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Hot Apple Cider with Rum  

Ingredients 

• 1 apple
• 2 teaspoons whole cloves
• 1 orange, thinly sliced
• 2 quarts apple cider
• One-half cup light brown sugar
• 1 teaspoon allspice
• Pinch grated nutmeg
• 1 cup dark rum
• Cinnamon sticks, garnish

Directions 

Stud the apple with the cloves. In a medium pot, combine the studded apple and 
remaining ingredients. Slowly bring to a simmer over low heat. Simmer for 10 minutes. 
Remove from the heat and add the rum. Discard the apple. Ladle into mugs and garnish 
each with a cinnamon stick. Serve immediately. 



Chocolate Espresso Snowcap 

Cookies 
INGREDIENTS 

• 1/2 cup all-purpose flour
• 1/4 cup unsweetened cocoa powder
• 4 teaspoons instant espresso
• 1 teaspoon baking powder
• 1/8 teaspoon salt
• 4 tablespoons unsalted butter
• 2/3 cup packed light-brown sugar
• 1 large egg
• 4 ounces bittersweet or semisweet chocolate, melted and cooled
• 1 tablespoon milk
• Confectioners' sugar, for coating

DIRECTIONS 

1. In a medium bowl, sift together flour, cocoa, espresso, baking powder, and salt. With
an electric mixer, cream butter and brown sugar until light and fluffy. Beat in egg until
well combined; mix in cooled chocolate. With mixer on low, gradually add flour
mixture; beat in milk until just combined. Flatten dough into a disk; wrap in plastic.
Freeze until firm, about 45 minutes.

2. Preheat oven to 350 degrees. Line two baking sheets with parchment. Shape dough
into 1-inch balls. Pour confectioners' sugar (about 1/2 cup) into a medium bowl;
working in batches, roll balls in sugar two times, letting them sit in sugar between
coatings.

3. Place on prepared baking sheets, 2 inches apart. Bake until cookies have spread and
coating is cracked, 12 to 14 minutes; cookies will still be soft to the touch. Cool cookies
on a wire rack.

http://www1.macys.com/shop/dining-entertaining/serveware/Brand/Martha%20Stewart%20Collection?id=7923
http://www1.macys.com/shop/search?keyword=oven


Death by Chocolate 

Ingredients: 

• 3 prepared Oreo pie crusts
• 1 9x9 pan of brownies (either homemade and cooled or from the store)
• 3 boxes of instant chocolate fudge pudding (Buy and prepare pie instructions for 3 boxes

of chocolate fudge instant pudding; you will need about a half-gallon of milk)
• 1 large 16oz container of Cool Whip
• 1 bag of mini chocolate chips
• 1 Hersey’s Syrup
• 1 bottle of Jim Beam

Directions: 

1. In a large bowl, layer: 1 pie crust (will break up as you lay it in), 1/3 of the crumbled
brownie, 1/3 of the pudding, 1/3 of the cool-whip and then sprinkle with chocolate
chips and Hershey’s syrup.

2. Repeat 2 more times!
3. Drink at least 1 cup of Jim Beam while creating each layer.



Brownie Drop Cookies  

• 1 cp butter (2 sticks)
• 1 3/4 cp sugar
• 1 cp cottage cheese
• 2 eggs
• 1 tsp vanilla extract
• 1/2 cp cocoa
• 1 tsp baking soda
• 1 tsp baking powder
• 1/2tsp salt
• 1/2 cp chopped peacans (optional)
• 2 1/2 cp sifted flour (all purpose)

Frosting 
• 21/z cp confectionary sugar
• 1/4 cp light cream
• 1/4 cp butter ('l12 a stick) softened
• 1 tsp vanilla extract

1. Mix all ingredients together for cookies and bake at 350o for 7 min.
2. Mix all ingredients together for frosting and frost cookies once cooled.



Nutty Caramel Bars  

Ingredients: 

• 1/3 cups flour, divided
• 2 cups old fashioned oats
• 1 cup packed brown sugar
• 1 tsp baking soda
• 1/4 tsp salt
• 1 cup (2 sticks) butter, melted
• 2 cups (12 oz pkg) semi-sweet chocolate morsels
• 1 1/2 cups chopped walnuts
• 1 cup (12.25 oz jar) caramel ice cream topping

Directions 

1. Combine 2 cups flour, oats, brown sugar, baking soda, and salt.
2. Add butter and stir until all ingredients are moist.
3. Reserve 1 cup of crumb mixture.
4. Press remaining mixture into bottom of an ungreased 9"x13" baking dish.
5. Bake at 350 degrees until lightly browned.
6. Immediately sprinkle chocolate morsels and walnuts over hot crust.
7. In a small bowl, combine caramel topping and the remaining 1/3 cup of flour.
8. Drizzle it over the chocolate and walnut layer.
9. Sprinkle with reserved crumb mixture.
10. Bake at 350 degrees for 20 to 25 minutes or until lightly browned.
11. Cool completely in pan on wire rack before cutting.



“Christmas in Capri”  

• 3 parts Prosecco
• 2 parts Aperol
• Splash of soda
• Stir w/ ice

Drain into champagne flute w/ fresh orange peel. 

“Bachelor’s Dessert” 

Preheat a dry skillet over a medium-high heat. Add the pecans, maple syrup and salt.  

Cook, stirring frequently, until syrup is caramelized and nuts are toasted, about 3 minutes. Let cool. 

Serve with vanilla gelato ice cream. 



Peppermint Bark 

 

Super easy.  Super yummy. 

Ingredients 

• Crushed candy canes, to yield 1 cup
• 2 pounds white chocolate
• Peppermint flavorings, optional

Directions 

Place candy canes in a plastic bag and hammer into 1/4-inch chunks or smaller. Melt the 
chocolate in a double boiler. Combine candy cane chunks with chocolate (add peppermint 
flavoring at this point if desired.) Pour mixture onto a cookie sheet layered with parchment or 
waxed paper and place in the refrigerator for 45 minutes or until firm. Remove from cookie 
sheet and break into pieces (like peanut brittle.) 



The Pink Lady  

Makes 12 Servings 

Ingredients 

• 4 cups guava nectar
• 2 cups of E&J Brandy
• 2 bottles of Champagne

Directions 

Combine Nectar and E&J Brandy.  Fill champagne flute half way.  Top with Champagne. 



Brown Sugar Toffee Cookies 

Prep Time: 10 minutes 

Cook Time: 10-12 minutes 

Ingredients: 

• 2 1/4 cups all-purpose Gold Medal flour
• 2 teaspoons baking soda
• 1 teaspoon cornstarch
• 1/2 teaspoon salt
• 1/2 teaspoon ground cinnamon
• 3/4 cup unsalted butter, at room temperature
• 1 1/4 cups dark brown sugar
• 1 large egg
• 1 teaspoon vanilla extract
• 1 cup Heath toffee bits
• Extra dark brown sugar for rolling cookies, about 1/2 cup

Directions: 

1. Preheat oven to 350 degrees F. Line a large baking sheet with a Silpat baking mat or
parchment paper and set aside. 

2. In a medium bowl whisk together flour, baking soda, cornstarch, salt, and cinnamon. Set
aside. 

3. Place butter and brown sugar in the bowl of an electric stand mixer. Beat on medium speed
until light and fluffy, about 3 minutes. Turn off the mixer and scrape down the sides of the bowl 
with a spatula. Add the egg and vanilla extract, and beat on medium speed until combined. 

4. With the mixer on low, slowly add the dry ingredients. Mix until the just combined. Stir in the
toffee bits. 

5. Using a spoon or cookie scoop, form tablespoons size balls of cookie dough. Roll balls
in brown sugar. Place on balls on prepared baking sheet, about 2 inches apart. Bake cookies for 
10 to 12 minutes, or until lightly browned around the edges. Do not over bake. Cool on the pan 
for 2 minutes. Transfer cookies to a wire cooling rack and cool completely.  



Choc Chip Cookies: 
In a separate bowl add and then set aside: 

• 2 ½ All Purpose Flour
• 1 Tsp of Salt
• 1 Tsp of Baking Soda

In a mixer: 

• 2 Sticks of softened butter
• ¾ Cup of Sugar
• ¾ Cups of Brown Sugar
• 1 Tsp of Vanilla
• 2 Eggs

Slowly add mixture from the bowl. Then add 1 bag of semi-sweet choc chip morsels! 

Bake at 320 degrees for about 8-10 minutes on parchment paper until they just start to turn 
golden (so they stay chewy!). 



Sheriff’s Jolly Jerky  

Ingredients 

• 2 pounds beef round steak (or any very lean cut w/ no fat), cut into thin strips AGAINST
the grain (a good butcher can handle this)

• 1/4 cup soy sauce
• 2 tablespoons Worcestershire sauce
• 2 tablespoons liquid smoke
• 2 tablespoons brown sugar
• 2 teaspoons salt
• 1 teaspoon ground black pepper
• 1 teaspoon meat tenderizer
• 1 teaspoon garlic powder
• 1 teaspoon onion powder
• 1 teaspoon paprika
• Add any other spices or flavors you like (my additions must remain top secret)
• Can also buy a pre-made dry rub (https://www.himtnjerky.com/)

Instructions 

1. Mix soy sauce, Worcestershire sauce, liquid smoke, brown sugar, salt, pepper, meat
tenderizer, garlic powder, onion powder, and paprika together to create a marinade.
Place beef strips in the bottom of a large bowl and pour marinade over. Mix to assure all
the meat is evenly coated. Place in Ziploc bag and marinate in the refrigerator for at
least 24 hours (48 hours is ideal).

2. Remove meat from bowl and place on oven racks on top of a baking pan covered in tin
foil to catch dripping.

3. Place the meat strips on the tray into your oven. Place a wooden spoon in the door of
your oven to let air flow in and achieve dehydration. Cook at the lowest setting (usually
around 175-200 degrees) until done to your liking, at least 4 hours. Let the aroma of
deliciousness take over your home. When done, store in an airtight container or
resealable bag and share sparingly!

https://www.himtnjerky.com/


Best Corn Pudding in the History of the World 

This corn “pudding” is awesome as a traditional side for holidays or as a filler for hungry kids when 
paired with a nice, healthy salad and/or lean protein on busy weeknights! Super easy. 

Ingredients 

• ½ cup melted, unsalted butter
• 2 eggs, beaten
• 1 16 oz can creamed corn
• 1 16 oz can whole kernel corn with HALF of liquid drained from can
• 1.5 cups Bob’s Redmill or Jiffy cornbread mix

Preheat oven to 350 degrees. Combine all ingredients in a mixing bowl then pour into an 8-inch square 
glass baking dish uncovered for approximately 45 minutes or until center is firm and top is golden 
brown.  



Christmas Eve Austrian Cheese Fondue 

Here is an old family recipe that we enjoy every Christmas Eve (we have an Australian aunt who 

gave us this recipe) 

• 1 pound of Emmanthael cheese
• 1 pound of Gruyere Cheese
• 6 tablespoons of flour
• 3 cloves of garlic
• 2 1/2 cups dry white wine
• 1 teaspoon salt
• 12 tablespoons Kirchwasser
• 2 loaves crisp, crusty french bread

Shred cheeses, mix with flour. Using a " le cruet type" casserole pot, rub with garlic clove cut in 
half. Put remaining garlic in a press (or finely mince) in casserole, add wine and cook over high 
heat until tiny bubbles rise to the surface. Do not allow to boil. Turn heat to low, add shredded 
cheese a little bit at a time, stirring consistantly. Be sure each additional cheese batch is 
completely melted before adding more. Stir until mixture bubbles lightly than add salt, pepper 
and Kirchwasser. Stir until smooth. Cut bread into bite sized pieces with crust on every piece. 
Spear bread on fondue forks (long forks) and dip into the cheese fondue. Ambrosia! 

Serves 8-12 as a hearty appetizer. 



APPLE FRENCH TOAST BAKE  

Prep time 20 mins 

Cook time 1 hour 

Total time 1 hour 20 mins  

7-ingredient french toast bake with cinnamon apples. Crispy, tender, full of delicious fall flavor. 

Ingredients 

• 6-8 cups day old whole grain bread, cubed*
• 7 large eggs
• 2 cups milk (I used lightly sweetened vanilla almond milk)
• 3/4 tsp cinnamon, divided
• 4 apples, cored, peeled and sliced into wedges*
• 2 Tbsp butter (I used Earth Balance)
• 1/2 cup brown sugar, divided

Instructions 

1. Preheat oven to 375 degrees and grease a 9x13 baking pan.
2. Add bread cubes to the baking pan - enough to generously cover the bottom and up about

1.5 inches. You don't want to see any bare spots on the pan, but you also don't want there
to be bread overflowing out of the dish.

3. In a mixing bowl whisk the eggs, milk, and 1/2 tsp cinnamon. Pour over the bread and use
your hands or the back of a wooden spoon to push the bread down to soak up the liquid. If
you end up having too much bread after pouring on the liquid, just pick a few out.
Alternatively, if you have too much liquid, add more bread cubes. (see photo)

4. To a large skillet over medium-low heat, add the apples and 2 Tbsp butter. Sprinkle with
1/4 tsp cinnamon, stir and cover to steam for a bit. When they start to get tender - about
4-5 minutes - remove cover and sprinkle with 2-3 Tbsp brown sugar (this will depend on
preference and whether you used sweet or tart apples). Continue cooking with cover off
until tender and slightly caramelized. You don't want them to get mushy so be careful not
to keep the cover on for too long. Remove from heat to cool slightly.



5. Check the bread to make sure all pieces are getting well soaked. If any cubes are dry on
top, flip them over with your hands to ensure all pieces are wet. Sprinkle top with
remaining brown sugar - about 1/4 cup.

6. Next spoon 3/4 of the apples over the top of the bread and push them down into the
cracks with your fingers. If a few slices are sitting on top, that's OK (see photo).

7. Bake on a center rack for 45 minutes to 1 hour. You'll know when it's done because the
bread and apples will be golden brown and the egg mixture will no longer be wet. Stick a
fork down in the center to check - if it's still jiggly or wet, bake for another 5-10 minutes.

8. Remove from oven and serve immediately. Top each slice with any remaining sautéed
apples and maple syrup. Store leftovers in a covered container in the fridge for up to a
couple days and reheat in the microwave; though this dish is best when fresh.

Notes 

*Depending on the kind of bread you use the amount of bread will vary. The important thing is
to add enough bread to generously cover the bottom of the pan, plus a little for height. For me, 
that was 7 or 8 cups. 
*I used two tart and two sweet apples for a good mix of sweet and tart.
*Try gluten free bread to keep this recipe gluten free, though I didn't try it myself and can't
guarantee the results. 



Honey Glazed Ham  

Ingredients 
• 1 (5 pound) ready-to-eat ham
• 1/4 cup whole cloves
• 1/4 cup dark corn syrup
• 2 cups honey
• 2/3 cup butter

Directions 
1. Preheat oven to 325 degrees F (165 degrees C).
2. Score ham, and stud with the whole cloves. Place ham in foil lined pan.
3. In the top half of a double boiler, heat the corn syrup, honey and butter. Keep glaze

warm while baking
4. ham.
5. Brush glaze over ham, and bake for 1 hour and 15 minutes in the preheated oven. Baste

ham every 10 to
6. 15 minutes with the honey glaze. During the last 4 to 5 minutes of baking, turn on

broiler to caramelize
7. the glaze. Remove from oven, and let sit a few minutes before serving.



COQ AU VIN  

INGREDIENTS 
• 2 tablespoons vegetable oil, divided
• 5 skin-on, bone-in chicken legs (thigh and drumstick)
• Kosher salt and freshly ground black pepper
• 12 ounces thick-cut bacon, cut crosswise into 1/3" slices
• 3 carrots, peeled, chopped
• 3 celery stalks, minced
• 1 onion, minced
• 4 cups dry red wine, such as Burgundy, divided
• 1/2 cup tomato paste
• 1 quart low-sodium chicken broth
• 12 sprigs thyme
• 6 sprigs rosemary
• 1 pound assorted wild mushrooms, such as oyster and maitake, cleaned, cut into bite-

size pieces (about 8 cups) 

PREPARATION 

1. Preheat oven to 350°F. Heat 1 tablespoon oil in an ovenproof pot over medium-high
heat. Season chicken with salt and pepper. Cook chicken in batches until browned, 5-6
minutes per side. Transfer to a plate.

2. Add bacon to pot; cook until rendered. Add carrots, celery, and onion; cook until onion is
translucent, 7-8 minutes. Stir in 1 cup wine and tomato paste; simmer for 2-3 minutes.
Add remaining 3 cups wine. Boil until wine is reduced by half, 15-20 minutes. Return
chicken to pot.

3. Add broth. Tie thyme and rosemary sprigs together; add to pot. Bring to a boil and cover
pot. Transfer pot to oven and braise until chicken is tender, about 1 1/4 hours.

4. Meanwhile, heat 1 tablespoon oil in a large pot over medium-high heat. Add
mushrooms; sauté until browned, about 5 minutes.

5. Transfer chicken from sauce to pot with mushrooms; keep warm. Simmer sauce over
medium heat until reduced by 1/3, about 20 minutes. Season with salt and pepper.

6. Add mushrooms and chicken to sauce. DO AHEAD: Coq au vin can be made 3 days
ahead. Chill uncovered until cold. Cover; keep chilled. Rewarm before serving.



Chicken Marbella  

16 pieces, 10 or more portions 

Ingredients:  

• 1/2 cup olive oil
• 1/2 cup red wine vinegar
• 1 cup pitted prunes
• 1/2 cup pitted Spanish green olives
• 1/2 cup capers with a bit of juice
• 6 bay leaves
• 1 head of garlic, peeled and finely pureed
• 1/4 cup dried oregano
• Coarse salt and freshly ground black pepper, to taste
• 4 chickens (2 1/2 pounds each), quartered
• 1 cup brown sugar
• 1 cup dry white wine
• 1/4 cup fresh Italian (flat-leaf) parsley or fresh cilantro, finely chopped

Directions: 

Combine the olive oil, vinegar, prunes, olives, capers and juice, bay leaves, garlic, oregano, and 
salt and pepper in a large bowl. Add the chicken and stir to coat. Cover the bowl and refrigerate 
overnight. 2. Preheat the oven to 350°F. 3. Arrange the chicken in a single layer in one or two 
large, shallow baking pans and spoon the marinade over it evenly. Sprinkle the chicken pieces 
with the brown sugar and pour the white wine around them. 4. Bake, basting frequently with 
the pan juices, until the thigh pieces yield clear yellow (rather than pink) juice when pricked 
with a fork, 50 minutes to 1 hour. 5. With a slotted spoon, transfer the chicken, prunes, olives, 
and capers to a serving platter. Moisten with a few spoonfuls of the pan juices and sprinkle 
generously with the parsley or cilantro. Pass the remaining pan juices in a sauceboat. Note: To 
serve Chicken Marbella cold, cool to room temperature in the cooking juices before transferring 
the pieces to a serving platter. If the chicken has been covered and refrigerated, reheat it in the 
juices, then allow it to come to room temperature before serving. Spoon some of the reserved 
juice over the chicken. 



Classic Potato Latkes  

INGREDIENTS 
• 2 large Russet potatoes (about 1 pound), scrubbed and cut lengthwise into quarters
• 1 large onion (8 ounces), peeled and cut into quarters
• 2 large eggs
• ½ cup all-purpose flour
• 2 teaspoons course kosher salt (or 1 teaspoon fine sea salt), plus more for sprinkling
• 1 teaspoon baking powder
• ½ teaspoon freshly ground black pepper
• Safflower or other oil, for frying

PREPARATION 
1. Using a food processor with a coarse grating disc, grate the potatoes and onion. Transfer

the mixture to a clean dishtowel and squeeze and wring out as much of the liquid as
possible.

2. Working quickly, transfer the mixture to a large bowl. Add the eggs, flour, salt, baking
powder and pepper, and mix until the flour is absorbed.

3. In a medium heavy-bottomed pan over medium-high heat, pour in about 1/4 inch of the oil.
Once the oil is hot (a drop of batter placed in the pan should sizzle), use a heaping
tablespoon to drop the batter into the hot pan, cooking in batches. Use a spatula to flatten
and shape the drops into discs. When the edges of the latkes are brown and crispy, about 5
minutes, flip. Cook until the second side is deeply browned, about another 5 minutes.
Transfer the latkes to a paper towel-lined plate to drain and sprinkle with salt while still
warm. Repeat with the remaining batter.



Chocolate Chip Banana Bread 

Ingredients: 

• 3/4 cup butter (at room temperature)
• 1 1/2 cups sugar
• 2 eggs
• 1 1/3 tablespoons milk
• 3 ripened bananas
• 2 cups flour
• 1 teaspoon baking soda
• About 1/2 bag chocolate chips (totally your preference on how much you like)

Instructions: 

1. Preheat oven to 350 degrees.
2. In a large bowl, combine the sugar and the butter.  Use a mixer on low

until combined.  Add eggs and blend.  Add milk and the bananas and mix
for about 1 minute.  The batter may look at little lumpy – that’s ok!  Add
the flour and the baking soda and mix until blended.  Stir in the
chocolate chips.

3. Spray 2 loaf pans with non-cook spray and divide the batter among the
two pans.

4. Bake for 45 minutes (mine took a little longer, but my ovens are not so
great).  You should be able to insert a knife into the middle of the loaf
and the knife should come out clean.

5. Remove from the oven and let cool about 30 – 45 minutes.  Remove from
pan and serve (I serve one and freeze one… wrap in plastic wrap and then
with tin foil and freeze)



Classic Peanut Butter Blossom Cookies 

Prep Time: 60 MIN 
Total Time: 60 MIN 
Servings: 36 

Ingredients 

• ½ cup granulated sugar 
• ½ cup packed brown sugar 
• ½ cup creamy peanut butter 
• ½ cup butter or margarine, softened 
• 1 egg 
• 1 ½ cups Gold Medal™ all-purpose flour
• ¾ teaspoon baking soda 
• ½ teaspoon baking powder 

Additional granulated sugar 
About 36 Hershey's® Kisses® Brand milk chocolates, unwrapped 

Directions 

1  Heat oven to 375°F. In large bowl, beat 1/2 cup granulated sugar, the brown sugar, peanut 
butter, butter and egg with electric mixer on medium speed, or mix with spoon, until well 
blended. Stir in flour, baking soda and baking powder until dough forms. 

2  Shape dough into 1-inch balls; roll in additional granulated sugar. On ungreased cookie 
sheets, place about 2 inches apart. 

3  Bake 8 to 10 minutes or until edges are light golden brown. Immediately press 1 milk 
chocolate candy in center of each cookie. Remove from cookie sheets to cooling rack. 



Pecan Bars for a Crowd  

Ingredients 

CRUST: 

• 6 cups all-purpose flour
• 1-1/2 cups sugar
• 1 teaspoon salt
• 2 cups cold butter, cubed

FILLING: 

• 8 eggs
• 3 cups sugar
• 3 cups corn syrup
• 1/2 cup butter, melted
• 3 teaspoons vanilla extract
• 5 cups chopped pecans

Directions 

1. In a large bowl, combine the flour, sugar and salt. Cut in butter until crumbly. Press onto the
bottom and up the sides of two greased 15-in. x 10-in. x 1-in. baking pans. Bake at 350° for
18-22 minutes or until crust edges are beginning to brown and bottom is set.

2. For filling, combine the eggs, sugar, corn syrup, butter and vanilla in a large bowl. Stir in
pecans. Pour over crust.

3. Bake 25-30 minutes longer or until edges are firm and center is almost set. Cool on wire
racks. Cut into bars. Refrigerate until serving. Yield: 6-8 dozen.
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