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            Foreword by Bibiana Krall

          

        

      

    

    
      Welcome friends! Enjoy personal anecdotes, short essays and holiday favorites from a thriving community of talented, multi-genre authors and bloggers from across the U.S.A., and U.K.

      

      Delight your guests with bespoke drinks, savory appetizers, homemade food fit for a party or a cold, chilly night and of course––special desserts. There’s even a bonus recipe in the back for homemade, dog biscuits to keep the entire family happy this holiday season. Woof!

      

      I’ve been cooking, helping throw fabulous parties and baking since I was old enough to stand up and wield a rolling pin. Food and cooking has always been an extension of family and tradition for me.

      

      This time of year is filled with incredible, sensory memories, as my childhood home was the epicenter of holiday parties, entertaining and all things yummy.
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        All of the delicious content is from busy creatives who met on social media and wish to share their love for food and literature in the greatest pursuit of all––the good life!

      

        

      
        Some recipes are new or regional, others are the extra-special memories passed down from generation to generation. Our hope for you is to eat, drink and be merry this holiday season. Be bold and try something new. Feel free to change up the recipes to suit your taste buds and needs.

      

        

      
        Collect those car keys, please don’t let your loved one’s drink and drive. Thank you for being an important part of our global, writing and reading community.

      

        

      
        If you discover a recipe that vibes and you make it in your kitchen or serve it at a party, be inspired and tag the author with a joyful photo or a short message on social media. Use our official hash tag for Twitter® and Instagram® #writersrecipes when you post.

      

        

      
        Follow and befriend the generous contributors on social media and share with us what you’re up to this holiday season.

      

        

      
        The best things in life truly are free, but time spent with family and friends making new memories together in the kitchen might just be the best of everything.

      

        

      
        Happy Holidays! Wishing you and yours a healthy, happy and prosperous new year. Thanks so much for joining us here.

      

        

      
        Until next time, find your Peace, Love, Hustle, Cook something yummy, then Read or Write. XoX

      

        

      
        – Bibiana Krall, Editor, Author and Contributor  @Bibiana1Krall

      

      

    

  


  
    
      “When engaged in eating, the brain should be the servant of the stomach.” ―Dame Agatha Christie, a prolific, British author of sixty-six detective novels

    

  


  
    
      
        
          
          

          
            Festive Drinks
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        Holiday Rum Punch

      

      

      
        
        Ingredients:

      

        

      
        2 cups Cruzan dark, aged rum (or any dark rum) or more to taste. 

        Note: I prefer the Cruzan since I find it to be the best dark rum I've ever had. It is distilled in Saint Croix, U.S.V.I.

        1/2 cup pineapple juice

        1/2 cup orane juice

        1/2 cup unsweetened cherry juice

        1 T grenadine

        splash of fresh lemon juice

        Directions: Fill a large pitcher 1/3 with ice. Add above ingredients and stir with a celery stick or a wooden spoon.

        Garnishes suggested:

        black cherries - fresh ones if possible.

        orange slices, pineapple slices, 1 large celery stick to mix and for a splash of color.

        Cheers! Author M.G. Wells

        www.mgwells8.wordpress.com
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        Gemma’s Gin and St. Germain Martini

      

      

      
        
        A royal favorite within the corridors of Cherrywood Hall…

      

        

      
        Ingredients:

        3 oz. gin

        1 oz. St. Germain

        1 oz. fresh lemon or lime juice

      

        

      
        Directions: Pour liquids into a cocktail shaker, fill with crushed ice and shake away.

      

        

      
        Serve in a chilled martini glass with a sprig of rosemary and a fresh cranberry or two for a festive toast to the season!

      

        

      
        Author Veronica Cline Barton loves all things cozy mystery and royal, especially during the Christmas holidays. Put on those boots and crowns and have some fun!

      

        

      
        www.veronicaclinebarton.com

        www.twitter.com/VClinebarton
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        Homemade Baileys *contains raw eggs

      

        

      
        I first found this recipe in the winter of 2002. It was our first Christmas as a couple and Jim, my future brother-in-law, invited us down to Lincoln between Christmas and New Year for a family party. There I met Adele, Jim’s wife. She is without a doubt the most gregarious, open and funny person I’ve had the good fortune to meet - a true force of nature. Before the end of the evening, she had managed to impart on us this recipe, and now we make this every Christmas eve. Santa gets this instead of milk!

      

        

      
        Ingredients:

      

        

      
        3 large eggs

        400g or 14 oz. of sweetened, condensed milk

        280ml or 10 oz. whipping cream

        200 to 400ml or 7-13 oz. whisky or bourbon

        Instant coffee

        Instant hot cocoa mix

      

        

      
        Directions: Make a cup of instant coffee and instant cocoa in the same cup with hot water, let cool. In a bowl or large food processor, put in condensed milk, whipping cream. Add three large eggs. Process or whisk for 3 minutes. Add the cooled coffee/cocoa, and whisk for a further minute. Add either bourbon or whisky to taste. We find that honey bourbon is very good.

      

        

      
        Chill and drink within forty-eight hours.

      

        

      
        Writer, Steven Patchett

        www.twitter.com/StevenPatchett7
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        Sophia’s St. Demetria Punch

      

      

      
        
        Life can sometimes be sweet and sour, but the best part is when these “flavors” combine and create something new. Being far from home during the holidays can be really tough, but with a little effort and some ingenuity, we make the best of what we have and sometimes even make some new friends.

      

        

      
        Ingredients:

      

        

      
        1 bottle pre-chilled prosecco, pink moscato or a sweet, sparkling wine

        1 2-liter bottle, chilled lemon/lime soda

        1 can frozen, white grape juice drink concentrate

        1-2 Organic, sour green apples

      

        

      
        *Garnish with fresh rosemary, an apple slice dipped in vibrant colored sugar or fresh mint for individual glasses. (Choose only one to use for the accent according to your guest’s taste.)

      

        

      
        Directions: When guests arrive, combine wine, and undiluted, still frozen grape juice concentrate. Add soda with a wooden spoon in your pitcher, the less you stir––the more bubbles you keep! Wash, and core apple and leave peel on, to slice green apple into dipping-sized slivers.

      

        

      
        Add apple slices to drink mixture. Combine gently in pitcher with a clean wooden or plastic spoon.

      

        

      
        *Wash rosemary, mint and or extra apple. Add a sprig or a slice to the rim of each flute, or whisky tumblers with a single cube of ice.

      

        

      
        Please don’t drink and drive. Recipe serves approximately four to six average people; as in ninjas, aliens, unlikely heroines or famous rock stars, or two to three, extra-thirsty wordsmiths. Enjoy!

      

        

      
        Author Bibiana Krall has always been curious about things that don’t fit into tidy boxes. Her love for travel, the mysterious and world culture will take you on a thrill ride into the great unknown.

      

        

      
        www.bibianakrall.com

        www.twitter.com/Bibiana1krall
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        Emily

      

      

      
        
        This cocktail is named after a young lady a friend of mine, (God rest his soul was dating.) They were experimenting with drinks and this is what they came up with.

      

        

      
        Ingredients:

      

        

      
        1 equal part chilled champagne 

        1 equal part chilled, cranberry juice 

        1 equal part chilled cranberry (or any berry flavored) vodka 

      

        

      
        Directions: Mix equal parts into a clear pitcher or tall glass. Best served over crushed ice.

      

        

      
        Derrick Marrow is a multi-genre author from Philadelphia, Pa. His works span multi-genres including; Y/A, middle-grade, poetry, and what he likes to call ‘True Fiction.’

      

        

      
        He prefers to 'Let the words speak for themselves.’ He is a married father of three who loves writing. It is cathartic and he loves the escape that simple words can create. 

      

        

      
        www.DerrickMarrow.com

        www.twitter.com/D_Anthony_M
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        Brandy Slush

      

      

      
        
        Ingredients:

      

        

      
        2 cups granulated-white sugar

        9 cups drinking water, divided *save back 2 cups for the tea

        4 Black tea bags

        1 12 oz. can frozen orange juice

        1 12 oz. can frozen lemonade

        2 cups brandy

        Tall tumblers

        7-UP® or Sprite®

      

        

      
        Directions: Boil sugar in seven cups of water, set aside and cool. Boil two cups of water in a separate pan, turn off heat, add tea bags, and cool. Mix everything together with the orange juice, lemonade, and brandy. Cover and freeze overnight. To serve, fill glass 2/3 full of slush and top off with 7-UP® or Sprite®.

      

        

      
        This is a favorite recipe of mine for the simple reason that as kid, when the brandy slush came out, you knew it was Christmas! Everyone got a glass of it, the kids got about a tablespoon of the mix with an entire can of 7-UP® over it, but we didn’t care. We were toasting with the adults and participating in a tradition that made everyone merry. Now that I’m older, I understand why everyone was merry after a couple of these drinks!

      

        

      
        Author Katie Mettner

      

        

      
        www.katiemettner.com

        www.twitter.com/KatieMettner
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        Homemade Irish Cream *contains raw eggs

      

      

      
        
        Ingredients:

        9 oz. heavy cream

        3 eggs

        1 ½ T powdered hot cocoa mix

        1 cup rum (or a little less if you prefer a milder Irish cream)

        1 can sweetened condensed milk

      

        

      
        Directions: Mix all ingredients in a blender and blend on high speed for at least one minute. Refrigerate. Stir well before serving.

      

        

      
        Author Amy Reade

      

        

      
        www.amymreade.com
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