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AGED NOG
Shared by Erika Close

12 large eggs (pasteurized if you need
peace of mind)
1 pound sugar
1 pint half-n-half
1 pint whole milk
1 pint heavy cream
1 cup Jamaican rum
1 cup cognac
1 cup bourbon
1 teaspoon freshly grated nutmeg (plus
more for serving)
1/4 teaspoon kosher salt
DIRECTIONS
1. Separate the eggs and store the whites for
another purpose.
2. Beat the yolks with the sugar and
nutmeg in a large mixing bowl until the
mixture lightens in color and falls off the
whisk in a solid “ribbon.”
3. Combine dairy, booze and salt in a second
bowl or pitcher and then slowly beat into
the egg mixture.
4. Move to a large glass jar (or a couple of
smaller ones) and store in the fridge for a
minimum of 2 weeks. A month would be
better, and two better still. In fact, there’s
nothing that says you couldn’t age it a year,
but I’ve just never been able to wait that
long. (And yes, you can also drink it right
away.)
5. Serve in mugs or cups topped with a little
extra nutmeg grated right on top.
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FRENCH VANILLA HOT
COCOA MIX
Shared by Cynthia Adkins

Add a pretty bow to the jar if for gifts or
keep for yourself
6 cups Nonfat Dry Powdered Milk
2 cups Powdered Sugar
8 ounces French Vanilla Flavor Non-Dairy
Powdered Coffee Creamer
2 cups Nesquick
6 ounce box Instant French Vanilla
Pudding Mix
DIRECTIONS
Combine all ingredients in a large bowl and
mix thoroughly. If using as a gift, spoon into
individual mason jars or mason jar mugs. To
make, add 3 heaping tablespoons to 1 cup
of hot water.

PEANUT BUTTER HOT COCOA
Shared by Jan Ash

1 quart Whole Milk
1 Pint half and half
1/2 cup good cocoa powder
1/4 cup sugar
6 oz Screwball Peanut Butter Whiskey
Fresh Whipped Cream for the top
DIRECTIONS
Whisk together the cocoa and sugar.
Combine milk, half and half and the cocoa
mix in a heavy saucepan.
Warm over medium heat.
Once it is your desired temperature for
drinking, divide between 6 mugs and add
a shot of the peanut butter whiskey to each
mug. Give it a stir and top with whipped
cream. Enjoy!
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HOMEMADE YUMMY HOT
COCOA

SWEET CHAI TEA

Shared by Tamelyn Job

4 cups water
1 inch cinnamon stick
4 whole cloves
6 cardamom pods, cracked (I press mine
on the counter with the back of a large
spoon)
4 tea bags (black)
1/4 to 1/3 cup sugar
3 cups milk

4 cups dry powdered milk
1 cup instant quick cocoa mix
1/2 cup powdered coffee creamer
1/2 cup powdered sugar
1/4 teaspoon salt
DIRECTIONS
Add all ingredients into a bowl and
mix thoroughly. Add to a tightly sealed
container.
Use 1/4 cup mix to an 8 oz cup of hot water,
or you can add more or less depending on
how much of a chocolate taste you like.

SEVERSON DELLS HOLIDAY
WASSAIL

Shared by Charlotte Herperger

DIRECTIONS
Over medium heat combine water,
cinnamon, cardamom, cloves and tea bags.
Bring to a boil. Simmer about 5 minutes or
until tea is to your liking.
Add milk and sugar. Stir until heated. Serve.
Can be enjoyed hot or cold.

Shared by Vicki Blomberg

I worked as a volunteer naturalist at
Severson Dells just outside of Rockford,
Illinois. This is the yummy Wassail we
served at our winter open house.
2 quarts water
3 1/2 cups sugar
8 allspice berries
24 cloves
2 cinnamon sticks (broken up)
1 small ginger root chopped
6 cups (1 1/2 quarts) orange juice
4 cups (1 quart) lemonade
1 gallon apple cider
DIRECTIONS
Heat the water. Add sugar and dissolve.
Add the spices (allspice berries, cloves,
cinnamon sticks, ginger root). Keep warm
for 2 hours and then strain. Mix with orange
juice, lemonade and apple cider. Serve
warm or cold.
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CHRISTMAS CRACK
Shared by Reni LeBard

This “crack” is amazing as is but if you
want to make it classy, try using Ritz
crackers as the base. White chocolate can
also be drizzled over the milk chocolate for
an extra fancy treat!
50 Saltine crackers (store brand works
fine!)
2 sticks of butter cubed (salted butter)
1 cup packed light brown sugar
2 cups chocolate chips (I use milk
chocolate but whatever will work!)
Variety of toppings: Crushed candy canes,
mini M&Ms, chopped pecans, slivered
almonds, shredded coconut, sprinkles,
or other topping(s) of your choice!
**You will need a jelly roll pan or large
baking sheet for this recipe that will also
need to be put in the freezer. Double check
that your pan will fit in the freezer and
makespace in the freezer prior to starting
this recipe will be helpful.
DIRECTIONS
1. Heat oven to 325F. Line a jelly pan or
large baking sheet with foil then spray with
non-stick spray. Add crackers in slightly
overlapped single layer to pan.
2. Heat butter and brown sugar on medium
low until the butter is melted, then boil for 3
minutes while stirring.
3. Butter and sugar should be a nice
caramel color and bubbly. Pour mixture
evenly over crackers and spread as much
as you can with a knife. This does not have
to be perfect but it must be done quickly
before the mixture hardens. The mixture
will spread more evenly while baking.
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4. Put the pan in the oven and bake for 7-9
minutes.
5. When there are about 5 minutes left
on the timer, melt the chocolate chips in
a bowl in the microwave until smooth. To
avoid scorching the chocolate, this might
need to be done in stages, stirring in
between.
6. Remove butter and sugar mixture from
oven (careful, mixture will be hot!) and
immediately pour the melted chocolate
chips evenly over the mixture.
7. Add topping or toppings of choice! The
crushed candy canes are my fav!
8. Place entire pan in the freezer for at least
15 minutes.
9. When the “crack” has hardened, break
it up into bite size pieces and store in an
airtight container. This works great for
gifting in holiday tins! Enjoy!

PEANUT CLUSTERS
Shared by Karen Emeott

2 Bags of Nestle Butterscotch Chips
1 Bag of Nestle SemiSweet Chocolate
Chips
Lots of Spanish Peanuts
DIRECTIONS
Melt all the chips in a double boiler. Add
peanuts until all the liquid is grabbed. Drop
by teaspoon on wax paper to cool.
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EASY CARAMELS

CREME DE MENTHE SQUARES

Shared by Jane Taylor

Shared by Lynette Hansen

I have been using this recipe for over 25
years. I cut with a rocking pizza cutter that
was purchased at a restaurant supply
store. I make 8 batches every Christmas
season for gifts.

Happy Holidays! Enjoy!

1 cup butter
Dash of salt
2 1/4 cup packed brown sugar
1 cup light corn syrup
1 can sweetened condensed milk
1 tsp vanilla
DIRECTIONS
Prep one 8x8 or 9x9 pan with parchment
paper on bottom and up the sides. Attach a
candy thermometer to side of a saucepan.
I use a thermal kind. Melt butter with dash
of salt in sauce pan on medium/high heat.
Add brown sugar and stir until dissolved.
Add corn syrup and incorporate well.
Add sweetened condensed milk and stir
constantly until the mixture reached 246°.
Take off heat immediately and stir in vanilla.
Pour into prepared pan. Let sit overnight
before cutting and wrapping.

1 1/4 cup butter
1/2 cup unsweetened cocoa powder
3 1/2 cup sifted powdered sugar
1 beaten egg
1 tsp vanilla
2 cup graham cracker crumbs
1/3 cup green creme de menthe
1 1/2 cup semisweet chocolate chips
DIRECTIONS
For bottom layer: In a saucepan combine
1/2 cup butter and the cocoa powder. Heat
and stir until well blended. Remove from
heat and allow to cool. Add 1/2 cup of the
powdered sugar, the egg and vanilla. Stir in
graham cracker crumbs. Mix well. Press into
the bottom an ungreased 13 x 9 x 2.
For middle layer: Melt another 1/2 cup of the
butter. In a small mixer bowl combine the
melted butter and creme de menthe. At low
speed of electric mixer, beat in the remaining
3 cups of powdered sugar until smooth.
Spread over chocolate layer. Chill 1 hour.
For top layer: In saucepan on a low setting,
melt 1/4 cup and chocolate pieces. Stir
constantly until smooth. Spread over mint
layer. Chill 1 - 2 hours. Cut in small squares.
(Yields approximately 96 squares). Store in
refrigerator. Seal in small plastic for gifts.
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MICROWAVE SEA SALT
CARAMELS
Shared by Julie Davidson

This is an activity my daughters-in-love
and I do together. We wrap the pieces
individually and it is nice to have the extra
hands. This recipe is always a hit when I
take it to the office.
1/4 cup butter, cut in 8 pieces
1/2 cup white sugar
1/2 cup brown sugar, firmly packed
1/2 cup light corn syrup
1/2 cup sweetened condensed milk
1 tsp vanilla
Coarse sea salt
DIRECTIONS
In microwave safe bowl (at least 2 quart),
add butter, white and brown sugar, syrup,
sweetened condensed milk, & vanilla.
Stir together and place in microwave,
uncovered. Cook in microwave on full
power for 6 minutes (for soft & chewy
texture) or 7 minutes (for firmer yet still
chewy texture), stopping and stirring
thoroughly twice during the cooking time
(every 2-3 minutes).*
Remove from microwave and stir until well
mixed. Pour hot caramel into prepared pan
or molds.
Here are 2 options:

2. Coat 2 plastic mini ice cube trays with
cooking spray. Allow hot caramel to cool
for 10 minutes after removing it from
microwave. Use spoon or small scoop to fill
sections of tray. Place in fridge until firm
(40-60 minutes). Invert trays and twist and
tap until caramels fall out.
If the caramels are oily from the cooking
spray, blot them off with a paper towel.
Sprinkle coarse sea salt directly on top of
caramels.

PRETZEL TURTLES
Shared by Sylvia Wermes

Easy, sweet and salty
20 small mini pretzels
20 chocolate covered caramel candies
20 pecan halves
DIRECTIONS
Preheat oven to 300° F (150° C).
Arrange the pretzels in a single layer on a
parchment lined cookie sheet. Place one
chocolate covered caramel candy on each
pretzel.
Bake for 4 minutes. While the candy is
warm, press a pecan half onto each candy
covered pretzel. Cool completely before
storing in an airtight container.

1. Line an 8x8 baking pan with aluminum
foil, coat the inside with cooking spray, pour
in the hot caramel. Place in fridge until firm
enough to remove & cut (approx. 40-60
min). Pull up on sides of aluminum foil and
remove the whole slab of caramel at one
time. Place caramel slap on cutting board
covered with parchment or waxed paper
and cut into pieces of desired size.
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CHOCOLATE TRUFFLES
Shared by Marie Greene

I’ve been making these truffles for friends
and family for 26 years – they’re Mr. Olive’s
favorite (especially the almond ones).
1 (11.5 ounce) package milk chocolate chips
1/3 c. whipping cream
1/4 tsp almond extract
1/3 c. toasted ground almonds
8 ounces vanilla-flavored candy coating
1/2 c. semisweet chocolate pieces
Decorative Sprinkles (optional)
Variations: I also like to use hazelnut
extract with toasted ground hazelnuts,
or vanilla extract with walnuts or
pecans, instead of almonds.
DIRECTIONS
In a heavy saucepan combine milk
chocolate pieces and whipping cream.
Cook over low heat, stirring frequently,
for 4-5 minutes or until chocolate melts.
Remove saucepan from heat. Pour mixture
into a mixing bowl and let cool for 5
minutes. Stir in the almond extract and
beat with an electric mixture on low speed
until smooth. Cover and refrigerate for at
least 1 hour, or until firm.
Line a baking sheet with waxed paper. Use
a spoon to scoop out equal portions of the
chocolate mixture to form balls that are
about 1 in/2.5 cm in size. Roll in crushed
nuts and place on the waxed paper. When
the entire mixture has been formed into
balls and rolled in crushed nuts, place the
tray in the freezer for about 30 minutes (or
longer).
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Line another baking sheet with waxed
paper. When the chocolate balls are firm
and mostly frozen, melt the vanilla candy
coating in a saucepan over low heat (or in
the microwave, only 30 seconds at a time,
stirring in between each session, until
smooth).
Use a fork to lower one truffle at a time into
the melted vanilla candy coating – dip it
quickly and lift it up, allowing the excess
to drip down from the truffle. Don’t fret if
some chocolate or nuts escape into the
vanilla coating – it’s unavoidable. Place each
ball onto the prepared sheet and repeat the
process until all chocolate balls have been
coated. They get better with practice, trust
me. When all balls are coated, place the
sheet into the refrigerator to let them set
for at least 30 minutes.
In a microwave safe bowl, heat the
semisweet chocolate chips at 20 second
intervals, stirring between each session,
until smooth. Spoon into a fine-tip cake
decorating bag to squiggle decoratively
on top of each truffle. (I use a Ziploc bag
and squish the chocolate into one corner
to create my own pastry bag. Snip the tiny
corner with scissors to create a nozzle for
the chocolate to be drizzled.) You can also
add decorative sprinkles to the top while
the chocolate squiggles are still soft. Return
the decorated truffles to the refrigerator to
let them set.
Makes 30 + truffles (enough to share!)
Store tightly covered in the refrigerator.
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CARAMELS
Shared by Vicki Blomberg

I use this caramel to make caramel
brownies. The brownie recipe uses 1/2 a
batch of caramels so I make two pans!

SALT AND PEPPERCORN
CARAMELS
Shared by Sharon Lake

Prep time: 30 min; Cook time: 40 min

1 can sweetened condensed milk
1 pound brown sugar
2 sticks butter
Pinch of salt
1 cup light corn syrup
1 tsp vanilla

1 cup butter
2 ¼ cups packed brown sugar
2 cups half and half or light cream
1 cup light colored corn syrup
1 tsp vanilla
½ to 1 ½ tsp flaked sea salt
½ to 1 ½ tsp pink peppercorns

DIRECTIONS
Melt butter with salt. Leave on the heat and
add corn syrup. Add brown sugar. Gradually
add sweetened condensed milk.

DIRECTIONS
1. Line an 8x8x2 inch or 9x9x2 inch baking
pan with foil, extending foil over edges of
pan. Butter the foil. Set aside.

Heat to 245. (I usually take it off the heat
at 244, you may want harder or softer
caramels)

2. In a 3 quart heavy saucepan melt butter
over low heat. Add brown sugar, half and
half, and corn syrup mix well. Cook and stir
over medium-high heat until mixture boils.
Clip a candy thermometer to the side of
the pan. Reduce heat to medium. Continue
boiling mixture at a moderate, steady rate,
stirring frequently until the thermometer
registers 248° F, firm ball stage (40-50
minutes). Adjust heat as necessary to
maintain a steady boil.

Add vanilla and mix well.
Pour into a well greased or parchment lined
7 x 10 pan. After cooled cut into squares and
wrap in waxed paper

CARAMEL PRETZELS
Shared by Florence Dickenson

Watch them carefully when melting the
caramel.
25 Small pretzels
25 Soft caramels
25 Whole almonds
Wafer chocolate, melted
DIRECTIONS
Place your 25 pretzels on a parchment
paper lined baking pan. Put a caramel on
top of each pretzel. Place in oven at 350°
until very soft. Take out of oven, press an
almond on top of caramel. Drizzle melted
chocolate over top of each one.
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3. Remove saucepan from heat, remove
thermometer. Stir in vanilla. Quickly pour
mixture into prepared pan. Cool 10-12
minutes; sprinkle with salt and pepper.
When firm use foil to lift candy out of pan.
Use a buttered knife to cut into 2x1/2 inch
size pieces. Wrap each caramel in waxed
paper or plastic wrap. Store up to 2 weeks.
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CHOCOLATE CRACKLES

TWISTY COOKIES

Shared by Cheryl Maidl

Shared by Becky Clowers

These are sooo yummy. I always double
the recipe.

This looks more fiddly than it really is.
This is our family’s must have cookie for
Christmas, and the recipe my friends ask
for most frequently. I sometimes add a
couple of drops of red food coloring to
make them look more festive.

1 cup chocolate chips
1 cup brown sugar
1/3 cup salad oil
2 eggs
1tsp vanilla
1 cup flour
1 tsp baking powder
1/4 tsp salt
1/2 cup chopped walnuts
powdered sugar
DIRECTIONS
Melt chocolate. Combine with sugar and
oil. Add eggs one at a time. Beat well. Add
vanilla. Combine flour, powder, salt then
add chocolate mixture. Stir in nuts.
Chill dough (it will be firm). Drop by
teaspoon fulls into powdered sugar (no
need to shape or roll)
Place on greased cookie sheet. Bake at 350°
for 10-12 minutes.

1 pkg yeast
1/4 cup lukewarm water
3 3/4 cups flour
1 1/4 tsp salt
1 cup butter
2 beaten eggs
1/2 cup sour cream
1 tsp vanilla
1 1/2 cups sugar, for finishing
2 tsp vanilla, for finishing
DIRECTIONS
Combine the yeast and water and set aside.
Combine the flour, salt, and butter and cut
in until particles are the size of peas. Blend
in the eggs, sour cream, 1 tsp vanilla and
the yeast mixture. Chill at least 2 hours.
Combine the 1 1/2 cups sugar and 2 tsp
vanilla.
Roll out half of the dough at a time the
following way:
 Sprinkle counter with 1/2 cup of the sugar
mixture and roll into a 16” x 8” rectangle.
 Sprinkle with 1 Tbsp sugar mixture, then
fold one end of the dough over to a third,
then the other end over that to make a
three layer dough.
Turn dough 1/4 rotation and repeat the
process two more times. Roll dough to 1/4”
thick and cut into 1” x 4” slices.
Place on a cookie sheet and twist one or
two times. Bake at 375° for 15-20 minutes
until light brown.
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PALMIERS
Shared by Kim Pellissier

So it’s a little fussy to make these cookies,
which is why they are special for the
Holidays! I have done a cookie exchange
for several years with friends and these
are always requested! Recipe from Fine
Cooking

Divide the dough into 2 equal pieces and
shape each into a 4-by-5-inch rectangular
patty about 1 inch thick. Wrap and chill the
dough until firm, at least 2 hours and up to
3 days.
Remove the dough from the refrigerator.
If necessary, let the dough sit at room
temperature until pliable enough to roll,
but not too soft.

FOR THE DOUGH:
2 1/2 cups (11.25 ounces) unbleached allpurpose flour
2 tablespoons sugar
1/4 teaspoon salt
1/2 pound (2 sticks) unsalted butter, cold
8 ounces cream cheese, cold

To Make the Filling: Mix the sugar with
the cardamom. Transfer 2 tablespoons
of the mixture to a small cup and mix
thoroughly with the salt. Set aside. Divide
the remaining cardamom sugar equally
between 2 bowls; you will use one bowl for
each piece of dough you roll out.

FOR THE FILLING:
1 cup (7 ounces) sugar
1 teaspoon ground cardamom
2 pinches salt

Sprinkle the work surface liberally with
some of the cardamom sugar from one
of the bowls. Set 1 piece of dough on
the sugared surface and sprinkle it with
more cardamom sugar. Turn the dough
frequently and resugar it and the work
surface liberally as you roll the dough into
a 24-by-8-inch rectangle that’ s less than
1/8 inch thick. Use the cardamom sugar
generously to prevent sticking and to
ensure that the cookies will caramelize
properly in the oven. Trim the edges of the
rectangle evenly.

DIRECTIONS
In a stand mixer: Combine the flour, sugar,
and salt in the mixer bowl. Using the
paddle attachment, mix briefly to distribute
the ingredients. Cut each stick of butter
into 8 pieces and add them to the bowl.
Mix on low speed until most of the mixture
resembles very coarse bread crumbs
with a few larger pieces of butter the size
of hazelnuts. Cut the cream cheese into
1-inch cubes and add them to the bowl. Mix
on medium-low speed until the mixture
is damp and shaggy looking and holds
together when pressed with your fingers,
30 to 60 seconds. Dump the dough onto
the work surface, scraping the bowl. Knead
two or three times to incorporate any loose
pieces. There should be large streaks of
cream cheese.
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Palmiers — Continued from previous page
Mark the center of the dough with a small
indentation. Starting at one short edge, fold
about 2 1/2 inches of dough almost onethird of the distance to the center mark.
Without stretching or pulling, loosely fold
the dough over two more times, leaving
a scant 1/4-inch space at the center mark.
Likewise, fold the other end of the dough
toward the center 3 times, leaving a tiny
space at the center. The dough should now
resemble a tall, narrow open book. Fold
one side of the dough over the other side,
as if closing the book. You should have an
8-layer strip of dough about 2 1/2 inches
wide and 8 inches long.
Sprinkle the remaining cardamom sugar
under and on top of the dough. Roll gently
from one end of the dough to the other
to compress the layers and lengthen the
strip to about 9 inches. Wrap the dough
loosely in wax paper (not plastic wrap,
which might cause moisture to form on the
outside of the dough and will dissolve the
sugar). Refrigerate the dough for at least
30 minutes and up to 4 hours. Meanwhile,
repeat with the second piece of dough and
the second bowl of cardamom sugar.
Preheat the oven to 375°F. Position racks in
the upper and lower thirds of the oven.
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Remove 1 piece of dough from the
refrigerator, unwrap it, and use a sharp
knife to trim the ends evenly. Cut 1/3inch slices (I mark the dough at 1-inch
intervals and cut 3 slices from each inch)
and arrange them 1 1/2 inches apart on the
ungreased or lined cookie sheets. Bake for 8
to 10 minutes, until the undersides are deep
golden brown. Rotate the pans from top
to bottom and from front to back halfway
through the baking time to ensure even
baking.
Remove the pans from the oven. Turn
the cookies over. Sprinkle each one with a
pinch or two of the salted cardamom sugar,
reserving half of the sugar for the second
round of baking. Return the sheets to the
oven and bake for another 3 to 5 minutes,
until the cookies are deep golden brown.
Rotate the pans and watch the cookies
carefully at this stage to prevent burning.
If the cookies brown at different rates,
remove the dark ones and let the lighter
ones continue to bake. For lined pans, set
the pans or just the liners on racks to cool;
for unlined pans, use a metal spatula to
transfer the cookies to racks. Making sure
the cookie sheets are completely cool,
repeat with the second piece of dough.
Cool the cookies completely before storing.
May be kept in an airtight container for up
to 4 days.
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CHEWY CHOCOLATE
MERINGUES
Shared by Leslie Caponey

These cookies will crumble when you bite
into them.
1 cup (8 fl oz / 250 ml) large egg whites –
about 7
2 cups (1 lb / 500 g) sugar
5 Tbsp (1 oz / 30 g) natural cocoa powder
4 ounces (125 g) bittersweet chocolate,
finely chopped
4 ounces (125 g) cocoa nibs
DIRECTIONS
Preheat oven to 350°.

Bake for about 8-9 minutes. Rotate the
pans and bake for another 8-9 minutes
until the cookies are fluffy and full of cracks.
Transfer the cookies, leaving them on the
parchment paper, to wire racks to cool.
Notes: Can omit the cocoa nibs and the
cookies still come out beautifully.
The recipe says it makes about 2 dozen
meringues, but I ended up with about 60
using a 1.5 inch scoop.
I also use a scale to measure my ingredients
exactly.

Line baking sheets with parchment paper.
In a clean, dry heatproof bowl, whisk
together egg whites and sugar. Set over,
but not touching, simmering water in a
saucepan.
Whisk constantly until the sugar is
completely dissolved and remove from
heat. (I tested to make sure I didn’t feel any
sugar granules.)
Beat the eggs on high using your mixer
fitted with the whisk attachment. Beat until
stiff and glossy.
Sift cocoa over the meringue. Sprinkle
chopped chocolate (and cocoa nibs if you’re
using) on top.
Then, fold together gently with a spatula
until combined.
Use a scoop to drop even amounts of batter
onto prepared baking sheets about two
inches apart.
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CINNAMON OATMEAL
PEANUT BUTTER COOKIES

DATE BARS

Shared by Tracy Kawamoto

3/4 cup shortening
1 cup brown sugar
2 cups all purpose flour
2 1/2 cups quick oatmeal
1 tsp baking soda in 1 Tbsp hot water
1 package pitted dates
3/4 cup sugar
3/4 water

1/2 cup butter (softened)
1/2 cup shortening
1 cup packed dark brown sugar
3/4 cup granulated sugar
1 cup peanut butter*
2 large eggs
1 1/2 cups all purpose flour
1 cup old fashioned oats (ground coarse)
2 tsp baking soda
1 tsp salt
2 tsp cinnamon
DIRECTIONS
Preheat oven to 350°F (175°C).
In a large bowl, cream together shortening,
butter, brown sugar, white sugar, and
peanut butter until smooth.
Beat in the eggs one at a time until well
blended.

Shared by Susan Muth

DIRECTIONS
Cream shortening and sugar well. Add soda
in hot water. Add flour and oatmeal. Work
into a crumbly mess with hands. Put aside
3/4 cup for topping, pack the rest of batter
into greased 13x9x2 inch pan.
Boil dates sugar and water until think. Cool
Spread date mixture over batter then put
the 3/4 cup topping on top. Bake at 350- 25
to 30 min.

In a separate bowl, combine the flour,
baking soda, cinnamon, and salt; stir into
the creamed mixture.
Mix in the oats until just combined.
Drop by teaspoonfuls onto ungreased
cookie sheets.
Bake for 10 to 15 minutes in the preheated
oven, or until just light brown. Don’t overbake. (While hot, sprinkle with more
cinnamon, if desired)
Cool and store in an airtight container
*I use crunchy no sugar peanut butter. Cut
back on the sugar if using a peanut butter
with added sugar. The reason I use 1/2
butter 1/2 shortening is to make the cookies
crunchy on the bottom and chewy in the
center.
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FRUITCAKE COOKIES

PECAN SANDIES

Shared by Tracy Kawamoto

Shared by Saundra Stone

3/4 cup brown sugar (packed)
2 large eggs
1/2 cup bourbon or orange juice
1 ½ tbl milk
1 ½ cup flour
1/2 cup flour (for fruit)
2 tsp orange zest
1/2 tsp cinnamon
1/2 tsp allspice
1 ½ tsp baking soda
1/2 tsp ground cloves
1/2 tsp ground nutmeg
1 lb white raisins (chopped)
2 lbs candied fruit (chopped)*
2 cups pecans (chopped)

Put cookies in decorative cellophane bags
tied with a festive ribbon for gift giving.

DIRECTIONS
Preheat oven to 350
Cream butter and sugar, add eggs one at
a time. Mix in bourbon (or Orange juice),
milk, and orange zest. Mix in 1 1/2 cups of
flour.
In a separate bowl, add 1/2 cup flour and
mix with chopped fruit and chopped
raisins. Add to dough mixture
Stir in pecans.
Drop by 1”-1 1/2” balls on to parchment lined
baking sheet, flatten slightly and add 1/2
slice of fruit to the center.

1 Cup Softened Butter
1/3 Cup Granulated Sugar
2 Teaspoons Vanilla
2 Teaspoons Water
2 Cups Sifted All Purpose Flour
1 Cup Chopped Pecans (Almonds work
great too)
Powered Sugar
DIRECTIONS
Preheat oven to 325°
Cream together the butter and sugar. Add
the vanilla and water, mix well.
Blend in the flour and nuts until thoroughly
mixed together.
Chill dough for at least 4 hours.
Shape dough into small balls or fingers.
Place on ungreased cookie sheet and back
at 325° for about 20 minutes.
Cool on rack then roll in powered sugar.
Store in airtight container.
Makes about 3 dozen cookies.

Bake at 350 until done.
*set aside some candied fruit, sliced in half,
to put into the center of each cookie. 24-30
halves 1/2 cup butter (softened)
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SUGAR BALLS

BUTTER BRICKLE BARS

Shared by Kathy Fox

Shared by Constance Hanson

I baked these with my aunt at Christmas
when I was a youngster. She is 94 this year
and we’re baking them again! Great little
bites with your tea or coffee.

This recipe is simple, and is one of my most
requested. My family and neighbors think
it is a holiday necessity!

1 cup butter, softened
¼ cup confectioners sugar
2 tsp vanilla
1 tbsp water
2 cups flour
1 cup pecans, chopped (finely)
Red and green sugar
DIRECTIONS
Cream first four ingredients. Add flour and
mix well. Stir in the nuts.
Shape into one-inch balls, roll in sugar.
Bake 1 inch apart on ungreased cookie
sheet for 20 minutes at 300°.
Cool before removing from pan. Makes 4
dozen.

2 sticks butter
1/2 c. brown sugar
1-2 cups chopped nuts (pecans/walnuts)
graham crackers
chocolate chips - either milk or dark
chocolate
DIRECTIONS
Spray a cookie sheet with cooking spray
(Use one with an edge - not just flat.)
Layer with graham crackers.
Heat butter, brown sugar and boil the
mixture for 3 minutes.
Add nuts.
Pour over crackers.
Bake at 350° for 10 minutes; top should be
bubbly.
Immediately remove from oven and
sprinkle with chocolate chips.
Spread when melted.
Refrigerate or keep in a cool place.
NOTE: Amounts of nuts and chocolate can
be adjusted to accommodate personal
preferences.
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CARAMEL SLICE

CARAMEL BROWNIES

Shared by Aimee Thompson

Shared by Vicki Blomberg

FOR THE BASE:
1 cup almond meal
1 cup brown sugar
1 cup desiccated coconut
125g butter, melted
1 tbsp flour
For the Caramel:
395g Sweetened Condensed Milk
2 tbsp golden syrup
30g butter, extra

They are really rich so smaller is better. You
can add nuts. My original recipe called for
walnuts.

FOR THE CHOCOLATE TOP:
150g milk chocolate melts, melted

1 box German chocolate cake mix (with
pudding in the mix)
1 small can evaporated milk (1/3 cup which
is half a can)
1 stick of butter melted
1 bag chocolate chips (I use 2 kinds: milk
and dark)
1/2 batch of caramels or you can unwrap
a bag of caramels melt with 1/3 can
evaporated milk)

DIRECTIONS
Preheat oven to 180° C. Grease and line a
20cm x 20cm baking pan.

DIRECTIONS
Mix the German chocolate cake mix with
the butter and evaporated milk.

Base: Combine almond meal, brown sugar,
coconut, flour and melted butter in a large
bowl and mix well. Press the mixture into
the prepared pan. Bake for 10 mins then
allow to cool.

Divide in two.

Caramel: Combine sweetened condensed
milk, golden syrup and extra butter in a
pan. Stir over medium heat until boiling,
then reduce heat and stir for a further
5 mins. Pour over base and bake for a
further 10 mins. Be careful as this mixture is
REALLY hot and easily burns. Allow to cool.
Chocolate top: Pour the melted chocolate
melts over the slice. Refrigerate until set.
Cut slice into small pieces and serve cold.
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Press 1/2 onto the bottom of a well greased
cake pan (or parchment lined).
Bake at 350° for 6 minutes. Take out of the
oven and evenly sprinkle with chocolate
chips.
Pour 1/2 batch caramels over the chocolate
chips. Dollop the remaining uncooked cake
mix mixture on top (it will look dotted).
Bake at 350° for 20 minutes. Cool and cut.
Note: I usually make two pans at a time.
That means I need two cake mixes, two
sticks of butter. I mix the first cake mix,
divide it and press into two pans. Bake it
and spread a bag of chips over each, mix
the other cake mix, divide it and set aside.
Meanwhile I’m making caramels (way
better than unwrapping caramels). I take
them off the burner at 241 or 242 F add the
vanilla, pour half over each pan, dollop with
cake mixture and bake.
© 2020 Marie Greene, Olive Knits. All Rights Reserved.
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SWEDISH PEPPRAKAKOR
(SPICED COOKIE)

RUM BALLS

Shared by Vicki Blomberg

2 1/2 cups Vanilla Wafer crumbs
1 cup powdered sugar
1 Cup chopped nuts (we use pecans)
2 Tablespoons Cocoa
3 Tablespoons corn syrup
1/3 cup rum or bourbon (Make it 151 proof
and these are really good)

This recipe was from my Swedish
Grandmother (Far Mor). She insisted
that we grind our own cardamom. I buy
mine from Penzey’s and I am not sorry!
Although freshly ground smells fabulous
and if you add fresh brewed coffee that is
the smell of a Swedish home.
2 sticks butter
1 1/2 cup sugar
1 beaten egg
2 Tablespoons Karo syrup
3 cups flour
2 teaspoons baking soda
1 teaspoon cinnamon
1 teaspoon ground cloves
1 teaspoon ground cardamom (Far Mor
used mortar and pestle)
1 teaspoon ginger
DIRECTIONS
Cream together the butter and sugar. Add
egg and syrup. Mix in soda and spices.
Add flour and mix. Wrap and refrigerate
overnight. Roll out thin and bake at 375° for
5-10 minutes.
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Shared by Vicki Blomberg

DIRECTIONS
Mix dry ingredients. Add corn syrup and
mix. Add rum and mix well. Make into balls
and roll in powdered sugar.

GINGER COOKIES
Shared by Vicki Blomberg

1/2 cup butter or shortening
1 cup sugar
1 egg
1/4 cup molasses
1 1/2 teaspoon soda
1 teaspoon ginger
1 teaspoon cloves
1 teaspoon cinnamon
2 cups flour
DIRECTIONS
Cream butter and sugar. Add egg and
molasses and mix well. Add spices and
soda and mix well. Mix in flour. Form into
balls and roll in sugar. Bake at 350° for 12-15
minutes.
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DOUBLE GINGER COOKIES
Shared by Janet Zimmermann

I have never made just a single batch of
cookies, as these hold up well if kept in a
sealed container.
2 1/2 cups all purpose flour
1 1/2 tsp ground ginger
1 tsp baking soda
1/2 tsp ground cinnamon
1/4 tsp ground cloves
14 tsp salt
2/3 cup canola oil
1 cup firmly packed light brown sugar
1/3 cup dark molasses
1 egg
1 cup chopped crystallized ginger
1/2 cup coarse sugar crystals spread in a
small bowl
DIRECTIONS
Preheat over to 325°. Lightly grease baking
sheets.
Mix the flour, ground ginger, baking soda,
cinnamon, cloves and salt. set aside
In a large bowl (or mixer) stir together the
oil, brown sugar and molasses until well
blended. Add the whole egg and stir until
blended. Stir in the flour mixture and the
crystallized ginger.
Shape the dough into 1 inch balls and roll
them in the sugar crystals.

Note about Double Ginger Cookies: If you
measure the oil in a measuring cup and use
the same measuring cup for the molasses,
the molasses will not stick to the cup.

SPICY MOLASSES COOKIES
Shared by Julie Davidson

1 cup Sugar
3/4 cup Crisco (vegetable Shortening)
1/4 cup Molasses
1 whole Egg
2 cup Flour
2 1/2 tsp Baking Soda
1 tsp Cinnamon
1 tsp Ground Ginger
1/2 tsp Ground Cloves
1/4 tsp Ground Cardamom
1/4 tsp Salt
DIRECTIONS
Preheat oven to 350°.
Mix sugar, shortening, molasses, and egg
together until well combined. Dump in
dry ingredients, stirring dry ingredients
together lightly. Mix together until dough is
combined.
In your hands roll dough into walnut-sized
balls, then generously coat each ball with
sugar. Place balls on a baking sheet and
bake for 9 to 11 minutes, allowing to bake for
about a minute after cookies begin to crack.

Place the cookies about 1 inch apart on the
prepared baking sheet.

Remove cookies from baking sheet and
allow to cool…though these are delicious
while still warm.

Bake until the tops of the cookies are set
and cracked. About 15 to 18 minutes. Then
transfer the cookie to the rack to cool
completely. The cookies will firm as they
cool.

Fun variation: drizzle melted white
chocolate in decorative stripes over the
top of each cookie. Allow to harden before
serving. Or: dip half of each cookie in
melted white chocolate.

Makes about 4 dozen cookies.
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CHEWY CHERRY ALMOND
BARS

GINGERDOODLE COOKIES

Shared by Diane Muska

Great cross between gingerbread and a
snickerdoodle!

1 cup butter, softened
2 cups packed brown sugar
2 tsp baking powder
1 egg
1 tsp almond extract
2 cups all purpose flour
2 cups regular rolled oats
1/2 cup sliced almonds
1-12 oz. jar (1 cuo) cherry preserves
DIRECTIONS
Preheat oven to 350° F. Line a 13x9x2 inch
baking pan with foil extending foil over the
edges of the pan. Grease foil; set pan aside.
In a large bowl, beat butter with electric
mixer on medium to high speed for 30
seconds. Add brown sugar and baking
powder. Beat until combined, scraping
side of bowl occasionally. Beat in egg and
almond extract until combined. Beat in
as much of the flour as you can with the
mixer. Using a wooden spoon, stir in the
remaining flour, the oats and almonds.
Remove 1/2 cup of the dough and set aside.
Press the remaining dough evenly into the
bottom of the prepared baking pan. Spread
with preserves. Crumble the remaining
dough evenly over the preserves layer.
Bake in the preheated oven about 35
minutes or until lightly browned. Cool
completely in pan on a wire rack. Using the
edges of the foil, lift the uncut cookies out
of the pan and cut into bars. Makes 36 bars.
To store: Place bars in a single layer in
an airtight container; cover. Store in the
refrigerator for up to 3 days or freeze for up
to a month.

Shared by Diane Muska

2 cups + 2 Tbsp. all purpose flour
1 Tbsp. cornstarch
2 tsp. cinnamon, divided
1/2 tsp. salt
1 tsp. ginger
1/4 tsp. cloves
1/8 tsp. nutmeg
3/4 cup (1.5 sticks) butter, softened
3/4 cup light brown sugar
1/2 cup extra fine granulated sugar, divided
1/4 cup molasses
1 large egg
2 tsp. vanilla extract
DIRECTIONS
Preheat oven to 350° F and line two cookie
sheets with a silicone mat or parchment
paper and set aside.
In a medium bowl, whisk together flour,
cornstarch, baking soda, 1 tsp. cinnamon.
Set aside.
In a stand mixer cream together butter,
brown sugar and remaining 1/4 cup
granulated sugar until light and fluffy. Add
molasses, egg, vanilla extract, mixing until
well combined. Slowly add dry ingredients
to wet ingredients and mix until fully
combined.
Roll one heaping tablespoon of dough into
balls and toss in cinnamon sugar mixture.
Place on cookie sheets, leaving about 2
inches for spreading.
Bake for 10 minutes, until edges are just
set. While warm and just out of the oven,
sprinkle tops of cookies with any remaining
cinnamon sugar mixture.
Store in an airtight container for up to a
week.
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PLUNKETS
Shared by Susan Goodison

This recipe is sometimes known as “pull
aparts” or “monkey bread” and was a
treasured treat from my grandmother,
who made hers using frozen bread
dough. The basis for this “from scratch”
recipe is from a Bon Appetit recipe for
cinnamon rolls from the 1980’s. I don’t
make these often, but I do make them
every Thanksgiving, Christmas and Easter
and they are loved by family and friends.
Enjoy!
1 cup milk
1/3 cup butter
1/3 cup sugar
1/2 tsp salt
2 packages of yeast
1/4 cup warm water
5 cups flour
2 eggs, beaten
melted butter and cinnamon sugar as
needed to assemble
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DIRECTIONS
Place milk, 1/3 cup butter, 1/3 cup sugar and
salt in a microwave safe bowl. Microwave on
high for 2 minutes or time needed to melt
the butter and dissolve the sugar. Stir and
set aside to cool to lukewarm.
In a large bowl, sprinkle yeast over water
and set aside for 5 minutes to proof. Stir in
cooled milk mixture, blending well. Stir in
beaten eggs and 2 1/2 cups of flour and beat
well. Mix in remaining flour, turn out onto
a floured surface and knead for 10 minutes.
Place back in bowl, cover and let rise until
double, a little over an hour.
Assembly: Punch down dough. Roll walnut
to golf ball size balls of dough in melted
butter and then in cinnamon sugar. Place
dough balls in a single layer in 9” round
cake pans (will fill 2 pans). Fit as many as
you can in each pan (they will be touching
each other loosely and will continue to rise
to fill any space in between). Bake at 325°
for 20-25 minutes. They are done when the
top is brown and crusty and they don’t have
much give to them when you tap them on
top. Cool in pan on wire rack for 5 minutes,
then invert onto a dinner plate to serve.
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GERMAN APPLE CAKE

HEATH BRUNCH COFFEE CAKE

Shared by Diane Muska

Shared by Hannah Ruegsegger

This is a Christmas favorite that can be
used any time of year.

This recipe is our family tradition for
Christmas brunch - we never miss a year,
even when we’re apart! It was my great
grandmother’s recipe, and we still have
her well-loved hand-written recipe card in
my mom’s cupboard.

2 eggs
1 cup vegetable oil
2 cups white sugar
2 tsp. ground cinnamon
1/2 tsp. salt
1 tsp. vanilla extract
2 cups all purpose flour
1 tsp. baking soda
4 cups apples, peeled, cored and diced
DIRECTIONS
Preheat oven to 350° F (175° C). Grease and
flour one 9x13 cake pan.
In a mixing bowl, beat oil and eggs with an
electric mixer until creamy. Add the sugar
and vanilla; beat well.
Combine the flour, salt, baking soda and
ground cinnamon together in a bowl.
Slowly add this mixture to the egg mixture
and mix until combined. The batter will be
very thick. Fold in the apples by hand using
a wooden spoon. Spread batter into the
prepared pan.
Bake for 45 minutes or until the cake
tests done. Let cake cool on a wire rack.
Once cake is cool serve with a dusting of
confectioners sugar or a cream cheese
frosting.
For a large crowd, double the recipe. I add a
cup of chopped pecans.

CAKE:
1/4 pound Butter
2 cups Flour
1 cup Brown Sugar
1/2 cup White Sugar
1 cup Buttermilk
1 teaspoon Baking Soda
1 egg
1 teaspoon Vanilla Extract
TOPPING:
6 Heath Bars
1/4 cup Nuts (we like pecans & walnuts)
DIRECTIONS
1. Preheat oven to 350F. Grease a 9x13
baking dish.
2. In a large bowl, mix butter and sugar. Sift
in flour and mix well. Take out 1/2 cup of this
mixture to be used later with the topping.
3. To the remaining butter mixture, add
Buttermilk, Egg, Vanilla and Baking Soda.
Mix well.
4. Pour cake mixture into prepared dish.
5. Make the topping: Crush the Heath bars.
Add to reserved 1/2 cup of butter mixture.
Stir in the nuts.
6. Sprinkle topping evenly over the cake
batter in the pan. Bake at 350F for 30
minutes, or until a toothpick inserted into
the middle comes out clean.
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MARSHMALLOW CREAM PIE
Shared by Cheri Rondeau

This is a super easy pie to change up to a
chocolate-orange, cherry, pineapple, or
pretty much any other taste instead of
the strawberries. It has been in my family
since I was in high school.
1/2 cup Milk
30 Each Marshmallows
8 oz frozen strawberries, thawed
1 cup whipping cream, whipped into soft
peaks
25 each graham cracker squares, crushed
1/2 cup butter, melted
DIRECTIONS
1. Finely crush graham cracker squares,
then mix with melted butter. Set aside.
2. Heat milk and marshmallows in double
boiler until marshmallows are melted. Allow
to cool. Add strawberries and whipped
cream to cooled marshmallows. Gently mix.
3. Butter bottom and side of 9-inch pie
plate. Press graham crackers into pie plate
reserving a tablespoon of the crumbs. Pour
in marshmallow mixture and sprinkle the
reserved crumbs on top. Refrigerate for 4-8
hours to form.
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UMM ALLÍ
(AN ARABIC DESSERT)
Shared by Gilda Escobar

I tried this dessert living here in Dubai.
It’s very common here and it is one of
my favorites! It can be made with any
leftover bread and you can add or subtract
any of the extras or add your own. The
deliciousness comes from the baked bread
soaked in milk. I hope you enjoy it!
8 medium plain croissants, cut/torn into
bite size pieces
3 Tbsp Raisins (optional)
3 Tbsp unsweetened coconut flakes
(optional)
3 Tbsp sliced toasted almonds (optional)
3 Tbsp shelled pistachios, coarsely
chopped (optional)
1 can (395g ) sweetened condensed milk
1 tsp vanilla extract
2 cups milk
1/2 cup whipping cream
DIRECTIONS
Combine croissant pieces, raisins,
almonds, pistachios in a baking dish. Place
condensed milk, whipping cream and milk
in a large sauce-pan and bring to a boil
while stirring. Remove from heat and pour
immediately over the croissant mixture in
the baking dish. Set aside for 5 minutes or
until the croissants absorb the maximum
amount of liquid. Place the baking dish
in a preheated oven at 400°F/200°C for
15 minutes or until top is golden. Serve
immediately.
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CATSKINNER CAKE
Shared by Brenda Hofer

MINI APPLE CRISPS FOR
SMALL HOUSEHOLDS
Shared by Christy King

This is a very old recipe given to my
grandmother by a group of people who
cooked for the men who drove Caterpillar
rigs, hence the name Catskinner. This is an
easy cake to make and is very moist.
2 cups flour
3 eggs
3/4 cup buttermilk
2 tsp vanilla
2 cups sugar
3 1/2 oz grated coconut
1/2 tsp salt
2 tsp soda
3/4 cup salad oil
1 small can crushed pineapple
1 cup chopped nuts
Frosting Ingredients
1 cup sugar
3 Tbsp light corn syrup
1/2 cup buttermilk
1/2 cup margarine
DIRECTIONS
Mix ingredients in order listed, blend until
thoroughly mixed and bake in 9 X 13 inch
greased and floured pan. Bake at 350° for
25 - 30 minutes.
Mix frosting ingredients together in
saucepan. Boil 5 minutes. Add 1/2 tsp.
Vanilla. Poke holes in the cake, pour hot
icing over cake. Serves 12.
Note: The frosting can be poured over the
cake when it is either hot or cold.
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This recipe is designed for those of us who
live in small households and may want to
make only one (or two or three) servings
of dessert. The ingredients are per serving.
If you’re making more than one and you
hate math, like I do — skip it. Just refill your
measuring spoon the required number of
times. The only math you really need to do
is for the butter, and it’s easy to multiply by
one.
FILLING PER 6-OZ. RAMEKIN:
Heaping ½ cup of peeled and diced apple
½ Tbsp granulated sugar
¾ tsp flour
1/8 tsp cinnamon
Pinch of salt
TOPPING PER RAMEKIN:
2 tsp flour
1 Tbsp plus 1 tsp rolled oats
1 Tbsp brown sugar
1/8 tsp cinnamon
Pinch of salt
1 Tbsp unsalted butter, melted
DIRECTIONS
Preheat oven to 350F.
Mix filling ingredients and add to
ramekin(s). Mix topping ingredients and
sprinkle over top of filling.
Bake for about 30 minutes, until topping is
golden brown and apples are tender.
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GUMDROP CAKE

SALTED CARAMEL SAUCE

Shared by Laura Foran

Shared by Leslie Caponey

This is a very dense cake. The best
gumdrops to use are fruity ones (not spice
drops). You can also use fruit slices, but
you will want to cut them into smaller
pieces. This recipe has been in my family
for years, and years, and years! It is
delicious!

Great on ice cream or to add to recipes
that need salted caramel.

2 pkgs. or 2 pounds of gumdrops
1 pound of raisins
1 1/2 cups applesauce
1 1/2 cups chopped walnuts
1 t. of baking soda dissolved in 1 T. of water
1 cup of butter (room temperature)
1 cup of sugar
2 eggs
4 cups of flour
1 tsp cinnamon
1 tsp cloves
1/2 tsp Salt
DIRECTIONS
Preheat oven to 300°. Cream butter and
sugar, beat in the eggs, then add the
applesauce and baking soda mixture. Add
the flour, spices, then stir in the nuts and
gumdrops.

4 lb 4 oz sugar
2 cups water
12 oz corn syrup
1 lb butter, unsalted
6 cups heavy cream
4 Tbsp sea salt
DIRECTIONS
Combine sugar, water and corn syrup in a
large pot. Place over high heat and cook
until the sugar is caramelized, do not stir.
While the sugar is cooking melt butter and
heavy cream together over medium low
heat.
Once sugar is caramelized, close to a root
beer color (temperature 340-360°), turn off
heat and carefully add in the heated cream
and butter. Then stir in sea salt.
Return to heat to melt caramel to a smooth
consistency. Let cool slightly before pouring
into jars.

Bake in a greased & floured bundt pan at
300° for one hour or until done.
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MEXICAN, QUINOA
CASSEROLE

BETTY’S TART CRANBERRY
CRUNCH

Shared by Sarah Belfield

Shared by Mary Gregerson

Vegetarian. Delicious.

Can make ahead to let tastes blend nicely
over night. Makes great gifts, too.

1 Cup cooked quinoa
1 can black beans, rinsed and drained
1 cup frozen corn
1 cup halved cherry tomato
2 diced bell peppers (Your choice of
colors!)
1/2 cup chopped red onion
1 tsp Cumin
1 tsp salt
1/2 Cup Monterey Jack cheese ( cheddar
works fine too) plus 1/2 cup for topping.
DIRECTIONS
Preheat oven to 400F
Mix all ingredients together and spoon into
Pam’d 8” square baking dish. Bake 30 min.
Top with extra 1/2 cup cheese. Bake 5 more
minutes. Serve warm. Makes 6 servings.

Bag of fresh cranberries
Two medium oranges (one peeled and
both halved)
Dash of cranberry juice
1/2 cup of sweetener like sugar or Splenda
Pecans, toasted
DIRECTIONS
Add half cranberries and half oranges in
blender. Sweeten and add juice to taste.
Store in covered container in fridge. Add
pecans as garnish when serving.

CORN CASSEROLE
Shared by Sharon Durant

Prepare for this to disappear!!
1 15 oz can whole kernel corn
1 15 oz can cream style corn
1 box Jiffy corn muffin mix
1/2 cup butter
2 eggs
1/2 cup milk
8 oz sour cream
dash salt
dash pepper
DIRECTIONS
Combine ingredients and place in a 2 1/2
quart prepared baking dish.
Bake at 350° for 1 to 1 1/4 hours until golden
brown.
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CHIPOTLE AND ROSEMARY
ROASTED NUTS

GINGER SCENTED PECANS

Shared by Monica Szabo

For gifting put in decorative cellophane
bags. They are yummy with a glass of wine
for a Happy Hour treat.

This recipe is from Barefoot Contessa!
Great for gift giving.
Vegetable Oil
2 cups whole walnut halves (7 ounces)
2 cups whole pecan halves (7 ounces)
1/2 cup whole almonds (3 ounces)
1/3 cup pure maple syrup
1/4 cup light brown sugar, lightly packed
3 Tbsp orange juice
2 tsp ground chipotle chili pepper
2 to 4 Tbsp minced fresh rosemary,
divided (I only use 2 tbsp)
Kosher salt
DIRECTIONS
Preheat oven to 350°F. Brush a sheet pan
generously with vegetable oil. Combine
the nuts, 2 tablespoons of vegetable oil, the
maple syrup, brown sugar, orange juice and
chipotle power in a large bowl. Toss to coat
the nuts evenly. Add 1 to 2 tablespoons (to
your taste) of rosemary and 1 to 2 teaspoons
(I use 1) of salt. Spread evenly on sheet pan.
Roast the nuts for 25 minutes, stirring
twice with a large spatula until the nuts
are glazed and golden brown. Remove
from oven and sprinkle with 1 to 2
teaspoons more (I use one) of salt and 1 to 2
tablespoons of rosemary.

Shared by Sarah Mulholland

5 cups pecan halves (1 lb)
1/2 cup sugar
2 tsp salt
1 tsp ground ginger
2 Tbsp honey or maple syrup
2 Tbsp water
2 tsp oil
DIRECTIONS
Preheat oven to 325° F. Place nuts in single
layer on 2 rimmed baking sheets. Toast until
nuts are fragrant, 10-15 minutes, rotating
pans halfway through cooking. Meanwhile,
combine sugar, salt, and ginger in small
bowl and set aside.
Combine honey or syrup, water, and oil in
a large saucepan, and bring to a boil over
high heat. Reduce the heat to medium
and add roasted pecans. Cook, stirring
constantly, until all of the liquid has
evaporated, 3-5 minutes. Transfer mixture
to a large bowl, add sugar mixture, and toss
until well combined. Spread nuts in a single
layer on a sheet of parchment paper to cool.
Store in an airtight container at room
temperature for up to a week.

Toss well and set aside at room
temperature, stirring occasionally to
prevent sticking as they cool. Taste for
seasoning. Serve warm or cool completely
in airtight container at room temperature.
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ROSEMARY ROASTED
CASHEWS

THOSE CRACKERS

Shared by Eileen Slezak

I bring these every year when my local knit
group travels to fiber fests — loved by all
who try them.

Highly addictive! Packaged in a
cellophane bag, they make a wonderful
hostess or quick gift.

Shared by Sarah Belfield

1 1/4 lbs cashews
2 Tbsp coarsely chopped fresh rosemary
1/2 tsp cayenne
2 tsp brown sugar
2 tsp kosher salt
1 Tbsp melted butter

2 3/4 cups Flour
1/4 cup Sugar
1 stick butter
1/2 tsp Salt
1/2 tsp Baking soda
1 cup Sour Cream
1-2 Tbsp kosher salt for sprinkling

DIRECTIONS
Preheat the oven to 375° F.

DIRECTIONS
Preheat oven to 400° F

Place the nuts on an ungreased baking
sheet and bake for about 10 minutes until
they are warmed through. Meanwhile,
combine the rosemary, pepper, sugar, salt
and butter in a large bowl. Toss the warm
nuts with the rosemary mixture until the
nuts are completely coated.

Mix or sift flour with other dry ingredients

SPICED PECANS
Shared by Dana Lohman

These make great gifts and they ship well.
1 egg white
1 Tbsp water
1 tsp salt
1 lb pecan halves
1 cup sugar
1 1/2 tsp cinnamon
⅓ cup butter

Cut in butter with pastry blender
Add sour cream
Mix to soft dough.
Roll out on floured board/ countertop
Cut with sharp knife into 1 1/2 inch squares
or other shapes.
Place on UNgreased baking sheet.
Sprinkle with kosher salt
Bake 5-8 minutes. Turn off oven but leave
crackers in to crisp.
Make a second batch! They won’t last long!

DIRECTIONS
Beat egg white, water and salt until frothy.
Add 1 pound pecan halves. Combine sugar
and cinnamon. Pour over pecans and mix
thoroughly. Melt 1/3 butter in large cookie
pan; spread pecans over butter. Bake 1 hour
at 275°; turning every 15 minutes.
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CRANBERRY HAZELNUT
BREAD
By Marie Greene

This bread is one of my favorites for the
holidays, and the recipe makes extra to
share with friends and neighbors. I live in
hazelnut country so that’s my preference,
but you can substitute walnuts, cashews
or pecans (or a mixture) if you prefer.
3 c. hazelnuts (also called filberts)
6 Tbsp unsalted butter, plus a bit extra for
the pans
4 1/2 c. all-purpose flour
1 c. granulated sugar
3/4 c. packed brown sugar
3 Tbsp baking powder
1 1/2 tsp salt (I use sea salt)
1 c. heavy cream mixed with 1/2 c. water
1/2 c. sour cream
5 eggs
3 c. unsweetened Craisins (dried
cranberries)
1 large orange (zest + juice) or 2 small
oranges

DIRECTIONS
Heat oven to 350°F.
In a medium size bowl, combine the
craisins with the orange zest and juice.
Microwave this mixture for 40 seconds.
Cover and let sit while you make the
remainder of the recipe.
Spread the nuts on a baking sheet and
toast in the oven, tossing occasionally, until
fragrant (10-12 minutes). Don’t let them
burn. If using hazelnuts, roll them in a clean
dish towel to remove the skins (discard the
skins). Chop the nuts coarsely.
Butter three loaf pans (you can also use
muffin tins with cupcake liners). In a
medium bowl, whisk the flour, baking
powder and salt. In a mixing bowl, whisk
together the cream/water mixture, eggs,
orange zest, melted butter, vanilla and
sugars. Gently fold in the flour mixture,
then add the hazelnuts and the soaked
cranberries (with the juice and zest) until
just combined.
Transfer batter to prepared pans and bake
55-60 minutes or until a toothpick inserted
in the center comes out clean. (If the top
browns too quickly, add little foil tents to the
top of the loaves.)
Makes 3 full size loaves, or lots of muffins!
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