Cinnamon-Roasted Almonds

INGREDIENTS:

1 egg white 

1 teaspoon cold water 

4 cups whole almonds 

1/2 cup white sugar 

1/4 teaspoon salt 

1/2 teaspoon ground cinnamon 

DIRECTIONS:

Preheat oven to 250 degrees F (120 degrees C). Lightly grease a 10x15 inch jellyroll pan. 

Lightly beat the egg white; add water, and beat until frothy but not stiff. Add the nuts, and stir until well coated. Mix the sugar, salt, and cinnamon, and sprinkle over the nuts. Toss to coat, and spread evenly on the prepared pan. 

Bake for 1 hour in the preheated oven, stirring occasionally, until golden. Allow to cool, then store nuts in airtight containers. 

--------------------------------------------------

Festive Bean Spread

 "This is a wonderful appetizer, a bean spread with a Mexican taste. It looks very festive with the red and green toppings, and it's easy to put together. Your guests will be asking for the recipe, so keep it handy ! The two cheeses can be substituted with one 3-cup package shredded taco cheese."  Original recipe yield: 1 3-layer dish. 

INGREDIENTS:

1 (16 ounce) can refried beans 

1 cup salsa 

1 teaspoon ground cumin 

1/2 teaspoon garlic powder 

1 pint sour cream 

1 (1.25 ounce) package taco seasoning mix 

1 bunch green onions, chopped 

2 tomatoes, chopped 

2 cups shredded Cheddar cheese 

1 cup shredded Monterey Jack cheese 

DIRECTIONS:

First (bottom) layer: mix together beans, salsa, cumin, and garlic powder, and spread on large, flat serving dish as a thin layer, maybe 1/2 inch thick. 

Second (middle) layer: mix together sour cream and taco seasoning, and spread over bean layer. 

Third (top) layer: sprinkle the cheese on first, then top with chopped tomatoes and green onions. 

Cover with plastic wrap, and chill for about an hour. Serve cold with tortilla chips. 

---------------------------------------------------

Gingerbread Pancakes

"We had this at brunch last Christmas and it was awesome."  Original recipe yield: 8 to 10. 

INGREDIENTS:

3 cups all-purpose flour 

6 tablespoons baking powder 

3 teaspoons unsweetened cocoa powder 

1 1/2 teaspoons ground ginger 

3/4 teaspoon ground cinnamon 

3/4 teaspoon ground cloves 

6 tablespoons ground hazelnuts 

3 cups milk 

6 egg whites 

6 tablespoons dark molasses 

6 tablespoons vegetable oil 

DIRECTIONS:

In a large bowl sift together the flour, baking powder, cocoa, ginger, cinnamon and cloves; stir in hazelnuts. Set aside. 

In a medium bowl whisk together milk, egg whites and molasses. 

Make a well in the dry ingredients and pour wet ingredients into it. Stir just enough to moisten; batter will be lumpy. 

Heat a lightly oiled griddle or frying pan over medium high heat. Pour or scoop the batter onto the griddle, using approximately 1/4 cup for each pancake. Brown on both sides and serve hot. 

--------------------------------------------------

Texas Eggs

 "This is a great Christmas morning treat. Make it the night before and pop it in the oven in the morning."  Original recipe yield: 6 servings. 

INGREDIENTS:

1 pound sausage 

9 slices white bread, cut into cubes 

9 eggs, beaten 

1 (11 ounce) can condensed cream of Cheddar cheese soup 

3 cups milk 

1 1/2 teaspoons salt 

8 ounces shredded Cheddar cheese 

DIRECTIONS:

Butter one 3 quart casserole dish and set aside. 

Place sausage in a large, deep skillet. Cook over medium high heat until crumbled and evenly brown. Drain and set aside. 

Place bread cubes in prepared casserole dish. 

Whisk together the eggs, soup, milk and salt; pour over bread cubes. Add sausage and sprinkle with shredded cheese. Cover with foil and refrigerate overnight. 

The next morning, preheat oven to 350 degrees F (175 degrees C) and bake for 1 hour.  

 --------------------------------------------------

Scrambled Potatoes

"This is a fantastic dish to serve for a Christmas Day breakfast or brunch."  Original recipe yield: 6 to 8 servings. 

INGREDIENTS:

1 pound bacon, cut into small pieces 

3 pounds peeled and shredded potatoes 

1 pound shredded Cheddar cheese 

12 eggs 

DIRECTIONS:

In a large skillet, fry bacon pieces on medium heat until brown and a little bit crispy. Set aside bacon. 

Cook and stir shredded potatoes in bacon drippings on medium heat until tender. 

In a large bowl, whisk eggs, and salt and pepper. Add eggs to potatoes. Reduce heat to low. Cover and simmer for 10 minutes. Sprinkle cheese and bacon pieces on top of potatoes. Let cheese melt. Serve. 

--------------------------------------------------

Brown Sugar Sauce

 "This sauce is a wonderful concoction that complements bread pudding, cheesecake, or pancakes on Sundays. The taste of brown sugar in a sauce form is irresistible."  Original recipe yield: 1.25 cups. 

INGREDIENTS:

2 tablespoons butter 

2 tablespoons all-purpose flour 

1/4 teaspoon salt 

1/2 cup packed brown sugar 

1 cup boiling water 

1 teaspoon vanilla extract 

DIRECTIONS:

In a medium saucepan, melt butter or margarine. Add flour and salt; stir until smooth. 

Stir in brown sugar. Blend thoroughly and cook over medium heat, stirring constantly, until mixture bubbles and is lightly browned, about 5 minutes. Remove from heat. 

Stir in boiling water. Return to heat and bring to a boil, stirring constantly, until smooth and thickened. Add vanilla extract and stir until well blended. Serve hot. 

---------------------------------------------------------

Soft Gingerbread Cookies

"These cookies are warm and delicious on a cold winter's day. Cut them into any shape to fit your holiday celebrations."  Original recipe yield: 3 dozen. 

INGREDIENTS:

3/4 cup molasses 

1/3 cup packed brown sugar 

1/3 cup water 

1/8 cup butter, softened 

3 1/4 cups all-purpose flour 

1 teaspoon baking soda 

1/2 teaspoon ground allspice 

1 teaspoon ground ginger 

1/2 teaspoon ground cloves 

1/2 teaspoon ground cinnamon 

DIRECTIONS:

In a medium bowl, mix together the molasses, brown sugar, water and butter until smooth. Combine the flour, baking soda, allspice, ginger, cloves and cinnamon, stir them into the wet mixture until all of the dry is absorbed. Cover the dough and chill for at least 3 hours. 

Preheat oven to 350 degrees F (175 degrees C). On a lightly floured surface, roll the dough out to 1/4 inch thickness. Cut out into desired shapes. Place cookies 1 inch apart onto ungreased cookie sheets. 

Bake for 8 to 10 minutes in the preheated oven. Remove from the cookie sheets to cool on wire racks. 

-------------------------------------------------------

Zucchini Bread

 "Makes great gifts around holidays. You may substitute raisins for the chocolate if you wish."  Original recipe yield: 2 loaves. 

INGREDIENTS:

3 cups all-purpose flour 

3 eggs 

2 cups white sugar 

1 cup vegetable oil 

2 cups grated zucchini 

1 cup semisweet chocolate chips 

1 teaspoon ground cinnamon 

1 teaspoon baking soda 

1/4 teaspoon baking powder 

1/2 cup sour cream 

DIRECTIONS:

Preheat oven to 350 degrees F (175 degrees C). Grease two 9 x 5 inch loaf pans. 

Beat together eggs, sugar, and oil. Blend in the grated zucchini, and then the sour cream. Mix in the flour, baking powder, soda, and cinnamon. Stir in chocolate. Pour batter into prepared pans. 

Bake for 80 minutes. Cool on wire rack. 

---------------------------------------------------------

Pumpkin Rolls 

Original recipe yield: 32 rolls. 

INGREDIENTS:

2 (.25 ounce) packages active dry yeast 

1 1/2 cups warm water (110 degrees F/45 degrees C) 

1/3 cup brown sugar 

2 teaspoons salt 

2 eggs 

1/2 cup melted butter 

1 cup canned pumpkin 

7 cups all-purpose flour 

1/4 cup butter, softened (optional) 

DIRECTIONS:

Dissolve yeast in warm water and stir in sugar, salt, 1/2 cup butter, pumpkin and eggs. Add 3 cups of the flour and beat well. Stir in enough additional flour to make dough easy to handle. Knead on lightly floured surface until smooth and elastic. Place in greased bowl, covered, and allow to double in size. 

Punch down, and divide into 4 parts, rolling each into a 12-inch circle. Spread with 1/4 cup butter if desired. Cut into 8 wedges. Roll up each wedge beginning at wide edge. Place on greased sheet and allow to rise. 

Bake at 375 degrees F (190 degrees C) for 15-20 minutes. 

Baked Cream Cheese Appetizer

Makes 8 servings 

" Easy, Yummy Appetizer. Great for unexpected guests during the holidays. Serve with crackers and assorted apple slices. "

Ingredients 

1/2 (8 ounce) package refrigerated crescent rolls 

1 (8 ounce) package cream cheese 

1/2 teaspoon dried dill weed 

1 egg yolk, beaten 

Directions 

1 Unroll dough on a lightly floured surface; press together seams to form a 12 x 4 inch rectangle.Sprinkle one side of the cream cheese with half of the dill weed. Place brick of cream cheese dill side down in center of dough. Sprinkle dill on top of cream cheese. Enclose cream cheese by bringing sides of dough together and pressing edges to seal. Place dough on lightly greased cookie sheet. Brush with beaten egg. 

2 Bake at 350 degrees F (175 degrees C) for 15 to 18 minutes. Serve warm. 

-----------------------------------------------------

Caramel Corn Snack Mix

Makes 15 cups 

" This is a sweet party snack mix recipe. " 

Ingredients:

8 cups popped popcorn 

4 cups crispy rice cereal squares 

2 cups small pretzel twists 

1 cup pecan halves 

1 cup packed brown sugar 

1/2 cup butter 

1/4 cup light corn syrup 

1 teaspoon vanilla extract 

1/2 teaspoon baking soda 

Directions 

1 Preheat oven to 300 degrees F (150 degrees C). 

2 In a large bowl, combine the popcorn, cereal, pretzels and pecans. 

3 In a saucepan over medium heat, combine the brown sugar, butter and corn syrup. Cook and stir until mixture comes to a boil. Reduce heat to medium low; cook without stirring for 5 minutes. 

4 Remove saucepan from heat and stir in vanilla and baking soda. Pour over popcorn mixture and toss until evenly coated. 

5 Bake at 300 degrees F (150 degrees F) for 30 minutes, stirring after 15 minutes. Transfer to large piece of parchment paper and cool completely. Break into chunks once cool.  

--------------------------------------------------

Cheese Ball

Makes 1 cheese ball 

" This is a wonderful Cheese Ball. It is very easy to make and simply Delicious. Whenever I make it for gatherings or work it always gets great reviews. Serve with an assortment of crackers. "

Ingredients 

2 (8 ounce) packages cream cheese 

16 ounces shredded sharp Cheddar cheese 

1 (1 ounce) package ranch dressing mix 

10 ounces pecans, chopped 

4 pecan halves 

Directions 

1 Mix together cream cheese, grated cheddar, and dressing mix. Form into one large ball or two smaller balls. Roll in chopped pecans to cover. Decorate the top with pecan halves. Refrigerate at least a couple of hours or overnight before serving. 

--------------------------------------------------

Cheese Log

Makes 12 servings 

" This is an easy recipe for a cream cheese and chopped beef log rolled in pecans. " 

Ingredients 

2 (8 ounce) packages cream cheese 

1 (2 ounce) package dried beef, chopped 

1 1/2 tablespoons Worcestershire sauce 

4 green onions, chopped 

1 pinch monosodium glutamate (MSG) 

1 cup chopped pecans 

1/4 cup chopped parsley 

Directions 

1 Combine the cream cheese, dried beef, Worcestershire sauce, green onions, and monosodium glutamate; mix well, and refrigerate until chilled. 

2 Mix together the chopped pecans and parsley. Roll cheese into log or ball, and roll in pecans and parsley to cover. 

----------------------------------------------------

Cocktail Meatballs 

Makes 4 to 6 servings 

" These tasty meatballs will disappear quickly from anyone's holiday party. My mom makes them every year for New Years Eve, and now so do I. Note: These do very well in a crock pot, as you can simmer them before serving, as well as keep them hot for the duration of your party. "

Ingredients 

1 pound ground beef 

1 egg, beaten 

1/8 cup water 

1/2 cup bread crumbs 

3 tablespoons diced onion  

1 (8 ounce) can jellied cranberry sauce 

6 ounces chili sauce 

1 tablespoon brown sugar 

1/2 tablespoon lemon juice 

Directions 

1 Preheat oven to 350 degrees F (175 degrees C). 

2 Mix together the ground beef, egg, water, bread crumbs and chopped onion. Form into 25 to 30 small balls. 

3 Bake for 20 to 25 minutes, turning once or microwave on high for 5 minutes. 

4 In a 2 quart saucepan over low heat, blend together the cranberry sauce, chili sauce, brown sugar and lemon juice. Add meatballs and simmer for one hour. 

________________________________________

Glazed Nuts 

Makes 1 pound 

" Glazed nuts are a favorite holiday snack, and are very simple to make. Use walnuts, pecans, almond, or a mix. " 

Ingredients 

1 egg white 

1/2 cup packed brown sugar 

2 tablespoons ground cinnamon 

1 teaspoon ground cloves 

1 tablespoon vanilla extract 

1 pound walnut halves 

Directions 

1 Preheat oven to 300 degrees F (150 degrees C). Coat a baking sheet with vegetable cooking spray. 

2 In a large bowl, beat egg white until foamy. Stir in brown sugar, spices, and vanilla. Add nuts, and stir to coat. Spread evenly over prepared pan. 

3 Bake for 30 minutes, stirring occasionally, or until well toasted and golden brown. Remove from oven, and cool completely. Store in an air tight container.  

---------------------------------------------------

One Two Three Sausage Balls

Makes 2 dozen 

" These are simple and so yummy ... there are never any left to bring home from holiday parties! "

Ingredients 

1 pound breakfast sausage 

2 cups shredded Cheddar cheese 

3 cups buttermilk baking mix 

Directions 

1 Preheat oven to 400 degrees F (200 degrees C). 

2 Combine sausage, cheese and about 2 cups of the baking mix; use hands to mix well. Gradually add in as much of the additional baking mix as possible. 

3 Roll into 1 to 1 1/2 inch balls. Roll balls in any excess baking mix to coat. 

4 Place on non-stick baking sheet and bake at 400 degrees F (200 degrees C) for 20 minutes or until golden brown. 

 -----------------------------------------------------

Sausage Cheese Balls

Makes 6 dozen 

" These sausage balls were a hit at our Christmas party this year. I accidentaly used low-fat cheese in the recipe and couldn't tell the difference. No frying necessary, they bake beautifully. "

Ingredients 

2 pounds pork sausage 

1 1/2 cups buttermilk baking mix 

16 ounces shredded Cheddar cheese 

1/2 cup diced onion 

1/2 cup chopped celery 

1/2 teaspoon garlic powder 

Directions 

1 Preheat oven to 375 degrees F (190 degrees C). 

2 Combine the sausage, baking mix, cheddar cheese, onion, celery and garlic powder. Mix well and form into 1 inch balls. 

3 Place on ungreased cookie sheet 1/2 inch apart. Bake for 15 minutes or until golden brown. 

Christmas Creamy Egg Nog

Makes 2 quarts 

" This rich and creamy drink was especially designed for cold Christmas nights. This recipe contains raw eggs. We recommend that pregnant women, young children, the elderly and the infirm do not consume raw eggs. "

-----------------------------------------------------

Classic Cooked Egg Nog

Makes 12 servings 

" The eggs are cooked in this wonderful egg nog! Stir in any extra flavoring or garnishes just before serving. "

Ingredients 

6 eggs 

1/4 cup sugar 

1/4 teaspoon salt (optional) 

1 quart milk 

1 teaspoon vanilla extract 

Directions 

1 In large saucepan, beat together eggs, sugar and salt (if desired); stir in 2 cups of the milk. Cook over low heat, stirring constantly, until mixture is thick enough to coat a metal spoon with a thin film and reaches at least 160 degrees F (70 degrees C). Remove pan from heat. 

2 Stir remaining 2 cups milk and vanilla extract into the mixture. Cover and refrigerate until thoroughly chilled; several hours or overnight. Just before serving, pour the egg nog into a bowl or pitcher. 

---------------------------------------------------------

Christmas Cookies

Makes 6 dozen plus 

" This is the cookie recipe my husband grew up on. His mother would make these every year for Christmas. These cookies freeze well and keep a long time. You will need somewhere between 16 and 20 cups of flour for this recipe, use as much flour as necessary to stiffen the dough. "

Ingredients 

4 cups molasses 

6 cups white sugar 

1 cup butter 

4 eggs 

1 teaspoon salt 

2 teaspoons ground cinnamon 

2 teaspoons ground cloves 

1 pound chopped nuts 

2 teaspoons ground allspice 

2 teaspoons ground nutmeg 

2 teaspoons anise oil 

1 pound raisins 

1 pound currants 

1/2 pound chopped candied citron 

2 cups sour milk 

1 tablespoon baking soda 

20 cups all-purpose flour 

Directions 

1 Grind the nuts, raisins, currants and citron. Boil the molasses and the sugar. Let cool then add the ground mixture, the eggs, salt, cinnamon, cloves, nutmeg, anise oil, sour milk and baking soda. Add enough flour to stiffen dough. Refrigerate dough for several days. 

2 When ready to bake preheat oven to 350 degrees F (175 degrees C). Dough may be rolled out to 1/4 inch thick and cut with cookie cutters or you can shape dough into logs and slice. Place cookies on greased cookie sheets and bake for 10 to 12 minutes. 

___________________________________

Christmas Cookies II

Makes 48 cookies 

" An heirloom recipe from my mother-in-law's recipe file. "

Ingredients 

1 cup butter 

1 1/2 cups white sugar 

3 eggs 

1 tablespoon cocoa 

1 teaspoon ground cinnamon 

1 teaspoon ground mace 

1 teaspoon ground nutmeg 

1/2 teaspoon ground cloves 

1/2 teaspoon ground allspice 

3/4 teaspoon baking soda 

1/2 cup chopped, peeled apple 

1 cup golden raisins 

1/2 pound candied pineapple 

1/4 pound chopped candied orange peel 

1/4 pound candied lemon peel 

8 ounces dates, pitted and chopped 

1 pound chopped pecans 

1 tablespoon bourbon 

3 cups all-purpose flour 

Directions 

1 Cream together butter, sugar, and eggs. Beat in flour, cocoa, and cinnamon, mace, nutmeg, cloves, allspice, and soda. 

2 Meanwhile soak candied pineapple, orange peel, and lemon peel in bourbon. 

3 Add apples, raisins, dates, pecans, and soaked fruits, and mix well. 

4 On a greased cookie sheet spoon out half-dollar size cookies, spaced 1/2 inch apart. 

5 In a preheated 350 degree (175 degrees C) oven, bake 12-15 minutes. 

----------------------------------------------------

Christmas Cornflake Wreath Cookies

Makes 3 dozen 

" These cookies look like little Christmas Wreaths and are great fun for the kids to help with. Very Easy. People always look at these suspiciously, but once they try them, they can't get enough. Recipe may be halved. " 

Ingredients 

1/2 cup butter 

4 cups miniature marshmallows 

1 teaspoon green food coloring 

1/2 teaspoon almond extract 

1/2 teaspoon vanilla extract 

4 cups cornflakes cereal 

1 (2.25 ounce) package cinnamon red hot candies 

Directions 

1 Microwave marshmallows and butter on High for 2 minutes. Stir, then microwave on High for 2 minutes more. Stir. (This can be done in a double boiler if one doesn't have a microwave.) 

2 Add and mix quickly the coloring, extracts, then cornflakes. Drop by spoonfuls in clumps on greased wax paper and decorate with 3 red hots each. 

3 Once cool, transfer to lightly greased serving/storage tray with lightly greased fingers. 

------------------------------------------------

Christmas Logs

Makes 6 dozen 

" This is somewhat like a pie dough that is filled with crushed walnuts and spices and then rolled up into logs. Very rich and delicious. "

Ingredients  

8 cups all-purpose flour 

1 (.25 ounce) package active dry yeast 

2 cups butter 

3 egg yolks 

1 egg 

2 cups heavy whipping cream 

1 teaspoon salt 

1 tablespoon vanilla extract 

4 cups ground walnuts 

1 1/3 cups white sugar 

2 tablespoons ground cinnamon 

2 tablespoons dried bread crumbs 

3 egg whites 

Directions 

1 Combine the flour, yeast and butter or margarine by hand until mixture is crumbly. Stir in the egg, egg yolks, heavy cream, salt and vanilla. Mix together and let stand in the refrigerator for 8 hours or overnight. 

2 Beat the egg whites until stiff peaks are formed. 

3 Mix the walnuts, 1 1/3 cups of the sugar, the cinnamon and bread crumbs. Stir in the egg whites and let the mixture stand for 1 hour. 

4 Divide the dough into fourths. On a surface sprinkled with white sugar, roll 1/4 of the dough out very thin (you should be almost able to see through the dough) into a rectangular or square shape. Spread 1/4 of the filling over the rolled dough. Cut the dough into 2 1/2x2 1/2 inch squares. Roll each square up like a jelly roll and place on a baking sheet. Repeat with the remaining dough and filling. Keep the dough you aren't working with in the refrigerator. 

5 Bake in a preheated 350 degrees F (175 degrees C) oven for 20 minutes. Keep a close eye on these cookies as they tend to burn easily because of the sugar that is on the dough. 

-------------------------------------------------

Christmas Ornament Cookies 

Makes 2 dozen 

" Great solid cookie for making cookie people and ornaments. Holiday favorite!I usually double or quadruple this recipe! "

Ingredients 

1/2 cup butter 

2/3 cup packed brown sugar 

1 egg 

1/3 cup molasses 

2 3/4 cups all-purpose flour 

1 teaspoon baking soda 

2 teaspoons ground cinnamon 

1 teaspoon ground ginger 

1/2 teaspoon ground nutmeg 

1/3 cup butter 

2 cups sifted confectioners' sugar 

1 tablespoon milk 

1/2 teaspoon vanilla extract 

Directions 

1 Preheat oven to 375 degrees F (190 degrees C). 

2 Cream 1/2 cup of butter or margarine. Add brown sugar and beat. Beat in egg and molasses. In a separate bowl, combine 2 3/4 cups of flour, soda and spices. Add to butter mixture. Blend well. 

3 Roll dough out 1/8 inch thick on floured surface. Cut into shapes. Bake for 6-8 minutes. 

4 To Make Frosting: Cream 1/3 cup butter. Gradually add 2 cups sifted confectioners sugar, 1 tablespoon milk and 1/2 teaspoon vanilla. Beat until smooth. Put in a pastry bag with small tip and decorate cookies. 

--------------------------------------------------

Christmas Tree Cookies

Makes 5 dozen 2-inch cookies

" This is great dessert when you are having company. They are in the shapes of Christmas trees. Use green and red sprinkles and any kind of frosting to decorate. "

Ingredients 

1 1/2 cups confectioners' sugar 

1 cup butter, softened 

1 egg 

1 teaspoon vanilla extract 

1/2 teaspoon almond extract 

2 1/2 cups all-purpose flour 

1 teaspoon baking soda 

1 teaspoon cream of tartar 

Directions 

1 Mix confectioners' sugar, butter or margarine, egg, vanilla, and almond extract. Stir in flour, baking soda, and cream of tartar. Cover and refrigerate for 2 hours. 

2 Heat oven to 375 degrees F (190 degrees C). Divide dough into halves. On lightly floured cloth-covered board, roll each half out to 3/16 inch thick. on lightly floured cloth-covered board. Cut into Christmas shapes. 

3 Bake on parchment lined baking sheets for 7 to 8 minutes. Let cool on wire racks and decorate as desired. 

__________________________________

Cream Cheese Christmas Cookies

Makes 60 servings 

" These look so nice for Christmas with the red and green sprinkles. "

Ingredients 

1 cup butter, softened 

1 (8 ounce) package cream cheese 

1 cup white sugar 

1/2 teaspoon vanilla extract 

2 1/2 cups all-purpose flour 

1/2 teaspoon salt 

1/2 cup chopped pecans 

1/2 cup green sugar crystals 

1/2 cup red sugar crystals 

1 cup pecan halves 

Directions 

1 Cream together the butter and cream cheese. Add sugar and vanilla; beat until light and fluffy. 

2 Combine the flour and salt; gradually add to creamed mixture, beating until well blended. Stir inchopped pecans. Cover bowl with plastic wrap and refrigerate for 15 minutes. 

3 On four sheets of aluminum foil, shape dough into four 6 inch rolls, 1 1/2 inches in diameter. Wrap each roll tightly in foil and refrigerate over night. 

4 Preheat oven to 325 degrees F (165 degrees C). Line cookie sheets with foil. Remove rolls of dough from refrigerator one at a time. Coat each roll with red or green sugar crystals; cut dough into 1/4 inch slices. 

5 Place on prepared cookie sheets; top each cookie with a pecan half. Bake for 15 to 18 minutes or until bottom of cookie is lightly browned when lifted. 

-----------------------------------------------

Christmas Cookies

Makes 5 dozen 

" This recipe has been in my family for over 50 years. As a child, I couldn't wait to go to my sister's house to bake these. We would bake all one day and decorate them all day the next. Fond memories. Cut down on the salt if using margarine. "

Ingredients 

2 cups white sugar 

1 cup shortening 

1 tablespoon vanilla extract 

1 teaspoon almond extract 

2 eggs 

6 cups all-purpose flour 

1 teaspoon baking soda 

1 teaspoon baking powder 

1 teaspoon salt 

1 cup milk 

Directions 

1 Preheat oven to 350 degrees F (180 degrees C). 

2 Mix together sugar, shortening or margarine, vanilla extract and almond extract Cream these together until light. Add eggs and beat well. 

3 Combine flour, baking soda, baking powder and salt ( use 1/2 teas. if using margarine).Add to sugar mixture alternately with milk, ending with flour mixture. Dough will be quite stiff and may require mixing the last bit of flour in by hand. 

4 Roll out portions of dough on floured board and cut with your favorite cookie cutters. 

5 Place on greased cookie sheets and bake for 10 to 12 minutes . Test for doneness by touching lightly with your finger. If there is no dent, they're done.Cool and frost, decorate with colored sugars and colored frosting.. 

6 Note: If you like crisp cookies, roll the dough thinner. For more cake-like dough roll thicker and use metal cookie cutters. Originally we used Anise oil to flavor the dough (5 to 6 drops) in place of the vanilla and almond extracts. But my children prefer the extracts. 

----------------------------------------------

Egg Nog Thumbprints 

Makes 4 dozen 

" Thumbprint cookies with a delicious filling, these are perfect for Christmas. Doesn't use egg nog, but they have an egg nog taste. You can substitute 1/4 teaspoon rum extract and 1 tablespoon milk for the rum. "

Ingredients 

3/4 cup butter, softened 

1/2 cup white sugar 

1/4 cup packed brown sugar 

2 cups all-purpose flour 

1 egg 

1/2 teaspoon vanilla extract 

1/4 teaspoon salt 

1/4 cup butter 

1 cup confectioners' sugar 

1 tablespoon rum 

1 pinch ground nutmeg 

Directions 

1 Cream 3/4 cup butter with white and brown sugars. Add egg, vanilla, and salt; mix well. Gradually add in flour at slow speed of mixer, or by hand until a dough forms. 

2 Shape into 1 inch or 1/2 inch balls (1 inch balls yield 40 cookies, 1/2 inch balls yield 75-90 cookies). Place dough balls on ungreased cookie sheets, and make thumbprint wells into cookies. 

3 Bake at 350 degrees F (175 degrees C) for 12 minutes. Then cool completely. 

4 To Make Filling: Combine the 1/4 cup butter or margarine, the confectioners' sugar, and the rum. Spoon rounded teaspoonfuls of filling into cookies. Sprinkle with nutmeg. 

--------------------------------------------------

Eggnog Cookies

Makes 6 dozen 

" What a delectable treat for Eggnog lovers everywhere! These cookies have a wonderful spicy aroma and are great tasting. The fragrance of nutmeg and cinnamon will infuse your home with holiday spirit as you bake these cookies. They make delicious gifts and are a welcome addition to cookie exchanges. "

Ingredients 

1 1/4 cups white sugar 

3/4 cup butter, softened 

1/2 cup eggnog 

1 teaspoon vanilla extract 

2 egg yolks 

1 teaspoon ground nutmeg 

2 1/4 cups all-purpose flour 

1 teaspoon baking powder 

1/2 teaspoon ground cinnamon 

Directions 

1 Preheat oven to 300 degrees F (150 degrees C). 

2 Combine flour, baking powder, cinnamon and nutmeg. 

3 Cream sugar and butter until light. Add eggnog, vanilla, and egg yolks; beat at medium speed with mixer until smooth. Add flour mixture and beat at low speed until just combined. Do not overmix. 

4 Drop by teaspoonfuls onto ungreased cookie sheet 1 inch apart. Sprinkle lightly with nutmeg. Bake 20 to 23 minutes until bottoms turn light brown. 

-------------------------------

Eggnog Cinnamon Swirl Bread Recipe

Cinnamon swirl:

1/4 cup sugar

1/4 cup toffee bits (not chocolate covered)

1/4 cup chopped pecans

3 tablespoons butter, melted

1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg 

Bread:

2 cups all-purpose flour

3/4 cup sugar

2 teaspoons baking powder

1/2 teaspoon baking soda

3/4 teaspoon ground cinnamon

1/2 teaspoon salt

1 cup eggnog

1/4 cup vegetable oil

2 eggs, lightly beaten

1 teaspoon vanilla extract 

Preheat oven to 350° F. In a small bowl, combine cinnamon swirl ingredients; mix well. Set aside. 

In a large bowl, combine flour, sugar, baking powder, baking soda, cinnamon and salt. In a medium bowl, combine eggnog, oil, eggs and vanilla; beat with a fork to combine. Stir eggnog mixture into dry ingredients, stirring just until smooth. 

Pour half the batter into a greased 8.5 x 4.5-inch loaf pan. Spoon half of cinnamon swirl mixture over batter; cut through with a knife to swirl. Top with remaining batter. Spoon on remaining cinnamon swirl mixture; swirl with a knife. 

Bake for 60 to 65 minutes or until a wooden pick inserted in center tests clean. Cool for 10 minutes in pan before removing to a wire rack. 

Makes 1 loaf. 

-----------------------------------------------------

Holiday Eggnog Bread

3 cups flour

1 Tbsp baking powder

1 tsp. salt

1/4 cup butter melted

3/4 cup chopped walnuts

1 egg

3/4 cup sugar

1/2 tsp nutmeg

1 1/2 cups eggnog

3/4 cup chopped candied fruit or cherries

Sift dry ingredients together including sugar. Combine eggnog, melted butter and egg. 

Stir into dry ingredients just to blend.

Blend in nuts and fruits. Place mixture into a greased and floured 9 inch loaf pan. 

Bake in a preheated 350F oven about 60 to 70 minutes or tested done. Remove from pan and cool completely before slicing.

---------------------------------------------------------

No Egg "Eggnog"

6 cups milk

1 package instant vanilla pudding and pie filling -- (4-serving size)

4 teaspoons rum extract

3/4 teaspoon ground nutmeg -- divided

2 cups heavy cream -- (1 pint)

2 tablespoons confectioners' sugar

In a punch bowl, combine the milk and pudding mix; mix well. Add the rum extract and 1/2 teaspoon nutmeg; mix well and set aside. 

In a medium bowl, beat the heavy cream and confectioners' sugar until stiff peaks form. Add half of the whipped cream mixture to the milk mixture; stir until well blended. 

Dollop the remaining whipped cream mixture over the top and sprinkle with the remaining 1/4 teaspoon nutmeg. Serve immediately. 

-----------------------------------------------------------------------

Eggnog in Quantity Recipe

12 egg yolks

1 lb. confectioners' sugar

4 or more cups dark rum, brandy, bourbon or rye

2 quarts whipping cream

8 to 12 egg whites

fresh nutmeg

Beat the egg yolks until they are light in color. Gradually beat in the confectioners' sugar. Add 2 cups of liquor (or combination of liquors) very slowly, beating constantly. (Note: Any of these liquors can form the basic ingredient of the nog or may be combined to taste.)

Let the mixture stand covered for 1 hour to dispel the "eggy" taste. Add, beating constantly, 2 or more cups of liquor and the whipping cream. Refrigerate for 3 hours. Beat the egg whites until stiff but not dry. Fold them lightly into the other ingredients. Serve the eggnog sprinkled with fresh nutmeg.

Makes about 1 dozen servings

---------------------------------------------------------------------------

Glazed Cinnamon Bars Cookie Recipe

1 C. butter or margarine 

1 C. brown sugar - (firmly packed) 

1 egg - separated 

1 dash salt 

1 3/4 C. all-purpose flour 

3 t. cinnamon 

1/2 C. powdered sugar - unsifted 

1/2 C. walnuts - chopped 

Combine butter, sugar, egg yolk and salt. Beat until creamy. Stir in flour and cinnamon. Mix well. 

Spread thick batter into lightly greased 15 x 10-inch pan. Beat egg white until foamy. Stir in powdered sugar. Brush sugar mixture over batter. Sprinkle with walnuts. 

Bake at 350° F. oven 30 to 35 minutes. 

While hot, cut into 48 bars. Remove from pan and cool on rack. 

---------------------------------------------------------------------------

Gingerbread Cake with Lemon Glaze Recipe

Melted butter and flour for pan (or baking spray) 

1 C. unsalted butter, softened 

1 C. packed dark brown sugar 

2 large eggs 

2 C. dark molasses 

3 1/2 C. all-purpose flour 

2 T. ground ginger 

2 t. baking soda 

1/2 t. ground cloves 

1/2 t. salt 

1/4 C. minced crystallized ginger 

1 C. boiling water 

Lemon Glaze: 

1 C. confectioners' sugar 

1 to 2 T. freshly squeezed lemon juice 

1/2 t. lemon zest (colored part of rind) 

Preheat oven to 350° F. Generously brush inside of a 10-inch tube or Bundt pan with melted butter and sprinkle with flour, or spray with baking spray. 

Beat butter with electric mixer at medium-high speed until fluffy. Add sugar and beat until smooth. Beat in eggs, one at a time, beating well after each. Gradually beat in molasses in slow, steady stream. 

Sift together flour, ginger, baking soda, cloves and salt; stir in crystallized ginger. Gradually beat dry ingredients into batter just until blended; don't overbeat. Turn off mixer. Add boiling water, 1/3 cup at a time, stirring gently but thoroughly by hand with large rubber spatula. Spoon batter into prepared pan. 

Bake until cake pulls away from the sides of the pan, 55 to 60 minutes. Cool in pan on wire rack until warm, 20 to 30 minutes. (Cake may sink a little in oven or while cooling; that's OK.) Run knife around top of cake to loosen, then invert onto a platter. 

Make glaze by stirring together sugar and lemon juice until smooth; add zest. Drizzle over cooled cake. Let glaze set before cutting. 

Makes 12 to 16 servings. 

---------------------------------------------------------------

Christmas Sausage Casserole

INGREDIENTS:

1 pound ground pork sausage 

1 teaspoon mustard powder 

1/2 teaspoon salt 

4 eggs, beaten 

2 cups milk 

6 slices white bread, toasted and cut into cubes 

8 ounces mild Cheddar cheese, shredded 

DIRECTIONS:

Crumble sausage into a medium skillet. Cook over medium heat until evenly brown; drain. 

In a medium bowl, mix together mustard powder, salt, eggs and milk. Add the sausage, bread cubes, and cheese, and stir to coat evenly. Pour into a greased 9x13 inch baking dish. Cover, and chill in the refrigerator for 8 hours, or overnight. 

Preheat oven to 350 degrees F (175 degrees C). 

Cover, and bake 45 to 60 minutes. Uncover, and reduce temperature to 325 degrees F (165 degrees C). Bake for an additional 30 minutes, or until set. 
