spray. 
Add the jalapeno jelly and heat until liquid. Add the shrimp and toss until warmed through and thoroughly glazed. Set 
aside to cool or they will melt the savory cream cheese mousse. Reserve for assembly. 
 
To assemble: Pipe the glazed cupcakes with cream cheese tomato shrimp mousse. Top with a cheese tuile, sauteed glazed 
shrimp and finish with a candied jalapeno. Serve on a small clear plastic plate. 
 
This recipe was created by a contestant during a cooking competition. The Food Network Kitchens have not tested it for 
home use and therefore cannot make any representation as to the results. 
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http://www.foodnetwork.com/recipes/jalapeno-shrimp-popper-cupcakes-recipe/index.html 

 

 

Matinee Idol Cupcakes 
 

Ingredients 
Cupcakes: 
Nonstick oil spray 
2 1/2 cups cake flour 
3/4 cup all-purpose flour 
1 tablespoon baking powder 
1 teaspoon baking soda 
3/4 teaspoon salt 
1 stick butter 
1/2 cup vegetable shortening 
1 3/4 cups sugar 
1 tablespoon pure vanilla extract 
1 large egg, at room temperature 
3 large egg whites, at room temperature 
1 1/2 cups water 
Boiled White Chocolate Buttercream: 
6 ounces white chocolate, coarsely chopped 
1 1/2 cups sugar 
1/3 cup all-purpose flour 
1 1/2 cups half-and-half 
1/3 cups low-fat milk 
3 sticks salted butter, at room temperature 
1 teaspoon pure vanilla extract 
Cream Soda Swiss Meringue: 
1 1/3 cups sugar 
1/3 cup cream soda 
3 tablespoons corn syrup 
1/8 teaspoon salt 
3 egg whites 
1 teaspoon pure vanilla extract 
Diva Lady Bird Popcorn: 
3 tablespoons oil 
1/3 cup popcorn kernels 
2 tablespoons butter (or more), optional 
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Salt, such as grated Himalayan 
Idol "The winner is" Envelopes: 
1 black edible ink markers 
1 sheet red fondant paper (found at cake supply stores) 
1 sheet white fondant paper (found at cake supply stores) 
Directions 
For the cupcakes: Preheat the oven to 350 degrees F. Line two 2 dozen mini-cupcake pans with paper liners and spray 
with oil spray. Sift the flours, baking powder, baking soda and salt into a bowl and set aside. In the bowl of an upright 
mixer fitted with the paddle attachment, cream the butter and shortening on medium speed, about 3 minutes. Add the 
sugar and vanilla and beat on medium until fluffy, 3 minutes. Scrape down the bowl and add the whole egg and egg 
whites, and beat until incorporated. Turn the mixer to low. Add the flour mixture, alternating with the water, in three 
additions, beginning and ending with the flour mixture. Scrape down the bowl, then mix on low. Using a small ice cream 
scoop, fill the prepared pans three-quarters of the way full with batter and bake until baked through, about 9 minutes. Cool 
the cupcakes completely. Set aside for assembly. 
 
For the buttercream: To melt the chocolate, place it in a double boiler over simmering water on low heat for 5 to 10 
minutes. Stir occasionally until completely smooth and no pieces of chocolate remain. Remove from the heat and let cool 
until lukewarm, 5 to 15 minutes. 
 
In a medium heavy-bottomed pot, whisk the sugar and flour together. Add the half-and-half and milk and cook over 
medium heat, whisking occasionally, until the mixture comes to a boil and has thickened, about 20 minutes. Transfer the 
mixture to the bowl of an electric mixer fitted with the paddle attachment. Beat on high speed until cool. Reduce the speed 
to low and add the butter; mix until thoroughly incorporated. Increase the speed to medium-high and beat until the 
frosting is light and fluffy. Add the vanilla and white chocolate and continue mixing until combined. If the frosting is too 
soft, put the bowl in the refrigerator to chill slightly, and then beat until it is the proper consistency. If the frosting is too 
firm, set the bowl over a pot of simmering water and beat with a wooden spoon until it is the proper consistency. 
 
For the meringue: Place the sugar, cream soda, corn syrup, salt and egg whites in the top of a double boiler. Beat with a 
handheld electric mixer for 1 minute. Place the pan over boiling water, being sure that the boiling water does not touch the 
bottom of the top pan. (If this happens, it could cause your frosting to become grainy.) Beat constantly on high speed with 
electric mixer for 7 minutes. Beat in the vanilla. 
 
For the popcorn: Heat the oil in a 3-quart saucepan on medium-high heat. Put 3 popcorn kernels into the oil and cover the 
pan. When the kernels pop, add the rest of the popcorn kernels in an even layer. Cover, remove from the heat and count 30 
seconds. Return the pan to the heat. The popcorn should begin popping soon, and all at once. Once the popping starts in 
earnest, gently shake the pan by moving it back and forth over the burner. Try to keep the lid slightly ajar to let the steam 
from the popcorn release (the popcorn will be drier and crisper). Once the popping slows to several seconds between pops, 
remove the pan from the heat, remove the lid and dump the popcorn immediately into a wide bowl. If you are adding 
butter, you can easily melt the butter in the microwave for 30 seconds. Then, toss the popcorn in the butter and add salt to 
taste. 
 
For the idol envelopes: With the edible ink marker, print on the white fondant paper the words "the winner is" in 1-inch 
squares. With scissors, cut out the squares and reserve to the side for assembly. Measure the red fondant with a ruler into 
1-inch squares; trace and cut. With the marker, draw a triangle from the top left corner to the center to the top right corner 
to give the appearance of a fold in an envelope. With a moist paper towel, wet the back of the red square without the 
marked fold. Then stick the white square to the red square with the writing facing out. 
 
To assemble: Fill each cupcake with the buttercream. Generously frost the top of each cupcake with Swiss meringue. 
Adorn with freshly popped popcorn and an idol envelope. 
 
This recipe was created by a contestant during a cooking competition. The Food Network Kitchens have not tested it for 
home use and therefore cannot make any representation as to the results. 

 
 

http://www.foodnetwork.com/recipes/matinee-idol-cupcakes-recipe/index.html 
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“Priceless” Cupcakes 

 

Ingredients 
Crust: 
Nonstick oil spray 
1 cup dried cherries 
1/3 cup sugar 
One 8.8-ounce package shortbread cookies 
1/2 stick softened butter 
Cupcakes: 
2 cups granulated sugar 
1 3/4 cups all-purpose flour 
3/4 cup extra-brute cocoa powder 
2 teaspoons baking soda 
1 teaspoon baking powder 
1 teaspoon salt 
1 cup buttermilk, shaken 
1/2 cup heart healthy olive oil blend, such as Smart Balance 
1 teaspoon natural cherry extract 
1 teaspoon Madagascar vanilla extract 
2 eggs, at room temperature 
1 cup espresso (2 teaspoons espresso powder mixed into 1 cup cold water) 
One 21-ounce jar Amarena cherries in syrup 
Chocolate Sour Cream Frosting: 
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1 cup milk chocolate 
2 sticks salted butter, chilled 
1/4 cup sour cream 
1 teaspoon vanilla extract 
1 1/4 cups sifted confectioners' sugar 
Priceless Chocolate Pieces: 
1 cup dark chocolate for candy making 
Edible ink 
1 ounce gold dust 
1 cup assorted metallic chocolate pearls 
Directions 
Preheat the oven to 350 degrees F degrees. Line two 2 dozen mini-cupcake pans with cupcake metallic or paper liners and 
spray with oil spray. 
 
For the crust: In a food processor fitted with the blade attachment, add the cherries, sugar, cookies and butter. Then pulse 
until it's a paste that sticks when pinched with your fingers. Press 1 tablespoon of the crust into the prepared pans. 
 
For the cupcakes: Sift the granulated sugar, flour, cocoa, baking soda, baking powder and salt into the bowl of an upright 
mixer fitted with the paddle attachment. In another bowl, combine the buttermilk, oil blend, extracts and eggs with a 
whisk until fully combined. With the mixer on low speed, slowly add the wet ingredients to the dry until fully combined. 
With the mixer still on low, slowly add the espresso and stir just to incorporate, scraping the bowl with a rubber spatula. 
 
Using small ice cream scoop, fill the prepared pans three-quarters of the way full with batter. Drop 1 cherry drained of its 
juice into the center of each cupcake. Bake and cool the cupcakes completely; the metallic liners bake for 11 minutes and 
the paper liners bake for 9 minutes. 
 
For the frosting: To melt the chocolate, place it in a double boiler over simmering water on low heat for 5 to 10 minutes. 
Stir occasionally until completely smooth and no pieces of chocolate remain. Remove from the heat and let cool until 
lukewarm, 5 to 15 minutes. 
 
In a large bowl, beat the butter until creamy with an electric hand mixer on medium speed, about 3 minutes. Add the sour 
cream, vanilla and confectioners' sugar, and beat until smooth. Add the melted cooled chocolate and beat until creamy and 
of a desired consistency. Fill a pastry bag fitted with a small round tip and reserve for assembly. 
 
For the chocolate pieces: Melt the chocolate in a double boiler as above. Line mold(s) on a sheet tray. Using a spoon, fill 
the mold(s) to the brim with chocolate. Place in the freezer and leave for 3 minutes. When you take them out, turn your 
mold gently over a sheet tray. The chocolates should come out without too much trouble, but if you find them getting 
stuck, tap the mold firmly against the counter or flex the mold a little, and that should free them. Transfer edible ink that 
reads "priceless" by pressing the words lightly on the chocolate to adhere. Finish by painting a thin layer of gold dust on 
the edges of the priceless tag. 
 
To assemble: Generously frost the top of each cupcake with the chocolate sour cream frosting. Adorn with priceless tags 
and sprinkle with chocolate metallic pearls. 
 
Notes 
This recipe was created by a contestant during a cooking competition. The Food Network Kitchens have not tested it for 
home use and therefore cannot make any representation as to the results. 
 

 
http://www.foodnetwork.com/recipes/priceless-cupcakes-recipe/index.html?ic1=obinsite 
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Sweet & Savory With Hollis Wilder 
April 9, 2013 

 

 

Our friend, and Food Network’s Cupcake Wars champ, Hollis Wilder, stopped by with a new recipe from her book 
“Savory Bites.”  Try her French Toasters (listed below) and get more info on Hollis here.  Did we mention you make all 
these great eats in a cup cake pan?! 

 

http://thedbz.com/sweet-savory-with-hollis-wilder/ 
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Don’t trust skinny cooks? You haven’t met Hollis Wilder. 
June 9, 2013 

 

 

 

 

 

 

\ 

Sometimes it feels as if reality TV is a barrage of nouveaux riche illiterates throwing drinks at one another. That's why we 
need Hollis Wilder. She's never thrown a drink in someone's face. She has yet to accept a rose from a stranger and 
suddenly find herself in love. She's done something that no Housewife-of-Insert-City-Here has ever done - she has 
glorified the value of hard work. A three-time winner of Cupcake Wars, she's not content to simply return to her 
successful business in Florida. Not without releasing books filled with secrets that I'm thankful (and a bit surprised) she's 
divulged! 

In particular is her newest book Savory Bites. This week, luminaries gathered at a chic Santa Monica home at sunset, 
excited to sample food from her book. Warm, engaging and so fit you can't believe she cooks, Hollis breezed around the 
party enjoying people enjoy her food. "We're here for a nanosecond," she said, regarding our short time on earth. That's 
why she feels we need to live life to the fullest and put only the most wonderful food into our bodies. 

And her food was impeccable. Using the cupcake molds she's famous for, she's crafted savory treats that are perfect for 
portion control and gorgeous for entertaining. Her food was alive, and glistened with every color of the rainbow. 

Some of my favorites: 

Zesty roasted veggies. With lemony tomato bite. 

Smoked salmon and dill over pumpernickel and eggs. So good I almost converted to Judaism. 

And of course, she wouldn’t let us leave without something sweet.  

I was thrilled to eat lavishly in the salt air, chatting with epicureans as the marine layer rolled in to wash Los Angeles. I 
had to remind myself that if it were not for reality TV, I may never have met this talented chef, or have been able to 
sample such wonderful food, much less learn how to make it.  Thank you Hollis Wilder; for the food, the book and for 
making a strong case for reality television. 

http://fayeruz.blogspot.com/2013/06/dont-trust-skinny-cooks-you-havent-met.html 



 
56 

 

Sweet Treats 
September 9, 2013 

 

 

 

NAVAL STATION GUANTANAMO BAY, Cuba - The daily life of an average trooper during a deployment may get 
tedious and can be monotonous at times. 
 
The day-to-day schedules may often become repetitive, but is part of their job supporting Joint Task Force Guantanamo 
Bay.  
 
Cupcake guru Hollis Wilder recognizes the amount of effort those troopers put into their work, and wanted to show her 
appreciation for Service members by sharing her sweet treats. After two customers, who have worked at Naval Station 
Guantanamo Bay, stopped by her shop in Jacksonville, Fla., the conversation of Wilder visiting the troops began. 
 
“Here you all are, sacrificing an extraordinary amount to be here so that other people can go after their dreams and live 
freely and not give a second thought about their safety,” said Wilder, the Sweet! by Holly store owner and three-time 
champion of Food Network’s “Cupcake Wars.” 
 
“I was humbled by their service and grateful,” she said. 
 
Wilder toured the sprawling hills of Guantanamo Bay, making several stops throughout the base to visit with troopers 
including the Coast Guard marina and the galleys. She made an appearance at the Mongolian-cuisine themed night at the 
Bayview restaurant on base, handing out her sought-after cupcakes to troopers as well as spouses and children.  
 
Troopers tasted hit flavors such as ‘PBJ,’ a peanut butter cake base with grape jelly topped with peanut butter frosting; 
's‘mores,’ a graham cracker-crusted chocolate cake based cupcake filled with marshmallow filling and topped with vanilla 
frosting; and classic favorites like ‘red velvet.’ 
 
For some troopers, having Wilder visit the base served as a morale booster. 
 
“[The guests are] lively spirits, they’re not in the day-to-day mix down here and it brightens everyone’s day a little bit to 
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have such a personality to come down,” said Coast Guard Petty Officer 3rd Class Matthew Demore, a boatswains mate 
with the 301st Port Security Unit, Maritime Security Detachment.  
 
Demore, who said he thoroughly enjoyed a PBJ cupcake himself, also said the cupcakes reminded him of home and is a 
reminder of why he strives to work so hard. 
 
“It’s great, it makes me feel like I’m in touch with the same things that my loved ones back at home are seeing,” said 
Demore. “It’s a reminder that what we’re working for here is all worthwhile. People can enjoy delicious cupcakes because 
we’re doing our job down here.” 
 
Wilder finished her tour of Guantanamo Bay with a cupcake decorating contest that was fashioned after the show 
“Cupcake Wars,” complete with a 30-minute time limit. After visiting Guantanamo Bay and putting faces to the troopers 
on base, Wilder said she thinks her cupcakes bring a taste of home to them and gives them a rush a memories.  
 
“The cupcake levels the playing field,” she said. “The cupcake is a mighty force in small package. It doesn’t matter if 
you’re on the front lines, or working in corporate America, or you’re a mother, the cupcake levels the playing field 
because it’s a tiny package that makes them feel like they’re coming home. My job is to be of service through food, and 
you get to people’s hearts through their stomachs.” 
 

 
http://www.dvidshub.net/news/113335/sweet-treats#.UlhK_lDryrV 
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Savory Bites Cookbook 
July 9, 2013 

 

 

 

One of my catering chefs, Hollis Wilder, who also happens to be the only 3-time Cupcake Wars winner, just published 
this great new cookbook called Savory Bites.  She takes her delicious recipes (from years of catering the A-list 
Hollywood crowd) and formats them so that the meals are prepared in cupcake tins and then served in portion controlled 
sizes.  This method of serving food is great for those watching their calorie intake as well as for people who want a quick 
small bite on the run or pack a lunch for weekend picnics with friends. 

I made the Crab Napoleon from the Savory Bites cookbook. I followed Hollis’s suggestion and instead of roasting the 
tomatoes, picked up a jar of pre-made roasted tomatoes in the market’s deli section and assembled the crab salad and 
sauce and then layered all ingredients into the cupcake tins. It took about 15 minutes to make and then I chilled them 
overnight. 

Note, it is best to line the cupcake tins the short width with two pieces of plastic wrap and make sure that you firmly 
press the plastic into the wells to create the cups prior to assemblage. Leave at least three inches of wrap on all sides and 
don’t worry if your middle wells have overlapping plastic wrap. 

Serving these Savory Bites was easy. I just took them out of thecupcake tins, garnished with lettuce and served.  Of 
course, I ate four (so much for portion control!) but what can I say, they were delicious! 
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What is also great about this cookbook is that you gain a recipe within a recipe. For example, I love crab salad but never 
thought to make it on its own. Hollis's recipe was easy to make and delicious and can stand alone as well. Once you have 
made the crab salad, you can then take a roll and make a crab salad sandwich or add it to a bed of lettuce. 

Next time, I think I will add some thinly sliced cucumbers on the bottom of the Napoleons and garnish with lemon.  

Savory Bites cookbook includes recipes made in cupcake tins for breakfast, eggs and cheese, vegetables, meats, fish and 
pasta. Using fresh whole ingredients makes these cupcakes nutritional, and Hollis is always quick to recommend short-
cuts for those chefs who have just a few more items to juggle then their kitchen knives. Click here for your link to Savory 
Bites and enjoy! 

Until next time, remember the Budget Bash mantra: make it simple, delicious, stylish, fun & economical to all! 

 

http://blog.awynningevent.com/ 
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Recipe: French toasters from Savory Bites cookbook 

 June 26, 2013 

 

I’m excited to share a new cookbook with you today: Savory Bites. Cupcake Wars champion Hollis Wilder gives a fresh 
take on mini meals in a cupcake pan in this new book. 

In this book there are nearly 100 yummy recipes for breakfast, lunch, and dinner, including: 

• Mexican breakfast rolls 
• Savory pudding charlottes 
• Wafflinis 
• Biscuits & Gravy 
• Ham & cheese in a basket 
• Classic lasagnas 
• Pumpkin risott 

I decided to try the French toasters and they turned out delicious! I adjusted the recipe slightly. The whole family loved 
these! I cannot wait to try more recipes from Savory Bites. 

French toasters 

• nonstick cooking spray 
• 1 cup light brown sugar 
• 6 TB salted butter (softened) 
• 1/2 teaspoon cinnamon 
• 9 thin slices of bread 
• 7 large eggs 
• 1 1/4 cup milk 
• 2 1/2 tsp vanilla 

Preheat the oven to 325 degrees. Spray cup cake pan with nonstick cooking spray. Combine the brown sugar, 3 TB butter 
and cinnamon in a small saucepan. Cook over medium heat until it becomes a caramel consistency. About 5-8 minutes. 
Pour 1 TB into the 12 cupcake holders. 

Butter the bread on one side with the remaining butter. Cut each slice into quarters. 
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In a medium bowl, mix the eggs, milk and vanilla. Soak three pieces of bread into the mixture and then place them in the 
cupcake pan. Continue, until all 12 holes are filled. You can pour the extra egg mixture into the cupcake holders, but I 
decided to save the extra batter for later. 

Bake for approximately 20 minutes, or until golden brown. 

Serve with fresh fruit and whipped cream or syrup. 

Yum! These were delicious! Will you be trying them at home? 

 

http://blogs.babycenter.com/life_and_home/recipe-french-toasters-from-savory-bites-cookbook/ 
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BEA cupcakes: Is This ‘Women’s Work’ About Books? 

May 4, 2013 

 

So the email arrives: 

I wanted to share the third video in our new video series Have Your (Cup)Cake &Read it Too! This month, BookExpo 
America (BEA) and Huffington Post Books are proud to unveil our new video featuring F. Scott Fitzgerald’s classic 
novel The Great Gatsby, as well as our very own book-inspired The Great Gatsby cupcakes. When you check out the video 
you will also see a very special guest—Hollis Wilder, author of Savory Bites: Meals You Can Make in Your Cupcake 
Pan. 

Well, gosh. This one takes some sensitive wording, a calm approach, and some honesty. If you’d like to watch the tape 
(seven minutes, 14 seconds) it’s here. And if you enjoy it, I won’t hold that against you. 

This particular promotional direction has more than one major issue. First, there’s the obvious. Cupcakes. I mean cup-
cakes. This is a promotion in which a fine young person describes putting a daisy on a cupcake as part of its design. To 
represent Daisy Buchanan. 

 

http://porteranderson.com/bea-cup%C2%ADcakes-womens-work-about-books/ 
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Cupcakes: In or Out? 
June 14, 2013 

 

Crumbs Bake Shop, a New York staple that sells oversize cupcakes, had a 34 percent drop in the Nasdaq in April after 
reporting a significant decrease in projected sales for the year. Foodies have been signaling for the end of the cupcake era, 
but some aren’t so quick to call it quits on the paper-cup favorites. They’re not dying, they’re just being reinvented. 

Three-time “Cupcake Wars” winner Hollis Wilder is redefining what constitutes a cupcake. “It’s not taking cake and 
mixing it with duck and lobster buttercream,” Wilder told today.com. “This is taking meals you already make in a 
traditional casserole and putting them in a cupcake tin.” Flour tortillas and puffy pastries replace paper liners, and roasted 
vegetables and turkey sausage are used instead of sugar and flour. The best part? Automatic portion control means you 
really can have your (cup)cake and eat it, too. 

 

http://connectyourmeetings.com/2013/06/14/cupcakes-in-or-out/ 
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Pulled Pork Biscuits 
April 23, 2013 

 

Our street had a block party this weekend and the pulled pork biscuits I brought, from Hollis Wilder's new 
book, Savory Bites: Meals You Can Make in Your Cupcake Pan, were a big hit - they disappeared in about five 
minutes. 

These days I really don't have time to sit with things simmering on the stove and braising in the oven for hours 
at a time, but a slow-cooking item like BBQ pork that just gets more tender the longer it goes does quite well in 
the crock-pot, which I can leave on while I'm away. Plus, there's no real damage if I can't get to it at just the 
right time and have to leave it bubbling away on the counter top for an extra few hours. 

Buying pre-made biscuit dough (something I don't normally keep on hand) is also beyond my hours of 
availability: a special trip to the store just takes too long. Biscuit making seems to be one of those lost arts that 
is really much easier than anyone remembers. Plus, it's a good workout for upper arms. So I made my own 
instead of following the author's instructions. 

For this recipe you'll need to make the pulled pork at least a day before you want to serve the biscuits. It needs a 
minimum of 8 hours on low in the crock-pot, but you can leave it for nearly twice that if you have to. You'll 
also want BBQ sauce to serve with the biscuits and some really good bread and butter pickles. Hollis Wilder 
includes a recipe for BBQ sauce, which I would love to try, but couldn't manage to do this time. Let me know 
how it is if you make it. 

If you haven't made any biscuits lately (or haven't enjoyed any you have made), you might want to get a few 
kitchen tools to make things easier. I am incredibly lazy and like to output as little effort as possible, which is 
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why I use these gadgets. But, I would never use a food processor or mixer for biscuits because getting the 
machine out, assembling it and then washing it up is far more work then just mixing the biscuits by hand in a 
bowl. If you don't want any new contraptions cluttering up your kitchen you can just use table knives instead, 
but I wouldn't. 

I love my butter slicer because it cuts the appropriate amount of butter into nice sized pieces for making biscuits 
and pie crusts in two easy movements instead of the 15 or so it would take with a knife. First, I measure out the 
number of tablespoons of butter needed, cut off the remainder and put it away. Then, I unwrap the butter and 
slice it one way, then turn it 90˚,  break the butter into whatever portion will fit under the slicer, and slice again. 

A pastry blender is really useful for blending butter into a flour mixture for all types of pastry. It is not another 
electronic gadget to add to your repertoire, but just a little hand held doohickey with wire loops attached, almost 
like a whisk stretched out over a sturdy, horizontal handle.  

To use it, hold tight to the handle (my handle sometimes slips and wiggles around independently of the wires, 
so I clamp my thumb over the top to keep the two parts together) and mash the butter into the flour, in a sort of 
up and down motion, as you rotate the bowl to make sure all the flour mixture gets some butter. When you are 
done, the largest remaining chunks of butter should be a little smaller than a pea, with most of the butter chunks 
smaller than that. This is called "cutting in the butter".  

For clean up, a bench scraper makes short work of any sticky, floury bits you may be left with. Just hold the 
black handle and scrape them off your cutting board or other surface into the compost or garbage. So there it is - 
five minute biscuits to wrap around some slow-cooker pork. Dee-lish! 

 

http://eatingdirt.typepad.com/eating_dirt/2013/04/pulled-pork-biscuits.html 
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REVIEW – Savory Bites: Meals You Can Make In Your 

Cupcake Pan – With Mexican Breakfast Rolls Recipe 
June 8, 2013 

 
Savory Bites: Meals You Can Make in Your Cupcake Pan  
Hardcover: 208 pages 
Publisher: Stewart, Tabori & Chang (April 9, 2013) 
Language: English 
ISBN-10: 1617690198 
ISBN-13: 978-1617690198 
Cover price $27.90 

ABOUT SAVORY BITES: MEALS YOU CAN MAKE IN YOUR CUPCAKE PAN 

Salmon, lamb, gruyère, and mango in your cupcake pan? Hollis Wilder, three-time champion of the Food Network’s 
smash show Cupcake Wars reimagines what can be done in smaller, uniform servings with Savory Bites. Cupcake-size 
portions make it easier to avoid overeating, and the meals are perfect for making ahead of time and freezing for the week 
in single or family servings. 

Wilder gives you nearly 100 exciting recipes for breakfast, lunch, and dinner, including: 

• Apple-Sausage Breakfast Cake 

• Curried Chicken with Mango 

• Pumpkin Risotto 

• Grape-Leaf Purses with Couscous & Lamb Stuffing 

• Jalapeño Lime Bites with Shrimp 
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• Salmon Mousse with Asparagus 

• Fig & Blue Cheese Tarts 

She provides tips for having children help with the cooking to make a more enjoyable family mealtime. With beautiful 
photography, and step-by-step instruction, Savory Bites is the cookbook to keep your taste buds singing while helping to 
trim your waistline in 2013. 

About the Author 

Hollis Wilder is the first three-time Cupcake Wars Champion and owner of the bakery SweetbyHolly, with location in 
Orlando and Jacksonville, Florida. A former L.A. based private chef, she has appeared on Food Network, the Cooking 
Channel, CBS, NBC, and Fox News. She lives in Florida. 

MY THOUGHTS 

Chapters in this cookbook include: 

• Breakfast 

• Egg & Cheese 

• Pasta & Rice 

• Vegetables 

• Seafood 

• Poultry 

• Meat 

This cookbook is great. The beginning of ech chapter has a list of recipes within it. The recipes are easy to use, even the 
font choice is appealing and easy to read. The recipes include cooking and prep time, which I feel are two things a 
cookbook should have with every recipe. While there’s not a photo for every recipe, there is a number of colorful, 
appetizing photos scattered throughout the book. There’s a number of recipes in here that I’m looking forward to trying, 
including Apple Sausage Breakfast Cakes, Pasta Bolognese Al Forno, Classic Lasagnas, and Vermont Chicken Pot Pies. 
The only thing that would make this cookbook even better is if it had more pictures. This cookbook would be great for 
anyone that entertains, because the use of the cupcake pans allows for a large quantity and variety. 

Here’s a sample recipe from the cookbook. 

Mexican Breakfast Rolls Recipe 

Oven: 350°f (175°C) > Prep Time: 40 minutes > Baking Time: 45 minutes > 
Yield: 24 rolls 

Ingredients 

• 1 pound (455 g) spicy pork sausage, or turkey sausage, casings removed 

• 1 tablespoon extra-virgin olive oil 

• 1 pound (455 g) frozen hash browns 

• ½ teaspoon chili powder 

• Pinch each of kosher salt and freshly ground black pepper 

• 1 (15-ounce / 430-g) package ready-made pie dough (2 rounds), at room temperature 

• ¼ cup (20 g) fresh cilantro leaves, chopped, or ¼ cup (60 ml) cilantro from a tube 
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• 1 cup (225 g) refried beans 

• 2/3 cup (150 ml) ready-made salsa 

• 1 cup (225 g) grated pepper Jack cheese 

• Nonstick cooking spray, for the pan 

Variations: 
Filling and rolling up breakfast rolls is a great project for children. You and the children can try these filling variations or 
make your 
own signature rolls. 
• Sage Breakfast Sausage, sautéed onion with diced apples, and cheddar 
• Crispy Bacon, sautéed mushrooms and peppers, tomato sauce, and 
provolone 
• Thin Slices of Serrano Ham, pesto, mozzarella, and sun-dried tomatoes 
• Nutella with a layer of your favorite granola, some raisins, and a sprinkling of cinnamon-sugar 

My savory breakfast rolls evolved from a childhood love of making cinnamon rolls. My mother had her own special 
recipe for sweet rolls, and she almost always included me in the process. She’d let me help roll the yeast dough, then 
sprinkle it with cinnamon and sugar. I never have time to make yeast dough now, but I like how well savory ingredients 
rolled into dough works with the cupcake pan. At my home, this savory roll recipe is a 
child-friendly adventure in baking, especially since it calls for several store- bought items. Present the ingredients in 
individual bowls—or in the wells of an extra cupcake pan—to make layering fun and easy for your children. 

Make Ahead 

These rolls should not be prepared the night before and baked the next day—the liquid in the salsa will prevent the pie 
dough from baking correctly. They can, however, be baked the night before and reheated, wrapped in tin foil, for 15 
minutes at 350°F (175°C). 

Cook the sausage in a 12-inch (30-cm) nonstick skillet over medium heat, using a wooden spoon to break up the sausage, 
until it is well browned and 
crumbled, about 15 minutes. Drain the meat in a fine-mesh colander over a bowl, continuing to break up the sausage in 
the colander to release additional grease. Transfer to a medium bowl. Wipe the skillet out with a paper towel when cool 
enough to handle. Add the oil to the skillet, then add 
the hash browns in an even layer. Press down firmly with a heatproof spatula, then let the potatoes cook undisturbed over 
medium heat until they begin to brown on the bottom, about 8 minutes. Sprinkle the top of the hash browns with the chili 
powder and salt and pepper. Cook for about 15 minutes longer, using the spatula to occasionally scrape the bottom of the 
pan and turn over the hash browns, until they are browned on all sides. Transfer to another medium bowl. 

Preheat the oven to 350°F (175°C). Spray a 12-well classic cupcake pan with nonstick cooking spray. 

Unroll one of the rounds of pie dough onto a cutting board large enough to fit the entire round. Leaving a ½-inch (1-cm) 
border, sprinkle the dough with 2 table-spoons fresh cilantro, or using a table knife, evenly spread the cilantro paste onto 
the dough. Top with half of each of the following: refried beans, browned sausage, salsa, hash browns, and grated cheese. 

Roll the pie dough into a log, starting on one side and rolling tightly to keep all the filling inside. With a serrated knife, 
gently slice the log into six 2-inch- thick (5-cm) pieces, making sure not to lose any of the filling as you cut. 

Arrange the pieces of filled dough, cut-sides up, in the wells of the pan and press down gently to fill each hole. Repeat the 
process with the second round of dough and remaining ingredients. 

Bake until cooked through and golden brown around the edges, 35 to 45 minutes. Let the rolls cool in the pan for 5 
minutes, then loosen the sides of 
each roll with a table knife and pop them out of the pan. These break- fast rolls can be eaten out of hand, plated with a 
side of guacamole, sour cream, and additional salsa, or served as a brunch alongside your favorite morning eggs and 
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sliced fruit or a yogurt parfait. My children enjoy them as a meal with a side of beans, guacamole, and a salad of fresh 
corn, tomatoes, and cucumbers. 

Store the rolls in an airtight container in the refrigerator for up to 5 days. Reheat, wrapped in tin foil, for 15 minutes at 
350ºF (175ºC). 

MORE INFO 

@HollisWilder (Twitter) 
Facebook.com/HollisWilder 
Facebook.com/SavoryBitesCookbook 
Facebook.com/PotluxeDinner 
Pinterest.com/HollisWilder 
Pinterest.com/SavoryBites 
Instagram.com/HollisWilder 

 

http://www.fromvalskitchen.com/2013/review-savory-bites-meals-you-can-make-in-your-cupcake-pan-with-mexican-
breakfast-rolls-recipe/ 
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Savory Bites: Meals You Can Make in Your Cupcake Pan 
 

Hollis Wilder, the first two-time champion of Food Network’s Cupcake Wars takes the traditional sweet 
cupcake in a new direction, with fresh flavors and a new savory look. The trusty cupcake pan works just as well 
for satisfying mini meals as it does for decadent sweets. Small, uniform portions make it easier to avoid 
overeating, and the meals are perfect for making ahead of time and freezing for the week in single or family-
size portions. Hollis provides tips for having children help with the cooking to make a more enjoyable family 
mealtime. With 100 exciting recipes for breakfast, lunch, and dinner, such as Apple-Sausage Breakfast Cakes, 
Fig and Blue Cheese Tarts, Pumpkin Risotto, and Curried Chicken with Mango, Savory Bites proves a cupcake 
pan isn’t just for sweets and is sure to please any palate or budget. 

 

https://www.goodreads.com/book/show/16086992-savory-bites 

 



 
71 

 
Petite Lasagnas: Savory Bites Cookbook 

May 29, 2013 
 

 
 
A few weeks ago when we were setting up for a Cinco de Mayo segment at Fox, I met the SWEETest girl, Hollis 
Wilder.She was there with her new cookbook, Savory Bites, and of course cupcakes! [In case you didn't know Hollis is a 
3X winner of Cupcake Wars and owner of the famous cupcake shop Sweet! By Good Golly Miss Holly]  
 
In her new cookbook she shows us that the cupcake tin is not just for sweets, and it makes the most delicious savory bites. 
Hollis explains that with the meals in the cupcake tin it's all about the size, so you don't over do it!  
 
Who doesn't LOVE minis?! She kindly gave me one of her cookbooks and said I could share a sneak peak with you all, so 
here's a little dish from her book. Hope you enjoy the recipe as much as we did!! Thank you Hollis! 
 
Classic "Petite" Lasagnas  
Hollis Wilder, Savory Bites Cookbook 
makes 24 lasagnas 
 
INGREDIENTS 
FOR THE SAUSAGE 
12 ounces sweet Italian sausage, casings removed 
7 ounces provolone, cut into 1/4 inch dice 
11/2 cups shredded mozzarella 
 
FOR THE RICOTTA FILLING 
3 cups ricotta 
2 large eggs, slightly beaten 
1-2 tablespoons dried Italian herbs 
2 tablespoons chipped basil leaves 
3 medium cloves garlic crushed into fine paste 
pinch of kosher salt and freshly ground pepper 
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FOR THE ASSEMBLY 
3 cups store-bought tomato sauce 
nonstick cooking spray, for the pan 
24 lasagna noodles 
3 cups grated parmesan cheese 
 
DIRECTIONS 
1. MAKE THE SAUSAGE. In a medium nonstick skillet over medium heat, cook the sausage, breaking it up with a 
wooden spoon, until it is browned and crumbled, about 12 minutes. Transfer the sausage to a large bowl to cool slightly, 
then add the provolone and mozzarella and toss to combine. Set aside. 
 
2. MAKE THE RICOTTA FILLING. In a large bowl, combine the ricotta, eggs, herb blent, basil, garlic, and salt and 
pepper. Set aside. 
 
3. ASSEMBLE AND BAKE LASAGNAS. Preheat the oven to 350 degrees F. Bring a large pot of salted water to a boil. 
Add the lasagna noodles and cook until al dente, about 10 minutes. Drain the noodles, rinse them under cold water, and 
drain them again.  
 Spray the wells of two 12-well classic cupcake pans with nonstick cooking spray. Lay one lasagna noodle evenly over 
each well and press down to form a cup for the fillings. Layer 2 tablespoons of the sausage mixture, 2 tablespoons tomato 
sauce, and 2 tablespoons ricotta filling in each well. Fold one end of each noodle over to seal in the fillings and top it with 
2 more tablespoons of sauce. Fold the other end of the noodle over to seal, and sprinkle 2 tablespoons parmesan cheese 
over each lasagna. Bake until golden and bubbling, about 35 minutes.  
 Let the lasagnas cool in the pan for 10 minutes, then loosen the sides of each lasagna with a table knife and invert the 
lasagnas onto a sheet pan. Serve the lasagnas individually, rite side up.  
 Store the lasagnas in an airtight container in the refrigerator for up to 5 days. To reheat, fill the bottom of an ovenproof 
dish with 1/2 inch of tomato sauce and place the pies in the sauce. Cover with tin foil and reheat at 350 degrees F for 15 
minutes.  
 

http://www.loveandzest.com/2013/05/petite-lasagnas-savory-bites-cookbook.html 
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Cupcake Wars Star Hollis Wilder Back for Season 8 
April 10, 2013 

 

 

 

Television’s greatest baking triumphs and tribulations come to life on The Food Network’s reality series, Cupcake Wars. 

For its eighth season, the show brought back fan favorites from past seasons to compete, including Pyure Brands partner, 

stevia advocate, and two-time Cupcake Wars Champion Hollis Wilder. To no one’s surprise, Hollis returned, conquered, 

and claimed the prestigious title of Cupcake Wars Queen for the third time. 

  

About Hollis, the Queen of Cupcake Wars 

We partnered with Hollis last year when we discovered that she was using our Bakeable Blend stevia sweetener to make 

her melt-in-your-mouth, sugar-free, Red Velvet and Cream Cheese cupcakes. Lo and behold, Hollis had already been 

discovered by cupcake connoisseurs who travel from near and far to frequent her successful sweet shop chain, Sweet by 

Holly. 

Hollis is best known for the back-to-basics ingredient approach to her famous mini cupcakes, but it was her delicious 

lemon scented salmon cupcake that won her first title. It’s just the sort of innovation and risk taking that makes Hollis 

successful in the kitchen and in the business world. The response resulting from her appearances on the show have put 

Hollis on the map as the reigning Cupcake Wars Queen. 
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The nationally televised competition requires contestants to create cupcake masterpieces from unlikely ingredients while 

at the mercy of a timer. If the challenge alone isn’t unnerving enough, a panel of food experts judges each competitor. 

Needless to say, Hollis wowed the judges and after her first season win, she returned to the show for an All-Stars 

competition and prevailed for the second time. 

In the fan favorites episode of the show’s current season, Season 8, Hollis competed against three other fan-picked all-star 

bakers for the chance to serve her cupcakes at a charity gala hosted by guest judge, ‘N Sync’s Lance Bass. 

Why Hollis Chooses Pyure Brands Stevia Sweetener 
 

Hollis is in the business of making delicious treats, but she’s also an advocate for a healthylifestyle. That’s why she uses 

our Pyure Brands Bakeable Blend Stevia Sweetener to create reduced-sugar and sugar-free delights. She is a firm believer 

in ‘minimizing to maximize’, which is why each of her famous miniature cupcakes is made to satisfy sweet cravings 

without overdoing the calories. 

Now, forget the calories for a second and consider what goes on behind the scenes of Hollis’ sweet shop. If you think 

Hollis is sitting pretty behind a desk in a back room of her bakery, think again. She’s baking, decorating, and re-inventing 

the cupcake on a daily basis. So, when she experiments with sugar-free recipes, she loves our Bakeable Blend Stevia 

Sweetener because it’s a reliable, consistent ingredient. 

When you’re developing or modifying recipes, half of the battle is figuring out how the ingredients will react when 

combined. Timing can be everything– but not necessarily with stevia. The element of sweetness from stevia can be tasted 

instantly whereas sugar can take longer to react with your batter. And if you’re wondering about the measuring process, 

Hollis lives by the “cup-for-cup like sugar” measurement philosophy. It’s safe to say that this cupcake queen has unlocked 

the sugar-free key to satisfying your sweet tooth. 

N’Sync’s Lance Bass is sweet on Hollis 
 

Hollis wowed the panel of judges including guest judge, and former N’Sync band member, Lance Bass. The episode that 

aired April 14th was yet another sweet victory for Hollis. Not only was it her third win on Cupcake Wars, it was also an 

opportunity to relive her days as a personal chef to A-List celebrities, like Jay Leno and the cast of Will and Grace. As a 

result winning the episode challenge, Hollis’ cupcakes graced the palates of celebrities and guests at the charity gala 

hosted by Lance bass benefitingFamousYardSale.com. 

We couldn’t be happier for Hollis and we congratulate her on a great victory! 

http://www.pyuresweet.com/cupcake-wars-hollis-season-8/ 

 

 



 
75 

 

Savory Bites: Meals You Can Review in Your Cupcake Pan 
Cookbook Review 

May 14, 2013 

 

 

 

 

Do you do a lot of entertaining or do you just love food?  I always like to try something new and different.  Have you ever 
thought about making delicious food in a cupcake pan?  I have made omelets in cupcake pans.  After they cooled off, I 
would freezer them.  Anytime we wanted one of the omelets, I would take them out of the freezer and microwaved them, 
until they were nice and hot.  It was so quick and easy, they are perfect for a quick snack!   
 
For this review I received a copy of Savory Bites: Meals You Can Make In Your Cupcake Pan.  I love pick-me-up foods, 
they are perfect for entertaining!  I was looking through the cookbook, I discovered manydelicious recipes.  I decided to 
try a couple of the recipes.  The first one I made was the Tacos.  The recipe was very easy to follow and they were 
delicious!  My family really enjoyed them!  Then I decided to try thePenne Pasta Gratins, oh they were really good too!  I 
plan on making every single recipe in the book.  This is an excellent cookbook, so I would highly recommend it!  The 
cookbook has so many simple recipes and the portions are perfect! 
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She provides tips for having children help with the cooking to make a more enjoyable family mealtime.  With beautiful 
photography, and step-by-step instruction, Savory Bites is the cookbook to keep your taste buds singing while helping to 
trim your waistline in 2013. 
 
 

About the Author 

Hollis Wilder is the first three-time Cupcake Wars Champion and owner of the bakery SweetbyHolly, with location in 
Orlando and Jacksonville, Florida.  A former L.A. based private chef, she has appeared on Food Network, the Cooking 
Channel, CBS, NBC, and Fox News.  She lives in Florida. 

 

http://www.quicktattletails.com/2013/05/savory-bites-meals-you-can-make-in-your.html 
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Giveaway: Savory Bites Cookbook 
June 17, 2013 

 

 

Do you know the muffin man, the muffin man, the muffin man?  We’re all familiar with the line from that classic nursery 
rhyme from our childhood days.  But let me ask you… do you know your muffin PAN?  Making dinner dishes in muffin 
tins, yes those pans that are typically reserved for baking muffins and cupcakes, is quickly becoming the new hot food 
trend. Have you tried it yet?  It’s super easy and there are so many awesome bite-sized meals you can make!  Check out 
these 18 Easy Recipes in a Muffin Tin for starters.  Trust me, this is one food trend you want to get on board with! 

This week RecipeLion has partnered with Abram’s Books and we are giving away a hot-off-the-press cookbook all about 
this new kitchen fad. Four lucky winners will take home a hardback copy of Savory Bites: Meals You Can Make In Your 
Cupcake Pan by Hollis Wilder, the first two-time winner of the TV show Cupcake Wars. Find out more about this cool, 
creative new cookbook here and then enter the giveaway contest here for your chance to be one of our lucky winners to 
add this cookbook to their collection! 

Savory Bites Giveaway: Savory Bites Cookbook 

I’ve been a fan of muffin tin recipes for a little while now, so I’ve had some time to poke around and find some favorite 
dishes. Here are the “savory bites” I think you simply must try if you’re looking to give the muffin tin trend a shot. 
They’re easy, delicious and so fun to make.  Bust out that muffin tin and see what surprises you can cook up inside those 
cups! 

My Favorite Muffin Tin Meals: 

Buffalo Chicken “Cupcakes” & Easy Pepperoni Pizza Puffs 
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 Muffin Tin Buffalo Bites Giveaway: Savory Bites CookbookPepperoni Pizza Puffs Giveaway: Savory Bites Cookbook 

Muffin Tin Mini Lasagnas & Roasted Red Pepper Puffs 

Muffin Tin Mini Lasagnas Giveaway: Savory Bites CookbookRoasted Red Pepper Basil Puffs Giveaway: Savory Bites 
Cookbook 

Which of these muffin tin recipes looks the most delicious to you?  They all look pretty mouthwatering to me! 

If you liked the look and sound of these bite-sized meals, you’re going to love the Savory Bites cookbook, so don’t forget 
to enter the giveaway. 

 

http://www.recipechatter.com/giveaway-savory-bites-cookbook/ 
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Trend Watch: Are Cupcakes In or Out? 
July 7, 2013 

 

Crumbs Bake Shop, a New York staple that sells oversize cupcakes, dropped 34 percent in the Nasdaq in April after 
reporting a significant decrease in projected sales for the year. Foodies have been signaling the end of the cupcake era, but 
some aren’t so quick to call it quits on the paper-cup favorites. They’re not dying, they’re just being reinvented. 
Three-time “Cupcake Wars” winner Hollis Wilder is redefining what constitutes a cupcake. “It’s not taking cake and 
mixing it with duck and lobster buttercream,” Wilder told today.com. “This is taking meals you already make in a 
traditional casserole and putting them in a cupcake tin.” Flour tortillas and puffy pastries replace paper liners, and roasted 
vegetables and turkey sausage are used instead of sugar and flour. The best part? Automatic portion control means you 
really can have your (cup)cake and eat it, too. 
 

 

http://www.rejuvenatemeetings.com/2013/07/19/trend-watch-are-cupcakes-in-or-out/ 
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Meals You Can Make in Your Cupcake Pan 

June 26, 2013 

 

 

 

 

 

 

 

 

 

 

Cupcakes for breakfast, lunch and dinner—every kid’s misguided fantasy, until now. In Savory Bites: Meals You Can 
Make In Your Cupcake Pan, Hollis Wilder shares savory recipes for every occasion, all beautiful and beautifully 
portioned. 

 
There’s something to be said for miniatures—hand-held, self-serve and so darn cute. Try one of these three recipes (and 
beyond) and have some fun in the kitchen with that muffin tin. Cupcake-sized portions of savory dishes are perfect for 
tempting party guests, coaxing picky eaters, and preparing packed breakfasts and lunches. 
Imagine a picnic of all perfectly portioned, single-serve tarts and casseroles, or an easy breakfast on-the-go for the entire 
family. 
 

 
http://relish.com/articles/meals-you-can-make-in-your-cupcake-pan/ 
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Orlando Cupcake Queen Hollis Wilder on The Huffington Post for 
Great Gatsby Mini Meal 

April 26, 2013 

 

Orlando's Hollis Wilder, owner of Sweet by Good Golly Miss Holly, three-time winner of Cupcake Wars and author 
of Savory Bites: Meals you can Make in your Cupcake Pan appeared on The Huffington Post in a video made in 
cooperation with Book Expo America. In the video she makes a Great Gatsby-inspired mini meal. Here's that video 
below.  

 

http://www.thedailycity.com/2013/04/orlando-cupcake-queen-hollis-wilder-on.html 
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Try One of 30 Different Cupcakes at Sweet by Holly in 
University Park 

July 31, 2013 

 

In small doses, sweet treats can offer surprising health benefits. By indulging in cupcakes at dessert shops in University 
Park you can enjoy something sweet and delicious! If you want to choose from over 30 cupcakes, visit Sweet by Holly on 
Waterford Lakes Town Center, 711 North Alafaya Trail. 
 
Hollis Wilder is the owner of this store and her inspiration stemmed from her parents, who regularly hosted dinner parties. 
Through self-teaching she was discovered by creator and producer of TV show ‘Will and Grace’, Max Mutchnick. After 
this, many Hollywood celebrities like Michael Jackson and Nicole Kidman were seeking out her treats. Further success 
followed when Food Network crowned her the winner of ‘Cupcake Wars‘ twice. 
 

A concoction of freshly baked cupcakes are made with high-quality ingredients here, including: 

! Banana 
! Chocolate Mint 
! Carrot 
! Boston Cream 
! Chocolate Strawberry 
! Cookies N’ Cream 
! Key Lime 
! Lemon 
! Peanut Butter 
! Tiramisu 
! White Raspberry 
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Nonfat, low-fat and dairy-free yogurt and sorbet is available at Sweet by Molly, too. Available toppings include: 

! Blueberry 
! Kiwi 
! Pineapple 
! Strawberries 
! Mango 

Business hours for Sweet by Holly are as follows: 

! Monday to Thursday: 10:00 am-10:00 pm 
! Friday to Saturday: 10:00 am-11:00 pm 
! Sunday: 10:00 am-10:00 pm 

 

 

http://blog.theglennorlando.com/food/try-one-of-30-different-cupcakes-at-sweet-by-holly-in-university-park/ 
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Savory Bites for Busy Families: Cooking with Kids 
September 11, 2013 

 

 

 

Savory Bites: Meals You Can Make in Your Cupcake Pan by Hollis Wilder 

Here’s the funny thing . . . I don’t cook much with recipes. I try to keep my pantry stocked with some basic, healthy 
staples. Each night, I open the pantry and fridge and whip something up with what’s on hand. Having said that, I 
absolutely love reading cookbooks! I curl-up with them like a juicy romance novel and drool over the pages of tasty 
treats. You can keep Fabio, I rather spice it up in the kitchen. 
 
Here’s the other thing . . . I don’t watch Cupcake Wars. But apparently, Hollis Wilder is the only 3 time winner! I 
guess that means something. All I know is her Savory Bites perked-up my taste buds. 
 

Every recipe in Savory Bites is made in a cupcake pan. I love that. In fact before I read the book, I thought it was my 
idea. I’m teaching my kiddos how to cook and cupcake bites work great when cooking with children. The children can 
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help assemble the ingredients into the small bites. It’s like a whole meal in cupcake size portions. And for busy families, 
cupcake size portions are perfect because they cook more quickly. 

Here are some things I like about Savory Bites: 

! Hollis begins by sharing quite a variety of wrappers: breads, tortillas, won-ton wrappers, etc. 
! Hollis is very specific about what size cupcake pan works with her recipes. 
! Hollis gives tips for cooking with children. 
! Hollis includes breakfast, lunch and dinner recipes. 
! The recipes include many different cuisines for many different tastes. 
! You can bake ahead and reheat. 
! You might also get some new ideas for inspiring leftovers! 
! Pictures, pictures, pictures. I like cookbooks with delicious pictures. 
! Again, I don’t cook much by recipes. However, these recipes get the creative juices flowing. You realize almost 

any recipe can be converted into a savory cupcake recipe. 
Some things you might need to tweak: 

! Some recipes may be a bit adventurous for picky eaters. Simply, change them up! Keep it simple. 
! Some of the recipes are a bit high maintenance for a busy family. Simply, change them up! Keep it simple. 
! You might want to trim some of the cheese, fats, processed foods from the recipes. However, these recipes are 

much healthier than a drive through the fast food window! 
Suddenly, someone at my local library has become a foodie! Every week there is a display of new cookbooks. It has been 
so much fun reading them.Savory Bites has been one of the most family friendly I’ve come across.  

So you don’t have little kiddos? Savory Bites is full of fabulous recipe ideas for entertaining. A little savory bite in one 
hand and a cocktail in the other. Easy entertaining. 

 

http://waddleeahchaa.com/2013/09/11/savory-bites-for-busy-families-cooking-with-kids/ 
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