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HOLIDAY RECIPES








Harvest Pumpkin Bars


2 cups all-purpose flour�2 cups sugar�1 tablespoon pumpkin pie spice�2 teaspoons ground cinnamon�2 teaspoons baking powder�1 teaspoon baking soda�1/2 teaspoon salt�1 (15-ounce) can solid-pack pumpkin�3/4 cup vegetable oil�4 eggs, beaten�3 ounces cream cheese, softened�6 tablespoons butter or margarine, softened�1 teaspoon milk�1 teaspoon vanilla extract�2 cups confectioners' sugar





Preheat the oven to 350°F. Mix the flour, sugar, pumpkin pie spice, cinnamon, baking powder, baking soda and salt in a large mixing bowl. Stir in the pumpkin, oil and eggs. Spread in a greased 10xl5-inch baking pan. Bake for 20 to 25 minutes or until the edges pull from the sides of the pan. Cool in the pan on a wire rack. Combine the cream cheese, butter, milk and vanilla in a medium mixer bowl. Beat at medium-high speed until smooth, scraping the bowl occasionally. Add the confectioners' sugar, beating constantly until of spreading consistency. Spread over the baked layer. Chill, covered, until serving time. Cut into 48 bars.


Tissue Paper Decoration                                            2 sheets tissue paper (20 x 26 inches each)                                    1 ¼ cups water                                                            


Preheat oven to 200°F. Crumble tissue paper. Place tissue in blender container; carefully push down close to blade. Add water. Cover; blend 15-20 seconds. Place blended paper in colander; squeeze excess water out with hands or spatula. Firmly press paper evenly into Winter Heart Cookie Mold. Blot any excess water from paper in mold using kitchen towel. Bake 2 1/2-3 hours or until paper is completely dry. (Do not over bake or edges will curl and turn brown.) Remove paper decoration from mold; cool completely on cooling rack. Paint with watercolors or acrylics paints, or decorate as desired





                                                                                     Candy Cane Coffee Cake�1 pouch (16 ounces) pizza crust & roll mix (including yeast packet)�1/4 cup granulated sugar�2 eggs�3/4 cup very warm milk (120°F-130°F)�1/4 cup butter or margarine, softened�1/2 cup pecans, chopped�3/4 cup dried fruit morsel blend (such as dried cranberries, apples and cherries)�1/2 cup cherry preserves�1 tablespoon water�Glaze:�3/4 cup powdered sugar�2-3 teaspoons milk                                                                                                                                                                


Preheat oven to 375°F. For coffee cake, combine pizza crust & roll mix, yeast packet and granulated sugar in a bowl. Separate 1 egg white from yolk; reserve white. Add milk, butter, whole egg and egg yolk to a bowl. Stir until mixture forms a ball. Turn dough out onto well-floured surface. With floured hands, knead dough 5 minutes. Sprinkle additional flour over surface as needed to reduce stickiness. Cover; let dough rest 5 minutes. Chop pecans; combine with fruit morsels in a Bowl. Place dough in center of lightly floured rectangle stone; roll into 12 x 15-inch. Spread preserves in 6-inch strip lengthwise down center of dough to within 1/4 inch of each end; sprinkle fruit mixture evenly over preserves. Cut 1-inch-wide strips on each side of fruit filling to within 1/2 inch of filling. Lift strips of dough across filling to meet in center, twisting each strip one turn; pinch together in center to seal. Tuck ends up to seal. Lift and stretch one end of shaped dough using spatula curve to form cane. Cover; let rise in warm place 30 minutes. Lightly beat reserved egg white with 1 tablespoon water; brush over dough using Pastry Brush. Bake 20-23 minutes or until deep golden brown. For glaze, mix powdered sugar and milk until smooth; drizzle over warm coffee cake. Cool 15 minutes. Cut into 1-inch slices.                                                                                                                                                                                    


Cook's Tips: One 16-ounce package of hot roll mix can  be substituted for the Pizza Crust & Roll Mix, if desired.


�
                                                                                           





Chicken Wreath                                                              1/2 C. red bell pepper, chopped�1/2 C. broccoli, chopped�1/4 C. water chestnuts, drained and chopped�2 T. onion, chopped�6 oz. cooked chicken breast, chopped�2/3 C. cream of chicken soup�1 C. (4 oz) shredded Cheddar cheese�2 (8 oz.) pkg. refrigerated crescent rolls


Preheat oven to 350ºF. Chop pepper, broccoli, water chestnuts, onion and chicken. Combine all ingredients except crescent rolls in medium bowl. Unroll crescent rolls and arrange triangles in a circle on a 15" baking stone with the bases overlapping in center and points toward the outside. Scoop filling mixture onto widest portion of each triangle. Fold points of triangle over filling and tuck under base at center. (Filling will not be completely covered.) Bake 25-30 minutes or until golden brown. Cut into wedges and serve warm.


Holiday Appetizer Wreath                                           1 pkg. (340g) refrigerated flaky rolls�1 container (250g) chive and onion soft cream cheese�1 garlic clove, pressed�1 tsp. dried dill weed�1 C. broccoli, chopped�1/2 C. cucumber�2 medium plum tomatoes, seeded and chopped


Preheat oven to 400°F. Separate rolls horizontally in half to form 20 rolls. In center of a round stone, arrange 6 rolls in a circle and add 1 in center with edges touching, in another circle around ring of rolls. Using lightly floured pizza roller, flatten and roll rolls together to seal, leaving outside edges scalloped for petal effect. Bake 11-13 minutes or golden brown. Cool 1 minute; carefully loosen and slide onto cooling rack it cool. In a bowl, combine cream cheese, garlic and dill weed. Score cucumber lengthwise; remove seeds. Slice cucumber; cut slices into quarters. Chop tomato. Return crust to cooled stone; spread evenly with cream cheese mixture. Sprinkle with broccoli, cucumber and tomato. Arrange 3 seeded and scored cucumber slices at top to create bow effect, if desired pull rolls apart.


Cook's Tip: Chopped radishes can be substituted for tomatoes, if desired.


North Stars�1 package (10 ounces) refrigerated dough�1 cup shredded Swiss cheese�1//2 cup mayonnaise�1/2 cup sour cream�1 package (0.7 ounce) dry Italian salad dressing mix�1/2 cup chopped red bell pepper�1/2 cup chopped green bell pepper��Preheat the oven to 375 degrees. Spray a bread tube with vegetable oil spray. Place bread dough in tube and bake 50 minutes. Let cool before thinly slicing. Combine cheese, mayo, sour cream and Italian dressing in a bowl. Drop about 1 teaspoon of cheese mixture on bread slices. Sprinkle with peppers. Bake 10 to 12 minutes, or till slightly crisp.





Turkey Cranberry Wreath                                           2 pkg. (235g each) refrigerated crescent rolls�1/2 C. mayonnaise�2 T. honey Dijon mustard�1/2 tsp. coarsely ground pepper�2 C. cooked turkey, chopped�1/2 C. celery, sliced�3 T. fresh parsley, snipped�1/2 C. dried cranberries�4 oz. Swiss cheese, shredded (1cup)�1/4 C. walnuts, chopped (optional)�1 egg, separated


Preheat oven to 375°F. Unroll crescent dough; separate into 16 triangles. With wide ends of triangles toward the center. arrange 8 triangles in a circle on Large Round Stone. Corners of wide ends will touch and points will extend 1 inch beyond of baking stone. Arrange remaining 8 triangles in center matching ends. Seal seams using pizza roller. (Points will overlap in center; do not seal.) Measure mayonnaise, mustard and black pepper into a bowl. Grate cheese into a bowl. Mix filling. Scoop filling over seams of dough, forming a circle. Coarsely chop walnuts; sprinkle over filling. Beginning in center, lift one dough triangle across mixture. Continue alternating with outer triangle, slightly overlapping to form wreath. Tuck last end under first. Separate egg over bowl. Beat egg white lightly; brush over dough. Bake 25-30 minutes or until golden brown.


Saucy Seafood Pizza                                                         8oz. refrigerated crescent rolls�8oz. cream cheese, softened�1 tsp. dill weed�1 tsp. grated lemon peel�1/2 c. seafood cocktail sauce�1/2 med. cucumber, seeded &amp; chopped�1/4 c. chopped green bell pepper�4 oz. flake or leg-style imitation crabmeat, coarsely chopped�1 tbs. minced fresh parsley�Lemon slices for garnish��Preheat oven to 350º. Unroll crescents, separate into triangles. Arrange triangles in circle on greased 14" pizza pan, w/ points toward center &amp wide ends toward outside. Pat out dough to 12" circle w/ fingers, pressing seams together to seal. Bake 12-15 min. or till golden brown. Remove from oven. Cool completely. In med. bowl, combine cream cheese, dill weed, and peel. Spread mixture evenly over crust. Top with cocktail sauce. Sprinkle w/ cucumber, bell pepper, crab, and parsley. Garnish w/ lemon slices, if desired. Cut into wedges to serve.


Cookie Kisses                                                                    1 package (20 oz) refrigerated chocolate chip                    cookie dough                                                                                        36 chocolate kisses, unwrapped                                            All-purpose flour


Preheat oven to 350°F. Cut dough into 9 slices. Cut each circle into 4 pieces. Lightly spray Deluxe Mini-Muffin Pan with vegetable cooking spray. Place one piece of dough into each cup. Dip Mini-Tart Shaper in flour and press into dough to form a cup. Re-flour Mini-Tart Shaper after forming each cup. Place a chocolate kiss in each cup. Bake 10-12 minutes. Let cookies cool in pan 15 minutes; remove to Stackable Cooling Rack.











Mini Cinnamon Christmas Tree Rolls�1 can (8 ounces) refrigerated crescent rolls�2 tablespoons margarine, softened�2 tablespoons sugar�1/2 teaspoon cinnamon�2 tablespoon raisins (optional)�Red and Green candies or candied fruit�Glaze:�3/4 cup powdered sugar�1 tablespoon milk or 1/2 cup Vanilla Frosting, melted���Preheat oven to 350 degrees. Unroll crescent dough into one large rectangle. Roll pizza roller lightly over dough and seal perforations. Spread margarine evenly over dough. Combine sugar and cinnamon. Sprinkle evenly over dough. Sprinkle raisins over sugar cinnamon mixture. Roll up rectangle tightly, starting from longest side. Cut roll into 22 slices. Place slices cut side sown on a 15 inch Baking stone. Begin with one slice at top, then two slices for the second row, then three for the third row, etc, until�you have a bottom row up of 6 slices. Place remaining slices centered under the last row of 6 slices for a tree stem. Bake for 20 to 25 minutes. Glaze warm rolls. Decorate with candies or candied fruit for the festive tree.


Quick Pumpkin Spice Cake                                         3 eggs, lightly beaten


1 can (15 oz) solid pack pumpkin


1 package (18.24 oz) spice cake mix


Powdered sugar (optional)





Brush Stoneware Fluted Pan with vegetable oil using Pastry Brush (brushing on oil vs. spraying is the best method for pan)


In Classic Batter Bowl, combine eggs and pumpkin using Stainless Steel Whisk and whisk until smooth.  Add Cake mix and mix thoroughly with Mix ‘N Scraper, 1 min. Pour batter into pan, spreading evenly. Microwave on High 14 minutes or until Cake Tester inserted near center comes out clean.  (Cake will be slightly moist on top near center) If using a microwave without a built-in turn table, rotate pan after 7 minutes of cooking Let stand in microwave 10 minutes.  If necessary, loosen cake from sides of pan using Skinny Scraper


Invert cake onto Large Round Platter and let cool 5 minutes. Sprinkle with powdered sugar using Flour/Sugar Shaker.


Cold Seafood Pizza                                                              1 can Crescent rolls -- (8 oz) �1 Cream cheese -- softened �1/4 c Sour cream �1 Cocktail sauce �10 oz Shrimp -- crab or imitation �Crabmeat �1 sm Red pepper �1 sm Bunch green onions �1 tbsp Dill Mix �� Spread dough onto baking stone and using the pizza roller, press seams together. Bake at 350oF until lightly browned. Blend cream cheese, sour cream and Dill Mix. Spread on cooled crust. Spread on cocktail sauce. Layer with seafood, pepper and onion.








Bountiful Brunch Pizza                                                      1 pkg. frozen hash browns, thawed�1 egg beaten�Topping:�7 eggs�1/2 c milk�salt and pepper�1 c chopped ham�1/2 c mushrooms�1/4 c chopped onion�1/4 c green pepper, chopped�1 1/2 c shredded cheddar cheese��Combine potatoes and egg. Salt and Pepper it and spread on the baking stone. Pat down. Bake 20 minutes at 400. Whisk eggs and milk and season them. Cook. Spread cooked eggs evenly over potatoes. Top with the toppings and cheese. Return to the oven to bake 10 minutes more.


Glazed Apple Wreath                                                   1 lemon�4 ounces cream cheese, softened�1 egg yolk�1/4 cup granulated sugar�1/4 cup all-purpose flour, divided�2 packages (8 ounces each) refrigerated crescent rolls�2 firm, red apples such as Brae burn, cored and coarsely chopped�1/3 cup apricot preserves�1/2 teaspoon ground cinnamon�1/2 cup powdered sugar�2 tablespoons sliced almonds, grated��Preheat oven to 375°F. Using Lemon Zester/Scorer, zest lemon to measure 1 teaspoon zest. Juice lemon to measure 1 tablespoon juice; set juice aside. In Classic Batter Bowl, combine cream cheese, lemon zest, egg yolk, granulated sugar and 2 tablespoons of the flour; whisk until smooth using Stainless Steel Whisk. Unroll crescent dough; separate into 16 triangles. Arrange eight triangles in a circle on Large Round Stone with wide ends 3 inches from edge of baking stone and points toward the outside. (Points will extend�off the edge of the baking stone.) Arrange remaining triangles in center, matching wide ends with triangles already in place. Using Baker's Roller, roll over seams of triangles where wide ends meet, creating a smooth surface for filling. Do not seal center of triangles. Spread cream cheese mixture over center of dough in a continuous circle. Core apples using Utility Knife. Coarsely chop apples using Food Chopper. In clean batter bowl, combine apples, preserves, cinnamon and remaining flour; toss lightly and spoon over cream cheese mixture. Beginning with last triangle placed in center of baking stone, bring point of opposite triangle straight across filling. Next, bring point of opposite outside triangle diagonally across filling, covering point of previous triangle. (Filling will show.) Repeat, overlapping points of�outside and inside triangles to form a wreath. Tuck last end under first. Bake 25-30 minutes or until golden brown. Meanwhile, in small bowl, whisk powdered sugar and 2-3 teaspoons lemon juice until smooth.  Drizzle glaze over wreath. Grate nuts over wreath using Deluxe Cheese Grater.�Let stand until glaze is set. Cut into wedges using Utility Knife; serve using Mini-Serving Spatula.























