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Foreword 
 

2020 has been an unprecedented year, something I’m sure we’ve all heard many times.   As we come to 

the end of the year, we know that the holidays will probably look very different this year for most of us.  

At the USW office, we know we will miss having our annual December Holiday get-together, catching up 

with our members and celebrating the great work we’ve done.  

If there was ever a year to celebrate what we’ve accomplished and overcome, I would argue 2020 takes 

the cake! Although we can’t celebrate together, we hope that the recipes in this book can help you to 

continue to feel connection to your fellow USW members, and the holiday spirit.   

Putting together all of these recipes has definitely inspired some baking and meals that I want to make 

over the holidays, and I hope that it will do the same for you.  We hope these recipes can bring warmth, 

joy, and merriment to your home this holiday season! 

Wishing you and your family (near and far) a joyous holiday and a happy new year!  

 ~ Sarah Bunting on behalf of the USW Executive   
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Appetizers 
 

Artichoke Dip/Spread   
Submitted by Christina Salavantis  

Ingredients 

• 1 can (14 oz or 398 ml) artichoke hearts (NOT PICKELED!) 

• 1 cup freshly grated parmesan 

• ¼ cup light mayonnaise 

• 1 tsp grated lemon rind 

• 2 Tbsp lemon juice 

• 1 glove garlic minced 

• Pinch of cayenne, paprika, salt and pepper 
 

Drain artichokes, pressing out the moisture 

Set aside ¼ of the cheese 

In a food processor, grind remaining cheese, artichokes, mayo until smooth 

Stir in garlic and seasonings 

Spread in a shallow 2 cup oven proof dish (bread pan works well) sprinkle with reserved cheese 

Spread can be covered and refrigerated for up to 8 hours before baking 

Bake at 400 for 20 min until the edge is golden  

Surround with toasted French bread, crackers or veggies. Serve warm. 
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Crab Mousse 
Submitted by Jill Hodgson 

Ingredients:  

• 10 oz. can cream of mushroom soup 

• 6 oz. package of cream cheese 

• ½ cup finely chopped celery 

• ½ cup finely chopped green onions 

• 1 cup of mayonnaise 

• 2 5 oz. tin crabmeat (drain) 

• ¼ teaspoon of curry powder 

• 1 envelope of gelatin 

• ¼ cup cold water 
 

Heat mushroom soup and cream cheese stirring until smooth. 

Add celery, onion, mayonnaise, crabmeat and curry powder, mixing well. Stir in Gelatin* mixing well. 

Pour into a 4 cup cold mold (lightly oil or spray mold with pam beforehand). Chill overnight. 

Unmold onto serving plate and decorate with sprigs of fresh parsley. Serve with crackers of your choice. 

I serve mine with plain triskets. 

*Gelatin (go with directions on the Gelatin box). If you let it sit too long it can get too thick and you can 

end up with lumps of gelatin—it happened to me once—not good! 
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Cranberry Feta Pinwheel Sandwiches  
Submitted by Martha Santos  

Ingredients 

• 1 bar of softened cream cheese 

• 1 cup crumbled feta cheese 

• 1 ½ cups dried cranberries  

• 5 chopped green onions with stems 

• 4 large flour tortillas 10” 
 

Beat the cheeses together then add in the cranberries and onions. 

Spoon approx. 2 heaping tablespoonfuls of mixture for each tortilla.  

Spread evenly but leave ½” from edge as mixture spreads as you roll.    

Cut a flat edge of tortilla.  Roll tortilla with flat edge facing you then roll 

away. 

Wrap individually in saran and refrigerate at least 1 hour. 

Cut each in about ½” slices with serrated knife – eat the uneven ones immediately! 

Arrange around and around on a round plate! 
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Soups & Salads 
Beef and Barley Soup  
Submitted by Barb Aubin (originally from The Food Network)  

**Note – Dutch Oven Required** 

 

Ingredients: 

• 1 tbsp canola oil 

• 1 tbsp butter 

• 3 lbs chuck roast or blade sticks, sliced 1 inch thick 

• 2 lbs beef bones (shank, neck or oxtail) 

• 2 medium onions, diced 

• 3 stalks celery, chopped 

• 3 carrots, chopped 

• 4 cloves garlic, diced 

• 1 cup red wine 

• 2L low sodium beef stock 

• ½ tsp dried thyme 

• 2 bay leaves 

• ½ cup pearl barley 

• Salt and pepper  
 

Preheat the oven to 300F 

Place Dutch Oven on element and heat oil and butter on medium heat 

Add beef and bones and brown (do not crowd).  Once browned, remove meat and bones 

Add half of the onion, celery, carrot and garlic and saute for approximately 10 minutes  

Add red wine and reduce by 50% or until syrupy 

Add beef stock, thyme, bay leaves, meat and bones then cover and cook in oven for 3.5 hours 

Take out of oven and skim any fat that may have risen to the top  

Remove meat and discard bones 

Shred meat and return to pot  

Add the remaining onion, celery, carrot, garlic and add the barley, return to oven for an additional 1.5 

hours  

When finished, skim any fat that may have risen to the top and adjust seasoning to taste  
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Festive Kale Salad (with sweet apple-cinnamon vinaigrette & pecan parmesan)  
Submitted Jacqueline Thibodeau (originally from Oh She Glows Cookbook/ohsheglows.com)  

Ingredients:  

For Pecan Parmesan 

• ½ cup pecans toasted 

• 1 ½ teaspoons nutritional yeast 

• 1 ½ to 3 teaspoons of extra virgin olive oil 

• ¼ tsp fine sea salt 
 

For Dressing 

• 3 tablespoons apple cider vinegar 

• 2 tablespoons + 1 teaspoon fresh lemon juice 

• 2 tablespoons maple syrup 

• ½ teaspoon ground cinnamon 

• ¼ teaspoon sea salt 

• 1 tablespoon extra virgin olive oil 

• 2 tablespoons unsweetened applesauce 

• ½ teaspoon fresh peeled ginger 
 

For Salad 

• 1 bunch kale, destemmed, torn into bite size pieces 

• 1 apple cored and finely chopped 

• ¼ cup dried cranberries 

• ½ cup pomegranate arils  
 

Preheat oven to 300F (150C)  

Spread pecans in a single layer on a rimmed baking sheet and toast for 7 min.  

Set aside to cool.  

Chop and blend pecans, nutritional yeast olive oil and sea salt in processor (or by hand), until crumbly 

(not into a powder).  

Whisk the vinegar, lemon juice, maple syrup, cinnamon, salt, oil, applesauce, and ginger.  

Destem, clean, tear the kale into bite size pieces.  

In a bowl, with your hands, massage the dressing into the kale until fully coated.  

Let sit for 30-60 minutes.  

Top with cranberries, apples, pomegranate arils and pecan parmesan for garnish. 
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Grandma’s Turkey Soup 
Submitted by Beth Blackett  

Ingredients: 

• Turkey carcass (including skin and meat)  

• 1/3 cup of barley  

• 1/3 cup of rice 

• 1/3 cup of split peas  

• 1 chopped onion 

• 2 chicken bouillon cubes  

• 1 tbsp salt  

• ½ cup chopped carrots  

• ½ cup chopped celery  

• 28 oz tin of diced tomatoes 
 

Place turkey carcass in a large pot and add 10 cups water 

Cook in boiling water for 40 minutes then strain to remove solids 

Return liquid to pot and add barley, rice, split peas, onion, bouillon cubes and salt  

Cook for another 40 minutes  

Add in carrots, celery, and tomatoes.  

Cook for another 20 minutes  

Add in chopped up turkey and serve hot!  
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Loaded Baked Potato Soup 
Submitted by Barb Aubin (originally from The Little Potato Company)  

 

Ingredients:  

• 6 slices thick cut bacon, diced 

• ¼ cup all purpose flour 

• 1 tsp salt 

• 1 ½ cups chicken broth 

• 2 cups whole milk  

• 1.5 lbs of potatoes quartered  

• 1 ½ cups cheddar cheese (plus extra for garnish)  

• 2 green onions, sliced (plus extra for garnish)  

• ¼ cup sour cream  
 

In a large pot, cook bacon until crisp. Remove with a slotted spoon to a bowl lined with paper towel. 

Reserve bacon fat  

Add ¼ cup reserved back fat back into the pot. Stir in flour and cook 1 minute  

Wisk in salt, broth and milk and cook over medium heat until thickened, stirring often  

Add in potatoes, cover and reduce heat to medium-low. Simmer, stirring often for 20-25 minutes until 

potatoes are tender  

Stir in cheese and green onions. Serve immediately with cooked bacon, sour cream and additional 

cheese and green onions if desired  
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Noodles and Slaw Salad  
Submitted by Krystal MacNeish 

Ingredients 

For Dressing 

• ½ cup vegetable oil 

• 1 tsp salt 

• ½ tsp pepper 

• ½ cup white sugar 

• 2 tbs cider vinegar  
 

For Salad 

• 2 – 16 oz packages coleslaw (cabbage mix) 

• ½ cup red pepper – diced fine 

• ½ cup green pepper – diced fine 

• 5 green onions – sliced fine  

• 1 can sliced water chestnuts – drained well  
 

Other 

• 1 package Ramen Noodles (do not use flavour package)  

• 2 ¼ oz package of slivered almonds.  
 

Preheat oven to 350  

Mix together dressing ingredients and mix well or blend  

Bake slivered almonds for 8 minutes  

Mix together salad ingredients, add dressing, and almonds 

Crumble ramen noddles over salad 3 hours before serving and mix  
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Olivier Salad 
Submitted by Alina Jumabaeva (originally from Olga’s Flavour Factory) 

I thought I would share a recipe for the salad that must have on New Year’s Eve. I am from Uzbekistan – 

one of the post-soviet republics, but it is the tradition to have the salad every year. I think some families 

only do it on New Year’s Eve. (You can learn more about the salad and it’s traditions here: 

https://en.wikipedia.org/wiki/Olivier_salad)  

Ingredients:  

• 3 small, medium potatoes 

• 4 medium carrots 

• 8 eggs 

• 1 lb bologna 

• 8 small pickles 

• 1-2 small cucumbers 

• 1 can (14-15 oz) peas 

• 1 – 1/2 cups mayonnaise  

• 1 small onion, optional 

• fresh chives, optional 
 

Cook the potatoes with the carrots in a medium pot just until tender, 20-30 min, depending on the size 

of the vegetables. Cook the vegetables in their skins. Do not overcook; you don’t want a mashed potato 

and pureed carrot salad:). 

Hard-boil the eggs. 

Peel the potatoes, carrots and eggs and cool them completely. 

Drain the peas well. Cut the potatoes, carrots, eggs, pickles and cucumbers, if using, into small 1/4 inch 

dice. 

Mince the onions finely, if using. (I don’t like raw onions, so I never put them in. Another option is to use 

chives or green onions.) Mix all the ingredients with the mayonnaise. 

 

 

 

https://www.olgasflavorfactory.com/recipes/ontheside/salads/russian-salad-olivie/
https://en.wikipedia.org/wiki/Olivier_salad
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Winter Veggie & Lentil Stew  (can be GF) 
Submitted by Kathryn Humphries (Adapted from: Winter Lentil Vegetable Soup Recipe | Allrecipes) 

Ingredients:  

• 1 large or 2 small Onions, chopped  

• Garlic, 2-4 cloves, chopped or pressed  

• Winter veggies of your choice: I usually use 2-3 potatoes, 1 large sweet potato, 2-3 carrots, all 
cut into bite size pieces and about a cup of finely chopped green or nappa cabbage 

• Optional: 1 red bell pepper, diced  

• 1 can of diced tomatoes 

• 1-2 cups of dried red (cook faster) or brown (great in an instapot) lentils – be sure to wash them 
well under running water first. Adding more lentils will make this more like a stew, adding less 
will make it more like a soup. If using an instapot, I would suggest starting with about 1 cup of 
lentils.  

• ½-1 box of vegetable broth, or any broth of your choice  

• 1 tsp salt (more to taste)  

• ½ tsp black pepper or ¼ tsp cayenne pepper (or both if you like a bit more heat) 

• 1 tsp each of dried thyme and basil  

• ½ tsp turmeric or curry powder  

• 1-2 tsp white sugar, or a 1tbps of balsamic vinegar – I find this helps cut the acid of the canned 
tomatoes a little  

• Optional: fresh or frozen greens (kale, spinach or similar) or frozen corn or peas to add near the 
end of the cooking time for some colour & crunch  

 

This can be cooked in a slow cooker, instapot or stovetop - Add all ingredients into your choice of 

cooking device – adjust amount of liquid as appropriate. For the instapot, pay attention to your max 

lines and be sure the liquid is sufficient without overfilling.  

Cooking times:  

• in a slow cooker for 4 hours on high, or 6-8 on low.   

• in an instapot for 9 min on low pressure cook for red lentils, or 9 min on high pressure for brown 
lentils.  

• On stovetop, bring to a boil & then simmer at a medium heat for about 45 minutes, until 
potatoes and lentils are cooked through.  
 

If time permits, frying the onions, garlic and spices in some oil of your choice, in advance of adding the 

other veggies is nice, but it works fine in a slow cooker without this step.  

After cooking, add in greens (I usually use frozen diced spinach, and frozen corn, which has the bonus of 

cooling it down).   

It’s nice served with rice, quinoa or crunchy bread & butter.  It keeps for a few days, and like many 

soups, tastes better the next day.  I think it makes a lovely “work from home” lunch!  

You can also add in some pre-cooked chicken, ham or shrimp if you’d like to add meat.  Otherwise this 

recipe is vegan and gluten-free (assuming your spices & broth are GF). 

https://www.allrecipes.com/recipe/22142/winter-lentil-vegetable-soup/
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Cocktails, Mocktails & Drinks 
The Golden Mojito 
Submitted by Adam King 

Thought I would share my favourite cocktail recipe. Something I love to make for my guests when they 

come over, as most have never experienced it, and its delicious! 

Difficulty: Easy 

Time: 5 Minutes 

Yield: 1 Drink 

Ingredients:  

• 1¾ oz (50 ml) Mount Gay Rum 

• 1⁄3 oz (10 ml) Fresh lime, juiced 

• 2 bar spoons Brown Sugar 

• 12 Fresh Mint Leaves 

• Ginger ale 
 

Lightly muddle mint (just to bruise) in the base of the glass 

Add rum, lime juice and sugar 

Half fill glass with crushed ice and stir with bar spoon 

Fill glass with more crushed ice and stir some more 

Top with Ginger Ale, stir and serve 

 

Holiday Punch (diabetic friendly)  
Submitted by Bonnie Fleming 

Ingredients:  

• Juice of 4 lemons 

• 6 cups of no sugar pineapple juice 

• 2 litres of Sprite Zero 
 

Pour over ice, garnish with slice of 

pineapple and ENJOY! 

Simple but VERY tasty and refreshing! 
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Mistletoe Margarita 
Submitted by Noemie Halle-Ducasse 

What You Will Need: 

• Shaker 

• Glass 
 

Ingredients: 

• White Tequila 

• Cranberry Pomegranate Juice 

• Cranberry Clementine Seltzer/Sparkling Water 

• Agave Syrup 

• Salt or sugar (to rim the glass) 

• Pomegranate areoles  

• Rosemary sprig 
 

In a shaker filled with ice, add; 

• 1oz of white tequila 

• 1oz of cranberry/pomegranate juice 

• 1oz of cranberry/clementine seltzer/sparkling water 

• Drizzle of agave syrup 
 

Shake well 

Rim the glass with sugar or salt (depending on preference). 

Pour content of shaker into the glass. 

Garnish with pomegranate areoles and 1 sprig of rosemary. 

Enjoy! 
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Main Dishes 
Crispy Fried Chicken  
Submitted by Lindsey Morey  

Ingredients: 

• 3 pounds chicken, cut up 
Seasoned Flour 

• 1 1/2 cup flour 

• 1 tablespoon garlic salt 

• 1 1/2 teaspoon black pepper 

• 1 1/2 teaspoon paprika 

• 1/4 teaspoon poultry seasoning 
 

Crispy Batter 

• 2/3 cup flour 

• 1/2 teaspoon salt 

• 1/8 teaspoon black pepper 

• 1 beaten egg yolk 

• 3/4 cup water 
 

Combine ingredients for Seasoned Flour and set aside. 

Combine ingredients for Crispy Batter and set aside  

Heat shortening to 365 degrees F. 

Moisten chicken pieces.  

Dip in seasoned flour, then batter, then back in seasoned flour.  

Fry for 15 to 18 minutes or until well browned.  

Drain on paper towels.  



 

18 

 

Old Fashioned Tourtiere 
Submitted by Lynne D Meilleur 

Makes 1 pie  

Ingredients: 

• 1 small onion, chopped fine 

• 1 tbs shortening (10 ml) 

• 1 lb lean ground pork (500 g) 

• ½ lb. ground veal (250 g)  

• ½ cup warm water (75 ml)  

• 1 tsp salt (5 ml) 

• Ground black pepper 

• 1 tbs mixed herbs: (15 ml)  
o parsley, thyme, sage, rosemary  

• Plain pastry for double crust pie 
 

-------- 

Add seasoning to the meat  

Saute onion lightly in fat  

Add meat with seasoning already added  

Cook slowly until meat is done – about 25 minutes  

Cool  

Preheat oven to 375F 

Line a pie plate with half the pastry.  

Springly lightly with flour 

Add meat  

Top with the other half of the pastry  

Bake for 40-45 minutes until golden  
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One Dish Chicken & Rice Bake 
Submitted by Dawn Free  

Ingredients 

• 1 can of mushroom soup (we love the Campbell’s one) 

• 1 cup of water or milk 

• ¾ cup of uncooked rice (white or brown) 

• Pepper & Salt 

• 2 Boneless chicken breasts   
 

Preheat oven to 375F 

Stir the soup, water or milk, rice, and black pepper in an baking dish.  

Season the chicken with pepper and salt, add the chicken to the dish and cover.   

Bake at 375°F for 45 minutes or until the chicken is cooked through and the rice is tender.   

Let stand for 10 minutes.  Stir the rice before serving. 

 

Swiss Chicken 
Submitted by Pamela Briand 

Ingredients: 

• 4 Chicken Breast  

• 1 can cream of Chicken soup 

• 1 can cream of Mushroom soup 

• ¼ cup White wine vinegar 

• 8-16 slices of Swiss cheese 

• 1 cup bread crumbs 

• 4 cup butter (melted)  

Slice chicken breasts in half lengthwise to make 8 thin chicken breasts. Lay chicken in single layer in a 9 x 

13 pirex dish. Cover chicken in swiss cheese (add 1-2 slices per breast).  

In a small bowl combine chicken soup, mushroom soup and white wine vinegar. Spread mixture evenly 

on top of cheese. 

Spread breadcrumbs on top. Add more breadcrumbs as needed to cover the dish completely. 

Sprinkle melted butter over breadcrumbs. 

Bake (uncovered) for approximately 40 minutes at 400 degrees. 

Serve with rice. 
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Tagliatelle With Quick Sausage Meat Bolognese  
Submitted by Melissa Marcucci Grant (originally from Delishuss Blog)  

Ingredients 

• Olive oil, for frying 

• 1 small onion, peeled and finely diced 

• 1 garlic clove, peeled and chopped 

• 3-4 Italian flavoured sausages (I used beef with 
sundried tomatoes and herbs) 

• 150g dried tagliatelle 

• 200g cherry tomatoes, halved 

• Sea salt and freshly ground pepper 

• Freshly grated Parmesan cheese 
 

 

Heat a large frying pan and add a little olive oil. Sweat off the onions for 3 minutes and add the garlic for 

another 2 minutes or until the onion is softened. 

Remove the skins from the sausages and add to the frying pan. Break up the sausage meat as you fry it 

so that it resembles mince meat. 

Meanwhile start cooking the pasta as per the packet instructions. 

When the sausage meat is lightly coloured, add the halved tomatoes and a little seasoning to the pan 

and continue to cook over a medium heat for 5 minutes until the tomatoes begin to break down. Add a 

tablespoon or two of pasta water to the pan as it cooks to create a sauce. 

Drain the pasta, reserving a further couple of tablespoons of the cooking water. Add the drained pasta 

directly to the pan with the sauce. Toss well, and loosen with a little more of the cooking water if 

necessary. Taste and adjust the seasoning. Serve hot with freshly grated Parmesan cheese. 

You can switch up the sausage for different flavour profiles! Quick and delicious!   

 

https://delishuss.com/2014/05/27/tagliatelle-with-quick-sausage-meat-bolognese/
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Tortière (Québécois Meat Pie) – with vegetarian option  
Submitted by Danielle D’Souza (adapted from kingarthurbaking.com)  

 I highly recommend this tortière to be eaten smothered in ketchup. 

Ingredients: 

For Crust (homemade – alternatively you can use frozen deep dish 

pie shells and 1 egg): 

• 2 1/2 cups (283g) Pastry Flour Blend or 2 1/2 cups (298g) King 
Arthur Unbleached All-Purpose Flour 

• 10 tablespoons (142g) butter, cold 

• 1/2 teaspoon salt 

• 1 teaspoon baking powder 

• 5 to 8 tablespoons (71g to 113g) ice water, enough to make a 
cohesive dough 
 

For Filling 

• 1 teaspoon salt 

• 2 cups (454g) water 

• 2 cups (340g) potato, peeled and cut into 1/2" dice 
o Also, very good with sweet potato in place of potato.  

• 2 pounds ground pork, or a combination of ground pork and 
ground beef; or meatloaf mixture 
o To make vegetarian tortière, use 2 312g pouches of Yves 
Original Veggie Ground Round 

• 1 1/2 cups (227g) onion, diced 

• 1 to 2 large cloves garlic, chopped fine 

• 1/2 teaspoon clove 

• 1/4 teaspoon nutmeg 

• 1/4 teaspoon allspice 

• 3/4 teaspoon sage 

• 1/2 teaspoon dried thyme 

• 1 teaspoon black pepper 

• 1/2 to 3/4 teaspoon salt, to taste 
For the filling 

Put the salt, water, and potato in a medium saucepan, and bring the mixture to a boil over medium 

heat. 

Boil until the potatoes are fork-tender, about 5 to 6 minutes. Drain the potatoes, saving the water. Mash 

about half the potatoes, leaving the other half in chunks. 

In a large skillet, brown the meat, draining off any excess fat when finished. If making vegetarian 

tortière, you can skip this browning and draining step and instead place the veggie ground round into 

the pot, loosen it up, and proceed to next step. 
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Add the onion, garlic, spices, salt, and reserved potato water to the meat, stirring to combine. 

Bring the mixture to a boil, then lower the heat to simmer. Stirring occasionally, continue simmering the 

mixture for 35 minutes or so, until the liquid has evaporated, and the onions are tender. 

Add the mashed potatoes to the meat mixture, stirring until thoroughly combined. Gently stir in the 

diced potatoes. Set the mixture aside to cool. 

 

To use frozen pie crust 

Preheat the oven to 400°F. 

Remove pie shells from freezer and place one pie shell on a rimmed baking sheet (this is just to protect 

from potential overflow; it is ok if you don’t have a baking sheet). 

Fill the crust with the filling, mounding in the centre. 

Brush the edge with beaten egg. 

Invert the second pie shell on top and remove the foil pan. 

Thaw for 15-20 minutes. 

Press the edges of the pie shells together with a fork to seal. 

Brush the top and sides of the pie shell with beaten egg. 

Cut slits in the top (or a fancy design). 

Cook for 50-60 minutes (until golden brown).  

 

To make homemade crust  

Combine the flour, salt, and baking powder in a bowl. Add the butter, mixing it in thoroughly. Unlike a 

typical American pie crust, this "short crust" shouldn't have any large pieces of butter remaining; the 

mixture should look like breadcrumbs. 

Drizzle in the water, tossing as you go, until you've added enough water so that you can squeeze the 

dough together and it's cohesive. It should hold together nicely; if it doesn't, add a bit more water. 

Divide the dough into two pieces, making one slightly larger than the other. The larger piece will be the 

bottom crust; the smaller piece, the top crust.  

Shape each piece into a flattened ball, or wheel; they should look like big hockey pucks. Wrap in plastic, 

and refrigerate for 30 minutes. Note: make the dough ahead and refrigerate it overnight, if desired. Next 

day, let it warm at room temperature for about 30 to 45 minutes before rolling it out. 

Preheat the oven to 375°F. 
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Select a 9" cast iron skillet that's 2" deep; or a 9" pie pan that's at least 1 1/2" deep. Roll the larger piece 

of dough into a 13" circle (for the skillet), or 12" circle (for the pie pan). Let the dough rest for 10 

minutes; this will help prevent it shrinking as it bakes. Gently settle it into the pan, being careful not to 

pull or stretch it. 

Spoon the filling into the crust, gently patting it flat. 

Roll the other piece of dough into a 10" circle and lay it atop the filling. Tuck the overhanging bottom 

crust over the edge of the top crust, pinching and pressing to seal. Crimp the edge of the crust, if you 

like. Cut a circular hole in the center of the crust, or some decorative slashes, for steam to escape. 

Bake the pie for 45 minutes, until it's golden brown. Remove it from the oven and set it on a trivet or 

rack. 

Allow the pie to cool for about 10 to 15 minutes before serving. 

 

Tips from our Bakers 

• The combination of spices used in tortière varies quite widely. Aside from those listed, 
cinnamon, savory, and rosemary are often used. Also, many cooks add diced celery to their 
filling. 

• This pie freezes well, either before or after baking. Either way, thaw it overnight in the 
refrigerator before baking or rewarming. 

• Some tortière makers substitute chicken broth for the water/potato water in the filling. if that's 
your preference, reduce the salt in the filling accordingly. 
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Sides 
Gluten-Free Popovers/ Yorkshire Puddings  
Submitted by Mark Heig 

Ingredients: 

• 2 large eggs 

• 1/2 tsp salt 

• 1 cup of milk (dairy or non-dairy) 

• 1 cup of gluten-free flour ( Mine is 1 part tapioca, 1 part brown rice flour and 2 parts white rice 
flour.) 

• 1 tsp xanthan gum ( Bulk and healthfood stores carry smaller and more afordable quantities) 
Preheat oven to 450F.  

Grease 8 to 12 muffin tin. Generously. Mini muffin tins work equally well and cook just as well.  

Beat eggs and salt. 

 Add milk and beat well.  

Add flour and xanthan gum. Mix until smooth. 

Fill each cup to over a half full to 3/4 full depending how far you care to extend the recipe. 

Bake for 15 to 20 minutes, until the mix has risen, has domed and is light brown. 

Reduce temperature to 350F. Bake until popovers are golden brown. Tap them to ensure they are crisp. 

Generally about 20 minutes. 

This is the closest I’ve gotten a gluten-free to resemble wheat flour baked goods in texture and taste. 
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Sweet Potato Mash 
Submitted by Samantha Samson 

Ingredients:  

• 6 sweet potatoes 

• ¾ cup milk  

• 2 tbsp butter  

• ½ tsp nutmeg  

• ½ tbsp. rosemary  

• ½ tsp cinnamon  

• Handful toasted pecans to garnish (candied if 
you prefer sweeter)  

• Salt & pepper to taste    
 

You can peel or leave the skin on, I prefer skin on!  

Boil until tender and hand mix everything else together until smooth (or chucky as you like).  

Toast or candy your pecans and garnish!  

Sprinkle additional rosemary leaves and salt & pepper to taste.  
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Cookies & Desserts 
3 Ingredient Scottish Shortbread Cookies  
Submitted by Lindsey Morey 

Ingredients: 

• 1 cup (2 sticks) butter, softened* 

• ½ cup confectioner’s sugar 

• 2 cups all-purpose flour, not sifted 
 

Preheat oven to 325 degrees F. Line two baking sheets with parchment paper or silicone mats and set 

aside. 

Place all ingredients in a large bowl. Mix with an electric mixer until completely combined and dough 

forms. 

Roll out dough on a floured surface (to about ¼-inch thickness, or slightly thicker). 

Use cookie cutters, biscuit cutters, or a pizza slicer to cut out shapes. Place shapes on prepared baking 

sheets. Pierce with a fork. 

Bake 20 minutes or until just lightly browned. 

Cool on a wire rack.  

With this recipe we have added sprinkles, chocolate chips and candy canes before and the shortbread is 

amazing! 
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Baileys Brownies with Chocolate Baileys Ganache 
Submitted by Charly Foote 

Ingredients: 

• Your favourite Brownie mix prepared as directed expect replace the water with Baileys.  
For the Ganache: 

• 1 cup semi-sweet chocolate chips 

• 1/3 cup heavy cream 

• 1/3 cup Baileys 

• 1 tbsp. butter  
 

Preheat the oven to 325 degrees and line an 8 inch baking pan with foil.  Lightly coat with cooking spray.  

Prepare the brownie mix as directed except replace water with Baileys.  Bake as directed.  

Once the brownies are cooled, combine the chocolate chips, cream, Baileys, and butter in a small sauce 

pan. Stir over low heat until smooth. Take it off the heat and let cool. Slightly warm, pourable ganache is 

what you want. Pour the ganache over the brownies and place in the fridge to set.  

Take the brownies out of the fridge 30 minutes prior to serving.  

Serves 12 Brownies  
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Boston Candy (a.k.a. as we so lovingly call it in our family: Xmas Crack) 
Submitted by Allison LaVigne 

Ingredients 

• 1 sleeve of saltine crackers 

• ¾ cup of butter 

• ¾ cup of brown sugar 

• 1 bag of Milk Chocolate Chips (Chipits) – 300 g 

• ½ bag of White Chocolate Chips (Chipits) – 150 g 
 

Spread foil on cookie sheet. 

Lay out approximately 35 saltine crackers. 

Over medium heat, blend ¾ cup of butter with ¾ cup of brown sugar.  Stir to avoid sticking.  Mixture is 

ready when the butter has been absorbed in sugar – consistency is now thicker. 

Pour evenly over the crackers and spread with a spoon. 

Sprinkle a bag of Milk Chocolate Chips (Chipits) on top (300 grams).   

Place cookie sheet in the oven to help melt the chocolate chips (1 to 2 minutes maximum).  Spread 

melted chocolate with a spoon.   

Now sprinkle with half a bag of White Chocolate Chips (Chipits - 150 grams).   

Place cookie sheet again in oven to help melt the chocolate (for approximately 1 minute).  Then spread 

the melted white chocolate with a spoon.  Milk chocolate and white chocolate will blend. 

Place cookie sheet in fridge for several hours or in freezer for 3 hours.   

Break into pieces and serve. 

Enjoy!! 
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Butternut Squash Pie  
Submitted by Wendy Phillips 

Ingredients  

• 1 unbaked and chilled 9 inch pie shell 

• 1 large butternut squash, cooked and pureed, about 1 ½ cups pureed squash  

• 1 cup light brown sugar, firmly packed 

• 3 large eggs 

• ¾ cup evaporated milk or half-and-half 

• 1 ½ tsp ground cinnamon  

• ¼ tsp ground nutmeg 

• ¼ tsp salt 

• 2 tbs all purpose flour 

• 1 tbs melted butter 

• 1 tsp vanilla  
 

To cook squash: 

Preheat oven to 400F 

Cut squash in half lengthwise; remove stem and scoop out the seeds  

Place the squash cut side down on a foil-lined oiled baking pan.  Add about ½ cup of water to the pan  

Cover loosely with foil and bake for 45-55 minutes, or until the squash is tender and can be easily 

pierced with a fork  

Let cool completely then peel and mash or puree the squash or put it through a food mill  

Measure 1 ½ cups fo the squash and set aside  

 

To cook pie 

Reduce oven to 350F and position the oven rack in the center of the oven.  

In a mixing bowl with electric mixer, beat the squash with brown sugar 

Add eggs, evaporated milk, spices, salt, flour, butter and vanilla  

Beat until well blended 

Pour the filling into the chilled pie and place on the centre oven rack  

Back for 40-55 minutes or until set.  Check after 35 minutes and loosely set a ring of foil or a pie crust 

protector over the browned crust so it won’t get too dark  

When the pie filling is set, transfer the pie to a rack to cool.  

Sever just warm or at room temperature with a dollop of whipped topping or whipped cream  
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Chewy Molasses Spice Cookies 
Submitted by Kyla Lutz (Adapted from Dessert Person by Claire Saffitz)  

Growing up, my all-time favorite cookie was the gingersnap. I’ve been aching to make them myself, but 

as I’ve gotten older I’ve discovered that I’m much fonder of chewy cookies than hard ones. Last winter, I 

discovered Bon Appetit’s recipe for Chewy Molasses Cookies, and while they were delicious, they were 

missing something. Thankfully, over the summer I got my hands on a copy of Dessert Person, a 

wonderful cookbook, and the recipe for Chewy Molasses Spice Cookies was exactly what I needed. I’ve 

made them a handful of times since the weather started to turn, and the recipe below contains a few 

modifications (mostly in the spices) to make them all the more wintery. Enjoy! 

Ingredients:  

• 3 ¾ cups all-purpose flour (17oz/488g) 

• 1 tbsp baking soda 

• 2 ½ tsp ground ginger 

• ½ tsp finely ground black pepper 

• ½ tsp cardamom 

• ½ tsp cinnamon 

• ½ tsp kosher salt 

• ¼ tsp ground cloves 

• ¾ cup unsalted butter (6oz/170g), melted and cooled to room temp 

• 1 ½ cups packed dark brown sugar (10.6oz/300g) 

• 2 large eggs (3.5oz/100g), room temp 

• ½ cup molasses (5.6 oz/160g) 

• 2 tsp apple cider vinegar 

• 2 tsp vanilla extract 

• ½ cup demerara sugar, for rolling 
 

In a large bowl, whisk together the flour, baking soda, ginger, pepper, allspice/cardamom, salt, and 

cloves. Set aside.  

In a stand mixer fitted with the paddle attachment, or a large bowl if hand-mixing, beat the butter and 

brown sugar on medium speed until slightly pale, about 1 minute.  

Add the eggs one at a time, beating thoroughly after each addition until fluffy, about 1 minute per egg.  

Add the molasses, vinegar, and vanilla and beat until combined.  

Reduce the mixer speed to low and gradually ad the flour mixture, beating just until you can no longer 

see flour. The dough will be very soft and sticky. 

Divide the dough in half, wrap each half in plastic wrap, and press into a 6x6 inch square.  

Refrigerate until firm, at least 1 hour and up to 2 days. 

Arrange two oven racks in the upper and lower thirds of the oven and preheat to 350°F.  

Lined two rimmed baking sheets with parchment paper. 
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Roll the dough into balls.  

Place the demerara sugar in a small bowl.  

Remove one square of dough from the fridge, portion into 1-oz (28g) pieces – roughly 2 tablespoons – 

and roll each into a ball.  

Toss the balls in the demerara sugar to coat all over, then place on the prepared baking sheets, spaced 

about 3 inches apart as they’ll spread during baking.  

Refrigerate any balls that don’t fit on the baking sheets. 

Bake on the upper and lower racks until the edges are firm to the touch but the centers are still very soft 

and slightly shiny, about 12 to 14 minutes, switching racks and rotating the sheets front to back about 

halfway through.  I usually bake for 7 minutes, switch, and do 7-8 minutes more.  

Remove from the oven, cool for 15 minutes on the baking sheets, and then transfer cookies to a wire 

rack. Repeat the rolling & baking process with remaining dough. 

Note: The cookies look almost raw in the centre when you pull them out, but by cooling them on the 

baking sheet they continue to set and will be PERFECT by the time they’ve cooled completely. If you want 

them to be slightly crispier (almost gingersnappish), cook them for about 2 minutes more. 

 

Chocolate Peanut Butter Squares 
Submitted by Hannah Knowles 

This tasty, no-bake, quick and easy dessert will satisfy any chocolate-peanut butter lover!  

Ingredients: 

• ½ cups graham cracker crumbs 

• 1 cup icing sugar 

• ½ cup butter 

• 1 cup crunchy peanut butter  

• 8-10 oz. chocolate chips 
----- 

Combine cracker crumbs and icing sugar.  

Melt butter and peanut butter, then pour into crumbs, 

mix well  

pat into bottom of greased 8” x 8” pan.  

Melt chocolate chips and pour over crust.  

Chill for 30 minutes, then cut into squares.  

Makes 16 squares. 
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Christmas (or anytime!) Fudge 
Submitted by Jane Davies (originally from “The Stay at Home Chef”)  

Ingredients: 

• One, 14 oz can of condensed milk (approx.. 1 and 2/3 cups) 

• 12 oz semi-sweet chocolate chips (1  1/2 cups) 

• 1 tsp vanilla 

• Add ins – (if used) mint extract, pecans, toasted 
almonds, dried cranberries, etc. – approx. ½ cup 

 

Prepare by lining an 8 x 8 inch or 9 x 9 inch pan with either 

parchment paper or foil.   

Using microwave – melt chips, vanilla extract and 

condensed milk gradually – 30 seconds at a time. Stir in 

between each time.  This typically take 3 sessions of 30 

seconds.  The mixture, once melted, should be nice and 

smooth. 

Pour the melted mixture into your prepared baking pan. 

Place in the fridge to set – at least 3 hours.  Remove and 

try not to eat all at once! 

 

Add Ins/Different Varieties -  

You can use these ingredient amounts and divide them into 2 separate, smaller bowls.  Melt them 

separately. Use 7 oz of white chocolate and 7 oz of semi-sweet or combine 7 oz of dark chocolate with 

semi-sweet chips.  Maybe peanut butter or butterscotch chips with chocolate? 

Melt your 2 different flavours in 2 separate bowls and after both mixtures are melted, place the 2 types 

of mixtures (“plop them”) randomly in the pan and swirl them with a knife to create a two-tone fudge. 

This will give you a nice “marbled” effect. 

 

Felice Navidad, Joyeux Noel, Merry Christmas, Happy Holidays! 
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Cinnamon Chai Sugar Cookies 
Submitted by Justine Mayhew  

Ingredients 

For the cookies: 

• 1/2 cup butter, room temperature 

• 1/2 cup vegetable oil 

• 1/2 cup granulated sugar 

• 1/2 cup powdered sugar 

• 1 large egg 

• 2 teaspoons vanilla extract 

• 1 chai tea packet 

• 2 cups all-purpose flour 

• 1/2 teaspoon baking soda 

• 1/4 teaspoon salt 
 

For the icing:  

• 1 cup powdered sugar 

• 1/4 teaspoon nutmeg 

• 1/4 teaspoon cinnamon 

• 3 tablespoons eggnog (or milk)  
 

Preheat the oven to 350F and spray the baking sheet with cooking spray 

Using a mixer beat the butter in a large bowl on medium speed for about one minute.  

Add the vegetable oil and mix it in.  

Add the granulated sugar, powdered sugar, egg, vanilla, and chai tea packet. 

Beat these on medium until ingredients are fully incorporated.  

Stir in the flour, baking soda, and salt. 

Since the dough will be soft, refrigerate the dough for 1 hour or freeze for 15 minutes. 

Use 1 tablespoon of dough for each cookie and press the dough evenly with fingers to 1/4-inch 

thickness. 

Bake for 8-12 minutes. Let the cookies cool. 

Mix all of the icing ingredients together and put on top of cooled cookies. For more of a glaze, add more 

eggnog or some milk. Sprinkle some cinnamon over the icing at the end. 
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Coca Cola Cake  
Submitted by Tasha Lloyd  

Ingredients 

For Cake 

• 1 cup Coca Cola  

• 2 cups flour 

• ½ cup oil  

• ½ teaspoon salt 

• 1 stick of butter  

• 2 eggs 

• 3 tablespoons of cocoa  

• ½ cup buttermilk 

• 2 cups sugar  

• 1 teaspoon baking soda 

• 1 teaspoon vanilla extract 
 

For Frosting  

• 1 stick of butter  

• 3 tablespoons cocoa 

• 6 tablespoons cream or milk  

• 1 teaspoon vanilla extract 

• 3 ¾ cups confectioner’s sugar sifted 

 
Cake Directions 

In a saucepan mix Coca Cola, oil, butter and cocoa. Bring to a boil.  

In another bowl combine the sugar, flour and salt.  

Pour the boiling mixture into the bowl and beat well.  

Add the eggs (one at a time), buttermilk, baking soda and vanilla extract beat well.  

Pour mixture into a greased 9 x 13 pan.  

Bake at 350 for 25-30 minutes.  

Let cool about 10-15 minutes.  

 

Frosting Directions  

In a saucepan, combine butter, cocoa and milk. Heat until butter melts.  

Beat in remaining ingredients.  

Spread on cake while still warm. 
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Cranberry Bliss Bars  
Submitted by Roxann Sadowski  

Ingredients: 

For Base 

• 1 ¼ cup brown sugar, packed 

• 12 tbsps. unsalted butter, softened at room 
temperature 

• ½ tsp salt 

• 3 eggs 

• 1 ½ tsp vanilla extract 

• 2 tbsp. ground ginger 

• 1 ½ cup all-purpose flour 

• ½ tsp baking powder 

• 1 cup dried cranberries, chopped 

• 4 oz. white chocolate chips 
 

For Cream Cheese Frosting 

• 4 oz. cream cheese 

• 2 cups powdered sugar 

• 1 tsp vanilla extract 

• 4 tsp lemon juice, freshly squeezed 

• ½ cup dried cranberries, chopped 
 

For Topping 

• 2 oz. white chocolate chips 
 

For the Base 

Preheat oven to 350F. Line a 12 x 16 baking sheet with parchment paper and set aside. 

In a stand mixer bowl, add brown sugar, butter and salt. Using the paddle attachment, beat on medium 

until well combined. Add vanilla and eggs, one at a time, and continue beating until light and creamy. 

Add ginger, flour and baking powder and continue beating until well incorporated. 

Fold in dried cranberries and white chocolate chips using a spatula. 

Spread the batter evenly in the prepared baking pan. 

Bake for about 20 minutes, until the middle is baked through. Do not over bake or the bars will be very 

dry. 

Allow to cool. 
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For the Cream Cheese Frosting 

Add cream cheese, powdered sugar, vanilla and lemon juice to your stand mixer bowl and beat using the 

whisk attachment, until smooth and creamy. 

Spread the frosting over the cooled crust and sprinkle the chopped dried cranberries on top. 

 

For the Topping 

Place the white chocolate in a cup and microwave, stirring with spoon in between as it starts to melt. 

Continue stirring until chocolate is melted, then transfer it to a piping bag. When ready to drizzle, snip 

the end with the scissors. 

Drizzle the melted white chocolate over the top and allow the bars to set until the frosting is not sticky 

to the touch. This will make it easier to cut the bars. 

Trim the ends of the bars for even edges then cut into squares, then cut diagonally into triangles. 

Serve and Enjoy! 
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Grandma Standish’s Brown Eyed Susan’s 
Submitted by Christina Salavantis 

Ingredients:  

For Cookies 

• 1 cup butter softened 

• 3 Tbsp sugar 

• 1 tsp almond extract 

• 2 cups flour 

• ½ tsp salt 
 

For Chocolate Icing 

• 1 cup icing sugar 

• 2 Tbsp coco 

• 3 Tbsp hot water 

• ½ tsp vanilla 
 

Preheat oven to 350F  

Cream together all but flour -  then add flour and knead until a smooth ball of dough is formed.  

Roll into small balls, place on the cookie sheet and flatten slightly with a fork.  

Bake at 350 for 8-10 min. Don’t over bake. 

When fully cool, top with chocolate icing (1 cup icing sugar, 2 Tbsp cocoa, 3 Tbsp hot water, ½ tsp 

vanilla) Top each with a whole pecan. 
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Gingerbread Cookies with Lemon Icing  
Submitted by Sarah Bunting  

Ingredients: 

For the cookies  

• 2 ½ cups flour 

• 1 tsp ground ginger 

• ¾ tsp ground cinnamon 

• ½ tsp baking soda 

• ¼ tsp ground allspice 

• ¼ tsp salt 

• ¼ tsp ground pepper 

• 1 cup butter 

• ⅓ cup molasses 

• ⅓ cup sugar 
 

For Icing:  

• 4 cups icing sugar 

• 3 to 4 tablespoons lemon juice (or water) 

• Pinch of salt 
 

Preheat oven to 375 deg. F 

Mix the flour, salt, baking soda, and spices together. 

Mix the butter, molasses, and sugar together in a separate bowl. 

Add the flour mixture in parts to the butter mixture until combined. 

Divide dough into 2 discs, can be wrapped and refrigerated or used immediately. 

Roll out to 1/8” thick between sheets of waxed paper.  Cut with cookie cutters and decorate. 

Bake 8-10 minutes on ungreased cookie sheets. 

Stir all icing ingredients together until smooth.  Adjust the consistency as necessary with more icing 

sugar or water. 

Icing can be tinted with food coloring, and piped onto cookies. 

Ice with lemon flavoured icing  

If you don’t want lemon flavoured icing, substitute water instead of lemon juice  
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Ginger Cookies  
Submitted by Lisa Sykes 

Delicious ginger cookies! We love these. Chewy and easy to make. Left them out for Santa last year        

Ingredients: 

• 2 cups flour 

• 1 tbsp ginger 

• 2 tsp baking soda 

• 1 tsp cinnamon  

• ½ tsp salt 

• ¾ cup butter at room 
temperature  

• 1 cup + 1bsp sugar 

• 1 egg 

• ¼ cup molasses 

• ¼ cup sugar (separate) 
 

Preheat oven to 325F 

Whisk together 2 cups flour, 1 tbsp ginger, 2 tsp baking soda, 1 tsp cinnamon and ½ tsp salt 

Cream together ¾ cup room temperature butter and 1 cup + 1tbsp sugar until light and fluffy.   

Add 1 egg and ¼ cup molasses and beat well.  

In three additions, beat in the flour mixture until just incorporated.  

 Put ¼ cup sugar in a bowl. Roll the dough into 24 balls, dipping each one in the sugar.  

Place several inches apart on parchment-lined sheets  

Bake for 10min at 325F. 
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Ginger Cookies 
Submitted by Tanya Ligthart 

Ingredients: 

• ¾ cup margarine 

• 1 cup white sugar 

• 1 egg 

• 2 ½ cups all purpose flour  

• 2 tsp baking soda  

• 2 tsp ground ginger 

• 1 tsp ground cinnamon  
 

Preheat oven to 350F  

Mix the margarine, sugar, egg and molasses together 

Add flour, baking soda, ginger and cinnamon 

Roll into balls and then roll in white sugar 

Bake for 10-12 minutes  
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Ginger Sparkle Cookies  
Submitted by Natalie Lefebvre (adapted from Canadian Living)  

Ingredients: 

• 1/3 cup unsalted butter softened 

• 1 cup granulated sugar 

• 1 egg 

• 1/3 cup fancy molasses 

• 2 cups all purpose flour 

• 1 ½ tsp ground ginger 

• 1 tsp baking soda 

• ¼ tsp ground cloves  

• Pinch of salt  

• 2/3 cup of course sugar (for outer coating)  
 

Preheat oven to 350°F (180°C) 

In large bowl, beat butter with sugar until fluffy; beat in egg and molasses.  

Whisk together flour, ginger, baking soda, cinnamon, cloves and salt; stir into butter mixture until 

combined. 

Place sugar in shallow dish. Roll dough by scant 1 tbsp into balls; roll in sugar to coat.  

Place, 2 inches (5 cm) apart, on parchment paper-lined rimless baking sheets; press tops to flatten 

slightly. 

Bake, 1 sheet at a time, just until edges are firm to the touch, 10 to 12 minutes.  

Let cool on pans on racks for 5 minutes. Transfer to racks; let cool completely. 

Make-ahead: Layer between waxed paper in airtight container and store for up to 5 days or freeze for up 

to 2 weeks. 
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Holiday After Dinner Mints (vegan friendly option) 
Submitted by Jacqueline Thibodeau  

May be prepared using Vegan friendly ingredients  

Ingredients:  

• Fresh Mint Leaves 

• Semi Sweet Chocolate Chips (or your favorite semi sweet chocolate bar) 

• Coconut Oil  
 

In a double boiler (fill a pot about ¼ full of 

water, set a bowl or second pot on top) melt 

chocolate chips, mix in about ½ tsp - 1tsp 

coconut oil until chocolate is smooth 

(alternatively you could also use the microwave 

for this step) 

Dip fresh mint leaves into the melted chocolate 

Set on a cookie sheet lined with parchment 

paper 

Place in freezer allowing chocolate to harden 

Serve immediately 
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Holiday Hershey Buttons 
Submitted by Julia Hodgson 

Ingredients: 

• Waffle pretzels (Bulk Barn) 

• Hershey chocolate kisses and/or Hershey hugs & kisses 

• M&M's red and green plain chocolate candy (colours can 
be changed for each holiday) 

 

Preheat oven to 250 degrees. 

On a cookie sheet with parchment paper, lay out your pretzels in a 

single layer. 

Unwrap and put a hershey kiss and/or a hershey hug & kiss in the 

center of each pretzel. 

Bake for 2-3 minutes (until the Hershey Kisses and Hugs look glossy). 

Take out and press a M&M on each Hershey kiss/hug 

Let cool (I refrigerate them overnight) 

NOW ENJOY        
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Liz’s Sugar Cookies 
Submitted by Liz Russell 

Ingredients: 

• 1 ½ cups flour 

• 1 ½ tsp. baking powder 

• ¼ tsp salt 

• ½ cup butter or margarine ( always use butter if you ask me) 

• ½ cup white suger 

• 1 egg yolk, slightly beaten 

• 3 tbsp. milk 

• ½ Tsp. vanilla 
 

Preheat oven to 370 degrees. 

Combine dry ingredients and set aside. 

Cream butter; gradually add sugar beating between additions. 

Add egg yolk and mix well. 

Add dry ingredients alternately with milk and vanilla.  Chill dough until firm (approx 15 min). 

Roll very cold dough to thickness of 5mm (1/4 inch) on a lightly floured surface. 

Cut with favourite cookie cutters  

Bake on greased cookie sheet for approximately 8-10 minutes  * In my oven 7 is the magic number.  

This recipe yields approximately 5 dozen (if you don’t eat the cookie dough      ). 

Ice and add sprinkles once cooled.  

ENJOY! 
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Tiramisu 
Submitted by Anna Tavares 

Ingredients: 

• 48 soft, 3” ladyfingers (I use Savoiardi brand) 

• About 1 cup cold strong coffee  

• 2 pkgs (250 g each) light or regular cream cheese, softened 

• 300 ml low fat or regular Eagle Brand sweetened 
condensed milk  

• 2 tsp rum extract (option) – can use vanilla extract as a 
substitute 

• 2/3 of a 473 ml container of whipping cream, whipped  

• 3 oz (85 g) semi-sweet or dark chocolate, grated (or cocoa)  
 

Line bottom of 12 cup (3L) serving dish with 1/2 ladyfingers 

Brush about ½ cup coffee onto ladyfingers (I use a spoon to dribble over cookies)   

Beat cream cheese until fluffy; gradually add Eagle Brand and rum or vanilla extract. Fold in whipped 

topping 

Spon ½ the mixture over ladyfingers; sprinkle with ½ the grated chocolate 

Repeat above process 1 time ending with layer of grated chocolate 

Cover and chill overnight or at least several hours 

Garnish as desired (great served with raspberries)  

Serves 10-12 
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Maple Pecan Baked Stuffed Apples 
Submitted by Lindsey Morey  

Ingredients: 

• 5 Apples (4 for stuffing and 1 for filling)) 

• 2 TBS butter, cut into 1/4 inch cubes 

• 1 cup apple, cut into 1/4 inch cubes 

• 1/4 cup quick oats (gluten-free if necessary) 

• 1/4 cup pecans, chopped 

• 1TBS maple syrup 

• 4 dates, pitted and chopped 

• 1 tsp vanilla 

• 1 tsp cinnamon 
 

Preheat oven to 350. 

Use a knife and melon baller (a spoon would work too) to hollow out 4 apples  

Place hollowed apples into a baking dish that has been lightly sprayed. 

In a medium sized mixing bowl, combine butter, apple, oats, pecans, maple syrup, dates, vanilla and 

cinnamon to create stuffing.  

Using a large spoon, fill hollowed apples with stuffing. Apples should be filled to brim and the stuffing 

packed in tightly. 

Bake for about 20 minutes, or until apples are tender. Do not overcook or they will turn into a mushy 

mess. The other cooking method is wrapped in tinfoil on a campfire which is a family favourite.  

Serve with ice-cream and date-caramel (if desired). Enjoy! 
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Mimi Cookies (Old Fashioned Nutmeg Tea Cakes)   
Submitted by Chelsea Stelmach 

Ingredients 

• 1 cup salted Butter, softened  

• 2 1/3 cups Sugar 

• 3 Eggs 

• 2 grated Whole Nutmeg 

• 1 cup Sour Cream 

• 1 level tsp baking Soda 

• 3 cups + 4 Tbsp Flour 
 

Preheat oven to 425. 

In electric mixer, cream together butter and sugar.  

Beat in eggs, one at a time. Add nutmeg and mix: 

Stir baking soda into sour cream and immediately add it to mixture.  

Beat in a little at a time the flour. (The batter should be stiff). 

Generously grease two large cookie sheets. Drop about a tablespoon of batter for each cookie, spacing 

them several inches apart as these cookies expand. 

Put cookies in oven. Bake for 8-10 minutes or until browned around the edges and slightly browned on 

top. 

If they spread out too much while baking, add a little extra flour for the next batches.  

When the cookies are done, immediately put the hot cookies on a cooling rack using a metal spatula and 

start baking the second sheet of cookies.  

Repeat until all cookies are baked. (I use two cookie sheets and prepare one while the other is in the 

oven.) 

This recipe makes about 50 of the most scrumptious cookies you ever ate. Just don’t eat too many of 

them!!! (they are crazy addictive). 

Variations: 

I just tried a lemon version of these. I cut the nutmeg down to ½ nutmeg, added two teaspoons of real 

lemon extract, and the grated peel of one lemon. (I added 4 more tablespoons of flour, too). They 

turned out delicious (not quite as addictive as the nutmeg version but now we know why!). 

 



 

48 

 

Molasses Cookies 
Submitted by Barb Aubin (originally from allrecipes.com)  

 Ingredients:  

• ¾ cup margarine, melted  

• 1 cup white sugar 

• 1 egg 

• ¼ cup molasses 

• 2 cups all purpose flour 

• 2 tsp baking soda 

• ½ tsp salt 

• 1 tsp ground cinnamon 

• ½ tsp ground cloves 

• ½ tsp ground ginger 

• ½ cup white sugar 
 

In a medium bowl, mix together the melted margarine, 1 cup sugar, and egg until smooth 

Stir in the molasses 

Combine the flour, baking soda, salt, cinnamon, cloves and ginger, blend into the molasses mixture 

Cover and chill dough for 1 hour 

Preheat oven to 375F (190C)  

Rool dough into walnut sized balls and roll them in the remaining white sugar 

Place cookies 2 inches apart onto ungreased baking sheets  

Pake for 8-10 minutes in the oven, until tops are cracked 

Cool on wire racks  
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Oliebollen 
Submitted by Josephina Smyth 

I have an entry for you from my Dutch heritage, this recipe is for Oliebollen. similar to a donut, we 

typically make these in December for the holidays, but especially to celebrate New Years Eve. Served 

with some powdered sugar on top, delicious!  

Ingredients: 

• ½ cup hand warm water 

• 1 tsp sugar 

• 2 small packs of instant dry yeast 

• 4 cups of flour 

• ¼ cup of sugar 

• 2 eggs 

• 2 cups milk luke warm 

• 1 tsp salt 

• 2 ½ cups raisins (soak for at least 2 hours in water, or spice it up 
by soaking with some rum too) 

• 8 cups vegetable or canola oil (for frying) 

• Powered sugar to sprinkle on top 
 

In a small bowl mix the sugar into the hand warm water and sprinkle the yeast on top let stand for 10 

minutes.  (if directions given on your yeast packet, follow those instead). Yeast is ready when foamy, if it 

is not active make a new batch. 

In a large bowl (stand mixer if you have it) combine the sugar, salt and flour then make a well in the 

middle. In the well add the eggs, yeast and half the warm milk. Mix until combined, then slowly add the 

remaining milk until batter is smooth. Use spatula to scrape the sides. DO NOT OVER MIX!  

Preheat oven to 200 degrees, one at temp turn it off.  

Cover the bowl of dough with a damp cloth and place it in the oven for at least 1 hour until the dough 

has doubled.  

Remove cover, drain your raisins and carefully stir them into the dough.  

Heat oil to 340 degrees in a large pan, frying pan, or wok. If you use a deep fryer keep lid open while 

frying.  

Carefully drop large spoonfulls (ice cream scoop works well) in the hot oil, fry until golden brown on one 

bottom, it will float in the oil then flip over to brown the other side. These flip easily, and if it has room 

may even flip on its own when one side is done. Use a slotted spoon to scoop done oliebol from the oil 

and place in a colander lined with paper towel.  

Can serve warm or cool – add a little (or a lot, your choice) of powdered sugar right before eating.  

Can keep well in air tight container for up to 2 days. Reheat in microwave for 10-15 seconds if you want 

to enjoy it warm.  
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Oreo Cookie Balls  
Submitted by Jenn Lucas  

Ingredients: 

• 36 Oreo Cookies (regular or vanilla!)  

• 1 pkg of Cream Cheese (softened)  

• 2 pkg of Semi-Sweet Baker’s Chocolate (can swap for white 
chocolate!)  
 

Mix cream cheese with crushed cookie crumbs. Shape into bite-sized 

balls (40ish). Refrigerate 30-40 minutes.  

Melt chocolate. Dip balls in chocolate; place on baking sheet. Add 

holiday sprinkles/coconut/nuts/ drizzle with caramel, etc. anything you 

like for decoration.  

Refrigerate until firm. Approx. 1 hour. Store in fridge or freezer.   

 

Peanut Brittle 
Submitted by Wendy Cumpson 

Ingredients: 

• 1 cup sugar     

• 1/2 cup light corn syrup    

• 1 cup roasted, salted peanuts   

• 1 tsp. butter     

• 1 tsp. vanilla     

• 1 tsp. baking soda    
 

NOTE:  DO NOT USE A PLASTIC BOWL; IT GETS VERY HOT! 

In a glass bowl, stir together the sugar and syrup.   

Cook in microwave on High for 4 minutes.   

Stir in peanuts.     

Cook in microwave on High for 3 minutes or until light brown. 

Add butter and vanilla to syrup, blending well.    

Cook in microwave on High 1 minute more.     

Peanuts will be lightly browned and syrup will be very hot. 

Add baking soda and gently stir until light and foamy. 

Pour quickly onto greased cookie sheet. When cool, break into pieces.  



 

51 

 

Rocky Road Squares  
Submitted by Wendy Phillips  

Ingredients 

• 3 cups miniature marshmallows  

• 2 ½ cups rice krispies 

• ½ cup corn syrup 

• 1 cup chocolate chips 

• ½ cup peanut butter  
 

Mix marshmallows and rice krispies in a bowl  

Mix syrup and chocolate chips on stove  

When melted add peanut butter to syrup and chocolate chips  

Mix together 

Put in a 9x9 pan  

Let cool and enjoy!  
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Roxy’s Butter Tarts  
Submitted by Wendy Phillips (originally from Roxy Denniston-Stewart)  

Ingredients: 

For crust: 

• 1 lb Tenderflake lard  

• 5-5.5 cups flour  

• 2 tsp salt  

• 1 egg beaten 

• 2 tbsp vinegar  

• 3 tsp brown sugar 

• 2 tsp baking powder 

• ½ tsp baking soda  
 

For Filling:   

• ¾ cup Thompson raisins  

• ¼ cup butter (soft) 

• ¼ tsp salt  

• 1 egg slightly beating  

• 1 tsp vanilla  

• ½ cup brown sugar (packed)  

• ½ cup corn syrup  
 

Preheat oven to 450F 

For crust: 

Mix lard and 5 cups of flour until consistency of small crumbs.  

Beat 1 egg in a 1 cup measuring cup, add vinegar and fill with water or milk to 1 cup  

Add dry and wet ingredients and mix well  

Add flour until dough is no longer sticky.  

For Filing:  

Pour boiling water on raisins to cover completely. Let stand 5 mins. Then drain but do not dry.  

Mix raisins (stil warm) with butter, sugar, salt and corn syrup.  Stir to dissolve sugar and melt butter 

Add slightly  beaten egg and vanilla  

Roll pastry quite thin and cut into approximately 4 inch circles.  Fill pastry shells.  

Bake at 450 for 12 minutes  

I use muffin tins and extra-large paper muffin cups  
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Shortbread 
Submitted by Jill Philips  

Ingredients: 

• 1 cup (226g) salted butter, cold and diced into 1 Tbsp 
pieces* 

• 2/3 cup (142g) granulated sugar 

• 1/2 tsp almond extract 

• 2 1/4 cups (318g) all-purpose flour (scoop and level flour to 
measure) 

• 3 Tbsp (30g) nonpareils sprinkles, divided (any color) 
 

Butter a 13 by 9-inch baking dish and line with 2 sheets of 

parchment paper (one horizontally and one vertically. I also like to 

butter between parchment sheets so they stick) leaving a 1-inch over 

hang on all sides, set aside. 

In the bowl of an electric stand mixer cream together butter and sugar until well combined. Mix in 

almond extract.  

With mixer set on low speed slowly add in flour and mix until combined (it will take a while and will 

appear dry and sandy at first but it will start to come together, if it doesn't you can add a few teaspoons 

of milk). 

Mix and fold in 2 1/2 Tbsp sprinkles. Press dough into an even layer in prepared pan (I did it with my 

hands first then used the bottom of a flat measuring cup to help smooth it out).  

Chill dough in refrigerator 20 - 30 minutes. Meanwhile preheat oven to 350F. 

Lift dough from pan using parchment overhang on all sides. Cut into 1/2-inch squares using a large sharp 

knife (it works best to just cut long rows). Sprinkle more sprinkles over the top if desired and gently 

press into dough. 

Transfer about 1/3 of the cookies to an unbuttered baking sheet (also do not line pan with parchment or 

silicone liners) and scatter cookies out spacing cookies 1/2-inch apart. 

Bake in preheated oven 8 - 12 minutes (keep remaining that aren't currently baking refrigerated). 

Repeat process with remaining bites, adding them to a cool baking sheet. 

Cool completely then transfer to an airtight container and store at room temperature. 
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Shortbread Cookies  
Submitted by Sharon Sullivan  

Ingredients:  

• 1 lb. butter (soft) 

• 1 1/3 cup icing sugar 

• 1 1/3 cup corn starch 

• 2 2/3 cups flour 

• ½ to 2/3 tsp. salt 

• red cherry pieces (I use the cherries in the jar with the juice around them, not the candied 

• cherries) 
 

Preheat oven to 300F  

Combine dry ingredients and then add soft butter. Mix with hands until smooth and moist (not crumbly 

and dry).  

Shape into 1" balls.  

On an ungreased/unfloured baking sheet, press balls down lightly with a floured fork.  

Put piece of cherry on top.  

Bake on ungreased cookie sheet for 20 minutes until golden on bottom. 

Yield: 6 dozen 
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Skor Toffee Chocolate Bars  
Submitted by Nancy Hoogenraad  

Ingredients:  

• ¾ cup butter 

• ¾ cup packed brown sugar 

• 1 ½ cups all purpose flour 

• 1 (300ml) can sweetened condensed milk (Eagle 
brand)  

• 2 tbsp butter  

• 1 (300 g) pkg Chipits milk chocolate chips  

• 1 (225 g) pkg Chipits Skor toffee bits  
 

Preheat oven to 350F  

Cream first 3 ingredients until well blended and mixture comes together.  Press evenly into a 9x13 cake 

pan  

Bake a 350F for 20-25 minutes, or until light golden  

Cool on wire rack while preparing filling 

Heat sweetened condensed milk and 2 tbs butter in heavy saucepan, stirring constantly over medium 

heat for 5-10 minutes, or until thickened.  Spread over baked base 

Bake 12-15 minutes longer or until golden  

Sprinkle Chipits milk chocolate chips evenly over top. Bake 2 minutes more or until chocolate is shiny 

and soft  

Remove from oven. Spread chocolate evenly 

Sprinkle Skor toffee bits on top, pressing lightly into chocolate 

Cool completely.  If necessary, chill just to set chocolate before cutting into bars  

Store at room temperature  
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Snowballs  
Submitted by Sharon Sullivan  

Ingredients:  

• 1 cup peanut butter 

• 1 cup icing sugar 

• 1 tbsp. butter or margarine 

• 1 cup rice krispies 

• ½ cup chopped walnuts 

• 1 cup icing sugar 

• 1 tsp. or so of water 

• coconut (semi-sweet) 
 

Cream together peanut butter, icing sugar and butter until smooth.  

Add rice krispies and walnuts and stir in.  

Shape into 1 inch balls.  

Make up a thin icing – 1 cup icing sugar and1 tsp. water (it should be runny enough for dipping, but not 

too runny).  

Dip balls into icing and then roll in coconut. 

If crunchy peanut butter is used, omit walnuts. 
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Whipped Shortbread 
Submitted by Candice Phillips 

A nice, lighter version of shortbread. My grandma, mom, and now I make them every Christmas. 

Ingredients: 

• 1 lb butter 

• 1 tsp vanilla  

• ½ cup cornstarch 

• 1 cup icing sugar 

• 3 cups flour 

• Cherry pieces or trimettes (optional)  
 

Preheat oven to 350F 

Beat butter and vanilla with mixer until fluffy 

Continue to beat while adding cornstarch, icing sugar and flour  

Drop by teaspoons on ungreased cookie sheet  

Decorate with pieces of cherries or trimettes if desired  

Bake for 10-15 minutes  

Makes about 12 dozen shortbread  
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Yum Yum Squares 
Submitted by Judy Vanhooser  

Ingredients:  

For the Base: 

• 1 ¼ cups flour 

• ¼ cup packed brown sugar 

• ½ cup unsalted butter (room 
temperature) 

 

For the Topping 

• 2 tablespoons flour 

• ½ teaspoon salt 

• ¼ teaspoon baking powder 

• 2 eggs 

• 1 ½ cups packed brown sugar 

• 1 ½ teaspoons vanilla 

• ½ cup chopped walnuts 

• ½ cup unsweetened shredded coconut 

• ½ cup chopped maraschino cherries (I only use these around the holidays to give a festive look) 
 

Preheat oven to 350F 

Lightly butter an 8-inch square baking dish.  

In a bowl, using a fork, stir flour with sugar.  

Work in butter until coarse crumbs form.  

Press over bottom of buttered dish.  

Bake in the middle of oven until light golden, 15 to 20 minutes. Remove, but leave oven on. 

While base is baking, in a small bowl, using a fork, stir flour with salt and baking powder.  

In a large bowl, whisk eggs. Using a wooden spoon, stir in sugar and vanilla until evenly mixed. Then stir 

in walnuts, coconut and flour mixture.  

Spread over warm base. Bake in the middle of oven until topping is golden, 20 to 30 minutes. 

Remove and cool at least 1 hour before cutting into squares. Refrigerate up to 1 week or freeze up to 1 

month. 

Note in my house I put only a few in the fridge and wrap up several small packages to bring out every 

now and again or my husband would eat them all in a day. This is not good for his health or his waistline. 

 


