
Solly Family Recipes
A collection of  recipes old + new that remind us of

loved ones, taste like home, and are best when shared.



C R A N B E R RY  R E L I S H

I have never been one to like any kind of  cranberry anything that someone put together during 
the holidays! Until out of  respect for my father-in-law, I decided to just give it a try.

I took a bite and there was no turning back! This staple is now made for every holiday.
I love to enjoy it with my meal, alone, or on top of  some vanilla ice cream.

-  S IMMAND I

INGRED I ENTS
 

2 bags whole cranberries
1 orange
1 apple
½ can crushed pineapple
½ can orange concentrate

INSTRUCT IONS

*Freeze the cranberries. After two days, remove from the freezer and thaw partially. 
*Make sure to thaw orange concentrate before you’re ready to make the recipe.

Cut orange, including rind and apples into slices.
 
Take half  of  the orange slices, half  of  the apple slices, half  of  the crushed 
pineapples, and mince finely in a food processor. (Please don’t make the mistake 
of  using a blender.) Add 1 bag of  cranberries to the food processor, and mince 
well. Dump into a bowl.

Repeat steps 1-4 for the rest of  the ingredients, except orange concentrate.
Add orange concentrate and stir. If  you’d like it a bit sweeter, feel free to add 
more orange concentrate.

Let it stand in the refrigerator for 1 day. Eat and enjoy.

Papa Baird’s Amazing Don’t-Knock-It-‘Til-You-Try-It



M I N I  BA K E D  B R I E  RO L L - U P S

This is a super easy dish that we make every year. We bake pillsbury crescent rolls but add 
yummy french brie in the middle for added buttery deliciousness! Spread some

cranberry sauce for extra goodness.
-  J EANHA

INGRE D IENTS
 

1 (8-ounce) can Pillsbury refrigerated crescent dinner rolls
6 ounces brie cheese
1 large egg
1 tablespoon water
Coarse sea salt for sprinkling on top

INSTRUCT IONS

Heat oven to 375 degrees F. Line a baking sheet with parchment paper.

Separate the crescent dough into 8 triangles. Divide the brie into 8 pieces. Place 
one piece of  brie onto the wider end of  a dough triangle. Fold in the sides then 
roll the dough into a tight packet. Try to make sure the ends are closed so the 
cheese won’t come out during baking. Repeat with remaining dough triangles.

Place roll packets with brie inside onto baking sheet. In a small bowl, whisk the 
egg and water then use a pastry brush to lightly brush tops with egg wash. 
Sprinkle with salt.

Bake until golden brown, 12 to 15 minutes. Cool on baking sheet 10 to 15 
minutes before serving.



S W E E T  P OTATO  C A S S E RO L E

Is it a side or is it a dessert? Either way it’s delicious. This came from a dear friend from our 
Coast Guard 'family' years ago and I have made it every season since.

-  MORG AN

INGRE D IENTS
 

Base:
3 cups of  sweet potatoes or 20oz can of  sweet potatoes
1 cup sugar
1 stick butter
2 eggs beaten
1 tsp vanilla

Topping:
⅓ cup flour
1 cup dark brown sugar
½ cup butter
1 cup chopped nuts (pecans or walnuts)

INSTRUCT IONS

Mix base ingredients, pour into a well oiled baking dish.

Mix topping ingredients and spread over sweet potato base.

Bake at 350 degrees for approximately 40 minutes.



M A S H E D  P OTATO E S

The creamiest, easiest mashed potatoes that just scream comfort food! The perfect side dish for 
your Thanksgiving feast. I have such great memories of  my grandpa mashing massive pots of  

mashed potatoes with both hands on the masher and having the most fun doing it!
-  MAKELL

INGRE D I ENTS
 

5 lbs potatoes (I use half  Yukon Gold, half  Russet potatoes)
2 large cloves garlic, peeled and minced
4 oz cream cheese, room temperature
6 tbsp butter, cut into 1-tablespoon pieces
1 C whole milk, warmed
fine sea salt and freshly-cracked black pepper
toppings: chopped fresh chives, green onions, and/or parsley

INSTRUCT IONS

Cut the potatoes (peeled or unpeeled) into evenly-sized chunks, about an inch or 
so thick, and transfer them to the bowl of  your Instant Pot. Add the garlic and 1 
cup of  cold water.

Cover and set the lid to “Sealing.” Pressure cook on high heat for 6 minutes, 
followed by a quick release. Once the pressure has released, carefully remove the 
lid. Press “Cancel” to stop the Instant Pot from cooking and drain water out.

Immediately add in the cream cheese, butter, warm milk, and 2 teaspoons salt. 
Use a potato masher to mash everything together until the potatoes reach your 
desired level of  smoothness and the ingredients are evenly combined. If  the 
potatoes seem too dry, add in extra milk until they reach your desired level of  
creaminess.Taste the potatoes and season with extra salt (I usually add in quite a 
bit more) and black pepper as needed, to taste.

Serve warm, garnished with any toppings that sound good.

Instant Pot



G R E E N  B E A N  C A S S E RO L E

My grandma makes the green bean casserole every year, and I’m completely spoiled for any other 
green bean dish for the rest of  my life. She makes everything from scratch (no canned soup here) 

and it’s just the most delicious, creamy side dish that everyone gobbles up. 
-  SAMANTHA

INGRE D IENTS

  
For the topping:
4 slices white sandwich bread, each slice torn into quarters.
2 tablespoons unsalted butter, softened
¼ tsp salt
⅛ tsp ground black pepper
3 C canned fried onions 

Beans and Sauce:
2 lbs green beans, ends trimmed and halved
3 tbsp unsalted butter
1 lb white button mushrooms, stems trimmed, wiped clean and broken into ½ 
inch pieces
3 medium garlic cloves, minced
3 tbsp flour
1 ½ C chicken broth
1 ½ C heavy cream
Salt and pepper to taste

SE E  INSTRUCT IONS  ON NEX T  PAGE

Grandma’s



INSTRUCT IONS

For the topping:
Pulse bread, butter, salt and pepper in food processor until mixture resembles 
coarse crumbs, about ten 1-second pulses. Transfer to large bowl and toss with 
onions; set aside.

For the beans and sauce:
Adjust oven rack to middle position and heat oven to 425 degrees. Fill large bowl 
with ice water. Bring 4 quarts of  water to boil in large Dutch oven. Add 2 tbsp 
salt and beans. Cook beans until bright green and crisp-tender, about 6 minutes. 
Drain beans in colander and plunge immediately into ice water to stop cooking. 
Spread beans on paper-towel-lined baking sheet to drain.
 
Add butter to now-empty Dutch oven and melt over medium-high heat until 
foaming subsides. Add mushrooms, garlic, ¾ tsp salt and ⅛ tsp pepper; cook 
until mushrooms release moisture and liquid evaporates, about 6 minutes.

Add flour and cook for 1 minute, stirring constantly. Stir in broth and bring
to a simmer, stirring constantly. Add cream, reduce heat to medium, and
simmer until sauce is thickened and reduced to 3 ½ C, about 12 minutes.
Season with salt and pepper to taste.

Add green beans to sauce and stir until evenly coated. Arrange in even layer in 
3-quart (or 13x9 inch) baking dish. Sprinkle with topping and bake until top is 
golden brown and sauce is bubbling around edges, about 15 minutes. Serve 
immediately. 

You can prep this recipe ahead of  time as well, just store the topping in an airtight container in 
the refrigerator and combine with the onions just before cooking. Combine the beans and cooled 
sauce in a baking dish, cover with plastic wrap, and refrigerate. To serve, remove the plastic 
wrap and heat the casserole in a 425-degree oven for 10 minutes, then add the topping and
bake as directed. 

Grandma’s Green Bean Casserole cont.



R E D  C A B BAG E

My mother grew up in Germany. I’ve never known a Thanksgiving without Rotkohl!
This is the recipe she “typed” up for me when I moved out on my own.

-  J ENN

INGRE D IENTS
 

1 head cabbage, sliced very fine 
1 apple, sliced 
Handful of  raisins 
⅛ tsp powdered cloves or 2-4 whole 
Shake of  onion powder 
1 tsp chicken bouillon 
 

INSTRUCT IONS

Heat oil in pot, add cabbage, stir-fry for a minute or two.

Add a small amount of  water and remaining ingredients, simmer until done.
 
Add lemon or vinegar and sugar to taste.



P U M P K I N  B R E A D

I grew up in a large family of  8 so my mom had a budget to follow for groceries. She learned 
how to cut corners to save money and one way was to not use the full amount of  ingredients in 
recipes. If  4 eggs were needed, 1 was used. So as a child, this recipe did not taste so good—but 

once I started baking on my own, using the full ingredients in a recipe made a
HUGE difference. It has easily become my favorite fall recipe!

-  KORT

INGRE D IENTS
 

1 ½ cups sugar
½ cup vegetable oil
1 egg
1 cup canned pumpkin
1 ⅔ cup flour
¾ tsp salt
½ tsp baking powder
½ tsp baking soda
1 tsp cinnamon, cloves and nutmeg

INSTRUCT IONS

Combine sugar, oil, egg and pumpkin in a bowl. 

Mix the dry ingredients together then add to the wet pumpkin mixture.
 
Add ½ cup chocolate chips and pecans if  you like.

Put in a greased loaf  pan and bake at 325 degrees F for 1 hour to 1 hour and 15 
minutes or until the toothpick comes out clean. You can also use small loaf  pans 
(makes 3) or make into muffins. Enjoy with a smile! 



A P P L E  P I E

I grew up with a big family, so we never made just one apple pie, but instead always had at 
least two. My mom made it for birthdays, special occasions, and, of  course, Thanksgiving.
Piled high with apples and finished with a perfectly-crisp crumble topping, it can be served

a la mode, with a dollop of  whipped cream, or—my favorite—with a glass of
milk the next morning in the rare case of  leftovers.

-  LAUREN  

INGRED I ENTS
 

Unbaked pie crust 
8 medium-large apples (3-pound bag of  Jonathan) 
½ C brown sugar 
1 tsp cinnamon 
1 stick margarine 
½ C sugar 
¾ C flour 

INSTRUCT IONS

Peel, slice and mix apples with ½ C brown sugar and 1 tsp cinnamon.
 
Top with crumble mixture: 1 stick margarine, ½ C sugar, ¾ C flour. 

Place foil strips around the edge of  the crust to prevent burning. Remove
about 15 minutes before done so the crust can brown. 

Bake at 450 degrees for 10 minutes, then 350 degrees for 40 minutes.

Heidi Hoehn’s 



P U M P K I N  P I E  D E S S E RT  S QUA R E S

My husband and I were married 11 years ago, but last year was the first time we had Thanks-
giving with my side of  the family. So, I got to have pumpkin squares for the first time in 11 

years and realized how much I missed them! I am excited to share that recipe with you!
-  R ACHEL

INGRE D I ENTS
 

Crust: 
1 Spice Cake Mix (Reserve one cup for topping) 
½ C soft butter 
1 egg 

Filling:
2 eggs 
⅔ C milk 
¾ C sugar 
3 C canned pumpkin 
2 tsp cinnamon 
1 tsp ginger 
1 tsp allspice 
1 ½ tsp salt 

INSTRUCT IONS

Cut egg and butter into cake mix, press into bottom of  9x13 pan.

Combine filling ingredients in a large mixing bowl and pour over crust.

Mix topping ingredients by cutting together. Sprinkle over filling. 

Bake at 350 degrees F for 40-50 minutes.

Topping: 
1 C cake mix 
¼ C sugar 
1t. cinnamon 
¼ C butter 



PA S S I O N  F RU I T  C H E E S E C A K E  TA RT

What do you do when you buy a house that has a passionfruit vine in the backyard? Find
ways to bake with it! After a few not so tasty excursions (passionfruit cake was a big miss),

I stumbled upon this recipe from Martha Stewart and it quickly became a neighborhood favorite 
that I have made at least a dozen times in the past two years, mostly by request. It strikes a 
perfect balance of  sweet and tangy while scratching that cheesecake itch. I hope it brings as 

much joy and brightness to your family as it does to the plate.
-  EM I LY

INGRE D I ENTS
 

For the Crust: 
9 graham crackers
2 tbsp granulated sugar
4 ½ tbsp unsalted butter, melted and slightly cooled

For the Cheesecake Layer:
4 oz cream cheese, room temperature
⅓ C sugar
Pinch of  salt
1 large egg

For the Passion Fruit Layer:
1 can sweetened condensed milk
4 large egg yolks
½ C passion fruit puree
Pinch of  salt
Sweetened whipped cream, for serving

SE E  INSTRUCT IONS  ON NEX T  PAGE



INSTRUCT IONS :

Make the crust: 
Preheat oven to 350 degrees.

Place graham crackers in the bowl of  a food processor; process until coarsely 
ground; add sugar and continue pulsing until finely ground. Add melted butter 
and pulse until mixture comes together.

Press graham cracker mixture into the bottom and up the sides of  a 9-inch 
round fluted tart pan with a removable bottom.
 
Transfer to oven and bake until crust is lightly golden and fragrant, about 12 
minutes. Remove from oven and let cool.

Make the cheesecake: 
In the bowl of  an electric mixer fitted with the whisk attachment, whisk together 
cream cheese, sugar, and salt on medium-high until light and fluffy. 

Add egg and whisk to combine. 

Pour into cooled tart shell and transfer to oven; bake until just set, about 15 
minutes. Let cool.

Make the passion fruit layer: 
Reduce oven temperature to 325 degrees. 

In a medium bowl, whisk together condensed milk, egg yolks, passion fruit 
puree, and salt; pour over cooled cheesecake layer. 

Transfer to oven and bake until set but center still has a slight jiggle, 18 to 20 
minutes. Remove from oven and let cool.

Transfer tart to refrigerator for at least 2 hours before serving and up to overnight;
slice tart and serve with a dollop of  whipped cream.

Passion Fruit Cheesecake Tart cont.


