Basic Brownie Mix 
This mix makes 2 9 x 13” pans of brownies and can be substituted for any recipe calling for a brownie mix.

4
cups sugar

1 1/4
cups cocoa

2
teaspoons salt

2
cups flour

1 1/4
cups shortening

     Mix sugar, cocoa, salt, and flour in bowl; cut in shortening until the size of small peas.  Store in an airtight container in a cool dry place.  Keeps 4-6 months.

Basic Pie Crust

1 1/4
cups flour

1/2
teaspoon salt

6
tablespoons butter

2
tablespoons shortening

3 to 4
tablespoons ice water

     Mix the flour and salt in the food processor.  Cut the butter in chunks and process with the shortening until it looks like cornmeal.  Add the water and process just until it forms a ball.

     Roll out to a 10" circle on a floured board.  Place in a 9" pie plate; trim and flute the edges.  

     If making a pie to be baked with filling inside, proceed with recipe; if baking the plain shell, prick with a fork and chill 30 minutes in the fridge or 15 minutes in the freezer.  Place in a 425° oven for 8-10 minutes or until lightly browned.

Cranberry Cream Cheese Tarts

24  tarts

1
batch Basic Pie Crust

Filling

1
8 oz. package cream cheese, softened

1/2
cup sugar

2
eggs

1/2
teaspoon almond extract


Topping

3/4
cup sugar

3/4
cup orange juice

1 1/2
tablespoons orange zest

1/2
teaspoon cinnamon

1/4
teaspoon ground cloves

1 1/2
cups fresh or frozen cranberries, (1/2 of a 12 ounce package)

1/3
cup chopped walnuts

3
tablespoons raisins

2
cups heavy cream

1/2
cup powdered sugar

2
tablespoons orange brandy flavored coffee syrup, such as Stasero


dried cranberries


fresh mint leaves

      Roll the pie crust to 1/8" thick.  Cut 24 2 3/4" - 3" rounds and press them into miniature greased muffin cups.   Place in the freezer for 15 minutes, then bake for 10 minutes at 425° or until lightly browned.  If the tart shells puff, press them down. Remove from the oven and turn the oven down to 350°.  Fill each of the tart shells 2/3 full with the cream cheese mixture and bake 10-20 minutes or until set.  Cool completely on a wire rack and remove the tarts from the muffin pans.

     To serve:  spoon the cranberry topping on each of the tarts, then pipe the orange cream on top.  Garnish with mint leaves and cinnamon red hots or dried cranberries to resemble holly if desired.

     Filling:  Place all filling ingredients in the bowl of a food processor with the metal blade.  Process until smooth.

     Topping:  Combine all ingredients except walnuts and raisins in a saucepan.  Bring to a boil; reduce heat and simmer, stirring occasionally until the cranberries pop and the mixtures starts to thicken.  Stir in the walnuts and raisins; cook, uncovered, 10 minutes, stirring occasionally.  Cool. 

     Orange Whipped Cream:  Whip the heavy cream to soft peaks; with the beater running, add the powdered sugar and continue beating to stiff peaks.  Stir in the syrup.  

Cranberry Jalapeno Salsa

This salsa is great served on cream cheese, turkey sandwiches, grilled fish, or as a topping for empanadas.

1/2
medium onion

1
fresh jalapeno pepper, (more if you like it hot) seeded, deveined, and chopped

1
clove garlic

1
teaspoon fresh ginger, peeled (a piece about the size of a quarter)

1
tablespoon fresh cilantro, coarsely chopped

1/2
orange, unpeeled, scrubbed, quartered, and seeded

2
cups fresh or frozen cranberries

3
tablespoons white wine vinegar

2/3
cup sugar, (more or less to taste)

2
tablespoons frozen orange juice concentrate, thawed

1/2
teaspoon kosher salt

    Place the onion, jalapeno pepper, garlic, ginger, cilantro, and orange in the food processor; pulse until finely chopped.  Add the cranberries, and pulse until all ingredients are finely chopped.  Add the remaining ingredients and mix well.  Transfer to a bowl and cover and chill.  The salsa is best made at least a day ahead, and can be made up to 1 week ahead.

Christmas Brownies

You may substitute a regular brownie mix for the homemade if desired.

32  Brownies

1/2
batch (5 cups) MOM'S BROWNIE MIX 

4
eggs

1
teaspoon vanilla

1
cup semi-sweet chocolate chips

3/4
cup chopped pecans

1 1/2
cups coconut

1/2
cup red candied cherries, coarsely chopped

1/2
cup green candied cherries, coarsely chopped

     Grease a 9 x 13" baking dish.  Mix the brownie mix, eggs, and vanilla and spread it in the pan.  Sprinkle the chocolate chips evenly over the top of the brownie batter.  Sprinkle the pecans on top of the chocolate chips.  Place in a preheated 350° oven for 15 minutes.  Remove from oven, mix the coconut and cherries, and sprinkle on top of the brownies.  Continue to bake for 10-15 minutes or until the coconut is brown and the brownies are set.  Do not overcook.

     Cool and cut into squares.

Curried Snowman Holiday Cheeseball

2
8 oz. packages cream cheese

1
cup cottage cheese

1
teaspoon curry powder

1
cup green onions, thinly sliced

3/4
cup dry roasted peanuts, chopped

1/2
cup golden raisins

3/4
cup coconut, divided

1
mini carrot

1
cherry tomato  

3
green onions

1
bell pepper , orange, yellow, or green

5
black olives

1
12 oz. jar mango chutney

     Whip the cream cheese, cottage cheese, and curry powder until smooth.  Stir in the green onions, peanuts, raisins, and 1/4 cup coconut.

     Using plastic wrap, divide the mixture into three balls of graduating sizes.  Place them on a serving plate and shape into a snowman, using the smallest ball for the head.  (The snowman will be lying down, not standing).  Sprinkle the 1/2 cup coconut over the snowman.

     Cut the carrot into a pointed nose.  Cut a sliver from the cherry tomato for the mouth.  Use the green of one green onion for the scarf, one part to go around the neck, then another part to hang down. (use a knife to slit the end several times to look like fringe.)  Use two green onions for the arms, slitting the ends and soaking in ice water to make them curl slightly.  Cut a square from the pepper for the hat and a rectangle for the hat brim.  Cut the ends from the olives; use two of the smallest ends for the eyes, and the larger ones for the buttons. Cover and chill well.  

     Serve with the chutney and sesame or other crackers. 

    Jello Popcorn

1/2
cup sugar

1
cup light corn syrup

1
3 oz. package Jello gelatin, any flavor

9
cups plain popcorn

     Bring the sugar and syrup to a boil.  Remove from heat and add Jello, stirring until dissolved; pour over popcorn.  Mix well and spread on a greased cookie sheet.

     Christmas Wreaths:  Use lime Jello; add a dab or two of green paste food color and stir well.  Form in 1 large wreath or several 3" wreaths and decorate with red and green M&M's or other candy.  You can also use frosting to resemble holly.

     Christmas Stocking:  Use any red Jello; add a jab or two of green past food color and stir well.  Form in 1 large stocking shape.  Use canned white frosting for the top, then decorate with sprinkles or Christmas Candies.  You may write a name on the white frosting.

Maple Pecan Apple and Sweet Potato Gratin

12  Servings

3
medium sweet potatoes or yams, sliced

3
medium apples, gala, granny smith, or other baking apples, pared, cored, and sliced

1
cup brown sugar

3
tablespoons flour

1/4
cup corn syrup

1/4
cup butter

1        teaspoon maple extract

½
cup coarsely chopped pecans

     Arrange one of the sliced yams in a greased 9 x 13" baking dish or an 11 inch round shallow casserole or gratin dish.  Sprinkle with salt and pepper, then add one of the sliced apples.  Repeat, ending with apples.

     Place the brown sugar and flour in a microwaveable container and whisk until well mixed.  Add the corn syrup and butter and microwave 2 minutes; whisk and microwave 1 more minute or until bubbly.  Stir in the maple extract and pour over the yams and apples.

     Cover with foil and bake 40 minutes at 350°.  Remove the foil and bake an additional 30 minutes or until the yams are tender.  Add the nuts and bake an additional 10 minutes.

     This casserole can be made 1 day ahead and reheated for 30 minutes.

Mexican Mostly-Make-Ahead Rice Brunch Bake

 12 Servings

1
pound bacon, chopped

1
medium onion, chopped

1/2
green bell pepper, chopped

1/2
red bell pepper, chopped

2
3 ounce cans chopped mild green chilies

1
16 ounce can black or pinto beans, drained and rinsed

2
cups frozen corn or 1 16 ounce can, drained and rinsed

2
cups uncooked Converted (Uncle Ben’s) rice

3 1/2
cups chicken broth

1
cup medium salsa

1/4
teaspoon freshly ground black pepper

3
cups shredded cheddar jack cheese

12
eggs

     Cook the bacon in a 12" skillet until crisp; remove the bacon to drain and add the onion and peppers to the drippings.  Stir over medium heat until the vegetables are cooked.

     Add the rice, chicken broth, salt, and pepper and stir until well mixed and heated; stir in 1 ½ cups of the cheese and the drained bacon and mix until the cheese is melted.   Pour the mixture into a large (at least 9 x 13”) shallow glass casserole dish.  The casserole may be prepared up to this point up to 5 days ahead.

     30 minutes before serving:   Make 12 deep impressions in the rice and break an egg into each impression; top with the remaining cheese.  Bake in a 350° oven until the eggs are set and the cheese is melted.  Serve with additional salsa and warm flour tortillas.
Miniature English Mince Tarts

The original Mince pies (England probably as early as Medieval times) were baked in the shape of a crib and were exchanged between families on Christmas Eve.  Being given a mince pie baked by another cook was supposed to bring good luck for one calendar month for the household, so it was considered prudent to make quite certain you received (and gave in return) twelve pies to ensure prosperity and happiness for the forthcoming year.  Mince pies are a must at Christmastime in England, but I think the tarts are much better.

Makes 24

1
double batch BASIC PIE CRUST

1
16 oz. jar Prepared Mincemeat, or homemade if you have time


milk


sugar

     Roll the pie crust to 1/8" thick.  Cut 24 2 3/4" - 3" rounds and press them into regular-sized greased muffin cups.  Reroll the dough and cut into 24 Christmas shapes (1 3/4") such as star, bell, holly, etc.

     Place the pan in the freezer for 15 minutes while the oven is heating to 425°, then bake the shells for 10 minutes.  Remove from the oven and press down any puffed areas.  Bake another 5 minutes or until they begin to brown.

     Divide the filling among the pastry shells, then top with one of the Christmas shapes.  Brush the shapes with milk and sprinkle with sugar.

     Reduce the oven heat to 350° and bake the tarts about 20 minutes or until the lids are golden.  Leave in the pans for 5 minutes before transferring to a wire rack to cool.

     Store in an airtight container for up to a week.

Peppermint Crunch Brownies

If you would rather, you may substitute a regular brownie mix for the homemade.

32 Brownies

1/2
batch (5 cups) MOM'S BROWNIE MIX 

4
eggs

1
teaspoon vanilla

1
cup semisweet chocolate chips

1 1/2
cup crushed peppermint candies


powdered sugar, for dusting


crushed peppermint candies, for garnish

     Grease a 9 x 13" baking dish.  Mix the brownie mix, eggs, and vanilla; stir in the chocolate chips and crushed peppermint candies.  Spread the batter in the pan.  

     Bake at 350° for 20-25 minutes or until set.  Do not overcook.  Dust with powdered sugar.

Southern Ham and Grits Brunch Bake

12  Servings

4
cups water

1
teaspoon salt

1
cup quick grits

1/2
cup butter, (1 stick)

1 1/2
cups finely grated sharp cheddar cheese

4
eggs

1/2 to 1
pound ham, chopped

8
eggs

1
cup half and half

1 1/2
cups finely grated sharp cheddar cheese

        Bring the water to a boil; add the salt and whisk in the grits.  Cook 3-5 minutes, stirring constantly, until the grits are smooth and thick.  Remove from heat and stir in the butter and ½ of the cheese; continue stirring until both have melted.  Whisk in the 4 eggs.  Pour into a well-greased 2 quart casserole dish, smooth out and sprinkle with the ham.  The casserole can be done to this point up to 4 days ahead.  Cover with plastic wrap and refrigerate.

     Whisk the remaining 8 eggs and half and half together, pour over the ham and sprinkle with the remaining cheese.  Bake at 350° 45-50 minutes or until the cheese on top is lightly browned and the egg layer is set.  Serve with fresh hot biscuits.    

White Chocolate Haystacks

1
pound white chocolate, chopped, or use chocolate chips

1 1/2
cups salted peanuts

4
cups thin pretzels, broken into 1 1/2 inch pieces

     Line at least two baking sheets with waxed paper or parchment.  Melt the chocolate in the microwave, stirring after 1 minute, then after every 20 seconds until melted (or on top of a double boiler over simmering water, stirring until smooth and creamy).  Add the nuts and pretzels, coating well with the chocolate.  Spoon the mixture by rounded teaspoonfuls onto the prepared baking sheet.  Cool to room temperature or refrigerate.

     These may be kept refrigerated indefinitely.

Winter Fruit Bowl

16  Servings

2
fresh pears, cored and sliced

2
Granny Smith apples, cored and sliced

2
or other red-skinned, cored and sliced jonagold apples

1
quart strawberries, rinsed, hulled, and halved

4
kiwi fruits, peeled and sliced

2
cups seedless grapes, (red and/or green), rinsed and drained

2
oranges, peeled and sectioned

16
ounces vanilla yogurt, or lemon yogurt

1
cup sour cream

2
cups coarsely broken amaretti cookies

     In a very large bowl, gently stir together the pears, apples, strawberries, kiwi fruit, grapes, and oranges.

     In another bowl, stir together the yogurt and sour cream.

     In a 3-quart serving bowl, place 1/2 cup of the broken cookies.  Spoon 1/4 of the fruit mixture on top.  Cover with 1/4 of the yogurt mixture.

     Repeat, layering the cookies, fruit, and yogurt mixtures.  Garnish with additional broken cookies, if desired.  Serve within 2 hours.

     Note:  other very crisp cookies may be substituted for the amaretti.

