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     I just love Gooseberry Patch Christmas books... actually, I love all your cookbooks! Today I have Christmas Book 14 and Cozy Country Christmas in my bag here at work for some reading at lunch. Gooseberry Patch is soooo much fun, especially around the holidays. I just love all the little side notes, tips and pictures. Whenever your next Christmas book comes out, I will be checking the “I want” box on my checklist.


     Tracy Meyers 
Alexandria, KY
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     Mom Knows Best is another fantastic cookbook in the Gooseberry Patch line-up. I love the ease of the recipes and I usually have the ingredients on hand. Helpful tips and delicious meals throughout every page...I must have!


     Marsha Baker
 Pioneer, OH


          Thanks for putting out such great cookbooks. I have cherished many over the years. This year, all of the ladies in my family got a few Gooseberry Patch books for Christmas gifts! I’m sure they’ll love them as much as I do.


     Courtney Stultz
Weir, KS
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    YOUR recipe could appear in our next cookbook!




    Share your tried & true family favorites with us instantly at
www.gooseberrypatch.com
If you’d rather jot ’em down by hand, just mail this form to...
 Gooseberry Patch • Attn: Cookbook Dept.
PO Box 812 • Columbus, OH 43216-0812




    If your recipe is selected for a book, you’ll receive a FREE copy!
Please share only your original recipes or those that you have made your own over the years.




    Recipe Name:




    Number of Servings:




    Any fond memories about this recipe? Special touches you like to add or handy shortcuts?




    Ingredients (include specific measurements):




    Instructions (continue on back if needed):




    Special Code: cookbookspage
Extra space for recipe if needed:


 


    Tell us about yourself...




    Your complete contact information is needed so that we can send you your FREE cookbook, if your recipe is published. Phone numbers and email addresses are kept private and will only be used if we have questions about your recipe.




    Name:
Address:
City:                                       State:                  Zip:
Email:
Daytime Phone:




    Thank you! Vickie & Jo Ann
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Gooseberry Patch




An imprint of Globe Pequot
64 South Main Street
Essex, CT 06426




www.gooseberrypatch.com




1•800•854•6673




Copyright 2024, Gooseberry Patch 978-1-62093-579-8




Photo Edition is a major revision of
Christmas Comfort Classics




All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher. Printed in Korea.




Do you have a tried & true recipe…
tip, craft or memory that you’d like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com and follow the easy steps to submit your favorite family recipe. Or send them to us at:




Gooseberry Patch
PO Box 812
Columbus, OH 43216-0812




Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it… and you’ll receive a FREE copy of the book!







  

          Dedication




    To everyone who cherishes baking cookies, decorating the tree, singing carols and sitting down with loved ones to share the joy of Christmas over all the delicious dishes that make the holiday extra special.
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     Appreciation




    To all of you who generously shared tried & true recipes for making the holidays bright...thank you, and a very merry Christmas!




    

  




  

    Frosty Morning
Breakfasts





    
Red & Green Breakfast Egg Bake



 Jodi Spires
Centerville, OH




    The most delicious breakfast casserole that I have ever tasted...everyone who tries it agrees!




    8-oz. tube refrigerated crescent rolls




    1-1/2 lbs. ground pork breakfast sausage




    2 T. butter




    3/4 c. green pepper, diced




    3/4 c. red pepper, diced




    1/2 c. onion, diced




    1-1/2 c. shredded Cheddar cheese




    1-1/2 c. shredded mozzarella cheese




    8 eggs




    2/3 c. milk 




     salt and pepper to taste




    Spray a 13"x9" baking pan with non-stick vegetable spray. Lightly press crescent rolls into pan, pinching seams together and gently pulling to cover bottom of pan; set aside. Brown sausage in a skillet over medium heat. Drain and sprinkle over crescent rolls; set aside. Melt butter in a separate skillet over medium heat. Add peppers and onion; cook for about 10 to 12 minutes. Spoon pepper mixture evenly over sausage; top with cheeses. In a large bowl, beat eggs with milk, salt and pepper. Evenly spoon egg mixture over all. Bake, uncovered, at 350 degrees for 30 to 35 minutes. Allow to cool slightly; cut into squares. Makes 8 to 10 servings.
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    A fun countdown to Christmas! Get the family together and think up 24 fun holiday activities like making gingerbread cookies for classmates, dancing to holiday music, sledding or reading a Christmas story. Write each on a calendar for December, then do the activities together.




    



    
Sausage & Pecan Casserole



 Elizabeth Smithson
Cunningham, KY




    Need a great recipe to serve on Christmas morning or any morning that you have overnight guests staying with you? This recipe is delicious and easy to make ahead the night before.




    8-oz. pkg. pork breakfast sausage links




    16-oz. loaf cinnamon bread, cubed




    6 eggs, beaten




    1-1/2 c. half-and-half


 1-1/2 c. milk




    1 t. vanilla extract




    1 c. chopped pecans 




    1/2 t. cinnamon 




    1/2 t. nutmeg


        Brown sausages in a skillet over medium heat; drain and thinly slice. Place bread cubes in a 13”x9” baking pan sprayed with non-stick vegetable spray. Top with sausages and set aside. In a bowl, beat together remaining ingredients. Pour egg mixture over sausage; press down gently. Cover and refrigerate overnight. In the morning, make Topping; sprinkle over top. Bake, uncovered, at 350 degrees for 35 minutes, or until bubbly and eggs are set. Serves 10.


	

    Topping:


  1 c. brown sugar, packed 




     1 c. chopped pecans


    1/2 c. butter, softened




    2 T. maple syrup


    Stir together all ingredients with a fork until crumbly.




    





    As a child in the 40s and 50s, I sometimes got into things and was told, “You’d better be good or you will get a lump of coal in your stocking!” With a coal bin in our basement, I thought maybe that could be true. I tried to be good those weeks before Christmas but still I would get into things. Nervous about the upcoming Christmas morning...did I dare go into the living room? I stretched and yawned and bravely went to the Christmas tree to see what Santa had left. Whew! One more year gone by and fruit, candy and toys in my stocking. What a relief! I promised myself I would try to be good in the coming year.
– Sandy Coffey, Cincinnati, OH




    

 

  

    
Apricot-Almond Coffee Cake



 Wendy Ball
Battle Creek, MI




    Way back when we were first married, I didn’t have a Bundt ® pan or a tube pan at the time, but did have a cake pan, so I converted this recipe to make in my cake pan. So, for Christmas I asked for some new pans, and I got them!




    2 c. plus 1 T. all-purpose flour, divided




    1 c. butter, softened




    2 c. sugar




    3 eggs




    8-oz. container sour cream




    1 t. almond extract




    1 t. baking powder




    1/4 t. salt




    12-oz. jar apricot preserves, divided




    3/4 c. sliced almonds, divided




    Spray a 13"x9" baking pan with non-stick vegetable spray. Sprinkle with one tablespoon flour; set aside. In a large bowl, blend butter and sugar. Add eggs, one at a time, sour cream and extract; mix well. In a separate bowl, mix remaining flour, baking powder and salt; add to blended mixture and stir well. Spread half of batter in pan. Spread half of preserves to within 1/2 inch of edges. Sprinkle with half of almonds. Repeat layers. Bake at 350 degrees for 55 to 60 minutes, until a toothpick inserted near center comes out clean. While cake is cooling, make Glaze. Drizzle Glaze over coffee cake and allow to cool. Serve slightly warm. Makes 12 servings.




    Glaze:


    2 c. powdered sugar




    1/2 t. almond extract


    2 to 3 T. milk




    Combine powdered sugar, extract and 2 tablespoons milk. Add additional milk, as needed, for a drizzling consistency.
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    A merry Christmas to us all, my dears!
– Charles Dickens




    



    
Fa-La-La Frittata



 Amy Hunt
Traphill, NC




    This is a terrific Christmas Eve brunch meal to share with family & friends. If you don’t have an ovenproof skillet, wrap the handle in a double layer of aluminum foil.




    2 T. olive oil




    1/2 c. onion, diced




    5 eggs




    1/4 c. milk




    6-oz. jar marinated artichokes, drained and diced


   1/2 c. pitted Kalamata olives, diced




    1/4 c. red pepper, finely diced




    1/4 t. pepper




    2 c. shredded sharp Cheddar cheese, divided


      Heat oil in a non-stick ovenproof skillet over medium heat. Add onion; cook until tender. In a bowl, beat eggs and milk until blended. Stir in remaining ingredients except cheese; mix well. Stir in one cup cheese. Pour mixture over onion mixture in skillet; mix well. Cook over medium heat for 2 minutes. Transfer skillet to oven. Bake, uncovered, at 350 degrees for 14 minutes, or until center is just set. Sprinkle with remaining cheese. Bake for 2 more minutes, or cheese is melted. Cut into wedges to serve. Serves 6.




      

    Roasted New Potatoes


 Melanie Taynor
Everett, WA




    Better than hashbrowns! Garnish with sprigs of fresh rosemary.




    1/4 c. butter, melted 




     garlic powder, seasoned salt and pepper to taste




     

  

    2 t. fresh rosemary 




     1-1/2 lbs. new potatoes, cut into wedges




    In a shallow 13"x9" baking pan, combine butter and seasonings. Add potatoes; stir to coat evenly. Arrange the potatoes in a single layer. Bake, uncovered, at 350 degrees until potatoes are golden, about 20 to 25 minutes, stirring occasionally. Makes 4 servings.




    
Overnight Egg Fondue



 Violet Leonard
Chesapeake, VA




    My mom used to make this every Christmas morning and now I do too. I’m not sure when the name came from, but it’s a delicious breakfast casserole. It’s so easy to make the night before, refrigerate, then pop in the oven before everyone gets up to open gifts.




    12 slices bread




    1/4 c. butter, softened




    6 slices American cheese




    2 c. bacon, ham or sausage, cooked and chopped




    6 eggs




    3 c. milk




    1/2 t. salt




    1/2 t. pepper




    Spread bread slices on one side with butter. Place 6 slices butter-side down in a lightly greased 13"x9" baking pan. Top each with a cheese slice; top with meat. Add remaining bread slices, butter-side up. In a bowl, beat eggs with milk, salt and pepper; pour over all. Cover with aluminum foil; refrigerate overnight. In the morning, bake, covered, at 350 degrees for 50 to 60 minutes. Uncover during last 10 to 15 minutes to brown the top. Serves 6 to 8.




    Bacon-Wrapped Pineapple Bites


 Jessica Kraus
Delaware, OH




        Sweet and savory morsels for your Christmas buffet.




    1 c. brown sugar, packed




    16-oz. pkg. bacon, slices cut in half




    20-oz. can pineapple chunks, drained




    wooden toothpicks, soaked in water




    Place brown sugar in a shallow bowl. Dredge each half-slice of bacon in brown sugar. Place one pineapple chunk on one end of each bacon piece and roll up; secure with a toothpick. Sprinkle rolls with remaining brown sugar. Arrange on a greased rack placed on a baking sheet. Bake at 375 degrees for 25 minutes, or until bacon is crisp. Serves 10.




    



    
Cinnamon Cheese Straws



 Virginia Craven
Denton, TX




        I like to make and freeze these tasty treats the day before. Later, all I have to do is dip in butter and cinnamon-sugar and bake. If I have a really busy morning, these can be baked a day ahead and served at room temperature. They are delicious both ways.




    16-oz. loaf thin-sliced white bread, crusts trimmed




    8-oz. pkg. regular or low-fat cream cheese, softened


        1 c. butter, melted




     1 T. cinnamon




    2 c. sugar


      Roll each slice of bread flat with a rolling pin. If bread sticks to rolling pin, cover bread with wax paper or parchment paper before rolling. Spread a thin amount of cream cheese on each slice; cut in half diagonally. Roll up each half-slice from long end to small end, crescent-style. Place in a freezer container; cover and freeze. To serve, place melted butter in a dish; combine cinnamon and sugar in a separate dish. Dip each frozen crescent in melted butter; roll in cinnamon-sugar. Arrange on parchment paper-lined baking sheets. Bake at 350 degrees for 20 to 25 minutes, until lightly golden. Serve warm or at room temperature. Makes about 2 dozen.
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    Invite the new neighbors or the new family at church over for a holiday brunch. Send them home with a basket of fresh-baked goodies wrapped in a tea towel...what a friendly gesture!




     

    
Gingerbread Pancakes



 Kendall Hale
Lynn, MA




        Pancakes are a huge hit at our house...especially in our favorite holiday shapes! We always serve brunch on Christmas morning and these make such festive treats.




    1-1/2 c. all-purpose flour




    1 t. baking powder




    1/4 t. baking soda




    1/4 t. salt




    1 t. cinnamon




    1/2 t. ground ginger




    1-1/4 c. milk




    1 egg, beaten




    1/4 c. molasses




    3 T. oil




    Garnish: lemon zest strips


    

    Sift together dry ingredients in a medium bowl; set aside. In a large bowl, beat milk and egg until well blended; stir in molasses and oil. Add flour mixture to milk mixture, stirring just until moistened. Pour batter by 1/3 cupfuls onto a lightly greased hot griddle. Cook over medium heat until bubbly on top; flip and cook until golden. Serve with Lemon Sauce and garnish with lemon zest strips. Serves 4.




    Lemon Sauce:




    1/2 c. sugar




    1 T. cornstarch




    1/8 t. nutmeg 




     1 c. water




 



    2 T. butter




    1/2 t. lemon zest




    2 T. lemon juice




    Stir together sugar, cornstarch and nutmeg in a small saucepan; add water. Cook over medium heat until thick and bubbly; cook and stir 2 more minutes. Remove from heat; add remaining ingredients. Stir just until butter melts. Serve warm.
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Mom’s Blueberry Panakuchen



 Holly Epperson
Olive Branch, MS




        This was my mother’s recipe...she made it every Sunday morning, with fresh berries of any kind. The wonderful smell in the kitchen always enticed everyone to wake up!




    4 eggs, beaten




    1 c. milk




    1 t. orange zest




    1/2 t. vanilla extract




    1/4 c. sugar


     1 c. all-purpose flour




    2 T. butter, sliced




    1 c. fresh blueberries 




     Garnish: powdered sugar




    Place a cast-iron skillet in a 400-degree oven to warm. Meanwhile, in a large bowl, whisk together eggs and milk. Add orange zest and vanilla; mix well. Add sugar and flour; whisk until completely combined. Allow batter to rest for a few minutes. Carefully remove hot skillet from oven and add butter, swirling in the pan until completely melted. Pour batter into pan; sprinkle blueberries all over the top. Bake at 400 degrees for 20 minutes, or until pancake is puffed and cooked through. Dust with powdered sugar; cut into wedges and serve immediately. Makes 4 servings.
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    Yes, Virginia, there is a Santa Claus. He exists as certainly as love and generosity and devotion exist, and you know that they abound and give to your life its highest beauty and joy.
– Francis P. Church




    

 

    
Christmas Breakfast Casserole



 Maggie Clark
Kansas City, MO




        For as long as I can remember, this dish has been my go-to recipe for Christmas morning brunch. Served with a mixed fruit salad, coffee cake and mimosas, it gives the whole family a hearty start before the frantic unwrapping of packages begins.




    8-oz. tube refrigerated crescent rolls




    8-oz. pkg. brown & serve pork sausage links, sliced




    2 c. shredded Swiss cheese




    4 eggs, lightly beaten


3/4 c. milk




    1 T. green pepper, diced




    1 T. red pepper, diced




    1/2 t. dried oregano




    1/2 t. salt




    1/2 t. pepper


    Separate crescent rolls into 2 large rectangles; place in an ungreased 13"x9" baking pan. Press over the bottom and 1/2-inch up the sides to form a crust. Arrange sliced sausages over crust; top with cheese. Combine remaining ingredients in a bowl; whisk well and pour over cheese. Bake, uncovered, at 425 degrees for 20 to 25 minutes, until golden. Makes 5 to 6 servings.
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    Stir up a batch of mimosas for a special brunch. For each serving, combine 3/4 cup chilled champagne and 1/4 cup orange juice. Little ones can enjoy their own version made with ginger ale and orange juice.




    

 



    
Ho-Ho-Ho Breakfast Pizza



 Elizabeth Smithson
Cunningham, KY




        I got this recipe from our extension agent years ago and it’s still our favorite for Christmas morning. The kids loved it still and now the grandkids love it. So easy.




    1 lb. ground pork sausage




    8-oz. tube refrigerated crescent rolls




    1 c. shredded Cheddar cheese




    1 c. shredded mozzarella cheese 




     6 eggs, beaten


     1/2 c. milk




    3/4 t. dried oregano




    1/8 t. pepper




    Garnish: sliced red and green peppers




      

    Cook sausage in a skillet over medium heat until browned; drain and set aside. Meanwhile, separate crescent rolls into 8 triangles. Arrange triangles in a greased 12" round pizza pan, with elongated points toward center. Press bottom and sides to form a crust; seal perforations. Bake crust at 350 degrees for 5 minutes, or until puffy. Sprinkle sausage over dough; top with cheeses. In a bowl, whisk together eggs, milk and seasonings; pour over all. Bake at 350 degrees for 30 to 35 minutes. Cut into wedges; garnish with red and green pepper slices. Makes 6 to 8 servings.
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    It is rare that we have a white Christmas in the south. But one year when I was little, we did! We didn’t have a fireplace for Santa to enter, so my dad would leave a window open just a little. Christmas morning I would find a piece of torn, red velvet material stuck to a nail on the window sill. Poor Santa had ripped his coat! Dad also made the carrots that we left the reindeer look partially eaten. Outdoors, he even made tracks in the snow showing where the reindeer and sleigh runners had been. He made a true believer out of me!
– Dottie Dziurkowski, Royal, AR




     



    
Jolly Breakfast Ring



 Vickie




        This recipe is such fun...it looks like a Christmas wreath! I found this gem years ago in a hometown cookbook.




    4 T. butter, melted and divided




    2 T. brown sugar, packed




    12 maraschino cherries, chopped




    7 T. chopped walnuts, divided




    1/2 c. sugar




    1 t. cinnamon




    2 c. biscuit baking mix




    2/3 c. milk




    Brush 2 tablespoons butter in an angel food cake pan. Sprinkle brown sugar, cherries and 4 tablespoons walnuts into bottom of pan; set aside. In a small bowl, mix remaining walnuts, sugar and cinnamon; set aside. In a large bowl, combine biscuit mix and milk. Stir with a fork; beat for 15 strokes, until stiff. Form dough into 12 balls. Roll each ball in remaining butter, then in walnut mixture. Arrange balls in pan. Bake at 400 degrees for 25 to 30 minutes, until golden. Turn out onto a plate; serve warm. Makes 12 servings.




    Ruby Red Frost


 Carolyn Deckard 
Bedford, IN




        We always serve this at Christmas. It was Mom’s favorite.




    2 c. cranberry juice cocktall 




    1-1/2 c. lemon juice




    1 c. sugar




    1 pt. raspberry sherbet




    2 28-oz. bottles ginger ale, chilled




    Optional: lemon slices




    In a pitcher, combine fruit juices and sugar; stir well. Chill. Add sherbet and ginger ale just before serving. Garnish with lemon slices, if desired.
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    Christmas! The very word brings joy to our hearts.
– Joan Winmill Brown




    



    
Norwegian Kringla



 Miriam Schultz, 
Waukee, IA




        There are many variations of this classic Scandinavian cookie that varies from region to region. They are usually served without frosting, but a little frosting dresses them up for special parties.




    4-1/2 c. all-purpose flour




    1 t. baking soda




    1 c. sour cream




    1 egg




    1-3/4 c. sugar




    1/2 c. milk




    2 T. butter, melted




    1 t. vanilla




    Optional: candy sprinkles


    

     

    In a bowl whisk together flour and baking soda; set aside. In a large bowl beat together sour cream, eg and sugar. Beat with an electric mixer on medium speed until well combined. Beat in milk, melted butter and vanilla. Gradually add flour mixture, beating on low speed, until combined. Remove dough from bowl and wrap in plastic wrap. Chill several hours or overnight, until firm. On a lightly floured surface, shape dough into balls, 2 tablespoons per ball. With hands, roll balls on lightly floured surface into long ropes about 12 inches long. On parchment paperlined baking sheets, shape ropes into pretzels by making a loop, twisting ends twice, then folding ends over to other side of loop. Leave at least 2 inches of space between kringla on baking sheet. Bake for 6 minutes. With baking sheet in oven, turn broiler on. Broil for one minute, or just until kringla are done and edges have a hint of browning. Watch closely to prevent overbrowning. Remove baking sheet from oven; return setting to bake at 400 degrees. Transfer kringla to a wire rack to cool. Repeat with remaining dough. If desired, spread Powdered Sugar Icing over cooled tops of kringla and top with sprinkles. Makes 4 dozen.


Powdered Sugar Icing:




    2 c. powdered sugar




    2 T. milk




    1/2 t. vanilla extract


    



    In a medium bowl combine powdered sugar, milk and vanilla. Whisk until smooth, adding more powdered sugar or milk as needed to make icing desired consistency.




     



    
Apple-Filled Oven French Toast



 Sue Klapper
Muskego, WI




        I always serve this to my family on Christmas morning. It is so delicious...almost a dessert! If I am feeling really decadent I top each piece with a dollop of whipped cream. I love that I can make it the night before I serve it, and I don’t even have to peel and chop the apples. You will love it too!




    1 to 2 T. butter, softened




    12-oz. loaf French bread, sliced 1-inch thick and divided




    21-oz. can apple pie filling 




     8 eggs




    2 c. milk




    2 c. half-and-half




    2 t. vanilla extract




    1/2 t. nutmeg




    1/2 t. cinnamon




    Spread butter generously in a 13"x9" baking pan. Arrange half of bread slices in pan in a single layer; spread pie filling over bread. Arrange remaining bread on top; set aside. In a blender, combine remaining ingredients. Process until smooth; pour over bread. Cover and refrigerate overnight. Just before baking, uncover and spread Topping over top. Bake at 350 degrees for 50 minutes, or until golden. Serves 6 to 8.




    Topping:




    1/2 c. butter, softened




    1 c. brown sugar, packed




    2 T. corn syrup




    1 c. chopped nuts




    Combine all ingredients; mix well.
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    Clip vintage Christmas cards onto pine garland with red clothespins for a festive mantel decoration.


 



    
Cinnamon-Walnut Coffee Cake



 Mel Chencharick
Julian, PA




        Even though this is a made-from-scratch coffee cake, it only takes about 15 to 20 minutes of prep time. Perfect for any morning when you have a few extra minutes!




    2 c. all-purpose flour




    3/4 t. baking soda




    1/2 t. salt




    1 c. buttermilk




    1/4 c. oil




    1 egg, beaten




    

    1 t. vanilla extract




    1-1/2 c. sugar, divided 




     1-1/2 c. chopped walnuts




     1 T. cinnamon




    1/3 c. powdered sugar




    2 to 2-1/2 t. milk




    

    In a bowl, combine flour, baking soda and salt; set aside. In a large bowl, combine buttermilk, oil, egg, vanilla and 3/4 cup sugar. Add flour mixture; beat until just moistened. Spread half of batter into a greased 8"x8" baking pan; set aside. In a small bowl, combine walnuts, remaining sugar and cinnamon. Sprinkle 1-1/2 cups of walnut mixture over batter. Spread with remaining batter; top with remaining walnut mixture. Cut through batter with a knife to swirl. Bake at 350 degrees for 35 to 40 minutes, until a toothpick inserted near the center comes out clean. Stir together powdered sugar and milk; drizzle over coffee cake. Serve warm, or cool on a wire rack. Cut into squares. Serves 9.


[image: chpt_fig_001]


 Sparkly sticks of rock candy are fun for stirring hot beverages.


 

    
Christmas Brunch Coffee Punch



 Jodi Spires
Centerville, OH




        Christmas wouldn’t be Christmas without this punch at our family celebrations! If you like iced coffee, cappuccino and similar drinks, you will love it! I host a ladies’ Christmas brunch every year and it’s always a big hit with the ladies too.




    2 c. water




    2 c. sugar




    1/4 c. instant coffee granules 




     1/2 gal. milk




    1/2 gal. chocolate ice cream, slightly softened




    1/2 gal. vanilla ice cream, slightly softened




    In a saucepan, bring water to a boil over high heat. Add sugar; stir to dissolve. Turn off heat. Add coffee; stir to dissolve completely. Cool; pour into a covered container and refrigerate for several hours to overnight. At serving time, pour cold coffee mixture into a large punch bowl. Add milk and ice creams; stir to combine. Stir punch occasionally as ice cream continues to melt. Serves 12 to 15.




    Mother’s Almond Tea


 Debbie Driggers
Campbell, TX




        My mother always made this tea at the holidays. It is delicious...always a special family favorite!




    6 c. water




    2 c. sugar




    1/4 c. lemon juice




    46-oz. can pineapple juice 




     3 c. strong brewed tea




    1/2 c. powdered orange drink mix




    1-1/2 t. almond extract 




     1-1/2 t. vanilla extract




    In a saucepan over high heat, combine water, sugar and lemon juice. Simmer for 5 minutes, stirring often; cool. Stir in remaining ingredients. Serve hot or cold. Freezes well also. Makes about one gallon.




    



    
Family Tradition Cinnamon Rolls





    Vicky Blackmore
Holliston, MA




        For every Christmas morning I can remember, I have had these cinnamon rolls for breakfast. Mom always made them for my sisters and brother and me. Now I make a double batch for my family... extra icing is always appreciated too!




    2 c. all-purpose flour




     1 T. baking powder




     1 t. salt




    8 T. butter, softened and divided




    2/3 c. milk




    1/4 c. sugar




    1 t. cinnamon




    In a bowl, mix together flour, baking powder and salt. With a knife, cut in 6 tablespoons butter finely; stir in milk to make a soft dough. Knead dough lightly for about 30 seconds on a lightly floured surface. Roll out dough into a 16-inch by 7-inch rectangle, 1/4-inch thick. Spread with remaining butter. Sprinkle with sugar and cinnamon. Roll up tightly, beginning on one wide edge. Seal well by pinching edge of dough into roll. Cut into one-inch slices; place slices cut-side down on greased baking sheets. May be covered and frozen at this point, if desired. Bake at 425 degrees for about 15 minutes, checking often toward the end to avoid burning. Drizzle Icing over warm rolls when they come out of the oven. Makes 16 rolls.




    Icing:


  1/2 c. powdered sugar




    1/4 t. vanilla extract


    

    1-1/2 t. milk




    Combine all ingredients, adding milk slowly to get a drizzling consistency.
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    Tie tiny Christmas ornaments onto stemmed glasses with ribbon bows...so festive at a holiday brunch.




  



    



    
Pineapple Scones



 Margaret Welder 
Madrid, IA




        My mother taught me the love of cooking, and as a result I have taught cooking classes at businesses and our church for many years. I love to try out new ideas and recipes. This one is a favorite of mine...I have had numerous requests for this recipe.




    2-1/2 c. all-purpose flour




    1/2 c. sugar




    2 t. baking powder




    1/2 t. salt




    1/2 c. butter, softened




    3-oz. pkg. cream cheese, softened




    1 c. dried pineapple, finely diced




    2 T. toasted pecans, chopped




    1/3 c. whipping cream 




     Optional: raw or granulated sugar




    In a large bowl, combine flour, sugar, baking powder and salt; mix well. Cut in butter and cream cheese with a fork or 2 knives until crumbly. Stir in pineapple, nuts and cream. Turn out dough onto a floured board. Pat or roll out to 3/4-inch thick. With a biscuit cutter, cut into 2-inch rounds. Sprinkle with sugar, if desired. Place on a parchment paper-lined baking sheet. Bake at 375 degrees for 15 minutes, or until golden. Makes 8 scones.
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    Make Mock Devonshire Cream to spoon onto warm scones... it’s irresistible! Blend a 3-ounce package of cream cheese with one tablespoon sugar and 1/8 teaspoon salt. Stir in one cup whipping cream. Beat with an electric mixer on high speed until fluffy and stiff peaks form. Keep refrigerated.




    



    
White Chocolate-Cherry Scones



 Cheri Maxwell
Gulf Breeze, FL




        My best girlfriends and I always get together for a simple brunch in December, then go Christmas shopping. We especially like these yummy scones!




    3 c. all-purpose flour




    1/2 c. sugar




    2-1/2 t. baking powder




    1/2 t. baking soda




    6 T. butter, softened


 



    1 c. vanilla yogurt




    6 T. milk, divided




    1-1/3 c. sweetened dried cherries




    2/3 c. white chocolate chips




    In a large bowl, combine flour, sugar, baking powder and baking soda. Cut in butter with a fork until mixture resembles coarse crumbs; set aside. In a small bowl, combine yogurt and 4 tablespoons milk. Stir into crumb mixture just until moistened. Mix in cherries and chocolate chips. Pat dough into a 9-inch circle on an ungreased baking sheet. Cut into 8 wedges; gently separate wedges. Brush with remaining milk. Bake at 400 degrees for 20 to 25 minutes, until golden. Makes 8 scones.
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  Turn refrigerated cinnamon rolls into snowmen. Arrange rolls in a snowman shape on a baking sheet and bake as directed. Top with fluffy white icing and add faces with bits of dried fruit or mini candies. Festive and fun!


  

    
Slow-Cooker Apple Oats



 LaDeana Cooper
Batavia, OH




        Last winter, when I heard of a good snowstorm moving in, I knew the kids would be “up and at ’em!” So, I wanted them to have something hot and hearty to warm their tummies before heading out. They absolutely loved it and ask me to make it year ’round. The steel-cut oats give the dish a nutty taste. I hope you and your family enjoy it as much as mine does!




    2 apples, peeled if desired, cored and chopped




    2 c. milk




    1-1/2 c. water




    1/4 c. brown sugar, packed




 

    1/2 c. unsweetened applesauce 




     1 c. steel-cut oats, uncooked




    1 T. butter




    1 t. cinnamon




    1/4 t. salt




    Spray a 6-quart slow cooker with non-stick vegetable spray, if desired. Combine all ingredients in slow cooker; stir to combine. Cover and cook on low setting for 7 hours. Stir again before serving. Makes 6 servings.
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    Help the kids mix up some “Magic Reindeer Food” just for fun! Fill a plastic sandwich bag with a big spoonful of uncooked oats, a dash of sugar and some candy sprinkles. On Christmas Eve they can sprinkle it on the lawn to guide Santa’s reindeer to your home.


    

    
Pearl’s Christmas Morning Parfait





    Barbara Bradham
Carlsbad, CA




        Over 50 years ago, my mother tried this refreshing recipe on Christmas morning, and our family has been sharing it ever since. Each generation has adopted it and continues the celebration. My daughters have lived all over the world and each Christmas morning, no matter what country they were in, Pearl’s Christmas Morning Parfait was served. I hope your family enjoys this fun, easy treat too.




    1/2 c. corn flake cereal




    1/2 c. frozen strawberries, thawed




    1/2 c. vanilla ice cream, thawed




    In a tall clear parfait glass or large stemmed glass, layer cereal, ice cream and strawberries until glass is full. Serve immediately. Makes one serving; make as many as you want.
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    My favorite Christmas memory is of sleeping in sleeping bags under the lit Christmas tree every December 23rd when my kids were little. They would get so excited about laying their sleeping bags just so, then all the lights would be turned off until we had just the glow of the tree to illuminate their chubby little faces. They are teens now and no longer interested in sleeping under the tree anymore, so I fondly look at photos of when they were small and everything Christmas excited them, while I sit in the glow of the tree.
– Sara Crocker, Rochester, WA




    



    
Gen’s Shrimp Creole



 Gen Cornish
Arizona City, AZ




        This is such a delicious, quick-to-make recipe. For an elegant holiday breakfast or brunch, I serve it spooned over egg omelets. I like to make a couple batches and freeze them in pint containers.




    1/2 c. green pepper, chopped




    1/2 c. onion, chopped




    2 T. butter




    14-1/2 oz. can stewed tomatoes




    1/2 t. sugar




    1/2 t. chili powder




    1/8 t. garlic powder




  

    1/8 t. dried thyme




    1/16 t. cayenne pepper




    1/2 bay leaf




    salt and pepper to taste




    20 to 30 frozen uncooked shrimp, cleaned and thawed 




     cooked rice




    In a skillet over medium heat, sauté pepper and onion in butter until crisp-tender. Add tomatoes with juice and seasonings. Reduce heat to medium-low; simmer for 20 minutes. Add shrimp and cook until no longer transparent, about 3 to 4 minutes. Discard bay leaf. Serve over cooked rice. Makes 4 servings.
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       Planning a midday brunch? Alongside breakfast foods like baked eggs, coffee cake and muffins, offer a light, savory main dish or two for those who have already enjoyed breakfast.






    
Country Club Eggs



 Marian Forck
Chamois, MO




        This is a very special overnight casserole that everyone loves. It is so good warmed up the next day, if you are lucky to have some left over! Try it with crisp bacon too...delicious!




    5 slices bread, cubed




    1/2 to 1 lb. ground pork sausage




    8-oz. pkg. shredded mild Cheddar cheese, divided




    1/2 c. mushrooms, chopped




    1/2 c. onion, chopped




  

    1 T. butter




    5 eggs, beaten




    2 c. milk




    1/4 t. dry mustard




    1/4 t. dried sage




    1/8 t. salt




    Spread bread cubes over the bottom of a greased 13"x9" baking pan; set aside. Brown sausage in a skillet over medium heat; drain well. Sprinkle sausage over bread cubes; sprinkle half of cheese over sausage and set aside. Wipe out skillet; sauté mushrooms and onion in butter. Meanwhile, whisk together eggs, milk and seasonings in a bowl; pour over sausage. Sprinkle with mushroom mixture and remaining cheese. Cover with aluminum foil; refrigerate overnight. Loosen foil; bake at 350 degrees for one hour. Take foil off for last 15 minutes. Serves 6 to 8.
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   Vintage salt & pepper shakers, in the shape of snowmen or Mr. & Mrs. Santa, add a touch of holiday cheer to any buffet table and a smile to guests’ faces.




   

    
Turkey Fruit Salad



 Beverly Mock
Pensacola, FL




        Host a summertime luncheon with girlfriends and serve this delicious salad.




    3 c. cooked turkey, cubed




    3/4 c. celery, chopped




    1 c. seedless red grapes, halved




    1/3 c. fresh pineapple, cubed




    11-oz. can mandarin oranges, drained




    1/4 c. chopped pecans




    1/4 c. light mayonnaise-type salad dressing




    1/8 t. salt




    Garnish: lettuce leaves




    Combine turkey, celery, grapes, pineapple, oranges and pecans together. Blend in salad dressing; sprinkle with salt. Chill until serving time. When ready to serve, spoon individual servings onto lettuce leaves.




    Little Pecan Muffins


 Kathy Grashoff
Fort Wayne, IN




        If you are having a brunch or a party this holiday season, these sweet little muffins will speed you on your way... just look how many this recipe makes!




    1 c. light brown sugar, packed




    1/2 c. butter, melted




    2 eggs, beaten




    1 t. vanilla extract




    1 c. chopped pecans




    1/2 c. all-purpose flour




    Combine brown sugar, melted butter, eggs and vanilla; beat until smooth. Stir in pecans and flour. Spoon batter into mini muffin cups sprayed with non-stick vegetable spray, filling 3/4 full. Bake at 375 degrees for 12 minutes, or until lightly golden. Cool in pans on wire racks for one minute. Remove muffins from pans; cool completely on a wire rack. Makes about 3 dozen.




    A baker’s secret! Grease muffin cups on the bottoms and just halfway up the sides. Muffins will bake up nicely puffed on top.




    



    
Hot Fruit Bake



 Donna Wilson
Maryville, TN




        This is our family’s Christmas breakfast tradition. It smells wonderful baking as we open gifts.




    21-oz. can cherry pie filling




    20-oz. jar chunky applesauce




    18-oz. can pineapple chunks, drained




    15-oz. sliced peaches, drained




    

    15-oz. can mandarin oranges, drained




    1/2 c. brown sugar, packed 




    1 t. cinnamon




    1/2 t. allspice




    In a bowl, mix all ingredients together. Pour into an ungreased 2-quart casserole dish. Bake, uncovered, at 350 degrees for one hour, or until hot and bubbly. Makes 8 servings.


 Raspberry Cheese Danish


 Nancy Wise
Little Rock, AR




        A yummy little treat you can whip up in a few minutes.




    8-oz. tube refrigerated crescent rolls




    1/4 c. cream cheese, softened




    

    3/4 c. powdered sugar, divided




    4 T. raspberry jam, divided 




     2 t. milk




    Separate crescent rolls into 4 rectangles; press together seams. Cut in half to make 8 squares. In a bowl, blend cream cheese with 1/4 cup powdered sugar. Spread one tablespoon cheese mixture down the center of each square; top with one tablespoon jam. Bring 2 opposite corners together; press to seal. Place on a parchment paper-lined baking sheet. Bake at 375 degrees for 10 to 12 minutes, until golden. Combine remaining powdered sugar with milk; drizzle over top. Makes 4 servings.
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    Go ahead and unpack the Christmas tableware early in December...even the simplest meal is special when served on holly-trimmed plates.




    
Iced Spiced Ginger Bars



 Darlene Hartzler
Marshallville, OH




        These bars are so flavorful and moist...wonderful with a cup of hot coffee on a cold winter morning.




    2 c. all-purpose flour 1 c. sugar




    1 t. baking soda




    1 t. cinnamon




    1 t. ground ginger




    1 t. ground cloves


    1/8 t. salt




    1 c. hot brewed coffee




    1/2 c. butter, softened




    1/2 c. shortening




    1/2 c. molasses




    2 eggs, beaten




    Combine all ingredients in a bowl. Beat with an electric mixer on medium speed until well mixed. Pour batter into a greased 13"x9" baking pan. Bake at 350 degrees for 25 to 30 minutes, until top springs back when touched lightly in center. Cool. Spread with Frosting; cut into bars. Makes 3 dozen.




   



    Frosting:


  1/3 c. butter, sliced 




     3 c. powdered sugar


    1/2 t. vanilla extract 3 to




     4 T. water




    In a small saucepan over low heat, stirring constantly, cook butter until lightly golden. Stir in remaining ingredients until smooth.
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    Small drawstring bags sewn of holiday print fabric are sweet table favors. Fill them with packets of flavored tea or coffee for a special surprise.
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