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Erliss’ Scotch Shortbread 
Submitted by Carol Harris—credit to her friend Theresa Jensen       

Makes 3-4 dozen bar cookies 
 
Ingredients 

Directions 
Cream butter thoroughly; gradually add sugar and beat in egg yolk; gradually add flour beating well after each 
addition. Divide dough into two parts. Pat each part onto ungreased 13 x 9 pan. Cut before baking into 24 squares. 
Prick squares lightly with fork. Sprinkle with colored sugar. Bake at 325 degrees for 25-30 minutes. Cut again while 
hot. Let stand or leave in pan to cool. Store in cookie container.  

Perfect for Christmas time with red and green colored sugar.  

1 cup butter  
3/4 cup sugar  

1 egg yolk  
2-1/2 cup flour   

colored sugar for decorating 

Ginger Creams 
Submitted by Ellen Perales, from Ginny Finkle       
I got this recipe from Ginny years ago. It is requested by my family every year as a favorite! Be sure to add red and 
green sprinkles to the top!! Enjoy. 
 
Ingredients 

Directions 
For the cookies: Cream the sugar and margarine. Sift together the flour, salt, soda and spices. Add to creamed 
mixture. Add egg and molasses. Spread batter in a greased, 15 x 10 x 1 pan, and bake at 350 for 20-25 minutes. Cool 
completely.  
For the frosting: Cream the margarine and cream cheese. Add sugar to desired consistency. Add vanilla and mix till 
creamy. OR—use ready made frosting and sprinkles.  

For the Cookies: 
1/2 cup butter  
1/2 cup sugar  

1/2 cup Molasses  
1 egg  
2/3 cup sour milk  

or luke warm water  

 
2 cup flour  
1 tsp. baking soda  

1 tsp. ginger  
1 tsp cinnamon  
1/4 tsps. salt   
 

For the frosting: 
1⁄2 cup margarine, softened  
8 ounces cream cheese, softened  

3 -4 cups confectioners' sugar  
2 teaspoons vanilla  
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Sugar Cookies 
Submitted by Jessica Robinson from Alton Brown      

 
Ingredients 

Directions 
Sift together flour, baking powder, and salt. Set aside. Place butter and sugar in large bowl of electric stand mixer 
and beat until light in color. Add egg and milk and beat to combine. Put mixer on low speed, gradually add flour, and 

beat until mixture pulls away from the side of the bowl. Divide the dough in half, wrap in waxed paper, and 
refrigerate for 2 hours. Preheat oven to 375 degrees F. Sprinkle surface where you will roll out dough with powdered 
sugar. Remove 1 wrapped pack of dough from refrigerator at a time, sprinkle rolling pin with powdered sugar, and 
roll out dough to 1/4-inch thick. Move the dough around and check underneath frequently to make sure it is not 
sticking. If dough has warmed during rolling, place cold cookie sheet on top for 10 minutes to chill. Cut into desired 
shape, place at least 1-inch apart on greased baking sheet, parchment, or silicone baking mat, and bake for 7 to 9 
minutes or until cookies are just beginning to turn brown around the edges, rotating cookie sheet halfway through 
baking time. Let sit on baking sheet for 2 minutes after removal from oven and then move to complete cooling on 
wire rack. Serve as is or ice as desired. Store in airtight container for up to 1 week. 
Tips and Tricks: A trick I learned as a young mom was to divide the recipe in thirds. Use one and freeze the other 
two. I found that 1/3 of the dough was plenty of cookies for my little ones to make at a time, and then I already had a 
batch ready for the next time.  

3 cups all-purpose flour 
3/4 teaspoon baking powder 
1/4 teaspoon salt 

1 cup unsalted butter, softened 
1 cup sugar 
1 egg, beaten 

1 tablespoon milk 
Powdered sugar,  

for rolling out dough 

Chocolate—Peppermint Pinwheels 
Submitted by Jessica Robinson       
Makes 3 dozen cookies  
 
Ingredients 

Directions 
Divide the dough in half and add chocolate and vanilla to 1 half and incorporate with hands. Add egg yolk, 
peppermint extract and crushed candy cane to the other half and incorporate with hands. Cover both with plastic 
and chill for about 5 minutes. Roll out doughs separately to about 1/4 inch thickness and the same shape and size. 
Place peppermint dough on top of chocolate and press together around the edges. Using waxed paper, or a flexible 
cutting board, roll the dough into a log. Wrap in waxed paper and refrigerate for 2 hours. 
Remove dough from refrigerator and cut into 1/2 inch slices. Place cookies 1 inch apart on a greased baking sheet, 
parchment or silicone baking mat and bake at 375 for 12 to 13 minutes, rotating the pan halfway through. Remove 
from oven and allow to cool for 2 minutes before moving cookies to a wire rack to cool completely. Store in an 
airtight container for up to 1 week. 

1 batch sugar cookies 
 
 
 
 

Chocolate half: 
3 oz unsweetened chocolate, melted 
1 teaspoon vanilla extract 
 
 

Peppermint half:  
1 egg yolk 
1 teaspoon peppermint extract 
1/2 cup crushed candy canes or 

peppermint candies 
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Peppermint Mocha Cookies 
Submitted by Vicki Hegebush       
Makes 30 cookies  
 
Ingredients 

Directions 
For the cookies: Preheat oven to 350 and line 2 large baking sheets with parchment paper. Sift flour, cocoa, baking 
soda and salt together in a medium bowl. In a separate bowl beat together  butter and sugar until light and fluffy, 

about 3 minutes. Scrape down the sides of the bowl and add cooled espresso and vanilla and beat on medium-low 
speed until combined. Scrape down sides. With mixer on low speed gradually add dry ingredients and mix until just 
combined. Roll dough into thirty 1-inch balls. Place 15 balls (each) on prepared sheets, spacing them 2 inches apart. 
Bake until just set, rotating sheets halfway through baking, 8-9 minutes. Allow cookies to cool for 2 minutes and then 
transfer to a wire rack to cool completely before frosting.  
For the frosting: With an electric mixer, beat the butter at medium-high speed until smooth, about 20 seconds.  Add 
the confectioner’s sugar and beat at medium-low speed until most of the sugar is moistened, about 45 seconds. Scrape 
down. Add milk, peppermint extract and food coloring and beat at medium speed until incorporated, about 10 
seconds, then increase speed to medium-high and beat until light and fluffy, about 4 minutes, scraping down the sides 
1-2 times. Frost cooled cookies and immediately sprinkle with crushed peppermint candies.  
Unfrosted cookies can be stored up to 4 days, once frosted they are best served within 1 day. 

Dough for the cookies: 
1 3/4 cups all purpose flour 

1/2 cup cocoa powder 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
8 tablespoons (1 stick) unsalted butter,  

softened but still cool 
3/4 cup granulated sugar 
1/2 cup brewed espresso or strong coffee, cooled 
1 teaspoon vanilla extract 

Frosting: 
6 Tablespoons unsalted butter, softened 

2 cups confectioner’s sugar 
2 Tablespoons milk 
1/2 teaspoon peppermint extract 
1-2 drops red food coloring 
10-15 finely crushed peppermint candies 

Buckeyes (aka Chocolate Peanut Butter Balls) 
Submitted by Grace Cornell      

 
Ingredients 

Directions 
Line a baking sheet with waxed paper; set aside. In a medium bowl, mix peanut butter, butter, vanilla, and 
confectioners' sugar with hands to form smooth stiff dough. Shape into balls using 2 teaspoons of dough for each 
ball. Place on prepared pan, and refrigerate. Heat shortening and chocolate together in microwave, stopping every 20 
seconds to stir, until melted and smooth. Remove balls from refrigerator. Insert a wooden toothpick into a ball, and 
dip into melted chocolate. Return to wax paper, chocolate side down, and remove toothpick. Repeat with remaining 

balls. Refrigerate for 30 minutes to set.  

3/4 cup creamy peanut butter  
1/4 cup butter, softened  

1/2 teaspoon vanilla extract  
2 cups sifted confectioners' sugar  

6 ounces milk chocolate chips  
1 tablespoon shortening  



 

 6 

Eggnog Almond Pound Cake 
Submitted by Carol Harris—credit to her friend Theresa Jensen       

Makes 3-4 dozen bar cookies 
 
Ingredients 

Directions 
Generously grease bundt pan with soft butter. Press almonds against the sides. Beat remaining ingredients for four 
minutes on medium speed. Pour into prepared Bundt pan. Bake at 350 degrees for 40-45 minutes. Cool for ten 
minutes. Invert. Cool thoroughly. 

2 Tablespoons soft butter  
or margarine  

1/2 cup sliced almonds  
1 pkg. yellow cake mix  

1/8 teaspoon nutmeg  
2 eggs  
1-1/2 cup eggnog  
1/4 cup butter or margarine, melted  

2 Tablespoon rum 
 or 1/4 tsp. rum flavoring  

GF Cranberry Chocolate Gingerbread Cake 
Submitted by Jessica Robinson       
Serves 10 
 

Ingredients 

Directions 
Lightly grease a 9-inch cake pan with coconut oil or butter and fit a circular piece ofparchment paper at the bottom 
of the pan. Cook the cranberries and ½ cup of maple syrup in a small saucepan set over medium-high heat for 10 
minutes, until the berries have popped. Mash them slightly with the back of a spoon. Remove from heat and set 

aside. Meanwhile, in another small saucepan, melt the butter, remaining ¼ cup maple syrup, and ½ cup coconut 
crystals until the sugars are dissolved, about 10 minutes over medium heat. Remove from heat and set aside. Add the 
4 eggs, unsweetened almond butter or sunflower butter, coconut flour, unsweetened cocoa powder, ginger, lemon 
zest and juice, vanilla extract, baking soda, cinnamon, sea salt and cardamom to a blender or food processor. Blend 
for 30 seconds on high until fully combined and smooth. Add the melted butter mixture and blend again for 30 
seconds. Pour batter into prepared cake pan. Drop spoonfuls of the cooled cranberry compote and chocolate chunks 
all around the pan, then swirl with a knife until mostly incorporated. Bake at 350 for 30 minutes, until a toothpick 
comes out clean. Cool on a wire rack for 1 hour before serving. Store leftovers tightly wrapped in the refrigerator. 
Serve with additional cranberry compote and whipped cream if desired.  
Note: You will need to make a double batch of the cranberry compote if you plan to serve it overtop. Which is highly 
recommended! 

8 ounces fresh cranberries 
¾ cup maple syrup, divided 
¼ cup unsalted butter, ghee,  

or palm shortening 
½ cup coconut crystals (palm sugar) 

or brown sugar 
4 eggs 

¾ cup unsweetened almond butter  
¼ cup coconut flour 
2 Tbls unsweetened cocoa powder 
1 Tbls ground ginger 
zest from 1 lemon 
2½ teaspoons fresh lemon juice 
1 teaspoon vanilla extract 

1 teaspoon baking soda 
½ teaspoon cinnamon 
¼ teaspoon sea salt 
¼ teaspoon ground cardamom or 
black pepper 
¼ cup dark chocolate chunks 

https://bit.ly/18qocD3
https://againstallgrain.com/2013/03/02/coconut-whipped-cream/
https://bit.ly/18GAIwe
https://bit.ly/1fcdyPd
https://bit.ly/1cEi3m1
https://bit.ly/1ebbmv0
https://bit.ly/1hTDpQ1
https://amzn.to/1PpWzeo
https://www.amazon.com/gp/product/B003SO03Z2/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B003SO03Z2&linkCode=as2&tag=againstallgrain-20
https://bit.ly/1e5Qqp2
https://bit.ly/1bIicVa
https://bit.ly/1cEgc0p
https://bit.ly/1kJWa5D
https://www.amazon.com/gp/product/B004G6RHUA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B004G6RHUA&linkCode=as2&tag=againstallgrain-20
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Peppermint Brownie Ice Cream Pie 
Submitted by Marilyn Dresden 

This is a treasured, hand written, recipe from Marilyn’s mother.  
It was published in The Wisconsin State Journal on September 6, 1956. 
Makes 1-2 pies, serves 6-8 
 

Ingredients 

Directions 

Cream butter. Add sugar and mix well. Beat in egg yolks, cooled chocolate and vanilla. Blend in flour. Fold in egg 
whites which have been beaten until stiff but not dry. Add chopped nuts. Spread in 1-2 well buttered 9 inch pie pans. 
Bake at 325 for 25 to 30 min. Cool. Just before serving spread the ice cream over the brownie crust and top with 
chocolate-shavings. Cut into wedges.  

1/2 cup butter 
1/2 cup sifted flour  
1 cup sugar  
2 eggs, separated 
1/2 cup chopped salted almonds  

2 squares chocolate (melted) 
1 quart peppermint stick ice cream  
1 teaspoon vanilla  
Semi sweet chocolate shavings  

Pumpkin Bars 
Submitted by Dianne Haas       
Great for Thanksgiving or Christmas! 
 

Ingredients 

Directions 
Mix eggs, sugar, oil, and pumpkin with an electric mixer until light and fluffy. Sift together the flour, baking powder, 
baking soda, cinnamon and salt . Stir into the pumpkin mixture until thoroughly combined . Pour into 9x13 

ungreased pan . Bake at 350 for 25-30 minutes. Cool completely.  
For the frosting cream together cream cheese and butter. Add milk, vanilla, and gradually add powdered sugar .  

4 eggs  

1 2/3 cup white sugar  
1 cup vegetable oil  
15 ounces pumpkin puree  
2 cups all purpose flour  

2 tsp. baking powder  

1 tsp. baking soda  
2 tsp. Cinnamon  
1 tsp. salt  
big hand full golden raisins  

8 ounces softened cream cheese  

1/4 cup soft butter  
2 tablespoons milk  
1 tsp. Vanilla.  
4 cups powdered sugar  

Ice Cream Cone Christmas Trees 
Submitted by Rana Crouch       
 

Ingredients 

Directions 
Using some of the frosting affix the cone to the cookie. Cover cones with remaining frosting. Place the star on top 
and decorate the “tree with remaining sprinkles and candy. 

4 sugar cones 
1 1/2 cups green icing 
4 sugar cookies 

4 candy star sprinkles 
2 Tbsp white sugar sprinkles 

Assortment of other candies and 
sprinkles for decorating 
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Magic Cookie Bars 
Submitted by Bev Watt       

A family favorite at Christmas from Borden Milk Co. 
Makes 1 9x13” pan of bar cookies 
 
Ingredients 

Directions 
Preheat oven to 325. Put butter in a 13x9” metal baking pan and melt in the oven as it preheats. Keeping and eye on 
it to prevent burning. [If using a glass pan you may need to reduce temp to 300.] 

Once melted sprinkle crumbs over butter; pour sweetened condensed milk evenly over crumbs. (Try not to pour milk 
right at the edge of pan as it will stick and be hard to remove from pan.)  Top evenly with remaining ingredients.  
Press down gently. Bake 25 to 30 minutes or until lightly browned.  Cool thoroughly before cutting.  Store, loosely 
covered, at room temperature. 

½ cup butter or margarine 
1-1/2 cups graham cracker crumbs 
14 oz. can Eagle Brand Sweetened 

Condensed Milk 

6 oz. package semi-sweet  
chocolate chips 

3 ½ oz can flaked coconut 
1 cup chopped nuts 

6 oz. package butterscotch or peanut 
butter chips 

Oreo Cookie Dessert 
Submitted by Carol Harris from her friend Faye Gilland       
Pretty for Christmas.  
 
Ingredients 

Directions 
Place 1/2 of crushed Oreos in a buttered 9 x 13 pan and pat in place. Combine Cool Whip, crushed mints, and half or 
more of marshmallows and carefully spread over Oreo layer. Then place remaining Oreo crumbs over Cool Whip 
mixture. Refrigerate several hours or overnight. You may serve as is, or top with a little more Cool Whip and a 
maraschino cherry.  

1 pkg Oreo cookies, or similar, crushed 
large container Cool Whip 

1 pkg after dinner mints, crushed 
1 pkg colored mini marshmallows 

Pecan Pie Cupcakes 
Submitted by Ellen Perales  
In 1969 Roger and Barbara Gordon came to our house for Thanksgiving and Barbara brought a very similar dessert. 
They are amazing! Wonderful memories with our families.       
Makes 24 miniature cupcakes 
 
Ingredients 

Directions 
Combine all ingredients and mix well. Spray a miniature muffin tin with non-stick cooking spray. Fill each 3/4 full. 
Bake at 350 for 18 minutes.  

1 cup chopped pecans 
1/2 cup all-purpose flour 
1 cup packed brown sugar 

2/3 cup butter, melted 
2 eggs 
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Bev’s Famous Bacardi Rum Cake 
Submitted by Bev Watt      

Makes 1 Bundt cake 
 
Ingredients 

Directions 
For the cake: Grease and flour 10” tube or 12 cup Bundt pan.  Sprinkle nuts over bottom of pan.  Mix all cake 
ingredients together.  Pour batter over nuts.  Bake at 325 for 1 hour.  Cool.  Invert on serving plate.  Prick top.   
For the glaze: melt butter in saucepan.  Stir in water and sugar.  Boil 5 minutes, stirring constantly.  Remove from 
heat.  Stir in rum.  
Finish the cake: Drizzle and smooth glaze evenly over top and sides. Allow cake to absorb glaze. Repeat till glaze used. 

Cake: 
1 cup chopped pecans or walnuts 
1 pkg. yellow cake mix 
3 ¾ oz. pkg. Jell-O vanilla instant 

pudding & pie filling 
4 eggs 

 
½ cup cold water 
½ cup Wesson oil 
½ cup Bacardi dark rum or 2 tsp. 

rum flavoring. 
 

Glaze: 
¼ lb. butter 
¼ cup water (1/3 cup water) 
1 cup granulated sugar 
½ cup Bacardi dark rum or 2 tsp. 

rum flavoring 

Boots Jackson’s Butter Rum Cake 
Submitted by Bev Watt      
Makes 1 Bundt cake 
 
Ingredients 

Directions 
For the cake: Grease and flour 10” tube or 12 cup Bundt pan. Mix all cake ingredients together and pour batter into 
prepared Bundt pan. Bake at 325 for 40-60 minutes.  When done leave in pan, but prick with holes. 
For the glaze: melt butter in saucepan.  Stir in water and sugar.  Boil 5 minutes, stirring constantly.  Remove from 
heat.  Stir in rum.  
Finish the cake: When butter glaze is melted pour over HOT Cake.  Shake pan to loosen sides.  Invert on serving 
plate. Poke holes in top of cake and pour glaze over top. 

Cake: 
4 eggs, beaten 

½ cup canola oil 
1 cup water 
 

 
1 box yellow cake mix 

1 pkg. vanilla instant pudding mix 
1 tsp. rum flavoring 
 

Glaze: 
1 stick butter (¼ lb.) 

1/3 cup water 
1 cup sugar or sugar substitute 
1 tsp. rum flavoring 
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Christmas Crack (aka Chocolate Saltine Toffee) 
Submitted by Grace Cornell      

It's called Christmas Crack, but it's so good you will want to eat it all year round.  
 
Ingredients 

Directions 
Line cookie sheet with crackers. Boil butter and brown sugar for 3 minutes. Pour butter sugar mixture over crackers. 
Bake at 375 for 7 minutes, cool slightly, 1-2 minutes. Sprinkle chocolate chips over the top, and when they begin to 
melt, spread the chocolate evenly over the crackers. Chill in the refrigerator. Break apart into pieces for eating.  

1 sleeve saltine crackers  
3/4 cup (1 1/2 sticks) butter  

3/4 cup brown sugar  
1 bag chocolate chips   

Homemade Marzipan 
Submitted by Jessica Robinson       
Makes 6 servings | Prep Time 5 mins | Total Time 5 mins 

 
Ingredients 

Directions 
Place almond flour and powdered sugar in a food processor and pulse until combined and all lumps are broken up. 
Add almond extract and rose water and pulse to combine. Add the egg white and process until a thick dough is 
formed. If the dough it too sticky, add some more almond flour. Keep in mind it will become firmer after it’s been 
refrigerated. Turn the marzipan out onto a work surface and knead a few times. Form into a log, wrap it up in plastic 
wrap and refrigerate. It will keep for up to 1 month in the fridge or 6 months in the freezer. Bring to room 
temperature before using in any recipe. 

1 1/2 cups finely ground, blanched 
almond flour 

1 1/2 cups powdered sugar 
2 teaspoons pure almond extract 

1 teaspoon food grade rose water 
1 egg white 

Meringue Candied Nuts 
Submitted by Pastor Paul & Karissa Finley       
Prep Time 10 mins | Cook Time 30 mins | Total Time 40 minutes 
 
Ingredients 

Directions 
Melt butter in the bottom of a large baking sheet. Whip the egg whites until stiff. Fold in sugar and salt and then 

nuts. Spread the mixture over the butter in the pan & bake at 350 for 30 minutes, turning every 10 minutes. Devour. 

1 stick of butter 
3 cups nuts of your choice  
recommend “wrinkly” nuts such as pecans 

2 egg whites 
1 cup sugar 
pinch of salt 
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A note about Fruit Cakes & Fruit Breads 
Sweet cakes and breads studded with candied fruits and nuts are hallmarks of Christmas baking in many areas  of the 

world.  Examples include fruitcake which is traditional throughout the English speaking nations, panettone in Italy, 
Keks in Poland, Julekake in Norway, Bolo-Rei in Portugal, Birnenbrot in Switzerland. and Stollen in Germany. 
Fruitcake in general gets a bad wrap, but it’s a Christmas staple for a reason.  Experiment with some different recipes, 
homemade candied fruit and give the fruitcake a second try.  

Candied Citrus Peel 
Submitted by Jessica Robinson       
Prep Time 20 mins | Cook Time 45 mins | Total Time 1 hours 5 mins 
 

Ingredients 
Any mix of citrus to equal 6 navel oranges, thoroughly washed and scrubbed 
2 cups sugar 
1 cup water + more for blanching the peels 
fine granulated sugar for coating 
 
Directions 
Slice both ends of the citrus off. Cut the peel on each into 4 or more vertical segments. Peel off each segment of rind, 
leaving most of the pith. Slice the peels into 1/4 inch wide strips. 
Boil the peels in a pot of hot water for 15 minutes. Drain the peels in a colander, rinse and then drain again. Discard 
the water from the pot. Repeat this process 1-2 more times to reduce the bitter flavor. 
Add the 1 cup of fresh water and the sugar to the pot and bring to a boil. Boil for 2 minutes, until the sugar is 
dissolved. Add the citrus peels, reduce the heat to low and simmer for 45-60 minutes, stirring occasionally, until the 
peels become translucent and the syrup becomes lightly syrupy (soft ball stage on a candy thermometer) 
Use a slotted spoon to remove a few of the peels at a time and let the excess syrup drip off for a few seconds. Place 
the hot, wet peels in a bowl of sugar or a zip top bag with sugar in it and shake to coat.  

Spread the candied citrus peels on a wire rack to cool and dry completely—1-2 days.  
Stored in an airtight container in a cool, dry place the candied peels will keep for at least a month. Or freeze for up to 
6 months.  
Note 1: If your candied peels are very hard they will soften when baked. 
Note 2: For softer candy reduce the drying time or skip the final sugar coating.  
Note 3: The citrus syrup makes a wonderful addition to holiday cocktails! 



 

 12 

Stollen (German Christmas Bread; Christstöllen) 
Submitted by Jessica Robinson       

To celebrate our German heritage we always had to have stollen on Christmas Eve at my grandparent’s house. My 
grandmother always bought it from a store, but homemade is always so much better! 
 
Makes 24 servings (2 loaves) | Prep Time 3 hours | Cook Time 40 minutes | Total Time 3 hours 40 mins 
 
Ingredients for the dough 

Ingredients for the fruit & nuts 

Ingredients for the glaze & dusting 

Directions 
Place the raisins, candied citrus peel and almonds in a medium bowl and soak in rum while you make your dough. 
Gently stir the yeast and 2 Tablespoons of the sugar in the lukewarm milk; let sit in a warm place for 10-15 minutes, 
until frothy. Cream the butter and eggs in the bowl of a stand mixer. In a separate bowl combine flour, remaining 
sugar, lemon zest, cardamom, mace and cinnamon and slowly add to the butter mixture. Add the yeast/milk mixture 
and use a spoon to stir the mixture until it comes together.  Then, knead the dough with a dough hook in the mixer 
for 7-8 minutes. Remove the dough ball, lightly spray the bowl with a little oil, return the dough to the bowl and 
cover loosely with plastic wrap and allow to rise in a warm place until doubled in size, 1-2 hours. Punch the dough 
down and add the soaked and drained fruit mix, stir with dough hook until combined. The dough should pull away 
from the sides of the bowl; add flour if it sticks.  
Turn dough out onto a floured work surface and cut into 2 equal halves. Roll each half into an oval of about 1 inch 

thickness. [If using marzipan roll out into 2 equal rolls, length to match the dough. Place in center and wrap with 
dough, tucking in all the sides.] If not using marzipan tuck sides and top under the loaf until domed in shape. Using 
your hands create “divots” on the long side of your loaf so it has 3 humps going the long way (it should look like a 
swaddled baby Jesus). Place on lined baking sheet. Cover stollen loosely with plastic wrap and let reset in a warm 
place for 40-60 minutes, until puffy. Pick out any raisins that are sticking out at this point as they will burn.  
Preheat oven to 350 ° and bake stollen for 30-40 minutes or until golden. (internal temp of 190°) Let stollen sit for 5 
minutes, then use a toothpick to pole holes all over it, then generously brush with the melted butter and dust with 
powdered sugar, rubbing the butter and sugar into the creases while the stollen is still warm.  
Eat now or wrap tightly in plastic wrap and foil and allow to “ripen” in a cool place for 2 weeks (ripening will allow 
the fruit to further penetrate the dough and allow for more flavor and moisture)  
Serve slightly warmed in the microwave. 

1 cup lukewarm whole milk 
3 teaspoons active dry yeast 
1/2 cup granulated sugar 
4 cups + all purpose flour 
1 large egg + 2 large egg yolks 

3/4 cup room-temp unsalted butter 
2 teaspoons vanilla extract 
zest of 1 lemon 
1 teaspoon salt 
 

3/4 teaspoon cardamom 
3/4 teaspoon ground mace 
1/2 teaspoon ground cinnamon 
8 oz marzipan (optional) 
 

9 oz raisins 
3 oz candied lemon peel, finely diced 
3 oz candied orange peel, finely diced 

3 oz blanched, slivered almonds 
1/3 cup dark rum or orange juice 
 

*Making your own candied citrus   
(pg 11) & marzipan (pg 10) is easy and 
improves the finished product!  

1 stick unsalted butter, melted powdered sugar for generous dusting 
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Grandma Olson’s Fruit Cake 
Submitted by Bev Watt—this is Bev’s grandmother, Charlotte Olson’s, recipe.      
Makes 3 pounds cake 
 
Ingredients 

Directions 
Grease and line 3 regular loaf pans or 6 small loaf pans. Cook raisins in 1 ½ cups water for 5 minutes after water 
boils.  Discard water, add butter and set aside to cool.  Sift together dry ingredients.  Add sugar, nuts, dates & citrus 
mix to the cooked raisins, mix, then add all to the flour. In a separate bowl beat eggs until light & fluffy & add to the 
above mixture. Pour into prepared pans and bake in at 325: regular loaf pans: 1 to 1 1/2 hours.  6 small loaf pans: 45 

minutes.  Enjoy! 

1 lb. raisins 
1 ½ cups water 
1 ½ cups white sugar 
½ cup butter (1 stick) 
2 eggs 
2 ½ cups sifted flour 

1 teaspoon baking powder 
1 teaspoon baking soda 
1 teaspoon cinnamon 
½ teaspoon salt 
½ teaspoon cloves 
½ teaspoon allspice 

1 cup dates 
½ cup nuts 
½ cup candied citrus mix  
½ cup each candied cherries & 

pineapple (pieces in half) 

Julekaka; Norweigian Christmas Bread 
A classic from the “Original KOG 1975 Cookbook” submitted by Borgny Johnson 

Makes 1 round loaf 
 
Ingredients 

Directions 
Place yeast, water and sugar in a large mixer bowl and allow to sit for 5 minutes, until foamy.  
Add butter, salt, egg and 1 1/2 cups flour. Beat well. Stir in fruit and raisins. Gradually add remaining flour to form a 
stiff dough. Cover; let rise in a warm place until double, about 1 hour. Stir dough vigorously and then place in a well 

greased 1 1/2 quart casserole dish. Let rise again in a warm place until double, about 1 more hour. 
Bake at 350 for 30 minutes. Brush top with softened butter and sprinkle with sugar or frost with a vanilla glaze. 

1 pkg active dry yeast 
3/4 cup warm water 
3 Tbsp sugar 
2 Tbsp butter 
1 tsp salt 
1 egg 

1/4 tsp freshly shelled and crushed 
cardamon (do not sub ground) 

2 1/2 cup mixed candied or dried 
fruit, finely chopped 
1/2 cup raisins 
 

Optional topping: 
softened butter & sugar or vanilla 
glaze 
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Dairy Free Eggnog 
Submitted by Jessica Robinson      
Makes 2-3 servings 
 
Ingredients 

Directions 
In a double boiler or heavy bottom sauce pan, combine the coconut milk, maple syrup, cloves and cinnamon. Over 

medium heat, allow the mixture to become warm and “steamy”, but don’t allow it to boil or simmer. Remove from 
heat when it is just “steamy”.  
Beat the egg yolks till thick and pale, then slowly pour about half of the milk mixture into the beaten egg yolks, gently 
whisking the whole time. This is called tempering the eggs. If you were to just 
combine everything at once it would likely curdle and or scramble the egg. A 
slow pour and constant whisking is very important here. Don’t be 
intimidated by these steps, but don’t skip them either.  
Now add the tempered egg mixture back into the leftover milk. Return it to a 
medium heat (possibly medium-low if not using a double boiler), stirring 
constantly and never letting it come to a boil. If it boils it will curdle. Continue 
cooking until the mixture reaches a temperature of 160 degrees on a candy 

thermometer. It should thicken some. As long as at it’s not curdling you can 
keep cooking the eggnog a little longer at 160 degrees till it thickens more.  
Remove the cloves and let the eggnog cool down. Once cooled some, mix in 
the vanilla extract, nutmeg and the rum/brandy (optional). You can also add 
a splash more of coconut milk to taste) Chill well. Serve with a little sprinkle 
of nutmeg on the top. 
If the mixture does curdle, don’t worry. Pour your eggnog into a blender or 
food processor and give it a whirl. It will smooth out in no time and no one 
will be the wiser!  
Optional: Add 2-4 tablespoons spiced rum or mix of rum and brandy.  

2 cups canned full fat coconut milk 
1/3 cup maple syrup  

(or more to taste) 

4 large egg yolks 
2 whole cloves 
Pinch of cinnamon 

1 teaspoon vanilla extract 
1 teaspoon grated nutmeg  

plus more for garnish  

Foolproof Chocolate Fudge      

Submitted by Gina Bouk 

Makes about 1 3/4 pounds 
 
Ingredients 

Directions 
Combine the chocolate chips and sweetened condensed milk in a small sauce pan over low heat. Stir consistently 
while the chocolate melts. After the chocolate has mostly melted, stir in the vanilla extract. Continue to stir until the 
chocolate is completely melted and the mixture is smooth and shiny. Spread evenly into a wax paper-lined 8-inch 
square pan. Chill 2-3 hours or until firm. Turn fudge onto cutting board, peel off paper, and cut into squares. 

Store fudge in an airtight container for up to 2 weeks. 

3 c. semi-sweet chocolate chips 
1 14-oz can sweetened condensed milk 

1 t. vanilla extract 
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Gløgg: Norweigian Mulled Wine 
Submitted by Jessica Robinson—credit to Pastor Paul & Karissa Finley       
 
Ingredients 

Directions 
Heat the red wine slowly in a saucepot over medium-high heat. Put the cardamom, cloves, cinnamon and ginger in a 
spice bag and add to the pot. Stir in the sugar until it dissolves. 

Remove the pan from heat and let cool, approximately 2 hours. Add the aquavit to the pan and place over medium-
high heat. Heat until just before mixture reaches a boil. Add raisins and almonds. Transfer mixture to a punchbowl 
or slow cooker, remove the spice bag and ladle into large glass cups with little spoons, scooping up raisins and 
almonds. 

2 bottles red wine 
2 teaspoon cardamom 
10 whole cloves 

2 large sliced cinnamon sticks 
1 4-inch piece of ginger, chopped 
24 oz white sugar 

1 bottle aquavit, vodka or Cognac 
5 oz raisins 
5 oz sliced almons 

Mulled Wine 
Submitted by Jessica Robinson       
 
Ingredients 

Directions 
Cut each orange crosswise into 8 slices and slices halved. Stick 2 cloves into the peel of each orange slice. Place the all 
spice, star anise, and cinnamon sticks on a piece of cheesecloth and tie into a bundle, set aside. Pour the wine into a 

large pot set over low heat. Stir in the coconut sugar and salt until dissolved. Add the orange slices and spice bundle 
and steep for 1 hour to allow the flavors to develop.  
Ladle into mugs and garnish each with a clove studded orange.  

32 whole cloves 
2 navel oranges 
24 allspice berries 

4 star anise 
3 cinnamon sticks 
3 (750-ml) bottles red wine 

3/4 cup coconut sugar 
pinch fine sea salt 

Peppermint Hot Cocoa 
Submitted by Jessica Robinson      

 
Ingredients 

Directions 
Place milk in a saucepan over medium high heat for 5 minutes. Turn the heat to low and whisk in the chocolate, 
cocoa powder, and maple syrup. Heat for about 5 minutes, whisking occasionally, until the chocolate melts and the 

mixture is rich and creamy. Stir in the peppermint extract, remove from heat and pour into mugs to serve.  
Note: to make it dairy free use 2 cups almond milk and 1 can full fat coconut milk or 1 1/2 cups cashew milk instead. 

4 cups milk 
3 ounces dark chocolate 

recommend 85% cacao, chopped 

2 Tbsp cocoa powder 
1/2 cup pure maple syrup or  

raw honey 

1/2 teaspoon peppermint extract 
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Dried Orange Ornaments 
 

What You’ll Need 

Directions 
Slice the oranges about 1/4” wide and place on dishcloth. Gently blot with paper towel to remove excess moisture. 
Move to baking sheet and place in the oven at it’s lowest setting and bake for at least 4 hours. Make sure they are 
completely dried out or they will start to get moldy! Remove from oven and allow to cool completely.  Make a small 
hole at the edge of the orange, thread with the ribbon and tie ends with a  knot. Makes a fun, fragrant ornament! 

fresh oranges 
sharp knife 
dishcloth 

paper towels 
baking sheet 
wooden skewer or awl 

6” ribbon for each ornament 
 

Orange Pomander 
 

What You’ll Need 

Directions 
Use the pen to mark out where you will place the ribbon. [The ribbon is wrapped around the orange in the shape of a 
cross.] Use the awl to pierce holes for the cloves on the 4 quarters of the orange. Carefully push the cloves into the 
holes in the orange. Continue until all 4 quarters of the orange are covered. Wrap a length of ribbon around the 
orange so the ends overlap at the bottom of the fruit. Cut the ribbon and hold it in place with your finger as you wrap 
the ribbon the other  way around. Trim ribbon and use the pin to hold in place. Thread a length of ribbon through 
the top of the crossed ribbon and tie ends together. Tie a knot to make a loop and add a bow.  

ballpoint pen 
large orange 

awl 
whole cloves 

24” 1/2 wide ribbon 
pin 
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