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Taste of Home Christmas is a holiday cookbook filled with appetizers and beverages, breads,
sides, sweets—cookies, candies, cakes, pies and more. Included is classic fare, as well as
updated twists on old-time favorites.Let Taste of Home help you plan your holiday parties and
menus with this idea-packed cookbook. There are wonderful appetizers and beverages,
company-worthy entrees, delectable breads, an array of sides and best of all dazzling, divine
sweets—cookies, candies, cakes, pies and more. Included is classic fare, as well as updated
twists on old-time favorites.CHAPTERSIntroFestive Appetizers & BeveragesHoliday
PartiesJoyful BrunchesChristmas Dinner MenusMerry EntreesJolly SidesGlorious
BreadsYuletide CookiesHeavenly DessertsCandy SamplerSpecial Gifts of FoodThanksgiving
GatheringIndexesRecipesCaramel Cashew ClustersChocolate Hazelnut TrufflesApple Cider-
Glazed HamCheese-Topped Roasted VegetablesColorful Gazpacho SaladHerb-Crusted Prime
RibOld English TrifleRaspberry Lemon CakeYorkshire Pudding with Bacon and SageAsiago
Chicken SpreadCalzone PinwheelsCherry-Brandy Baked BrieHot Spiced WineShrimp Wrapped
in BaconWarm Pomegranate PunchCranberry-Chocolate Chip Cookie MixOrange Pear
JamCracked Pepper Cheddar MuffinsRustic Pumpkin BreadAlmond Pistachio BaklavaCaramel
Apple CheesecakeFrozen Peppermint DelightHoliday Walnut TorteAu Gratin Potatoes ’n’
LeeksCarrot Cake DoughnutsOvernight Raisin French ToastGolden Roasted TurkeyMaple-Oat
Dinner RollsSausage Raisin DressingBrown Sugar CutoutsCherry KissesCranberry Shortbread
BarsDark Chocolate Butterscotch BrowniesRaspberry Sandwich Spritz7 WINTER PARTIESThe
seven winter parties will be organized into 7 themes, with menus and holiday entertaining ideas
(e.g. A snowflake invitation) for each.Festive Open HouseDuring the busy holiday season, it can
be challenging to pick a time and date to get-together with all you friends. An open house allows
people to stop by during the day when it’s convenient for them. Let your open house go for 4 to 6
hours and you're sure to enjoy a casual time.Recipes include Roast Beef and Pear Crostini,
Apricot Chicken Wings, Grape Juice Sparkler, and Warm Spiced Nuts.Cocktail PartyBring on
the bubbly! A spirited evening of festive cocktails and bite-size appetizers awaits. Set up the bar
with cranberry mixers and deck the buffet with shrimp and crostini, it’s time to mingle and be jolly
with old friends and new.Recipes include Fast Coconut Shrimp, Goat Cheese-Pesto Crostini,
Bubbly Cranberry Mixer, and Orange Razzletini.After-Caroling Warm-UpWelcome friends and
family inside for a post-caroling meal. This make-ahead feast will be ready to greet you from the
cold.Recipes include slow-cooked Round-Up Chili, slow-cooked Tuscan Pork Stew, Rosemary
Garlic Focaccia, and Truffle Hot ChocolateHoliday Movie NightComing to a living room near you,
Miracle on 34th Street, A Christmas Story, and more. Gather the gang, pass the pizza and
cuddle up with a batch of chocolaty fudge cups for screenings of your favorite holiday
classics.Recipes include: Pizza Rusticana, Tijuana Tidbits, and Coconut-Almond Fudge
Cups.Tea PartyNo matter how cold it is outside, a hot cup of Chai or a tangy cranberry tea
makes it easy to enjoy the warmth of the season. Guests will be served platters of tea



sandwiches and petite pastries, as well as poppy seed scones and Vienna Triangles to add a
traditional touch to a memorable and merry tea party.Recipes include Vanilla Chai Tea, Petite
Apricot Pastries, and Turkey, Gouda & Apple Tea Sandwiches.Let It Snow CelebrationIf the flurry
of holiday duties has you flustered, and the snow’s a fallin’, call up some friends for an afternoon
of skiing, sledding, snowshoeing and ice skating. Let It Snow Celebration If the flurry of holiday
duties has you flustered, and the snow’s a fallin’, call up some friends for an afternoon of skiing,
sledding, snowshoeing and ice skating. Afterwards, warm your bellies with some hearty fare.
Recipes include Shredded Pork Sandwiches and Snowmen Cookies.Lunch with Friends: Let’s
do lunch! Because there's no better time to show your appreciation for your closet chums than
during the holiday season. You can offer a delicious soup, salad and sandwich with a
sophisticated holiday twist.Recipes include: Roasted Red Pepper Bisque, Spinach Festival
Salad, and Grilled Cheese Supreme.

About the AuthorCatherine Cassidy, Taste of Home Editor-in-Chief. Catherine M. Cassidy is
Editor-in-Chief of Taste of Home. She is responsible for driving editorial direction and product
strategy across the brand’s media platforms. They include Taste of Home, the number one food
and entertaining magazine in the world; TasteofHome.com; social media; special interest
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Simple & Delicious and Healthy Cooking and Enthusiast Brands Birds and Blooms, Country,
Country Woman, Farm and Ranch Living, and Reminisce.Cassidy has toured the country as the
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the best-selling Taste of Home products, including its cookbooks.Prior to joining Taste of Home,
Cassidy served as Editor-in-Chief of Prevention magazine, the nation’s largest health
publication, at Rodale, Inc. Cassidy joined Rodale in 1986 as an associate editor in the book
division, and was later named Executive Editor of Rodale’s Custom Publishing division. She
started her career at Runner’s World and Fit magazines in Mountain View, California. Cassidy
lives in Mequon, Wisconsin, with her husband and two daughters.ABOUT TASTE OF
HOMETaste of Home is a go-to resource for the holidays and any time of the year for information
on food, cooking and entertaining. Each year, thousands of great home cooks from across the
United States and Canada submit more than 40,000 recipes, of which 3,000 are published in
Taste of Home magazines and online, making Taste of Home one of the largest and most
successful practitioners of user generated content. Before being published, every recipe is
tested in the Taste of Home Test Kitchen to ensure that it can be prepared with affordable,
everyday ingredients from regular grocery stores. Taste of Home content is available in print;
online at Tasteofhome.com; in books; via digital download on iPad, mobile apps and Kindle; and
Facebook, Twitter and Pinterest.Taste of Home reaches more than 57 million readers, with the
Taste of Home magazine as well as online and live event channels.

http://dl.neutronbyte.com/pdf-file/18oYWaTP/e/GlmP/KqPw/lXma/Taste-of-Home-Christmas-465-Recipes-For-a-Merry-Holiday


A TASTE OF HOME/READER’S DIGEST BOOK© 2013 Reiman Media Group, Inc.5400 S. 60th
St., Greendale WI 53129All rights reserved.Taste of Home and Reader’s Digest are registered
trademarks of The Reader’s Digest Association, Inc.EDITORIALEditor-in-Chief: Catherine
CassidyCreative Director: Howard GreenbergEditorial Operations Director: Kerri
BallietManaging Editor, Print & Digital Books: Mark HagenAssociate Creative Director: Edwin
Robles Jr.Editors: Heather Ray, Jan Briggs, Michelle RozumalskiArt Director: Raeann
SundholmLayout Designers: Catherine Fletcher, Nancy NovakEditorial Production Manager:
Dena AhlersCopy Chief: Deb Warlaumont MulveyCopy Editor: Dulcie ShoenerContent
Operations Manager: Colleen KingContent Operations Assistant: Shannon StroudExecutive
Assistant: Marie BrannonChief Food Editor: Karen BernerFood Editors: James Schend; Peggy
Woodward, RDAssociate Food Editor: Krista LanphierRecipe Editors: Mary King; Annie Rundle;
Jenni Sharp, RD; Irene YehTest Kitchen & Food Styling Manager: Sarah ThompsonTest Cooks:
Nicholas Iverson (lead), Matthew Hass, Lauren KnoelkeFood Stylists: Kathryn Conrad (senior),
Leah Rekau, Shannon RoumPrep Cooks: Megumi Garcia, Melissa Hansen, Nicole Spohrleder,
Bethany Van JacobsonPhotography Director: Stephanie MarchesePhotographers: Dan Roberts,
Jim WielandPhotographer/Set Stylist: Grace Natoli SheldonSet Stylists: Melissa Haberman, Dee
Dee JacqBusiness Analyst: Kristy MartinBilling Specialist: Mary Ann
KoebernikBUSINESSGeneral Manager, Taste of Home Cooking Schools: Erin PuarieaVice
President, Brand Marketing: Jennifer SmithVice President, Circulation & Continuity Marketing:
Dave FiegelREADER’S DIGEST NORTH AMERICAVice President, Business Development &
Marketing: Alain BegunPresident, Books & Home Entertainment: Harold ClarkeGeneral
Manager, Canada: Philippe CloutierVice President, Operations: Mitch CooperChief Operating
Officer: Howard HalliganVice President, Chief Sales Officer: Mark JosephsonVice President,
General Manager, Milwaukee: Frank QuigleyVice President, Digital Sales: Steve SottileVice
President, Chief Content Officer: Liz VaccarielloVice President, Global Financial Planning &
Analysis: Devin WhiteTHE READER’S DIGEST ASSOCIATION, INC.President and Chief
Executive Officer: Robert E. Guth“Cooking, Caring, Sharing” is a registered trademark of Reiman
Media Group, Inc.For other Taste of Home books and products, visit us at .For more Reader’s
Digest products and information, visit (in the United States) or (in Canada).International
Standard Book Number (Epub): 978-1-61765-311-7Pictured on front cover: Festive New York-
Style CheesecakeThe 12 Tastes of Christmas!Get ready for your most magical Christmas yet!
Each of the 12 colorful chapters featured inside Taste of Home Christmas is rich with inspiring
recipes as well as heartwarming memories from kitchens across America. From fun, carefree
dishes to whimsical desserts, 465 recipes from other family cooks are waiting to be part of your
holiday festivities.In this extraordinary collection, you’ll find more than 180 cookies, treats and
homemade gifts to charm friends and welcome any out-of-town guests—plus you’ll discover 13
complete party menus, 50 festive appetizers, dozens of brunch recipes and enough yuletide



crafts to help deck your buffet with holiday spice and everything nice.iconsRecipes marked Fast
Fix can be made in 30 minutes or less.Recipes marked Make Ahead can be prepared in
advance.ContentsFestive Appetizers & BeveragesHoliday PartiesJoyful BrunchesChristmas
Dinner MenusMerry EntreesJolly SidesGlorious BreadsYuletide Cookies & BarsHeavenly
DessertsCandy SamplerGifts From the KitchenThanksgiving GatheringIndexesFestive
Appetizers & BeveragesPARTY SHRIMPBeef Canapes with Cucumber SauceHomemade
cucumber yogurt gives these tender slices of beef a fresh flavor. To save time, you can use 2
cups of plain Greek yogurt and skip the straining process.—TASTE OF HOME TEST
KITCHENPREP: 30 MIN. + CHILLING BAKE: 25 MIN. + CHILLING MAKES: 3 DOZEN4 cups
(32 ounces) plain yogurt1 beef tenderloin roast (1½ pounds)2 tablespoons olive oil, divided1
teaspoon salt, divided¼ teaspoon plus ⅛ teaspoon white pepper, divided1 medium cucumber,
peeled, seeded and diced1 tablespoon finely chopped onion1 garlic clove, minced1 tablespoon
white vinegar1 French bread baguette (1 pound), cut into 36 thin slices1 cup fresh arugula
Sliced grape tomatoes, optional1. Line a fine mesh strainer with two layers of cheesecloth; place
over a bowl. Place yogurt in strainer. Cover and refrigerate for at least 4 hours or overnight.2.
Rub tenderloin with 1 tablespoon oil. Sprinkle with ½ teaspoon salt and ¼ teaspoon white
pepper. In a large skillet, cook tenderloin over medium-high heat until browned on all sides.
Transfer to a shallow roasting pan.3. Bake at 400° for 25-30 minutes or until a thermometer
reads 145°. Cool on a wire rack for 1 hour. Cover and refrigerate.4. Transfer yogurt from strainer
to another bowl (discard yogurt liquid). Add the cucumber, onion, garlic and remaining salt and
white pepper. In a small bowl, whisk the vinegar and remaining oil; stir into yogurt mixture.5.
Thinly slice the tenderloin. Spread yogurt mixture over bread slices; top with beef, arugula and, if
desired, tomato slices. Serve immediately or cover and refrigerate until serving.Hot Buttered
Rum MixI offered this comforting, hot drink to guests at one of my bunco gatherings. Everyone
wanted a copy of the recipe. I like to keep a batch in the freezer for easy entertaining.—CAROL
BEYERL EAST WENATCHEE, WASHINGTONPREP: 10 MIN. + FREEZING MAKES: 14-18
SERVINGS1 cup butter, softened2 cups confectioners’ sugar1 cup plus 2 tablespoons packed
brown sugar2 cups vanilla ice cream, softened1½ teaspoons ground cinnamon½ teaspoon
ground nutmeg1 teaspoon rum extractADDITIONAL INGREDIENT (FOR EACH SERVING)¾
cup boiling waterIn a large bowl, cream butter and sugars until light and fluffy. Add the ice cream,
cinnamon, nutmeg and extract. Transfer to a freezer container; freeze overnight. Yield: 3½ cups
mix.To prepare hot drink: Dissolve 3-4 tablespoons of mix in boiling water; stir well.Bacon-
Cheese Biscuit BitesAs a busy stay-at-home mom, I like great-tasting recipes that are easy and
that the kids can help prepare. These savory snacks meet both of those requirements.—
MARGO LEWIS LAKE CITY, MICHIGANPREP: 20 MIN. BAKE: 15 MIN. MAKES: 20
APPETIZERS4 ounces cream cheese, softened1 egg1 tablespoon 2% milk cup real bacon
bits¼ cup shredded Swiss cheese1 tablespoon dried minced onion1 large plum tomato, seeded
and finely chopped, divided1 tube (10.2 ounces) large refrigerated flaky biscuits1. In a small
bowl, beat the cream cheese, egg and milk until smooth. Stir in the bacon, cheese, onion and



half of the tomato; set aside.2. Cut each biscuit into four pieces; press each piece into a greased
miniature muffin cup. Fill with cream cheese mixture; top with remaining tomato.3. Bake at 375°
for 14-16 minutes or until a knife inserted near the center comes out clean.Brilliant Christmas
Sunset JuiceWhen you pour orange juice over pomegranate juice or grenadine, the layers look
like a sunset.—RITA FARMER GREENDALE, WISCONSINPREP/TOTAL TIME: 5 MIN. MAKES:
4 SERVINGSCrushed ice4 tablespoons pomegranate juice or grenadine syrup4 cups orange
juiceAdd ice to four glasses. Pour 1 tablespoon pomegranate juice or grenadine syrup over ice in
each glass. Slowly add 1 cup orange juice. Stir if desired.Calzone PinwheelsOnce you try these
mini-sized calzones, you may never go back to the large ones. People love the cheesy, fresh
taste.—LISA SMITH BRYAN, OHIOPREP/TOTAL TIME: 30 MIN. MAKES: 16 APPETIZERS½
cup ricotta cheese1 teaspoon Italian seasoning¼ teaspoon salt½ cup shredded part-skim
mozzarella cheese½ cup diced pepperoni¼ cup grated Parmesan cheese¼ cup chopped fresh
mushrooms¼ cup finely chopped green pepper2 tablespoons finely chopped onion1 package (8
ounces) refrigerated crescent rolls1 jar (14 ounces) pizza sauce, warmed1. In a small bowl,
combine the ricotta, Italian seasoning and salt. Stir in the mozzarella cheese, pepperoni,
Parmesan cheese, mushrooms, green pepper and onion. Separate crescent dough into four
rectangles; seal perforations.2. Spread cheese mixture over each rectangle to within ¼ in. of
edges. Roll up jelly-roll style, starting with a short side; pinch seams to seal. Cut each into four
slices.3. Place cut side down on greased baking sheets. Bake at 375° for 10-15 minutes or until
golden brown. Serve warm with pizza sauce. Refrigerate leftovers.top tipBite-Size BuffetsFor an
appetizer buffet that serves as a meal, offer five or six different appetizers (including some
substantial selections, such as Honey Garlic Ribs) and plan on eight to nine pieces per guest. If
you’ll also be serving a meal, two to three pieces per person is sufficient.Cranberry Chili
MeatballsMy sister passed this sweet-and-spicy sauce recipe along to me. I use it to coat store-
bought meatballs for festive gatherings. My friends look forward to them every year.—AMY
SCAMERHORN INDIANAPOLIS, INDIANAPREP/TOTAL TIME: 30 MIN. MAKES: ABOUT 6
DOZEN1 can (14 ounces) jellied cranberry sauce1 bottle (12 ounces) chili sauce¾ cup packed
brown sugar½ teaspoon chili powder½ teaspoon ground cumin¼ teaspoon cayenne pepper1
package (32 ounces) frozen fully cooked homestyle meatballs, thawedIn a large saucepan over
medium heat, combine the first six ingredients; stir until sugar is dissolved. Add meatballs; cook
for 20-25 minutes or until heated through, stirring occasionally.Mushroom Cheese BreadSavory
slices of cheesy, aromatic French bread are lifesavers when you need a last-minute appetizer or
brunch item. I also like to serve this as a side with soups and salads.—LORI STEFANISHION
DRUMHELLER, ALBERTAPREP: 25 MIN. BAKE: 20 MIN. MAKES: 16 SERVINGS6 cups sliced
fresh mushrooms1 tablespoon butter4 green onions, chopped1 loaf (1 pound) French bread1
carton (8 ounces) spreadable garlic and herb cream cheese2 cups (8 ounces) shredded Italian
cheese blend1 cup mayonnaise1 cup grated Parmesan cheese1. In a large skillet, saute the
mushrooms in butter until tender. Add onions; cook and stir until liquid has evaporated. Set
aside.2. Cut French bread in half lengthwise and then widthwise; spread cut sides with cream



cheese. Combine the Italian cheese, mayonnaise and Parmesan cheese; spread over bread.
Top with mushroom mixture.3. Place on a baking sheet. Bake at 350° for 20 minutes or until
cheese is melted. If desired, broil 4-6 in. from the heat for 2-4 minutes or until golden brown.
Slice and serve warm.Veggie Quiche BundlesMy advice to you is to make a bunch of these
bundles because they will be gone fast. I like to seal the tops with a light twist so they look like
pretty packages.—LORRAINE CALAND SHUNIAH, ONTARIOPREP: 25 MIN. BAKE: 20 MIN.
MAKES: 1 DOZEN1 cup chopped fresh mushrooms½ cup diced zucchini¼ cup chopped red
onion1 tablespoon plus  cup butter, divided1 plum tomato, seeded and diced3 eggs½ cup
milk1 tablespoon prepared pesto¼ teaspoon coarsely ground pepper½ cup crumbled feta
cheese½ cup shredded part-skim mozzarella cheese12 sheets phyllo dough (14 inches x 9
inches)1. In small skillet, saute mushrooms, zucchini and onion in 1 tablespoon butter until
mushrooms are tender; stir in tomato. In small bowl, whisk eggs, milk, pesto and pepper. In
another bowl, combine feta and mozzarella.2. Melt the remaining butter. Place one sheet of
phyllo dough on a work surface; brush with butter. Repeat with three more sheets of phyllo,
brushing each layer. Cut phyllo in half widthwise, then cut in half lengthwise. (Keep remaining
phyllo covered with plastic wrap and a damp towel to prevent it from drying out.)3. Repeat with
remaining phyllo dough and butter. Carefully place each stack in a greased muffin cup. Fill each
with 4 teaspoons vegetable mixture, 1 tablespoon cheese mixture and 4 teaspoons egg mixture.
Pinch corners of phyllo together and twist to seal.4. Bake at 325° for 20-25 minutes or until
golden brown. Serve warm. Refrigerate leftovers.Make Ahead Note: Freeze cooked and cooled
bundles in freezer container, separating layers with waxed paper. To reheat, place pastries on
baking sheet in 325° oven until heated through.Layered Shrimp DipThis is even better than
shrimp cocktail, and it’s not your average layered dip—it’s a win-win.—SUE BROYLES
CHEROKEE, TEXASPREP: 15 MIN. + CHILLING MAKES: 12-16 SERVINGS1 package (3
ounces) cream cheese, softened6 tablespoons salsa, divided½ cup cocktail sauce3 cans (6
ounces each) small shrimp, rinsed and drained1 can (2¼ ounces) sliced ripe olives, drained1
cup (4 ounces) shredded cheddar cheese1 cup (4 ounces) shredded Monterey Jack
cheeseSliced green onionsTortilla chips1. In a small bowl, combine cream cheese and 3
tablespoons salsa; spread into an ungreased 9-in. pie plate. Combine cocktail sauce and
remaining salsa; spread over cream cheese.2. Arrange shrimp evenly over top. Sprinkle with
olives. Combine cheeses; sprinkle over top. Add onions. Chill. Serve with tortilla chips.Mini
ChimichangasMy family raves over these south-of-the-border bites. There’s nothing like green-
chili-infused beefy snacks to liven the fiesta!—KATHY ROGERS HUDSON, OHIOPREP: 1
HOUR COOK: 15 MIN. MAKES: 14 SERVINGS1 pound ground beef1 medium onion, chopped1
envelope taco seasoning¾ cup water3 cups (12 ounces) shredded Monterey Jack cheese1 cup
(8 ounces) sour cream1 can (4 ounces) chopped green chilies, drained1 package (1 pound) egg
roll wrappers (14 count)1 egg white, lightly beatenOil for deep-fat fryingSalsa and additional
sour cream1. In a large skillet, cook beef and onion over medium heat until meat is no longer
pink; drain. Stir in taco seasoning and water. Bring to a boil. Reduce heat; simmer, uncovered, for



5 minutes, stirring occasionally. Remove from the heat; cool slightly.2. In a large bowl, combine
the cheese, sour cream and chilies. Stir in beef mixture. Place an egg roll wrapper on work
surface with one point facing you. Place  cup filling in center. Fold bottom third of wrapper over
filling; fold in sides.3. Brush top point with egg white; roll up to seal. Repeat with remaining
wrappers and filling. (Keep remaining egg roll wrappers covered with waxed paper to avoid
drying out.)4. In a large saucepan, heat 1 in. of oil to 375°. Fry chimichangas for 1½ minutes on
each side or until golden brown. Drain on paper towels. Serve warm with salsa and sour
cream.Tomato Pizza BreadMy husband loves to add sliced ripe olives to this appetizer before
baking. We think it’s best when served hot and fresh out of the oven.—KIMBERLY MASON
BROKEN ARROW, OKLAHOMAPREP/TOTAL TIME: 30 MIN. MAKES: 8 SERVINGS1 tube
(13.8 ounces) refrigerated pizza crust2 garlic cloves, minced½ teaspoon dried oregano1 cup (4
ounces) shredded part-skim mozzarella cheese, divided1 plum tomato, halved lengthwise and
thinly sliced½ teaspoon Italian seasoning, optional1. On a greased baking sheet, roll pizza crust
into a 12-in. x 8-in. rectangle. Bake at 425° for 6-8 minutes or until the edges are lightly browned.
Sprinkle with garlic, oregano and half of the cheese.2. Arrange tomato slices in a single layer
over cheese. Top with remaining cheese and, if desired, Italian seasoning. Bake 6-8 minutes
longer or until cheese is melted and crust is lightly browned.Pomegranate MartiniShake up the
holidays with a crimson cocktail promised to make spirits bright. This deliciously smooth martini
will be the talk of the party.—TASTE OF HOME TEST KITCHENPREP/TOTAL TIME: 5 MIN.
MAKES: 1 SERVINGIce cubes2 ounces pomegranate juice1 ounce vodka½ ounce triple sec½
ounce club soda½ teaspoon lemon juiceGARNISHPomegranate seedsFill a shaker three-
fourths full with ice. Add the pomegranate juice, vodka, triple sec, club soda and lemon juice.
Cover and shake for 10-15 seconds or until condensation forms on outside of shaker. Strain into
a chilled cocktail glass. Garnish as desired.Honey Garlic RibsI’ve been reluctant to reveal my
recipe for honey-garlic sauce, but something as good as this needs to be shared.—LILY-
MICHELE ALEXIS LOUISVILLE, KENTUCKYPREP: 15 MIN. BAKE: 2¼ HOURS MAKES: 24
SERVINGS6 pounds pork baby back ribs, cut into two-rib portions2 cups water, divided¾ cup
packed brown sugar2 tablespoons cornstarch1 teaspoon garlic powder¼ teaspoon ground
ginger½ cup honey¼ cup reduced-sodium soy sauce1. Place ribs bone side down in a large
roasting pan; pour 1 cup of water over ribs. Cover tightly and bake at 350° for 1½ hours.2. In a
small bowl, combine the brown sugar, cornstarch, garlic powder and ginger. Stir in the honey,
soy sauce and remaining water until smooth. Drain fat from roasting pan; pour sauce over ribs.3.
Bake, uncovered, for 45 minutes or until meat is tender, basting occasionally.top tipKeep Ribs
HotHold ribs until serving time or transport hot cooked ribs to a party by placing them in heavy-
duty foil and then in a brown paper bag. The ribs can stand this way for up to 1 hour.Chili Ham
CupsI like to entertain a lot and have used these tasty cups on several occasions as an
appetizer. I appreciate how easy it is to switch around the ingredients to give them a different
flavor.—LAURA METZGER YORK, PENNSYLVANIAPREP: 15 MIN. BAKE: 20 MIN. MAKES: 10
SERVINGS1 package (3 ounces) cream cheese, softened1 cup finely chopped fully cooked



ham1 cup (4 ounces) shredded cheddar cheese1 can (4 ounces) chopped green chilies,
drained¼ cup sliced ripe olives, drained1 tube (10.2 ounces) refrigerated biscuitsSalsa and sour
cream, optional1. In a small bowl, combine the cream cheese, ham, cheese, chilies and olives.
Separate dough into 10 biscuits; press each biscuit onto the bottom and up the sides of a
greased muffin cup. Fill with ham mixture.2. Bake at 375° for 20-25 minutes or until cheese is
melted and crust is golden brown. Let stand for 2 minutes before removing from pan. Serve
warm. Garnish with salsa and sour cream if desired.Olive BruschettaI like to make this
convenient bruschetta several days in advance so the flavors have a chance to blend together.
It’s best served at room temperature with toasted French bread or crackers.—LINDA AUSTIN
LAKE HOPATCONG, NEW JERSEYPREP/TOTAL TIME: 30 MIN. MAKES: 2½ DOZEN2 cups
grape tomatoes, quartered2 celery ribs, chopped½ cup shredded carrot¼ cup sliced ripe
olives¼ cup sliced pimiento-stuffed olives¼ cup minced fresh flat-leaf parsley¼ cup chopped
red onion1 teaspoon minced garlic3 tablespoons olive oil2 tablespoons balsamic vinegar¼
teaspoon salt⅛ teaspoon pepper1 loaf (1 pound) French bread baguette, sliced and toastedIn a
large bowl, combine the first eight ingredients. In a small bowl, whisk the oil, vinegar, salt and
pepper; pour over vegetables and toss to coat. Serve on toasted baguette slices.Black Forest
Ham PinwheelsWhen I served this at my annual Christmas party, people really liked the
smokiness of the ham and sweet surprise of the cherries.—KATE DAMPIER QUAIL VALLEY,
CALIFORNIAPREP: 20 MIN. + CHILLING MAKES: ABOUT 3½ DOZEN1 package (8 ounces)
cream cheese, softened4 teaspoons minced fresh dill1 tablespoon lemon juice2 teaspoons
Dijon mustardDash salt and pepper½ cup dried cherries, chopped¼ cup chopped green
onions5 flour tortillas (10 inches), room temperature½ pound sliced deli Black Forest ham½
pound sliced Swiss cheese1. In a small bowl, beat the cream cheese, dill, lemon juice, mustard,
salt and pepper until blended. Stir in the cherries and onions. Spread over each tortilla; layer with
ham and cheese.2. Roll up tightly; wrap in plastic wrap. Refrigerate for at least 2 hours. Cut into
½-in. slices.Make Ahead Note: Wrapped in plastic wrap, the roll-ups can be stored in the
refrigerator up to 2 days. Slice before serving.Honey Barbecue WingsThis is my family’s favorite
way to eat chicken wings. My grown son and daughter request them when they visit home. It’s a
fantastic appetizer, but we sometimes eat them as a main dish.—DIANE ACORD SAVAGE,
MINNESOTAPREP: 40 MIN. + MARINATING BAKE: 25 MIN. MAKES: 3 DOZEN2 garlic cloves,
minced1 tablespoon canola oil½ cup honey¼ cup ketchup2 tablespoons orange juice2
tablespoons lemon juice2 tablespoons reduced-sodium soy sauce2 teaspoons ground ginger2
teaspoons cider vinegar1 teaspoon Worcestershire sauce1 teaspoon Dijon mustard¼ teaspoon
pepper¼ teaspoon hot pepper sauce18 whole chicken wings (about 3¾ pounds)1. In a small
saucepan, saute garlic in oil until for 1 minute. Stir in the honey, ketchup, juices, soy sauce,
ginger, vinegar, Worcestershire sauce, mustard, pepper and hot pepper sauce. Bring to a boil.
Reduce heat; simmer, uncovered, for 15 minutes. Remove from the heat; cool to room
temperature.2. Cut chicken wings into three sections; discard wing tip sections. Place wings in a
large resealable heavy-duty plastic bag; add ¾ cup cooled honey mixture. Seal bag and turn to



coat; refrigerate for 2 hours. Cover and refrigerate remaining honey mixture for basting.3. Drain
and discard marinade. Place chicken wings on a greased rack in a large baking pan. Bake at
400° for 10 minutes on each side, basting occasionally with honey mixture.4. Broil 4-6 in. from
the heat for 2-3 minutes or until browned and juices run clear.Sticky Chicken Wings: Omit
marinade. Cut chicken wings as directed. Combine 1 cup brown sugar, ¾ cup soy sauce, ½ cup
teriyaki sauce, ½ cup melted butter, 1 tablespoon Creole seasoning and 1 teaspoon ground
mustard. Marinate and cook chicken as directed.Editor’s Note: Uncooked chicken wing sections
(wingettes) may be substituted for whole chicken wings.Bacon Cheese SpreadEach year, I
share Christmas cheer by setting up a buffet at my family’s hardware store. This cheese spread
is always a biggie!—SHARON BICKETT CHESTER, SOUTH CAROLINAPREP/TOTAL TIME:
15 MIN. MAKES: 4 CUPS1 package (12 ounces) bacon strips, chopped½ cup chopped
pecans4 cups (1 pound) shredded sharp cheddar cheese2 cups mayonnaise1 small onion,
chopped2 tablespoons finely chopped sweet red pepper⅛ teaspoon cayenne pepperAssorted
crackersCook bacon until crisp; drain. Meanwhile, in a large bowl, combine next six ingredients.
Stir in bacon. Serve with crackers.Pepperoni PinwheelsInstead of serving pizza or flatbread,
whip up a tray of pinwheel appetizers. You could also make a meatless batch by using chopped
bell peppers instead of pepperoni.—CYNTHIA BENT NEWARK, NEW JERSEYPREP/TOTAL
TIME: 25 MIN. MAKES: 32 APPETIZERS1 package (8 ounces) cream cheese, softened1
package (3½ ounces) sliced pepperoni, finely chopped1 cup (4 ounces) shredded provolone
cheese2 tablespoons onion soup mix2 tablespoons sour cream1 teaspoon grated Romano
cheese2 tubes (13.8 ounces each) refrigerated pizza crust1. In a small bowl, combine the first
six ingredients. Unroll each tube of pizza dough into a long rectangle; spread each rectangle
evenly with 1 cup pepperoni mixture.2. Roll up jelly-roll style, starting with a short side; pinch
seam to seal. Cut each roll into 16 slices; place cut side down on ungreased baking sheets.3.
Bake at 400° for 10-14 minutes or until golden brown. Serve warm. Refrigerate leftovers.Sugar
’n’ Spice NutsMy daughters, grandkids and just about everyone who visits me look forward to
this mix of crunchy nuts, spices and fruit during the holidays. Tucked in colorful tins, it makes a
handy last-minute gift idea for busy hostesses or drop-in visitors.—JOAN KLINEFELTER UTICA,
ILLINOISPREP/TOTAL TIME: 30 MIN. MAKES: 3½ CUPS¼ cup packed brown sugar½
teaspoon ground cinnamon¼ teaspoon cayenne pepper1 egg white1 cup salted cashews1 cup
pecan halves1 cup dry roasted peanuts½ cup dried cranberries1. In a small bowl, combine the
brown sugar, cinnamon and cayenne; set aside. In a large bowl, whisk egg white; add nuts and
cranberries. Sprinkle with sugar mixture and toss to coat. Spread in a single layer on a greased
baking sheet.2. Bake at 300° for 18-20 minutes or until golden brown, stirring once. Cool. Store
in an airtight container.Candy Cane PunchPeppermint ice cream makes this beverage taste and
look more like a dessert than a punch! I’ve mixed the sipper many times for ladies’ lunches and
buffets. It’s a great way to start a gathering. For a fun garnish you can hang mini candy canes
around the punch bowl and cups.—NEVA SCHNAUBER FORT COLLINS, COLORADOPREP:
10 MIN. + CHILLING MAKES: 3½ QUARTS2 jars (10 ounces each) strawberry jelly2 liters



lemon-lime soda, divided2 quarts peppermint stick ice creamMiniature candy canes, optionalIn
a large saucepan, melt jelly with 2 cups soda. Chill the jelly mixture and remaining soda. Just
before serving, place 6 cups ice cream in a punch bowl. Gently stir in jelly mixture. Add
remaining soda. Add remaining ice cream by scoopfuls. Garnish with candy canes if
desired.Sangria WineGive your partytime sangria a twist with this refreshing citrus blend. During
the Christmas season, go for the red and green look by garnishing it with limes.—COLLEEN
STURMA MILWAUKEE, WISCONSINPREP/TOTAL TIME: 10 MIN. MAKES: 10 SERVINGS1
bottle (750 milliliters) dry red wine1 cup lemon-flavored rum2 cans (12 ounces each) lemon-lime
soda, chilled2 medium lemons, sliced2 medium limes, slicedIce cubesIn a pitcher, combine the
wine, rum and soda; add lemon and lime slices. Serve over ice.Tomato-Walnut Pesto
SpreadWhenever I take this awesome spread to parties, I bring along copies of the recipe. Once
people taste it, they alway ask how I make it. And the color combination makes it especially
festive.—MARSHA DAWSON APPLETON, WISCONSINPREP: 15 MIN. + CHILLING MAKES:
2 CUPS3 tablespoons chopped oil-packed sun-dried tomatoes, patted dry1 package (8
ounces) cream cheese, softened½ cup grated Parmesan cheese¼ cup sour cream2
tablespoons butter, softened½ cup finely chopped walnuts½ cup prepared pestoAssorted
crackers1. Line a 4-cup mold with plastic wrap; coat with cooking spray. Place tomatoes in
bottom of mold; set aside.2. In a large bowl, beat the cheeses, sour cream and butter until
blended. In another bowl, combine walnuts and pesto. Spread cheese mixture over tomatoes in
prepared mold; top with walnut mixture.3. Bring edges of plastic wrap together over pesto; press
down gently to seal. Refrigerate for at least 4 hours or until firm. Open plastic wrap; invert mold
onto a serving plate. Serve with crackers.Slow-Cooked Crab DipSlow-cooked dips are ideal for
holiday entertaining since they free up the oven for my turkey or ham. Plus, leftovers are fantastic
served over a baked potato the next day.—SUSAN D’AMORE WEST CHESTER,
PENNSYLVANIAPREP: 20 MIN. COOK: 2 HOURS MAKES: 2 CUPS1 package (8 ounces)
cream cheese, softened2 green onions, chopped¼ cup chopped sweet red pepper2
tablespoons minced fresh parsley2 tablespoons mayonnaise1 tablespoon Dijon mustard1
teaspoon Worcestershire sauce¼ teaspoon salt¼ teaspoon pepper2 cans (6 ounces each)
lump crabmeat, drained2 tablespoons capers, drainedDash hot pepper sauceAssorted
crackers1. In a 1½-qt. slow cooker, combine the first nine ingredients; stir in crab.2. Cover and
cook on low for 1-2 hours. Stir in capers and pepper sauce; cook 30 minutes longer to allow
flavors to blend. Serve with crackers.Vanilla-Almond CoffeeInstead of buying expensive flavored
coffees, I make my own using flavored extracts for baking. You can prepare this with
decaffeinated coffee, too.—TINA CHRISTENSEN ADDISON, ILLINOISPREP/TOTAL TIME: 5
MIN. MAKES: 1 POUND1 pound ground coffee2 tablespoons almond extract2 tablespoons
vanilla extractPlace coffee in a large jar with tight-fitting lid. Add extracts. Cover and shake well.
Store in an airtight container in a cool, dark and dry place or in the freezer. Prepare coffee as
usual.Party ShrimpI love to serve these shrimp when I’m entertaining. They’re easy to prepare,
but what’s better is that they’re so flavorful, no dipping sauce is required.—KENDRA DOSS



COLORADO SPRINGS, COLORADOPREP: 15 MIN. + MARINATING BROIL: 10 MIN. MAKES:
2½ DOZEN1 tablespoon olive oil1½ teaspoons brown sugar1½ teaspoons lemon juice1 garlic
clove, thinly sliced½ teaspoon paprika½ teaspoon Italian seasoning½ teaspoon dried basil¼
teaspoon pepper1 pound uncooked large shrimp, peeled and deveined1. In a large resealable
plastic bag, combine the first eight ingredients. Add shrimp; seal bag and turn to coat.
Refrigerate for 2 hours. Drain and discard marinade.2. Place shrimp on an ungreased baking
sheet. Broil 4 in. from the heat for 3-4 minutes on each side or until shrimp turn pink.Spiced
Cider PunchI’ve been serving up this spicy punch for so long, I could make it blindfolded. I’ve
passed the recipe along to many friends. It never wears out its welcome!—CHARLES PIATT
LITTLE ROCK, ARKANSASPREP: 15 MIN. + CHILLING MAKES: 13 SERVINGS (ABOUT 3
QUARTS)1 cup sugar2 quarts apple cider or juice, divided1 teaspoon ground cinnamon1
teaspoon ground allspice1 can (12 ounces) frozen orange juice concentrate, thawed1 quart
ginger ale, chilled1. In a Dutch oven, combine the sugar, 1 cup cider, cinnamon and allspice.
Cook and stir over medium heat until sugar is dissolved. Remove from the heat; add orange
juice concentrate and remaining cider. Cool. Cover and refrigerate until chilled.2. Just before
serving, transfer to a punch bowl; stir in the ginger ale.Garlic-Onion Pizza WedgesUsing a
prebaked crust, you can have this delicious appetizer hot and ready to serve in just 20 minutes.
The wedges can even make a light main dish.—CLYDA CONRAD YUMA, ARIZONAPREP/
TOTAL TIME: 20 MIN. MAKES: 8 SERVINGS½ cup grated Parmesan cheese½ cup chopped
red onion½ cup mayonnaise¼ cup minced fresh basil4 garlic cloves, mincedPepper to taste1
prebaked 12-inch thin pizza crust1. In a small bowl, combine the cheese, onion, mayonnaise,
basil, garlic and pepper; spread over crust.2. Place on an ungreased baking sheet or pizza pan.
Bake at 450° for 8-10 minutes or until lightly browned. Cut into wedges.Champagne CocktailThis
amber drink is a champagne twist on the traditional old-fashioned. We prefer it with extra-dry
champagne.—TASTE OF HOME TEST KITCHENPREP/TOTAL TIME: 5 MIN. MAKES: 1
SERVING1 sugar cube or ½ teaspoon sugar6 dashes bitters½ ounce brandy½ cup champagne,
chilledGARNISHMaraschino cherry and lemon slicePlace sugar in a champagne flute or
cocktail glass; sprinkle with bitters. Pour brandy into the glass. Top with champagne. Garnish as
desired.Hot Spiced WineMy friends, family and I enjoy a spiced wine during cold winter
gatherings. This warm drink will be especially pleasing to people who enjoy dry red wines.—
NOEL LICKENFELT BOLIVAR, PENNSYLVANIAPREP: 15 MIN. COOK: 4 HOURS MAKES: 8
SERVINGS2 cinnamon sticks (3 inches)3 whole cloves2 bottles (750 milliliters each) dry red
wine3 medium tart apples, peeled and sliced½ cup sugar1 teaspoon lemon juice1. Place
cinnamon sticks and cloves on a double thickness of cheesecloth; bring up corners of cloth and
tie with string to form a bag.2. In a 3-qt. slow cooker, combine the wine, apples, sugar and lemon
juice. Add spice bag. Cover and cook on low for 4-5 hours or until heated through. Discard spice
bag. Serve warm.Mediterranean Dip with Garlic Pita ChipsI keep trying to find new ways to use
dip. My chunky, veggie-laden mixture of eggplant, onion and sweet peppers is terrific on pita
chips as an appetizer, or served over pasta, chicken or fish as an entree.—SARAH GEARY



OKLAHOMA CITY, OKLAHOMAPREP: 35 MIN. BAKE: 1 HOUR MAKES: 2½ CUPS DIP (30
CHIPS)2 medium eggplants, peeled1 large sweet red pepper1 large sweet yellow pepper1 large
red onion¼ cup olive oil1 teaspoon salt¼ teaspoon pepper2 garlic cloves, minced4 teaspoons
tomato pastePITA CHIPS¼ cup olive oil2 tablespoons grated Parmesan cheese2 garlic cloves,
minced1 teaspoon dried basil1 teaspoon dried thyme½ teaspoon salt½ teaspoon dried
tarragon¼ teaspoon coarsely ground pepper1 package (12 ounces) whole pita breads1. Cut the
eggplants, peppers and onion into 1-in. pieces; place in a large bowl. Add the oil, salt and
pepper; toss to coat. Transfer to two greased 15-in. x 10-in. x 1-in. baking pans.2. Bake at 400°
for 40 minutes, stirring once. Stir in garlic; bake 5-10 minutes longer or until vegetables are
tender. Cool for 10 minutes. Place vegetables and tomato paste in a food processor; cover and
process until desired consistency.3. For pita chips, in a small bowl, combine the oil, cheese,
garlic and seasonings. Place pita breads on baking sheets; brush with half of oil mixture. Bake at
350° for 7 minutes. Turn over; brush with remaining mixture. Bake 7-9 minutes longer or until
crisp. Cut each pita into six wedges. Serve with dip.Raspberry Chipotle DipCommit this nifty
recipe to memory for the times you need a quick and impressive appetizer. Just by keeping
these four ingredients on hand during the holidays, you’ll be prepared for any impromptu get-
togethers.—PAT STEVENS GRANBURY, TEXASPREP/TOTAL TIME: 5 MIN. MAKES: 3 CUPS3
cartons (8 ounces each) whipped cream cheese1 cup raspberry chipotle salsa½ cup pecan
halves, toastedAssorted crackersSpread cream cheese onto a small serving platter. Top with
salsa and pecans. Refrigerate until serving. Serve with crackers.Editor’s Note: This recipe was
tested with Mrs. Renfro’s raspberry chipotle salsa.Cranberry Raspberry PunchThis pretty pink
punch is not too sweet but is very refreshing. My family never tires of it at special occasions
throughout the year.—SUSAN ROGERS WILMINGTON, MASSACHUSETTSPREP/TOTAL
TIME: 10 MIN. MAKES: ABOUT 5 QUARTS2 packages (10 ounces each) frozen sweetened
sliced strawberries1 can (12 ounces) frozen lemonade concentrate, thawed1 can (11½ ounces)
frozen cranberry raspberry juice concentrate, thawed2 liters ginger ale, chilled2 liters club soda,
chilled1 quart raspberry or orange sherbetIn a blender, combine the strawberries, lemonade
concentrate and cranberry raspberry concentrate; cover and process until smooth. Transfer to a
punch bowl. Gently stir in ginger ale and club soda. Top with scoops of sherbet. Serve
immediately.Mini Phyllo TacosThis is a handy recipe if you need a simple crowd-pleaser. All the
savory goodness of traditional tacos is packed into crispy, bite-sized shells.—ROSEANN
WESTON PHILIPSBURG, PENNSYLVANIAPREP: 30 MIN. BAKE: 10 MIN. MAKES: 2½
DOZEN1 pound lean ground beef (90% lean)½ cup finely chopped onion1 envelope taco
seasoning¾ cup water1¼ cups shredded Mexican cheese blend, divided2 packages (1.9
ounces each) frozen miniature phyllo tart shells1. In a small skillet, cook beef and onion over
medium heat until meat is no longer pink; drain. Stir in taco seasoning and water. Bring to a boil.
Reduce heat; simmer, uncovered for 5 minutes. Remove from the heat; stir in ½ cup cheese
blend.2. Place tart shells in an ungreased 15-in. x 10-in. x 1-in. baking pan. Fill with taco
mixture.3. Bake at 350° for 6 minutes. Sprinkle with remaining cheese blend; bake 2-3 minutes



longer or until cheese is melted.Hot Artichoke Spinach DipThis hot dip is favored by my family
and friends, so it always appears on my party buffets.—CANDY JENSEN MARRERO,
LOUISIANAPREP: 20 MIN. BAKE: 30 MIN. MAKES: 5 CUPS½ cup chopped green onions2
tablespoons butter4 ounces cream cheese, softened2 packages (10 ounces each) frozen
creamed spinach, thawed1 can (14 ounces) water-packed artichoke hearts, rinsed, drained and
chopped1 cup (4 ounces) shredded Monterey Jack cheese1 cup (4 ounces) shredded Swiss
cheese1 tablespoon Worcestershire sauce½ teaspoon Cajun seasoning½ teaspoon minced
fresh thyme½ teaspoon hot pepper sauce1 garlic clove, minced¼ cup grated Parmesan
cheeseToasted baguette slices or pita chips1. In a small skillet, cook onions in butter until
tender; set aside. In a large bowl, beat cream cheese until smooth. Stir in the onion mixture,
spinach, artichokes, Monterey Jack and Swiss cheeses, Worcestershire sauce, Cajun
seasoning, thyme, hot pepper sauce and garlic.2. Transfer to a greased 1½-qt. baking dish.
Bake, uncovered, at 350° for 25-30 minutes or until bubbly around the edges.3. Top with
Parmesan cheese. Broil 4-6 in. from the heat for 3-5 minutes or until golden brown. Serve warm
with baguette slices or pita chips. Refrigerate leftovers.Make Ahead Note: The night before,
prepare mixture as noted in step 1. Cover with plastic wrap and store in refrigerator overnight.
The next day, follow baking instructions in step 2.Frothy Mexi-Mocha CoffeeKnowing that this
cup of coffee is waiting for me on the other side of the alarm clock makes for a bright start to my
morning!—MARIA REGAKIS SOMERVILLE, MASSACHUSETTSPREP/TOTAL TIME: 15 MIN.
MAKES: 4 SERVINGS1 cup packed brown sugar4 ounces semisweet chocolate, chopped2
orange peel strips (1 to 3 inches)½ teaspoon ground cinnamon¼ teaspoon ground allspice3
cups hot strong brewed coffee½ cup half-and-half cream, warmedOptional garnishes: cinnamon
sticks, orange peel and whipped cream1. Place the first five ingredients in a blender; cover and
process until chocolate is finely chopped. Add coffee; cover and process for 1-2 minutes or until
chocolate is melted. Transfer to a small saucepan; heat through.2. Return mixture to blender;
add cream. Cover and process until frothy. Strain, discarding solids; serve in mugs. Garnish with
cinnamon sticks, orange peel and whipped cream if desired.Asiago Chicken SpreadGuests with
hearty appetites will love the chunks of chicken, crunchy cashews and Asiago cheese found
here!—JAMES KORZENOWSKI FENNVILLE, MICHIGANPREP: 25 MIN. + CHILLING MAKES:
2 CUPS¾ pound boneless skinless chicken breasts, cut into ½-inch cubes¼ teaspoon salt⅛
teaspoon pepper2 tablespoons butter2 garlic cloves, minced cup salted cashew halves cup
mayonnaise½ cup chopped onion¼ cup shredded Asiago cheese¼ cup minced fresh basil½
teaspoon hot pepper sauceAssorted crackers or toasted baguette slices1. Season chicken with
salt and pepper. In a large skillet, saute chicken in butter for 5-6 minutes or until chicken is no
longer pink. Add garlic; cook 1 minute longer. Stir in cashews. Remove from the heat; cool.2. In a
food processor, combine the mayonnaise, onion, cheese, basil, pepper sauce and chicken
mixture; cover and process until blended. Press into a 2-cup bowl; cover and refrigerate for at
least 2 hours.3. If desired, unmold onto a serving platter; serve with crackers or baguette
slices.Make Ahead Note: Spread can be prepared, covered and stored in the refrigerator up to 2



days in advance.Winter’s Warmth Hot ChocolateI discovered this recipe as a newlywed when I
was looking for something to warm us up during winter. We make it every year when we get our
first snow; that’s why my husband gave it this name!—JANINE JOHNSON MINOOKA,
ILLINOISPREP/TOTAL TIME: 25 MIN. MAKES: 4-6 SERVINGS4 ounces semisweet chocolate,
coarsely chopped¼ cup light corn syrup½ teaspoon vanilla extract¼ teaspoon ground
cinnamon4 cups 2% milk1 cup heavy whipping creamWhite chocolate curls, optional1. In a
small heavy saucepan, melt chocolate with corn syrup over low heat, stirring occasionally until
smooth. Remove from the heat; stir in vanilla and cinnamon. Cover and set aside until cool. In a
large saucepan, heat milk until small bubbles form around edge. (Do not boil.)2. Meanwhile, in a
small bowl, beat cream and cooled chocolate mixture on medium-low speed until soft peaks
form. To serve, spoon chocolate cream into mugs; add hot milk and stir gently. Garnish with
chocolate curls if desired.Crab ’n’ Cheese SpiralsI came across a similar cheese roll recipe and
started trying different combinations to come up with these spirals. They’re very popular during
the holidays, and I just can’t seem to make enough of them!—LISA HARKE OLD MONROE,
MISSOURIPREP: 20 MIN. BAKE: 15 MIN. MAKES: 2½ DOZEN2 packages (8 ounces each)
cream cheese, softened2 cups chopped imitation crabmeat1 can (4¼ ounces) chopped ripe
olives¼ cup minced chives3 tubes (8 ounces each) refrigerated crescent rolls¾ cup shredded
part-skim mozzarella cheese¾ cup shredded Parmesan cheese1. In a small bowl, beat the
cream cheese, crab, olives and chives. Unroll one tube of crescent dough into one long
rectangle; seal seams and perforations.2. Spread with 1 cup cream cheese mixture; sprinkle
with ¼ cup of each cheese. Roll up jelly-roll style, starting with a long side; pinch seam to seal.3.
Using a serrated knife, cut into 10 slices; place cut side down on a greased baking sheet.
Repeat with remaining crescent dough, cream cheese mixture and cheeses.4. Bake at 375° for
14-16 minutes or until golden brown. Serve warm.Coffee PunchAt the Propst family gatherings,
this is a must! My mouth waters just thinking about the richness of this creamy vanilla treat.—
DIANE PROPST DENVER, NORTH CAROLINAPREP/TOTAL TIME: 15 MIN. MAKES: 13
SERVINGS (2½ QUARTS)4 cups brewed vanilla-flavored coffee, cooled1 can (12 ounces)
evaporated milk½ cup sugar½ gallon vanilla ice cream, softenedGround cinnamonIn a large
container, combine the coffee, milk and sugar; stir until sugar is dissolved. Spoon ice cream into
a punch bowl; pour coffee mixture over the top. Sprinkle with cinnamon. Serve
immediately.Smoked Salmon Appetizer CrepesI love to serve mini crepes as appetizers—so
many choices, such little crepes! Every bite is full of French flair and beaucoup flavor.—KAREN
SUE GARBACK-PRISTERA ALBANY, NEW YORKPREP: 15 MIN. + CHILLING COOK: 5 MIN.
MAKES: 20 APPETIZERS1 cup 2% milk2 eggs2 egg yolks2 tablespoons butter, melted2
tablespoons brandy or unsweetened apple juice1 cup all-purpose flour½ teaspoon saltFILLING2
packages (3 ounces each) cream cheese, softened3 tablespoons heavy whipping cream4
teaspoons minced chives1 package (4 ounces) smoked salmon or lox1. In a small bowl, whisk
first five ingredients. Combine flour and salt; add to egg mixture and mix well. Refrigerate 1
hour.2. Heat a lightly greased 8-in. nonstick skillet over medium heat; pour 3 tablespoons batter



into the center of skillet. Lift and tilt pan to coat bottom evenly. Cook until top appears dry; turn
and cook 15-20 seconds longer.3. Remove to a wire rack. Repeat with remaining batter,
greasing skillet as needed. When cool, stack crepes with waxed paper or paper towels in
between.4. For filling, in a large bowl, beat the cream cheese, cream and chives until fluffy. Stir in
salmon.5. To serve, spread each crepe with about 2 tablespoons filling. Fold the crepes into
quarters; cut each folded crepe into two wedges.Make Ahead Note: Stack unfilled crepes
between layers of waxed paper or white paper towel. Cool; place in an airtight container.
Refrigerate 2 to 3 days or freeze for 4 months. (Thaw frozen crepes overnight in the refrigerator
when ready to use.)Shrimp Wrapped in BaconIt seems like an odd combination—goat cheese,
basil and barbecue sauce—but these savory-sweet bacon-wrapped shrimp are a must-try.—
EILEEN STEFANSKI WALES, WISCONSINPREP: 25 MIN. BAKE: 20 MIN. MAKES: 20
APPETIZERS10 bacon strips20 large fresh basil leaves20 uncooked medium shrimp, peeled
and deveined¼ cup barbecue sauce½ cup finely crumbled goat cheese1. Cut each bacon strip
in half widthwise; set aside. Wrap a basil leaf around each shrimp. Wrap a piece of bacon around
each; secure with wooden toothpicks.2. Place in a foil-lined 15-in. x 10-in. x 1-in. baking pan.
Bake at 375° for 14-16 minutes or until bacon is crisp.3. Brush with barbecue sauce; sprinkle
with cheese. Bake 2-4 minutes longer or until heated through.Chicken SatayA fun, hearty
appetizer even kids will enjoy, this Asian-inspired dish comes complete with an easy-to-prepare
peanut dipping sauce.—TASTE OF HOME TEST KITCHENPREP: 15 MIN. + MARINATING
BROIL: 5 MIN. MAKES: 10-12 SERVINGS2 pounds boneless skinless chicken breasts cup soy
sauce1 green onion, sliced2 tablespoons sesame oil1 tablespoon brown sugar1 tablespoon
honey2 garlic cloves, minced½ teaspoon ground gingerPEANUT SAUCE½ cup salted
peanuts¼ cup chopped green onions1 garlic clove, minced3 tablespoons chicken broth3
tablespoons butter, melted2 tablespoons reduced-sodium soy sauce1 tablespoon lemon juice1
tablespoon honey½ teaspoon ground ginger¼ to ½ teaspoon crushed red pepper flakes1.
Flatten chicken to ¼-in. thickness; cut lengthwise into 1-in.-wide strips. In a large resealable
plastic bag, combine soy sauce, onion, sesame oil, brown sugar, honey, garlic and ginger; add
chicken. Seal bag and turn to coat; refrigerate for 4 hours.2. In a food processor, combine the
peanuts, onions and garlic; cover and process until mixture forms a paste. Add the broth, butter,
soy sauce, lemon juice, honey, ginger and pepper flakes; cover and process until smooth.
Transfer to a serving bowl. Refrigerate until serving.3. Drain and discard marinade. Thread
chicken strips onto soaked wooden skewers. Broil 6 in. from the heat for 2-4 minutes on each
side or until chicken is no longer pink. Serve with peanut sauce.Apple & Blue Cheese on
EndiveFor the filling I sometimes use pears instead of apples or use the mixture to stuff celery
sticks or top crackers. The endive leaves are nice for a more formal holiday dinner or buffet.—
KATIE FLEMING EDMONDS, WASHINGTONPREP/TOTAL TIME: 30 MIN. MAKES: 32
APPETIZERS1 tablespoon lemon juice1 tablespoon water1 large red apple, finely chopped2
celery ribs, finely chopped¾ cup crumbled blue cheese3 tablespoons mayonnaise4 heads
Belgian endive, separated into leaves½ cup chopped hazelnuts, toasted1. In a small bowl,



combine lemon juice and water; add apple and toss to coat. Drain and pat dry.2. Combine the
apple, celery, blue cheese and mayonnaise; spoon 1 tablespoonful onto each endive leaf.
Sprinkle with hazelnuts.Cranberry GloggWinter’s a perfect time to cozy up with a hot drink, and
this glogg is our favorite. It’s heady with spices and full of cranberry flavor.—JUNE LINDQUIST
HAMMOND, WISCONSINPREP/TOTAL TIME: 30 MIN. MAKES: 7 SERVINGS4 cups cranberry
juice2 cups ruby port wine or grape juice1 cup golden raisins¼ cup sugar2 cinnamon sticks (3
inches)4 cardamom pods, crushed6 whole clovesAdditional cinnamon sticks, optional1. In a
large saucepan, combine the cranberry juice, wine, raisins and sugar. Place the cinnamon,
cardamom and cloves on a double thickness of cheesecloth; bring up corners of cloth and tie
with string to form a bag. Add to the pan.2. Bring just to a simmer (do not boil). Reduce heat;
simmer gently, uncovered, for 15 minutes or until flavors are blended. Discard spice bag. Serve
warm in mugs with additional cinnamon if desired.Spicy Pork Baguette BitesHere’s an
interesting twist on mini open-faced sandwiches. Lime mayonnaise provides a cool counterpoint
to spiced pork, and toasted baguette slices give a satisfying crunch.—VIRGINIA ANTHONY
JACKSONVILLE, FLORIDAPREP: 20 MIN. + MARINATING BAKE: 20 MIN. MAKES: 2 DOZEN1
teaspoon paprika½ teaspoon salt½ teaspoon dried oregano½ teaspoon ground cumin¼
teaspoon garlic powder¼ teaspoon cayenne pepper¼ teaspoon pepper1 pork tenderloin (1
pound)LIME MAYONNAISE½ cup mayonnaise1 tablespoon lime juice½ teaspoon grated lime
peel1 French bread baguette (1 pound), sliced and toastedAdditional grated lime peel,
optional1. In a small bowl, combine the first seven ingredients; rub over tenderloin. Place in a
large resealable plastic bag; seal and refrigerate overnight.2. Place tenderloin on a rack in a foil-
lined shallow roasting pan. Bake, uncovered, at 425° for 20-30 minutes or until a thermometer
reads 145°. Let stand for 5 minutes before slicing.3. Meanwhile, in a small bowl, combine the
mayonnaise, lime juice and peel. Thinly slice pork; serve on toasted bread with a dollop of lime
mayonnaise. Sprinkle with additional lime peel if desired.Sausage-Stuffed MushroomsA
perennial favorite, stuffed mushrooms are what most guests look forward to at a party. In fact,
you might want to make a double batch. This Italian adaptation, done in less than an hour, will
have company begging for more.—BEATRICE VETRANO LANDENBERG,
PENNSYLVANIAPREP: 25 MIN. BAKE: 20 MIN. MAKES: 12-15 SERVINGS12 to 15 large fresh
mushrooms2 tablespoons butter, divided2 tablespoons chopped onion1 tablespoon lemon
juice¼ teaspoon dried basilSalt and pepper to taste4 ounces bulk Italian sausage1 tablespoon
chopped fresh parsley2 tablespoons dry bread crumbs2 tablespoons grated Parmesan
cheese1. Remove stems from the mushrooms. Chop stems finely; set mushroom caps aside.
Place stems in paper towels and squeeze to remove any liquid.2. In a large skillet, heat 1½
tablespoons butter. Cook stems and onion until tender. Add lemon juice, basil, salt and pepper;
cook until almost all liquid has evaporated. Cool.3. In a large bowl, combine the mushroom
mixture, sausage and parsley; stuff reserved mushroom caps. Combine crumbs and cheese;
sprinkle over tops. Dot each with remaining butter.4. Place in a greased baking pan. Bake at
400° for 20 minutes or until sausage is no longer pink, basting occasionally with pan juices.



Serve hot.top tipBring It AlongAppetizers such as stuffed mushrooms, tartlets, mini biscuits and
other bite-sized finger foods can be easily transported to a party in a deviled egg tray.Cherry-
Brandy Baked BrieI sometimes substitute dried cranberries or chopped dried apricots for the
cherries, and I use apple juice for the brandy.—KEVIN PHEBUS KATY, TEXASPREP/TOTAL
TIME: 20 MIN. MAKES: 8 SERVINGS1 round (8 ounces) Brie cheese½ cup dried cherries½ cup
chopped walnuts¼ cup packed brown sugar¼ cup brandy or unsweetened apple juiceFrench
bread baguette, sliced and toasted, or assorted crackers1. Place cheese in a 9-in. pie plate.
Combine the cherries, walnuts, brown sugar and brandy; spoon over cheese.2. Bake at 350° for
15-20 minutes or until cheese is softened. Serve with baguette.top tipMock Champagne
PunchCombine 1 quart each chilled white grape juice and ginger ale in a punch bowl and
garnish with berries. It really tastes like champagne!—BETTY CLAYCOMB ALVERTON,
PENNSYLVANIAMarinated Mushrooms and CheeseI like to serve these savory mushrooms
alongside sliced baguettes and crackers. It’s such a simple recipe; you’ll want to keep this at
your fingertips for the holidays.—KIM MARIE VAN RHEENEN MENDOTA, ILLINOISPREP: 10
MIN. + MARINATING MAKES: 12-14 SERVINGS½ cup sun-dried tomatoes (not packed in oil),
julienned1 cup boiling water½ cup olive oil½ cup white wine vinegar2 garlic cloves, minced½
teaspoon salt½ pound sliced fresh mushrooms8 ounces Monterey Jack cheese, cubed1. In a
small bowl, combine the tomatoes and water. Let stand for 5 minutes; drain.2. In a large
resealable plastic bag, combine the oil, vinegar, garlic and salt; add the tomatoes, mushrooms
and cheese. Seal bag and toss to coat. Refrigerate for at least 4 hours before serving. Drain and
discard marinade.Chicken, Pear & Gorgonzola TartsI was experimenting with candied bacon
and came up with these little bites during the holiday season.—KATHLEEN BOULANGER
WILLISTON, VERMONTPREP: 30 MIN. COOK: 5 MIN. MAKES: 2½ DOZEN8 bacon strips1½
teaspoons brown sugar¼ teaspoon ground cinnamon¾ cup finely chopped cooked chicken
breast cup pear nectar¼ cup finely chopped dried pears3 tablespoons apricot preserves2
teaspoons butter¼ teaspoon salt¼ teaspoon pepper2 packages (1.9 ounces each) frozen
miniature phyllo tart shells cup crumbled Gorgonzola cheese1. Place bacon in a 15-in. x 10-in.
x 1-in. baking pan; broil 4 in. from the heat for 4-6 minutes on each side or until crisp. Combine
brown sugar and cinnamon; sprinkle over bacon. Broil 1 minute longer or until bacon is glazed
and bubbly. Drain on paper towels. Cool slightly and crumble.2. In a small skillet, combine the
chicken, pear nectar, pears, preserves, butter, salt and pepper. Bring to a boil; cook, stirring
occasionally, for 3-4 minutes or until thickened. Spoon about 1 teaspoonful of filling into each tart
shell; place tarts on a baking sheet. Sprinkle with bacon and cheese.3. Bake at 350° for 5-7
minutes or until heated through.Greek Deli KabobsTangy and savory, these easy-to-eat skewers
are an enjoyable addition to a holiday potluck or lunch. Also try them with different combinations
of red and green veggies.—VIKKI SPENGLER OCALA, FLORIDAPREP: 30 MIN. +
MARINATING MAKES: 2 DOZEN2 jars (7½ ounces each) roasted sweet red peppers, drained1
pound part-skim mozzarella cheese, cut into ½-inch cubes24 fresh broccoli florets24 slices hard
salami½ cup Greek vinaigrette1. Cut red peppers into 24 strips; place in a large resealable



plastic bag. Add the remaining ingredients. Seal bag and turn to coat; refrigerate for 4 hours or
overnight.2. Drain and discard marinade. Thread cheese, vegetables and meat onto frilled
toothpicks or short skewers.Make Ahead Note: Kabobs can be prepared and assembled a day
in advance. Cover in plastic wrap and store in refrigerator.Holiday PartiesSTROMBOLI RING,
PIZZA RUSTICANA AND TIJUANA TIDBITSGRILLED CHEESE SUPREME, ROASTED RED
PEPPER BISQUE AND SPINACH FESTIVAL SALADLunch with FriendsC’mon, friends, let’s do
lunch! Spend an afternoon swapping stories on the best and worst gifts you’ve ever received,
find out what blogs everyone’s reading, and get feedback on whether you should try a new look
in the new year. This kicked-back menu keeps things casual yet stylish enough for entertaining
half a dozen of your dearest friends.Grilled Cheese SupremeWe like to use light rye with dill
bread for this sandwich. It’s our favorite after-church lunch on Sunday, especially if someone
brings soup.—BILLIE MOSS WALNUT CREEK, CALIFORNIAPREP/TOTAL TIME: 20 MIN.
MAKES: 6 SERVINGS12 slices hearty rye bread12 teaspoons mayonnaise18 slices cheddar
cheese3 small tomatoes, thinly sliced1½ cups sliced fresh mushrooms6 thin slices sweet onion1
medium ripe avocado, peeled and cut into 12 wedges12 teaspoons butter, softened1. Spread
each of six slices of bread with 1 teaspoon mayonnaise; layer with a cheese slice, tomato slices,
mushrooms, another cheese slice, onion, 2 avocado wedges and remaining cheese slice.
Spread remaining bread with remaining mayonnaise; place on top.2. Butter outsides of
sandwiches. Toast on a heated griddle for 2-3 minutes on each side or until bread is lightly
browned and cheese is melted.Roasted Red Pepper BisqueI put this soup together for anyone
on a low-carb diet. It can be served warm or cold and makes an especially good first course or
accompaniment to a meal-size salad for lunch.—MARY ANN ZETTLEMAIER CHELSEA,
MICHIGANPREP: 30 MIN. + STANDING COOK: 20 MIN. MAKES: 6 SERVINGS (2 QUARTS)8
medium sweet red peppers1 large onion, chopped2 tablespoons butter3 cups chicken broth,
divided2 cups half-and-half cream½ teaspoon salt½ teaspoon white pepper6 tablespoons
shredded Parmesan cheese1. Broil peppers 4 in. from the heat until skins blister, about 5
minutes. With tongs, rotate peppers a quarter turn. Broil and rotate until all sides are blistered
and blackened. Immediately place peppers in a large bowl; cover and let stand for 15-20
minutes.2. Peel off and discard charred skin. Remove stems and seeds; set peppers aside.3. In
a large saucepan, saute onion in butter until tender; cool slightly. In a blender, combine the onion
mixture, 2 cups broth and roasted peppers; cover and process until smooth. Return to the pan.4.
Stir in cream and remaining broth; heat through (do not boil). Stir in salt and pepper. Sprinkle
each serving with 1 tablespoon cheese.Spinach Festival SaladI first whipped up this salad for
my sister before we headed out for a day of shopping. “You could sell this in a deli,” she said.
Now I’m asked to make it for her whenever she comes over.—MALINDA SMITH STONE
MOUNTAIN, GEORGIAPREP: 30 MIN. + STANDING MAKES: 6 SERVINGS1 medium sweet
yellow pepper1 medium sweet red pepper½ pound sliced deli turkey, cut into strips1 package (6
ounces) fresh baby spinach2 plum tomatoes, sliced2 green onions, sliced½ cup crumbled
tomato and basil feta cheese3 pepperoncini, sliced2 tablespoons grated Romano cheese1 to 2



garlic cloves, minced1 teaspoon Italian seasoning½ teaspoon crushed red pepper flakes½
teaspoon pepper¾ cup balsamic vinaigrette1. Broil peppers 4 in. from the heat until skins blister,
about 5 minutes. With tongs, rotate peppers a quarter turn. Broil and rotate until all sides are
blistered and blackened. Immediately place peppers in a bowl; cover and let stand for 15-20
minutes.2. Meanwhile, in a salad bowl, combine the turkey, spinach, tomatoes, onions, feta
cheese, pepperoncini, Romano cheese, garlic and seasonings.3. Peel off and discard charred
skin from peppers. Remove stems and seeds. Slice peppers; add to salad and toss to combine.
Serve with vinaigrette.Editor’s Note: Look for pepperoncini (pickled peppers) in the pickle and
olive section of your grocery store.TRY THIS CRAFTWinter Wonderland CoastersGo green this
year by turning old holiday greeting cards into coasters. We chose black-and-white winter
scenes for a contemporary feel, but any cards will work just fine. What a fun way for hostesses to
add a touch of Christmas cheer to winter get-togethers!MATERIALS—FOR ONECeramic tile
about 4¼ in. squareRecycled cards or decorative papersPaper trimmerSticky back stiffened
feltDecoupage glueSponge brushClear acrylic sealerDIRECTIONS1. From recycled cards or
decorative papers, cut a 4-in. square.2. Use sponge to apply a thin coat of decoupage glue to
top surface of tile and adhere paper square centered on tile. Let glue dry.3. Apply a thin layer of
decoupage glue covering paper and edges of tile. Let glue dry.4. Following manufacturer’s
instructions, apply a coat of clear acrylic sealer to make the tile water-resistant. Let sealer dry.5.
Cut a 4-in. square piece of sticky back stiffened felt. Adhere centered on back of tile coaster.6.
Repeat steps 1-5 for desired number of tile coasters to create a complete set.Raspberry-Fudge
Frozen DessertI’m not sure where I got this recipe, but I just love trying new things. This has
turned out to be my favorite ice cream dessert, and I serve it for company and for friends from
church. I also made it for my daughter’s birthday and everyone loved it! Try it with different flavors
of sorbets and ice creams.—SUE KROENING MATTOON, ILLINOISPREP: 15 MIN. +
FREEZING MAKES: 12 SERVINGS2 cups vanilla ice cream, partially softened½ cup chopped
pecans, toasted2 cups raspberry sherbet or sorbet, partially softened2 cups chocolate fudge ice
cream, partially softened1 package (10 ounces) frozen sweetened raspberries, thawed2 cups
(12 ounces) semisweet chocolate chips¼ cup butter, cubed½ cup light corn syrup½ cup
waterFresh raspberries, optional1. Line the bottom and sides of a 9-in. x 5-in. loaf pan with
plastic wrap. Combine vanilla ice cream and pecans; spread into prepared pan. Freeze for 30
minutes.2. Spread raspberry sherbet over ice cream. Freeze for 30 minutes. Spread chocolate
ice cream over the top. Cover and freeze for 8 hours or until firm.3. Mash and strain raspberries,
reserving ¼ cup juice (discard seeds and save remaining raspberry juice for another use). In a
microwave-safe bowl, melt chocolate chips and butter; stir until smooth. Whisk in the corn syrup,
water and reserved raspberry juice; cool.4. Remove dessert from the freezer 10 minutes before
serving. Using plastic wrap, remove loaf from pan; discard plastic wrap. Using a serrated knife,
cut ice cream into 12 slices. Spoon chocolate sauce onto dessert plates; top with ice cream.
Garnish with fresh raspberries if desired.Mushroom TartletsI first helped my mom make these
appetizers when I was just 11 years old. Now, as a military wife, I serve these tarts to friends all



over the world!—JENNIE MCCOMSEY HANSCOM AFB, MASSACHUSETTSPREP: 20 MIN. +
CHILLING BAKE: 15 MIN. MAKES: ABOUT 3 DOZEN1 package (8 ounces) cream cheese,
softened½ cup butter, softened1½ cups all-purpose flourFILLING1 pound fresh mushrooms,
finely chopped2 tablespoons butter1 package (3 ounces) cream cheese, cubed½ teaspoon
salt¼ teaspoon dried thyme1. In a small bowl, beat cream cheese and butter until light and fluffy.
Add flour; beat until mixture forms a ball. Cover and refrigerate for 1 hour.2. For filling, in a large
skillet, saute mushrooms in butter. Drain and pat dry. Return to the pan; stir in cream cheese until
melted. Stir in salt and thyme; set aside.3. On a lightly floured surface, roll dough to 1/16-in.
thickness; cut into 2½-in. circles. Press onto the bottoms and up the sides of greased miniature
muffin cups. Place a rounded teaspoonful of filling in each cup.4. Bake at 350° for 12-17 minutes
or until edges are lightly browned. Remove from pans to wire racks. Serve warm.BAKED CRAB
RANGOON, ROAST BEEF AND PEAR CROSTINI AND GRAPE JUICE SPARKLERFestive
Open HouseWelcome guests inside for a friendly come-and-go festivity. This all-ages menu
works for either a casual Sunday afternoon or a dressed-up evening—simply schedule a block
of time that’s best for you, and allow visitors to come at their leisure. Remember to send out
invitations four weeks in advance, and deck the halls for a jolly good time.Baked Crab
RangoonBaking the rangoon instead of deep frying them not only saves time but reduces the
mess.—SUE BENNETT SHELBURN, INDIANAPREP/TOTAL TIME: 30 MIN. MAKES: 1
DOZEN12 wonton wrappers4 ounces cream cheese, softened¼ cup mayonnaise1 can (6
ounces) crabmeat, drained, flaked and cartilage removed¼ cup thinly sliced green onions1.
Press wonton wrappers into greased miniature muffin cups. Bake at 350° for 6-7 minutes or until
lightly browned.2. Meanwhile, in a small bowl, beat cream cheese and mayonnaise until smooth.
Stir in crab and onions; spoon into wonton cups. Bake for 10-12 minutes or until heated through.
Serve warm.Grape Juice SparklerEvery friendly gathering should have a seasonal punch on the
menu. We like the predominantly grape flavor in this bubbly beverage—a must at holiday parties.
—TASTE OF HOME TEST KITCHENPREP/TOTAL TIME: 15 MIN. MAKES: 10 SERVINGS (2
QUARTS)1 can (11½ ounces) frozen cranberry-raspberry juice concentrate, thawed1 bottle (1
liter) club soda, chilled1 bottle (750 ml) sparkling white grape juice, chilled20 to 30 fresh
raspberriesJust before serving, combine juice concentrate with club soda in a large pitcher. Stir
in sparkling grape juice. Place two to three raspberries in the bottom of each glass; add
juice.Editor’s Note: Use 2 cans of cranberry-raspberry juice concentrate and 2 teaspoons lemon
juice for a sweeter, fruitier beverage.Roast Beef and Pear CrostiniFriends ask me to bring this
whenever we get together. It has an unexpected flavor combination that seems to delight
everyone.—MARIE RIZZIO INTERLOCHEN, MICHIGANPREP/TOTAL TIME: 30 MIN. MAKES:
40 APPETIZERS1 French bread baguette (1 pound)3 tablespoons olive oil1 garlic clove,
minced1 cup blue cheese salad dressing1 medium pear, diced¼ cup thinly sliced green onions2
cups cubed cooked roast beef1 cup diced seeded tomatoes½ teaspoon salt¼ teaspoon
pepper½ cup fresh basil leaves, thinly sliced1. Cut the baguette into 40 slices. Combine oil and
garlic; brush over one side of each slice of bread. Place on an ungreased baking sheet. Bake at



350° for 6-9 minutes or until lightly toasted.2. Combine the salad dressing, pear and onions.
Combine the roast beef, tomatoes, salt and pepper. Spread dressing mixture over toasted
bread; top with beef mixture and basil.Layered Blue Cheese SpreadI actually have fun preparing
this dish, even though it’s so easy. I like to surround the finished spread with assorted crackers
and party-sized pumpernickel and rye breads.—LILY JULOW GAINESVILLE, FLORIDAPREP/
TOTAL TIME: 25 MIN. MAKES: 4 CUPS3 packages (8 ounces each) cream cheese, softened,
divided1 cup (4 ounces) crumbled blue cheese¼ cup plus 1 tablespoon sour cream, divided2
tablespoons minced fresh parsley1 tablespoon minced fresh cilantro1 tablespoon minced
chives½ teaspoon coarsely ground pepper½ cup chopped walnutsAssorted breads or
crackers1. On a serving plate, spread two packages of cream cheese into an 8-in. circle. In a
small bowl, combine the blue cheese, ¼ cup sour cream, parsley, cilantro, chives and pepper
until blended. Spread over cream cheese layer to within ½ in. of the edges.2. In a small bowl,
beat remaining cream cheese and sour cream until smooth. Spread over blue cheese layer to
within 1 in. of the edges. Sprinkle with walnuts just before serving. Serve with breads or
crackers.Apricot Chicken WingsI’m a fan of simple-to-make appetizers that are a hit at parties. A
five-ingredient marinade flavors these juicy and tender chicken wings.—ROBIN SPIRES
TAMPA, FLORIDAPREP: 15 MIN. + MARINATING BAKE: 30 MIN. MAKES: 2 DOZEN2 pounds
chicken wings1 cup apricot preserves2 tablespoons cider vinegar2 teaspoons hot pepper
sauce1 teaspoon chili powder1 garlic clove, minced1. Cut chicken wings into three sections;
discard wing tips. In a small bowl, combine the remaining ingredients; pour ½ cup into a large
resealable plastic bag. Add chicken; seal bag and turn to coat. Refrigerate for 4 hours or
overnight. Cover and refrigerate remaining marinade.2. Drain wings and discard marinade. Place
wings in a greased foil-lined 15-in. x 10-in. x 1-in. baking pan. Bake at 400° for 30-35 minutes or
until juices run clear, turning and basting occasionally with remaining marinade.Editor’s Note:
Uncooked chicken wing sections (wingettes) may be substituted for whole chicken
wings.PETITE APRICOT PASTRIES AND PETITE CHOCOLATE-HAZELNUT CAKESHoliday
Tea PartyRemember entertaining your favorite stuffed animals with a pretend tea set? It’s time to
bring those enchanting imaginations to life. So dust off the real tea cups and saucers and invite
the ladies over for an afternoon of seasonal teas, finger sandwiches and petite desserts almost
too adorable to eat. Pinkies up or down, this menu’s all about having a little holiday fun.Petite
Apricot PastriesThese fancifully fruity bites will leave guests speechless...and reaching for more.
—MELISSA ROSE LUNDIN KERSEY, PENNSYLVANIAPREP: 45 MIN. BAKE: 45 MIN. +
COOLING MAKES: 12½ DOZEN1 package (¼ ounce) active dry yeast½ cup warm 2% milk
(110° to 115°)4 cups all-purpose flour1 teaspoon plus  cup sugar, divided½ teaspoon salt1½
cups cold butter, cubed4 egg yolks, lightly beaten2 cups ground walnuts2 cans (12 ounces
each) apricot cake and pastry fillingFROSTING4 cups confectioners’ sugar cup butter,
softened1 teaspoon vanilla extract2 to 4 tablespoons 2% milk1. In a small bowl, dissolve yeast in
warm milk. In a large bowl, combine 3 cups flour, 1 teaspoon sugar and salt. Cut in butter until
crumbly. Add yeast mixture and egg yolks; mix well. Stir in enough remaining flour to form a soft



dough. Combine walnuts and remaining sugar; set aside.
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Raven Austin, “I really love this book. Lot's of great recipes and beautiful pictures.”

Garnet, “Beautiful Cookbook--Makes Me Hungry!. I have never been disappointed with any
Taste of Home cookbook I've bought, and this one is no exception. Its soft-cover and about 3/4
size of the ToH hardcover cookbooks they put out every year. I noticed a few overlaps between
this book and the dozen or so ToH cookbooks I already own, but its ever so nice to have holiday
recipes all in one book.This cookbook includes recipes for breads, appetizers, brunch and
dinner, side dishes, cookies/bars, desserts and candies, plus recipes for things you can give as
gifts (including those jars with cookie ingredients in them) and even a section on Thanksgiving
recipes, despite this being a Christmas cookbook. It has full color wonderful pictures with just
about every recipe, plus it has the added bonus of instructions/ideas for decorating your table for
parties, etc.The recipes range from pretty dern simple to a bit fussier. Something for every
homecook no matter their experience level. This book definitely got me in the holiday mood and
already thinking of my next party, since I want to try out so many of the recipes. Heck, I might
even try and make one of the fruitcake recipes in here...that's how much I trust ToH to come up
with good recipes!Once again, ToH has produced a beautiful cookbook. A definite keeper and
one I will likely be ordering more of to give as gifts in future.”

Glorycloud, “Recipes for Real!. I collect cook books hoping some day to find the perfect
cookbook for my southern upbringing and easy enough for most of us. I knew this one had to be
at least good because it is published by Taste of Home. They are all pretty good, or better. This
one is the Christmas and Holiday cookbook. I don't see anything in it that I couldn't come up with
to take to a pot luck holiday gathering. One good idea is looking at the book and if in a hurry...do
it semi-homemade. The holidays are coming up and the book has a special feature of holiday
crafts to make your table beautiful and inviting. Beautiful things made from clear containers with
Epson Salts for snow and a sprig of evergreen. How hard is that? Nothing more personal than
simple place cards with guests' names spruced up with a little something. This book would also
be good for the newly wed who hasn't yet gotten their dish repertoire together. I am writing a lot
about this book because it is a great one and good ones are hard to find.”

John W. Ziats, “Great Gift. It was a gift for my sister and she really appreciated it.”

Susan, “I ordered it from Amazon and it arrived in perfect condition. This book is absolutely a
delight as .... I saw this book in a store, but didn't want to pay full price. I ordered it from Amazon
and it arrived in perfect condition. This book is absolutely a delight as far as baking or
cookbooks go. I just got the book, so haven't used it yet, but I can tell you it's full of tons of
colorful pictures and the recipes it contains look incredibly delicious. I have no doubt, that, being
a Taste of Home cookbook, it will live up to its reputation of great recipes.”



Karen Wells, “Cookbook 5 stars, shipping/packing 2 stars. Cook book 5 stars, wonderful
cookbook with lots of pictures and most of the recipes don't appear difficult. Shipping 2 stars,
book arrived slightly crushed. If this had been a gift I would have been returning but since it is for
me, I will be keeping”

Heather S., “10/10 recommend. I love this product!! I haven’t tried any recipes yet, but the
recipes seem very easy to follow.. There is so much more than what I thought I was getting... I
didn’t read many reviews, I just thought I bought a book about cookies and pie! Nope! This has
every holiday dream in it!! Incredible”

Ebook Library_Reader, “Beautiful and filled with plenty of holiday recipes. The Taste of Home
Christmas: 465 Recipes For a Merry Holiday! cookbook is filled with plenty of beautiful photos
and delicious sounding recipes. You will find friendly and sometimes funny introductions
accompanying the recipes. There is an interactive table of contents making navigation
easy.Some of the recipes you will find in this cookbook include:Smoked Salmon Appetizer
CrepesBacon Cheese SpreadOrange-Cranberry Coffee CakesApple Pie JamFilet Mignon with
Red Wine SauceVanilla Chai TeaRaspberry Chocolate CheesecakeAngel Food
CandyRecommend.Penmouse”

joan smith, “Five Stars. cant wait to try this book”

S. T., “Great Recipes. I have bookmarked so many recipes from this book. I am so glad that I
bought it. I am not waiting for Christmas to try them out.”

Sand, “holiday feast. Very festive book: hundreds of beautiful pictures and delicious recipesl.
decided to buy it after reading positive reviews, and don't regret it. recommended!”

Collin Cooke, “Excellent Cookbook. Bought this book for ideas for our annual Christmas baking
day. My teenaged granddaughters & myself tried 5 of the cookie/square recipes, all turned out
excellent & were given as gifts.  Best Christmas cookbook yet!”

SuperIop, “great book. I was looking for some great recipes to do for christmas and this book
had a ton.They were all amazing recipes that the whole family can enjoy.will definitely order
again”

The book by Mimi Thorisson has a rating of  5 out of 4.8. 219 people have provided feedback.
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