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SWEET LIFE BOATS (HOLIDAY DINGHY’S) 

Again, with Deborah at the helm of The Safe Haven holiday and the contributor 

of Paul’s Chowder recipe, her wishes are our commands so this little not-so-

sweetie was her choice. Just the perfect complement to the chowder. I find these 

little dinghy darlings slice most easily when the mini loaf is partially frozen. 
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Eggs 
Mayo 
Pumpkin, canned 
Squash or ginger soup 
 
Yellow cake mix 
Vanilla or butterscotch 
pudding mix 
 
Walnuts, chopped 
 
 
Mini loaf pans, greased 
  
 
Cinnamon and Sugar, 
optional 
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Cream cheese, softened 
Honey 
Ginger, fresh & grated -or- 
tubed 
Citrus peel 
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To 400 degrees 
 
 
 
 
 
 
 
 
 
 
 
To moist 
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At 400 degrees for 
30 minutes 
 
 
 
 
 
Until creamy and 
light 
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