
AWESOME HOLIDAY RECIPE BOOK



Recipe For A Peaceful Kitchen 
(and possibly a better world)

Ingredients:

3 TBSP. forbearance

4 TBSP. patience

1 ½ cups forgiveness

Instructions:

Toss all ingredients with 1- quart human kindness and limitless wit.

Take in the morning and repeat as soon as the effects wear off.

Thank you to Jill Crudup



APPETIZERS



Cranberry Salsa

Ingredients:
1 bag fresh cranberries
2 green Granny Smith apples, peeled and cored
2 naval oranges, peeled
3 green onions, white and green parts
1/3 cluster of cilantro leaves
1 jalapeno pepper, cored and cut in half
1 cup white sugar

Instructions:
Chop all ingredients in food processor.
After chopping and combining, add 1 cup white sugar and let set overnight in refrigerator.

Thank you to Donna del Nostro



Reuben Dip
Ingredients:
1 8 oz. package cream cheese, at room temperature.
½ cup mayonnaise.
2 TBSP. ketchup.
1 TBSP. horseradish, drained.
1 TBSP. relish.
2 cups grated Swiss cheese (about 8 ounces).
2 oz. deli sliced corned beef, chopped.
½ cup sauerkraut, drained, patted dry and chopped.
¼ cup chopped fresh chives.
Pumpernickel bread for serving.
Serves 6-8

Instructions:
Preheat oven to 375 degrees
Combine the cream cheese, mayonnaise, ketchup, horseradish and relish 
in food processor and puree until smooth.
Transfer to large bowl.
Stir in Swiss cheese, corned beef, sauerkraut and chives.
Spread dip into a 1-quart baking dish and bake until browned and bubbling- about 15 minutes.
Serve with bread.

With love from Lester Family Cellars



Veggie Bars

Ingredients:
2 packages crescent rolls
2- 8 oz. packages cream cheese
1 cup mayonnaise
1 package Hidden Valley Ranch Dip
¾ cup shredded cauliflower
¾ cup shredded broccoli
¾ cup shredded carrots

Instructions:
Line a large cookie sheet with roll dough- covering the sheet.
Bake at 350 degrees for 12 minutes.
Cool.
Mix cream cheese, mayo and dip.
Spread over crust.
Mix cauliflower, broccoli and carrots and sprinkle over top of cream cheese spread.
Pat down.
Refrigerate 1-2 hours and then cut into bars.

Thank you to Marianne Rauch



Crockpot Grape Jelly Meatballs

Ingredients:

2 lbs. frozen fully cooked meatballs or 48 small homemade meatballs.

1 ½ cups ketchup

¾ cup grape jelly

Serves 12

Instructions:
Cook meatballs according to recipe directions if using raw meatballs.

Place meatballs, ketchup and grape jelly in a small slow cooker.

Stir to combine.

Cook on low 3-4 hours or until heated through.

Thank you to Marianne Rauch



Shrimp Skewers
Ingredients:
20 large shrimp, peeled
1 cup Lester Family Cellars Sauvignon Blanc
¼ cup olive oil
½ tsp. crushed pepper
4 large sprigs of rosemary, needles removed (to be used as skewers)
1 Tbsp. finely chopped rosemary needles
2 fresh garlic cloves, minced
1 cedar plank, soaked in water (or white wine for 24 hours, soak in fridge if using wine)

Makes 5 servings

Instructions:
Prepare and clean shrimp.  Marinate shrimp in chopped rosemary, olive oil, white wine, garlic and crushed red pepper- for 1 hour.
Remove shrimp from marinade and place 5 on each rosemary “skewer”.  Set aside.
Place wet cedar plank on a hot grill (high heat), away from flame, allow plank to heat up about 3 minutes on each side.
Place shrimp skewers on the plank diagonally.  Position plank over the flame.  Close the lid and do not open for 6 minutes.
Be prepared for smoke and flares.
Take skewers off of plank, carefully to mind the flares.  Plate skewers.  
For a bolder flavor, sprinkling with additional crushed red pepper and chopped rosemary.

Thank you to Ken Strode and Kris Clark



SIDES



Awesome and Easy Creamy Corn Casserole
Ingredients:
½ stick butter, melted
2 large eggs, beaten
1 – 8.5 oz. package of dry corn bread mix ( I use Krusteaz honey dry corn bread mix)
1- 15 oz. can whole kernel corn, drained (I use golden white and yellow corn mix)
1- 14.75 oz. can creamed corn
1 cup sour cream

Instructions:
Preheat oven to 350 degrees and lightly grease a 9 x 9 baking dish.

In medium bowl, combine butter, eggs, corn bread mix, whole and creamed corn and sour cream.

Spoon into prepared baking dish.

Bake for 1 hour in the preheated oven or until the top is golden brown.

Notes: 
For best results, after baking 
Turn off oven and keep in warm oven for 15 minutes.  This helps set the casserole.

The ingredients can be doubled and baked in a 9 x 13 baking dish for almost the same cooking time.

Thank you to Robin and Mark Dawson



Sweet Potato Casserole with Marshmallows
Ingredients:
4 lbs Sweet potatoes
¼ cup brown sugar
1 tsp cinnamon
1 can 15 oz. crushed pineapple- in juice
¼ stick butter
1 bag Miniature Marshmallows

Instructions:
Bake sweet potatoes for approximately 45 minutes or until done.  
Mash potatoes and put in baking dish.
Melt butter and mix the cinnamon and brown sugar. 
Pour on top of potatoes and mix together. 
Add crushed pineapple with most of the juice.  
Bake for 20 minutes at 350 degrees.
Remove from oven and add the marshmallows on top.
Return to oven and bake for 5-10 minutes till the marshmallows are golden brown.

Notes: 
You can add chopped walnuts and more or les cinnamon, brown sugar or butter according
to your taste.
Enjoy!

Thank you to Nancy & Vrej Hammoudian



Baked Spinach and Gruyere
Ingredients:
1 TBSP. olive oil plus more for the dish.
6 shallots, thinly sliced.
Kosher salt and black pepper.
1 cup white wine- such as Lester Family Cellars Sauvignon Blanc.
6 large eggs.
1 cup heavy cream.
1 cup whole milk.
¼ tsp. nutmeg.
4 10 oz. boxes of frozen leaf spinach, thawed.
2 cups grated Gruyere (8 ounces)
½ cup grated parmesan (2 ounces)
Serves 8

Instructions:
Heat oven to 400 degrees, coat shallow 2 ½ - 3- quart baking dish with oil, set aside.
Heat the oil in a large skillet over medium high heat. 
Add shallots, ½ tsp. salt and ¼ tsp. pepper.  Cook stirring occasionally, until soft- 6-8 minutes.
Add wine and simmer until evaporated, 4-6 minutes.
Meanwhile, in a large bowl, whisk together the eggs, cream, milk, nutmeg, ½ tsp. salt and ¼ tsp. pepper.
Squeeze the spinach to remove excess liquid.  Stir spinach, shallots, gruyere and parmesan into the egg mixture.
Transfer to prepared baking dish.
Bake until bubbling and the top is golden brown- 45-55 minutes.

With love from Lester Family Cellars 



Garlic Rosemary Roasted Mashed Potatoes
Ingredients:
3 ½ lbs. red potatoes
6 cloves of garlic
2 sprigs of rosemary, cut finely
3 Tbsp. olive oil
½ cup butter
¾ cup cream cheese
½ cup sour cream
Heavy cream to taste/texture
Sale and pepper to taste
Makes 8 servings

Instructions:
Wash, dry and cut potatoes into ½ inch cubes.  Toss potatoes in olive oil, rosemary, garlic cloves, salt and pepper.
Place potatoes in a cast iron or other heavy bottom oven-safe pan.  Place in cold oven.
Bake at 400 degrees for 45 minutes-1 hour until soft inside and crispy on one side.  Be sure to watch to make sure garlic doesn’t burn.

- if garlic starts to look cooked, remove for mashing.
Remove potatoes and place in large bowl or stand mixer with butter, cream cheese and sour cream.
Blend using stand mixer or potato masher.
Add heavy cream until desired texture.
Add salt and pepper to taste.

Thank you to Kimberly Ballard



Lisa’s Famous Cranberries

Thank you to Lisa Guravitz

Ingredients:
2 bags frozen cranberries
1 ½ cups OJ
1 cup white sugar
½ cup Triple Sec

Instructions:

Boil until most of the berries are split and it gels a bit.

Refrigerate for several hours

Enjoy!



Memere’s Mac n’ Cheese
Ingredients:
1 lb. macaroni
½ cup butter
1/3 cup flour
3 cups half n half
1 cup whole milk
2 tsp. salt plus more to taste
1 tsp. pepper
¼ tsp. nutmeg
¼ tsp. dried mustard
4 cups sharp cheddar cheese, grated (divided)
2 cups Gruyere cheese or Swiss cheese, grated (divided)
Optional Topping:
1 ½ cups Panko Breadcrumbs
Serves 6-12
Instructions:
In a large pot, bring salted water to boil.  Add macaroni and cook according to package instructions.  Drain
Meanwhile, melt butter over medium heat in a large saucepan or skillet.  Once butter is melted, stir in flour and whisk to make a smooth paste.
Stir in half n half and keep whisking until smooth.  Stir in whole milk.  Cook until thickened and begins to coat the back of a spoon.
Add salt, pepper, nutmeg and dried mustard.  Stir in 2 cups (reserve 2 cups for later) of sharp cheddar cheese and keep whisking until melted.
Stir in 2 cups Gruyere cheese until creamy.  Toss drained pasta with creamy cheese sauce.
Pour ½ pasta mixture in a 9 x 13 backing dish.  Top with 1 cup sharp cheddar cheese.  Top with remaining macaroni mixture.
Sprinkle with remaining 1 cup of sharp cheddar cheese.
Optional- top with panko breadcrumbs.
Bake at 350 degrees for 12-14 minutes or until cheese is bubbly and melted.

Thank you to Kimberly Ballard



Homemade Green Bean Casserole
Ingredients:
1 lb. fresh green beans (ends snapped off)
8 Tbsp. salted butter (divided)
1 large onion or 2 shallots (chopped)
8 oz. sliced mushrooms
3 cloves garlic (minced)
2 ½ cups half n half
1 tsp. salt/ 1 tsp. pepper
2 Tbsp. flour or cornstarch
2 cups fried onions (such as French’s)
Serves 6
Instructions:
1) In a large skillet, heat 4 Tbsp. butter over medium-high heat.  Add onions and cook until tender and caramelized (about 7-8 minutes), stirring often.
2) Add mushrooms and cook for 4 minutes longer.  Stir in garlic and cook for 1 minute.  Transfer the mixture to a bowl.
3) After the onion-mushroom mixture has been removed, use the same skillet.  Heat skillet to a medium heat and add remaining 4 Tbsp. butter.  Add flour or
cornstarch and begin to quickly whisk mixture.  Let cook, whisking often, for about 2 minutes.  Stir in half n half, sale and pepper.  Cook for 4-5 minutes until
Mixture thickens.  Taste and check for seasonings.
4) Preheat oven to 350 degrees.  Bring a large pot of water to boil.  Add green beans and cook for 6-7 minutes.  Drain and transfer to ice bath (optional).
5) Add onion-mushroom mixture to cream sauce and stir.  Add green beans and stir to coat.  Sprinkle with parmesan cheese, if using.
6) Pour mixture into 9 x 9 backing dish.  Bake for 25 minutes or until bubbly.  Remove from oven and cover with fried onions.  Bake 5 minutes longer.
Notes: 
You can use fresh, frozen or canned beans.  If using canned green beans, they don’t need to be cooked ahead of time.
Don’t use anything other than half n half in this recipe and this is what creates a thick sauce.

Thank you to Kimberly Ballard



Red Wine and Maple Glazed Carrots
Ingredients:
3 TBSP. unsalted butter
¾ cup thinly sliced shallots (2 large)
1 tsp. chili powder
¾ tsp. salt
¼ tsp. pepper
2 lbs. carrots, cut diagonally into 3-inch pieces (or use baby carrots)
1/3 cup pure maple syrup
1 cup dry red wine, like Lester Family Cellars Syrah
2 tsp. cider vinegar
2 TBSP. chopped fresh dill
Makes 6 servings

Instructions:
Heat butter in a 12-inch heavy skillet over moderate heat until foam subsides.  Then cook shallots, stirring occasionally, until softened- about 4 minutes.

Add chili powder, salt and pepper and cook, stirring until chili powder is very fragrant- about 1 minute.

Add carrots, maple syrup and wine and simmer, covered, stirring occasionally, until carrots are tender, about 20 minutes.

Add vinegar and boil, uncovered, until liquid is reduced to a glaze, 3-5 minutes.

Remove from heat and stir in dill.

Thank you to Nancy Scott



Best Sweet Potato Recipe
Ingredients:
4 cups mashed sweet potatoes (about 4 large) or 3- 15 oz. cans of Bruce’s Yams (Target)
½ cup white sugar
2 eggs, beaten
½ cup milk
½ tsp. salt
1 tsp vanilla

TOPPING:
1 cup packed brown sugar
½ cup all purpose flour
½ cup butter, softened
1 cup chopped pecans

Instructions:
In a mixing bowl, combine the sweet potatoes, sugar, eggs, milk, salt ½ cup butter and vanilla.
Mix ingredients together until smooth and pour into greased 9 x 13 baking dish.
To prepare topping: combine in a separate bowl the brown sugar and flour.
Cut in ½ cup softened butter until mixture is course.  Stir in pecans.
Crumble over sweet potato mixture.
Bake uncovered at 350 degrees for 35-45 minutes.

Thank you to Robin and Mark Dawson



MAINS



Easy Chicken Enchiladas

Ingredients:
8 flour tortillas.
1 large can of green enchilada sauce.
1 baked rotisserie chicken, shredded.
Monterey Jack cheese, grated or shredded

Instructions:

Preheat oven to 350 degrees

In a 9 x 13 baking pan, pour a little enchilada sauce in the bottom of the pan.

Roll chicken in flour tortillas and lay in pan.  If tortillas are stiff, warm then 2-3 tortillas at a time 
in the microwave to make them more pliable.

Pour the rest of the enchilada sauce over the tortillas and then top with grated cheese.

Bake for approximately 30 minutes until cheese is melted and bubbly.

Thank you to Marianne Rauch



Egg Casserole

Ingredients:
12 beaten eggs
1 ½ lbs. pork sausage links cooled and sliced
3 cups grated cheddar cheese
3 cups milk
1 ½ tsp. dry mustard

Instructions:
Mix all ingredients.
Pour into a 9 x 13 dish.
Refrigerate overnight.
Bake at 375 degrees for 45 minutes.
Cover with foil and return to oven for 15 minutes.

Thank you to Kelly Williams and John Novak



Shrimp Victoria

Ingredients:
1 pound peeled and deveined Texas shrimp
½ cup finely chopped onion ( I use green onions and the chives)
¼ cup margarine or butter
1 can (6 oz) sliced mushrooms or 1 cup sliced fresh mushrooms
1 TBSP. flour
¼ tsp. salt
Dash cayenne pepper
1 cup sour cream or plain yogurt
1 ½ cups hot cooked rice
Makes 4-6 servings

Instructions:
Saute shrimp and onion in butter for 5 minutes, or until shrimp are tender.
Add mushrooms and cook for 2-3 minutes more.
Sprinkle with flour, salt and pepper.
Stir in sour cream and cook gently for 10 minutes, being careful not to boil mixture.
Serve over rice.

Thank you to Marianne Rauch



Grilled Swordfish Steaks with Mango- Lime Salsa

Ingredients:
4 swordfish steaks ¼ - 1 inch thick
3 TBSP. line juice
Salt and freshly ground pepper
2 TBSP. olive oil
2 mangoes or papaya
½ cup chopped sweet red onion
¼ tsp. grated lime zest
1 ½ tsp. seeded and finely minced serrano chiles
1 TBSP. chopped cilantro

Instructions:
Place swordfish steaks in shallow dish.  
Whisk together 2 TBSP. line juice, ¼ tsp. salt, several grinds of pepper and olive oil in small bowl and pour over swordfish.
Cover and refrigerate at least 45 minutes and up to 2 hours.

Peel mangoes, cut ½ inch pieces and place in mixing bowl.  
Add onion, remaining 1 TBSP. lime juice, lime zest, chiles and cilantro and mix well.
Season to taste with salt and pepper, taste to see if it needs additional lime juice.

Spray grill with nonstick cooking spray, grill swordfish until it flakes easily 3-4 minutes per side.

Serve topped with salsa.

Thank you to Marianne Rauch and Cooking Classes by Linda Hale



DESSERTS



Persimmon Pudding, page 1
Ingredients:
½ tsp. ground nutmeg
¼ cup chopped candied ginger
¾ cup golden raisins
¾ cup chopped pitted dates
1 cup pistachios
1 ½ cup sugar
1 ½ cups all-purpose flour
1 Tbsp. baking soda
1 ½ cups pureed ripe persimmon pulp (see below)
2 large eggs
About ¾ cup rum or brandy
2 tsp. vanilla
¾ cup butter or margarine- melted and cooled

Makes 10-12 servings

HOW TO PUREE PERSIMMONS:
Use jelly-soft ripe Hachiya persimmons or firm ripe Fuyus. Rinse persimmons, discard 
stems and trim off any spoiled spots.  You need 2-3 Hachiyas (each about 3 in. wide) or 
4-5 Fuyus (each 2 ¾ in. wide).  Chop Fuyus but leave Hachiyas whole, and puree fruit 
smoothly in a blender. 

Notes:
Serve hot pudding with whipped cream or vanilla or eggnog ice cream



Persimmon Pudding, page 2
Instructions:
In a large bowl, stir together nutmeg, ginger, raisins, dates, nuts, sugar and flour.
In another bowl, mix baking soda with 3 Tbsp. hot water.  Add persimmon pulp and whish 
To mix well.  
At once add eggs, 1/3 cup rum, vanilla and butter and whisk to blend.
Add persimmon mixture (it thickens) to dry ingredients and stir 
until batter is thoroughly moistened.
Scrape batter into a buttered bundt pan.  Cover tightly.
Elevate a rack at least 1 inch in a pan deep enough to hold mold.  
Pour water up to top of rack.  Set pudding in rack.  Cover pan and bring water to boiling.
Keep water at a rapid boil, adding more hot water as needed to maintain water level.
Steam pudding until it feels firm when pressed lightly in the center, about 2 ½ hours-
Start checking at about 1 hour- stick a knife & if it comes out clean, it’s done.

Uncover pudding and let stand until slightly cooled, 20 to 30 minutes.  Invert onto a dish and 
Lift off mold.  Serve.  Or let the pudding cool, then return to mold and cover, or seal in foil and
Chill up to 4 days.  

To reheat, steam pudding in mold (or sealed in foil) on rack above simmering water until hot,
At least 45 minutes.

To flame, warm remaining rum in a 2-4 cup pan until bubbling at edges.  Carefully ignite with a match (not beneath or near a fan, vent or flammables)
And pour slowly over pudding.

Slice and serve.

Thank you to Nancy Scott



Giant Molasses Cookies
Ingredients:
1 ½ cups butter, softened
2 cups white sugar
2 large eggs, room temperature
½ cup molasses
4 ½ cups all purpose flour
4 tsp. ground ginger
2 tsp. baking soda
1 ½ tsp. ground cinnamon
1 tsp. ground cloves
¼ tp. Salt
¼ cup chopped pecans
¾ coarse sugar

Instructions:
Preheat oven to 350 degrees.  In a large bowl, cream butter and white sugar until light and fluffy.
Beat in eggs and molasses.
Combine the flour, ginger, baking soda, cinnamon, cloves and salt, gradually add to creamed mixture and mix well.
Fold in pecans.

Shape into 2-inch balls and roll in coarse sugar.  Place 2 ½ inches apart on ungreased baking sheets.
Baking 13-15 minutes or until tops are cracked.
Remove to wire racks to cool.

Thank you to Bevin Abbe



Dorothy’s Famous Date Nut Bread
Ingredients:
1 cup dates (cut up or chopped)
1 cup boiling water
1 tsp. baking soda
1 egg
¾ cup white sugar
1 cup flour
¼ tsp. salt
1 Tbsp. melted butter or margarine
½ tsp vanilla
1 cup chopped walnuts

Instructions:
Combine 1 cup dates, 1 cup boiling water, 1 tsp. baking soda in a small mixing bowl.  Mix and let stand.
In medium mixing bowl, beat together 1 egg and ¾ cup sugar.  Sift 1 cup flour and ¼ tsp. salt into bowl and mix with egg and sugar.
Combine all ingredients together.  Add 1 tsp. melted butter, ½ tsp. vanilla and 1 cup chopped nuts.  Mix thoroughly.
Pour into greased load pan.  Bake 1 hour at 350 degrees. (to check if done, insert a toothpick into center of loaf.  If it comes out clean, the bread is cooked.
Cool and remove from the pan.  You can leave it in the pan until you are ready to serve.

Notes:
Serve warm or cold with cream cheese or butter.

Thank you to Annabelle Wheettam



Tiramisu
Ingredients:
6 eggs, separated
1 cup whipping cream
2 Tbsp. Brandy
1 ½ cup coffee (brewed and cooled)
2 boxes of ladyfingers
16 oz. mascarpone
¾ cup white sugar
Cocoa
2 Tbsp. Kahlua

Instructions:
Beat whipping cream and set aside. 
Beat yolks with ½ cup white sugar, then mix brandy and set aside.
Beat egg whites, then fold in ¼ cup white sugar and mascarpone.
Fold the yolk mixture, the white mixture and the cream mixture together.
Add Kahlua to coffee.
Dip each ladyfinger in the coffee and lay in a pan.
Layer ½ of the creamed mixture on top.
Dip and layer more ladyfingers.
Top with remaining creamed mixture.
Sprinkle with powdered cocoa.

Thank you to Mary Vanoni



Southern Pecan Pie
Ingredients:
3 eggs slightly beaten
½ cup of white sugar
1 cup of dark or light Karo corn syrup
1 Tbsp. Vanilla
2 Tbsp. butter, melted
1 Tbsp. flour
1/8 tsp. salt
1 cup pecans (halves)
1 unbaked 9” pie shell

Instructions:
Preheat oven to 400 degrees.
Beat eggs and mix wet ingredients together.
Mix dry ingredients and ½ cup pecans (crushed) to mixture.
Pour filling into shell.
Save ½ cup pecans (halves) to put on top.
Bake for 15 minutes, reduce heat to 350 degrees and bake for 30-35 minutes.
The pie is done when outer edges of filling is set and center is slightly soft.
Enjoy!

Thank you to Michelle Jordan



Chocolate Oatmeal No Bake Cookies
Ingredients:
½ cup butter
2 cups white sugar
½ cup milk
4 TBSP. cocoa
½ cup peanut butter
3 ½ cups quick cooking oats
2 tsp. vanilla

Instructions:

Add the first 4 ingredients in a saucepan.

Bring to rolling boil and boil for 1 minute.

Stir in the last 3 ingredients and drop onto wax/foil paper.

Let cool until set.

Thank you to Marianne Rauch



Apple Cider Donut Cake, page 1

Ingredients:
For the cake
3 cups all purpose flour
2 tsp. ground cinnamon
¼ tsp. nutmeg
1 tsp. salt
1 ½ Tbsp. baking powder
1 ½ cups white sugar
½ cup brown sugar
1 cup vegetable oil
3 eggs at room temperature
1 cup applesauce at room temperature
1 cup apple cider at room temperature
1 tsp. vanilla

For the Cinnamon Sugar Coating
¼ cup unsalted butter, melted
¼ cup white sugar
2 tsp. cinnamon

Serves 18



Apple Cider Donut Cake, page 2
Instructions:
Preheat oven to 325 degrees.  Spray bundt pan with non-stick spray and then dust with flour.  Set aside.

In a medium size missing bowl, combine flour, cinnamon, nutmeg, salt and baking powder.  Whisk to combine.  Set aside.

In a large bowl, combine white sugar, brown sugar and oil.  Mix on medium speed to combine.

Add eggs to the sugar mixture and mix on medium speed for about two minutes.

Add the applesauce and vanilla.  Mix to combine.

With the mixer on low speed, add 1/3 of the flour mixture, followed by half of the apple cider.  Continue alternating the flour mixture and the apple cider,
finishing with the flour mixture.  Mix until no streaks of flour remain.  The batter will be slightly thin, not thick.

Pour the batter in the bundt pan and bake for 50 minutes.  The cake is done when a toothpick inserted in the center of the cake comes out with moist crumbs.

Let the cake cool for an hour in the bundt pan before turning it over onto a cake plate or cooling rack.

Using the pastry brush, coat the cake in butter.

Combine the ¼ cup whit sugar and 2 tsps. Cinnamon and then sprinkle onto the top and sides of the cake.  

To coat the sides, it’s best to fill your hand with the mixture and pat it on the cake.

Thank you to Kimberly Ballard



Pumpkin Whoopie Pies, page 1
Ingredients- FOR PUMPKIN COOKIES:
3 cups all-purpose
1 tsp. salt
1 tsp. baking soda
1 tsp. baking powder
2 ½ Tbsp. Pumpkin Pie Spice
1 cup white sugar
1 cup dark brown sugar, firmly packed
1 cup vegetable oil
3 cups chilled pumpkin puree
2 large eggs
1 tsp. vanilla
Serves 24

Instructions FOR PUMPKIN COOKIES:
Move oven rack to middle position and preheat oven to 350 degrees.  Line two baking sheets with parchment paper.
In large bowl, whisk together flour, salt, backing soda, baking powder and spices.  Set aside.
In a separate large bowl, whish sugars and oil together.  Add pumpkin puree and whisk to combine thoroughly.  Whisk in eggs and vanilla until combined.
Sprinkle flour mixture over pumpkin mixture and whisk until completely combined and no flour streaks remain.
Use a cookie scoop or spoon with 1 ½- 2 Tbsp. capacity to drop dough onto prepared baking sheets, about 1 inch apart.
Baking 1 cookie sheet at a time, bake 10-12 minutes, or until a toothpick inserted into the center of a cookie comes out clean.
Remove from the oven and cool on pan for about 10 minutes.  Transfer to wire racks to cool completely.  Repeat with remaining dough. 

Ingredients- FOR MAPLE CREAM CHEESE FROSTING:
3 cups powdered sugar
½ cup unsalted butter, at room temperature
8 ounces cream cheese, at room temperature
3 Tbsp. maple syrup
1 tsp. vanilla



Pumpkin Whoopie Pies, page 2

Instructions FOR FROSTING:

In the bowl of an electric mixer fitted with the paddle attachment, beat butter until smooth with no visible lumps.
Add cream cheese and beat until combined.  Add powdered sugar, maple syrup and vanilla and beat until smooth.  
Be careful not to overbeat filling or it will thin out.  If you think the filling is too loose, put it in the fridge for about 30 minutes to firm up.

Instructions FOR ASSEMBLY:

Turn half the cooled cookies upside down.  Pipe filling onto the flat side of overturned cookies.
Place another cookie, flat side down, on top of filling.  Press down slightly so that filling spreads to cookie edges.
Repeat until all cookies are used. 
If you’re using sprinkles to garnish, hold each whoopie pie in your hand and sprinkle the garnish in the cracks of the whoopie pie and turn until all exposed
frosting is covered.
Refrigerate at least 1 hour before serving.

Thank you to Kimberly Ballard



Bourbon Pecan Pie, page 1
Ingredients FOR CRUST:
2 ½ cups all purpose flour
2 tsp. white sugar
1 tsp. salt
½ cup cold, unsalted butter, cubed
½ cup shortening
1 egg, beaten

Instructions FOR CRUST:
In a medium bowl whisk together flour, sugar and salt.
Using your fingers, work the butter and shortening into the dry ingredients until it resembles cornmeal with bean- sized bits of butter.
If the flour mixture gets warm, refrigerate it for 10 minutes before proceeding.
Add the egg and stir the dough together with a fork or by hand in the bowl.
Form the dough into a disk, wrap with plastic wrap and refrigerate until thoroughly chilled, at least 1 hour. 

On a lightly floured surface, roll the dough with a rolling pin into a 12-inch circle about 1/8 inch thick.
Transfer the dough into a 9-inch pie pan and trim the edges leaving about and extra inch hanging over the edge.
Tuck the overhanging dough underneath itself to form a thick edge that is even with the rim.  Flute the edges if desired.
Freeze the pie shell for 30 minutes.

Set separate racks in the center and lower third of the oven and preheat to 400 degrees.  Put a piece of parchment paper over the pie shell and
Fill the shell with dried beans or pie weights.
Bake on a baking sheet on the center rack until the dough is set, about 20 minutes. 
Remove from oven and lift sides of parchment paper to remove beans.  Continue baking until the pie crust is golden brown, about 10 minutes.
Remove from oven.  Reduce the oven temperature to 350 degrees.

Ingredients FOR FILLING:
5 Tbsp. unsalted butter
1 cup packed light brown sugar
¾ cup light corn syrup
½ tsp. fine salt
2 cups pecans, chopped and toasted
1 Tbsp. bourbon
1 Tbsp. vanilla
3 eggs, lightly beaten



Bourbon Pecan Pie, page 2

Instructions FOR FILLING:
While the crust is baking make the filling.

In a medium saucepan combine butter, brown sugar, corn syrup and salt.
Bring to boil over medium heat and stirring constantly.
Continue to boil for 1 minute.
Remove from the heat and stir in the nuts, bourbon and vanilla.
Set the mixture aside to cool slightly, about 5 minutes.
If the crust has cooled, return it to the oven for 5 minutes to warn through.
Whisk the beaten eggs into the filling until smooth.
Put the pie shell on a sheet pan and pour the filling into the hot crust.
Bake for 30-35 minutes.
The pie is done when outer edges of filling is set and center is slightly soft.

Thank you to Juli Rice




