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Pumpkin Spice Latte Cookie Bars

Introduction

As the festive season of Diwali approaches, many of us look for ways to enhance our
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celebrations. Whether it’s through delicious sweets, decorative items, or thoughtful gifts,
finding the perfect items can elevate the joy of the occasion. In this article, we explore some
great finds on Amazon that can add sparkle to your Diwali festivities.

Detailed Ingredients with measures

Here are some essential items to consider for your Diwali preparations:

– Decorative Diyas: Choose a set of colorful and intricately designed diyas to bring warmth
and light to your home.
– String Lights: Opt for a variety of string lights, from fairy lights to traditional lanterns, to
create a festive ambiance.
– Rangoli Colors: Get a pack of vibrant rangoli colors to make beautiful designs at your
doorstep.
– Sweets and Snacks: Consider popular Diwali snacks like chakli, besan ladoo, and dry fruit
mithai to offer guests.
– Puja Thali Set: A beautifully designed puja thali set will help in performing the Diwali
rituals with style.

Prep Time

Prep time for your Diwali celebrations can vary based on what you plan to do. Expect to
spend anywhere from a few hours to a whole day preparing sweets and setting up
decorations.

Cook Time, Total Time, Yield

Cook time for traditional Diwali sweets typically ranges from 30 minutes to several hours,
depending on the recipe complexity. The total time, including prepping and cleaning, can
take a full day. As for yield, it’s best to prepare an ample amount to ensure that guests leave
with happy smiles and satisfied taste buds.

In conclusion, these finds will enhance your Diwali experience, making it memorable and
full of joy. Embrace the festive spirit and enjoy the preparations!
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Detailed Directions and Instructions
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1. Amazon Fire TV Stick

Connect the Fire TV Stick to your television’s HDMI port. Ensure you have an active Wi-Fi
connection. Follow the on-screen instructions to set up your device and enjoy streaming
your favorite content.

2. Instant Pot Duo

Place the inner pot inside the Instant Pot and add the desired ingredients. Secure the lid
and ensure the pressure valve is sealed. Select the cooking mode and adjust the timer as
per the recipe. Once cooking is complete, allow natural pressure release or quick release as
needed.

3. KitchenAid Stand Mixer

Attach the appropriate mixing bowl and beater to the mixer. Plug it in and adjust the speed
setting based on your mixing needs. Mix the ingredients until well combined, scraping down
the sides of the bowl as necessary.

4. Philips Air Fryer

Place food in the frying basket, ensuring it’s spread out in a single layer. Set the
temperature and timer according to the recipe. Once done, allow the fryer to cool for a few
minutes before removing the food carefully.

5. Ooni Pizza Oven

Preheat the pizza oven for about 15-20 minutes. Slide the prepared pizza onto the baking
surface using a pizza peel. Cook for 60-90 seconds, rotating halfway through, until the crust
is golden brown.

6. Nesting Bowls Set

Choose the required bowl size for your ingredients. Use them for mixing, marinating, or
serving food. Stack the bowls for easy storage when not in use.

7. Non-stick Baking Mat

Place the non-stick mat on a baking sheet before adding your cookie dough. This will
prevent sticking and ensure even baking. After use, wash it with mild soap and air dry for
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future use.

8. Silicone Baking Mold

Pour your batter into the silicone mold, ensuring it fills evenly. Place it in the oven and bake
as per the recipe. Allow the mold to cool before removing the baked item.

9. Measuring Cups and Spoons

Use the measuring cups and spoons for accurate measurements of ingredients. Level off dry
ingredients for precision and use liquid measuring cups for wet ingredients.

10. Food Storage Containers

Store leftover food in the containers once cooled. Ensure lids are sealed tightly to maintain
freshness. Label the containers if necessary to keep track of contents.

Notes
1. Fire TV Stick

Remember to update the software regularly for the best streaming experience.

2. Instant Pot

Always add at least a cup of liquid to avoid burning and ensure proper pressure cooking.

3. KitchenAid Stand Mixer

Use the dough hook for kneading bread and the whisk for whipping cream.

4. Philips Air Fryer

Avoid overcrowding the basket to ensure food cooks evenly with the proper crispness.

5. Ooni Pizza Oven

Use high-protein flour for better dough elasticity and a perfect crust.
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6. Nesting Bowls Set

Glass bowls are ideal for marinating due to their non-reactive surface.

7. Non-stick Baking Mat

Ensure the mat is compatible with your oven’s temperature range.

8. Silicone Baking Mold

Silicone molds are dishwasher safe for easy cleaning.

9. Measuring Cups and Spoons

Invest in a set that includes both dry and liquid measuring tools for versatility.

10. Food Storage Containers

Choose BPA-free containers to store food safely.
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Cook techniques
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