
        
            [image: cover]
        

    
Simply Splendid Series Book
1






Simply Splendid Christmas
Desserts






Yummy Treats Your Family
Will Love!











Melissa Alvarez











All rights reserved. No
portion of this book may be transmitted or reproduced in any form,
or by any means, without permission in writing from the author,
with the exception of brief excerpts used for the purposes of
review. Also, this ebook is licensed for your personal enjoyment
only. It may not be re-sold or given away to other people. Thank
you for respecting the hard work of this author.

Copyright © 2012, 2022 by
Melissa Alvarez






Simply Splendid Christmas
Desserts: Yummy Treats Your Family Will Love!

ISBN 13:
978-1-59611-068-7

Published by Adrema Press:
October 2012, December 2022






All Rights
Reserved.






This ebook is licensed for
your personal enjoyment only. This ebook may not be re-sold or
given away to other people. If you would like to share this book
with another person, please purchase an additional copy for each
recipient. If you’re reading this book and did not purchase it, or
it was not purchased for your use only, then please return to the
online retailer and purchase your own copy. Thank you.











Table of Contents






Black Forest Ice Cream
Cake

Scrumptious
Holiday Cheesecake

Grandma’s Coconut
Cake

Golden Delight Fruit
Cake

Apple Cider
Cake

Bursting with
Blueberries Shortcake

Southern Charm
Chocolate Sheet Cake

Melt in your Mouth Macadamia
and White Chocolate Cake

Chocolate Lovers
Dream Cake

Chocolate Orange
Cake

Snic..snic..snicker Bar
Cake

Deluxe Ribbon
Cake

Fruit with Chocolate
Dip

Fast
and Easy Chocolate Fudge

Chocolate Orange
Balls

Down Home Pecan
Pastries

Wacky Walnut
Brittle

Chocolate, Almond,
and Rice Brittle

Caramel Chews with
Peanuts

Rum Balls

Caramel Corn with
Nuts

Buttered Apples and
Wine Cream

Rocky Road
Candy

Colorful Cream
Cheese Mints

Homemade Caramel
Chews

Peanut Butter &
Raisin Candy

Excerpt from
Paradise Designs

Chapter
One

Chapter Two

About the
Author









The holidays are a busy time of year.
This book is filled with recipes that are easy to make and fun to
eat. From cakes to candies, these twenty-five yummy desserts will
complement your Christmas dinner and have your family coming back
for more.







 Black Forest Ice
Cream Cake

Makes one 8” cake






Ingredients:

1 quart softened vanilla ice
cream

1 can cherry pie filling






½ cup granulated sugar

¼ cup shortening

2 eggs

2 oz semisweet chocolate

1 cup cake flour

½ tsp. baking powder

½ cup milk

2 cups whipped cream

Grated chocolate






Directions:

Fold ½ cup of cherry pie filling into
softened ice cream.

Stir until blended.

Line 8” cake pan with foil.

Press mixture into pan.
Refreeze.






Cream sugar and shortening in a
bowl.

Beat in eggs and cooled
chocolate.

Mix together flour and baking
powder.

Beat into creamed mixture alternately
with milk.

Place into greased 8” cake
pan.

Bake at 350° F for 20 – 25 minutes
(until inserted tooth pick comes out clean).

Cool.

Cut cake in half
horizontally.

Place one layer on cake
plate.

Spread with ½ cup pie
filling.

Place ice cream layer on top of cake
layer.

Remove foil.

Trim ice cream to fit cake layer if
necessary.

Spread ice cream layer with ½ cup pie
filling.

Top with second cake layer.

Refreeze.

When frozen, frost cake with sweet
whipped cream.

Place remaining pie filling in center
of top of cake.

Sprinkle whipped cream with grated
chocolate.

Freeze several hours or overnight until
solid.

Slice cake right out of the
freezer.

Allow servings to stand a few minutes
to soften prior to serving.







Scrumptious Holiday
Cheesecake






Makes one 9” cheesecake



Ingredients:

Crust:

1 2/3 cups all-purpose flour

1/3 cup granulated sugar

½ cup butter or margarine plus an extra
3 Tbsp.

1 tsp. vanilla

1 egg

1 to 2 Tbsp water






Filling:

2 lbs Ricotta Cheese

6 eggs separated

1 cup granulated sugar

4 Tbsp all-purpose flour

½ tsp. vanilla extract

1 Tbsp. grated lemon rind

¼ cup whipping cream






Cranberry Glaze:

2 ½ cups cranberries

½ cup granulated sugar

¾ cup water






Directions:

Place flour and sugar in
bowl.

Stir.

Cut butter into the flour
mixture.

Stir in egg, vanilla and as much water
as needed to form a dough.

Roll out to fit the sides and bottom of
a 9-inch pan.

Beat the Ricotta until
smooth.

Beat in the sugar and egg
yolks.

Add in the flour, lemon rind and
vanilla.

Mix well.

Beat egg whites until stiff.

Stir in the cream.

Fold mixture into the Ricotta
mixture.

Pour into the crust.

Bake at 425° F for 10 min.

Lower heat to 350°F. Bake about 50
min.

Turn oven off.

Keep in over another 20
minutes.

Cool on a rack.






Glaze:

Combine cranberries, water and
sugar.

Bring to a boil.

Simmer gently 10 minutes.

Puree.






Slice cheesecake.

Serve with a spoonful of cranberry
glaze.












Grandma’s Coconut
Cake






Makes one 9” cake with two
layers






Ingredients:

½ cup shortening

1 ½ cups granulated sugar

2 ½ cups cake flour

Pinch salt

3 tsp baking powder

½ cup half-and-half

½ cup orange juice

4 egg whites






Frosting:

Combine 1 package (8 oz) softened cream
cheese with 2 Tbsp. orange juice.

Slowly stir in 3 ½ cups powdered sugar
and 1 cup flaked coconut.

Blend until it’s a good consistency to
spread.






Directions:

Cream shortening until light and
fluffy.

Beat in 1 cup sugar.

Combine flour, baking powder and
salt.

Add to shortening mixture.

Stir in half-and-half and orange
juice.

Beat egg whites until light and very
foamy.

Add remaining sugar gradually, beating
until a soft peaks form.

Fold egg whites into batter.

Pour batter into 2 greased and waxed
paper-lined 9 inch layer cake pans.

Bake at 375°F until a tester inserted
in center comes out clean - approximately 25 minutes.

Cool cakes in pan for 10
minutes.

Place on racks to cool
completely.

Remove paper.

Frost cake.

Sprinkle flaked coconut onto the
icing.












 Golden Delight
Fruit Cake






Makes two 4 ½ x 8 ½” loaves or one 9”
cake






Ingredients:

1 cup chopped dried apricots

1 cup chopped raisins

1 cup toasted almonds

1 cup toasted skinned
hazelnuts

2/3 cup all-purpose flour

2 Tbsp. grated orange rind

1 tsp. cinnamon

¼ tsp. cloves

¼ tsp. nutmeg

¾ tsp cup honey

¾ cup granulated sugar

2 Tbsp. butter or margarine

Powdered sugar






Directions:

Prepare nuts:

Toast hazelnuts at 350°F for 10 minutes
until skins crack and flake.

Rub skins off.

To place almonds in boiling water for 2
minutes.

Remove.

Squeeze between your fingers until
almonds pop out.

Toast hazelnuts and almonds at 350°F
for 10 to 15 minutes.






Coarsely chop nuts after preparing
them.

Place in a bowl with the flour,
cinnamon, cloves, nutmeg apricots, raisins, and orange
rind.

Butter loaf pans or a cake
pan.

Line bottom and sides with parchment
paper.
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