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“ Dedication “
o o
o~ o~
o o

oy This Christmas Desserts RcciPc booklet is dedicated to all the svMS {:acultg, stag, and oy
e administrators who exude cxce”cnce, dcdication, Iovc, and kindness so that our children e

& are sa{:c,jogous, and in an environment where thcg can grow and learn. We are incrccﬂiblg Y

;% gratc{:ul for all that you do and we have you in our prayers. ;%
« «
;% Ina year when we were all cha“enged bg having to stag aPart due to the Panclemic, we ;%
«i worked together as a community to make this year's Christmas table sPecial bg sharing «i
ﬁ% our families' favorite cookie and dessert reciPcs. We are so grat@cul to all the Families) ﬁ%
™ Facultg, and staff that Participatcd in the exchange. We can't wait to try your sPecial ™
iy iy
o treats! o
iy iy
& , ©
o Mcrrg Christmas and HaPPH New Year! o
iy iy
& . &
& -SVMS HSA Board & Families o
iy iy
iy iy
o December 2020 o
&~ &~
&~ &~
&~ &~
@ €
iy iy
iy iy
iy iy
iy iy
iy iy
iy iy
iy iy
< i«
o~ AN RV N o~
oy ' /TN oy
iy iy
@ €
&~ &~
&~ &~
&~ &~
&~ &~
&~ &~
&~ &~
&~ &~
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S0 e
2}. Pumpkin Peanut Butter Dog Ice 2}.
« «
« "
‘e Submitted by The Reilly Family INGREDIENTS Pt
¢ , ¢
i Renée Rex”g, SVMS Nurse Cream oy
S0 e
2 | . Y 2
%‘ A cup Pumpkm puree, (not Pumplqn pie Fl”lng) E‘?
«,.\?. Message: Let your pup eruog them all year 2 tbsp. creamy Peanut butter, no sugar added «,@
o~ longl 2 tbsp. honeg o~
S0 e
© 1 32-ounce container Plain whole milk yogurt ©
o . o
f‘? (or unsweetened vanilla coconut gogurt) f‘?
oS oS
8 8
:‘"{‘ STEPS o
o 1. Ina large mixing, bow!, whisk together o
{i‘ Pumpkin, peanut butter, and honcg until g:i'
ﬁl smooth. (You may need to warm the “l.
8 . . 8
f‘? Peanut butter and honeg to make it easier f‘?
« to stir.) by
:-@ . . . 3‘@
© 2. Foldin yogurt until combined. ©
" o ) A
f‘? 3. Divide into freezer-safe containers and f‘?
o~ freeze for at least 2 hours. &«
iy iy
oS oS
~ : | ~
) Eruog, Puppg. &
S S
8 8
S S
8 8
S S
8 8
sodm o
~ ~
¢ Z The Re///ﬂ i am//ﬂ [urba[y ¢ Z
~ ~
S )
S )
S )
S )
S i
S )
S )
S )
< €
< €
S i
S i
S i
S i
) )
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o~ Bursting Cranberry Prosecco

i Submitted by The O’Dowd family INGREDIENTS

(3 2 cups of cranberries

‘= Nicole O’'Dowd (8t Grade) A cup water

o Auclrey O’Dowd (6t Grade) Vi cup raw sugar

™ Veronica O’Dowd 3 Grade) rosemary sPrigs

o Kendall O’'Dowd (Kinc[ergarten) sugar, for rims

o Prosecco

‘e Greattoserve ata Partg!

oy STEPS

o 1. Startwith2 cups of fresh cranberrics, 1/4

o cup water and 1/4 cups of raw sugar, bring
to a low simmer over the stove till
cranberries burst, let cool.

2. SPoon a tablespoon of cranberries in
champagne fute top with chilled Prosecco
and garnish with fresh rosemary.

3. Optional ~ sugar the rim

Erjoy!
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& Homemade Baileys &
™ ™
o o
o o
o Submitted by The Gisoldi Familg o
i Anne Marie Gisoldi, SVMS Vice Principal o~
o o
o~ o~
Iy INGREDIENTS Iy
o . o
ﬂ: 1 can of condensed milk ﬂ:
“»: 8oz of whiskeg “”:
) ) )
i 6oz of whole milk i
oS , oS
& Sozof hght cream o
:‘i? é‘?
:.? 4 tbls. of chocolate syrup n’?
™ 2 thls. of instant coffee o~
sodm o
4] 4]
:‘i? é‘?
%. STEPS o
o~ Blend all in blender and serve cold! Add more chocolate if necessary and more milk if too thick. o~
& ol
sodm o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
o o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
sodm o
4] 4]
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& &
o o
o o
“} Coquito (Boriken-style Eggnog) “}
¢ ¢

& &
o o
& The Borges Rajguru Family INGREDIENTS o
% , , %
2@ 6 cinnamon sticks 2@
(t‘i Gabriella Rajguru (4.&1 Grade) % cans of condensed milk (p‘x:
01 4 cans of evaporatccl milk 01
o ) ) . o
oy Heartfelt Memory: A Puerto Rican “Boriken” 2 tbsP' vanilla extract oy
(t“: tradition. Our extended Familg gets together l'oz coconut extract (t“:
(N ) . . i )
(f-?. to sing Christmas carols (Parranclas n Cinnamon POWClCr (f.?.
© 1) whil . delici 3 cans of sweetened coconut cream b
Py Spanls ) while enjoying some delicious 1Y
o c o Thisi t drink 2 cans of Goya coconut milk o~
o~ OC,iUI < , oo avery gEmny ('jOCOﬂU , o Bacardi Rum (aPProx‘ 2 cups, or Premcerence) o~
s clurmg Christmas! We make a kid’s version ) ) nes
o a9 for the litt , Captain Morgan 100 Rum (oPtlonaI) o
iv  (sans rum/Brandi) tor the little ones to enjoy. / / i~
& B dehilled with v cup Brandi (oP’clonal) o
e Destserved chilled with ice. 1 tsp. ground nutmeg (optional) o
Pl P8 8P ol
' '
is  *Westorein masonjars and share with our STEPS o~
¥ neighbors, they love it! «
o neIghbors, they love 1t I. Bringtoa boil cinnamon sticks in 3 cups of o
o~ water. o~
sotiy . . . . 3 S
o This recipe is courtesy of Gabriellas 2. Drain the water from cinnamon sticks, set o
E% Godfather, who after decades of service, is a them aside (kCCP both) . E%
o retired NYPD detective. Drink responsiblg. 3 Ina big pot, add cinnamon water, pour o
ﬁi condensed milk, coconut cream, vanilla and ﬁi
E,} TEP: Coco Lopez is a great coconut cream! coconut extract. E,}
o 4. Inlow heat stir all the ingreclients in the pot, o
ei sPrinklc in nutmeg (op’cional) and cinnamon ei
© Powder (add more cinnamon i{:you erjog this
Iy , Iy
o spxce). o
o~ 5. Pour2 cups of rum, a SPlaS"I of Brandi to o~
™ your liking. Please remember youcan always ™
:-? :-?
’%. add more but you cannot take away. ’%.
¢ Ly . , ¢

é‘@ 6. Pour CJT'II’I[( n glaSSJars (wme bot’cles or “@’
o~ masonjars), add one cinnamon stick (those &
sodm S
o boiled) per jar. o
3] 3]
& &
N Enjoy! o
) J Y )
sodm S
3] 3]
sodm S
3] 3]
&~ &~
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i i~
o ° o
o Whipped Coffee ®
) )
iy iy
iy iy
o o
@ Submitted by The Nolan Family INGREDIENTS &
N . . N
ﬁ»{a Forone whlpped coffee drink: ﬁ»{a
iv  Clare Nolan (Kinclergarten} 2 tablespoons of Nescafe instant coffee o~
o o
“% 2 tablespoons of sugar “%
¢ . , A ¢
i Message: Sometimes we all could use a little 2 tablespoons of borllng water s
® P ®
o caffeinated Pick~me~up esPeciallg on our b cup of milk (or milk alternative of choice)* Lol
}:ﬁ |carning~1crom~homc clags. This whippecl A cup of ice cubes }:ﬁ
o~ coffee drink is a great summertime treat, but it o~
{i doubles as a nice dessert beverage too! STEPS ﬁ:i:
:.»z. 1. Combine coffee granules and sugar in a :.»z.
o~ small cleep mixing, bowl. o~
S S
©o Add boiling water. ©o
8 . .. . )
%. 3. Beat with an electric mixer on hlgh speecl %.
o~ for two minutes or until thickened to a o~
S S
©o mousse-like consistency. ©o
A T A
%a 4. Pour milk into a tall glass. %a
i~ 5. Addice. Hy
S S
©o 6. Top with coffee mixture. ©o
N N
iy iy
iy Alternatives: iy
S S
©o You can stir the milk and coffee mixture ©o
N . , N
- together and drink with a straw. You can also -
o~ shake the coffee and milk with ice in a shaker o~
S S
® and add some water if you Preger todrink the %
1) . 1)
{i whlpped coffec asa Frappe. {i
o o
S S
“% Reserve a small amount of whipped coffee to “%
¢ L. . ¢
PN garnxsh ncgou like. PN
iy iy
S S
“_l *Can be made clairg free ﬁ.
) )
iy iy
iy Erjoy! iy
iy iy
iy iy
iy iy
iy iy
iy iy
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Butter Nut Balls (aka "Sandies™)

The McAnan Familg
Caroline McAneny (Kinclergar‘tcn)

Heartfelt Memory: This reciPe is sPecial for
Caroline McAneny as itis a recipc of her
Great Great Grandmother Bess MUT‘P[’]H.
Multiple generations of Plaging Christmas
music while ro”ingthe clough into balls and
shaking the cookies in a bag of sugar. We
hope you ery’og them as much as we do! Merry
Christmas!

INGREDIENTS

(Makes 3 dozen)

1 cup butter

1/3 cup sugar

2 tsp. water

2tsp. vanilla extract

2 cups sifted Hlour

leup choppccl nuts (we use Pecans)

confectioners’ sugar

STEPS

Cream butter & sugar

—

Add water & vanilla extract, mix well
Add flour & nuts

Chillin Friclge for 34 hours

Shapc into balls

Ov N N

Bake on ungreasecl cookie sheet 325°F for
20 minutes
7. Once cooled, mix in cooled confectioners’

sugar in Ziploc|<

Erjog!
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Sugar Cookie Recipe o

Submitted bg The Filis Familg STEPS ©»
1. PREHEAT ovento 350" F. o

Delancg Filis (Kindergarten) 2. Inthe bowl ofyour mixer, CREAM butter iy
Cooper Filis (Pre-K ) and sugar until smooth, at least » minutes. '
3. BEAT inextracts and egg. Iy

INGREDIENTS 4. Inaseparate bowl, COMBINE baking '
1 cup unsalted butter Powc]cr and salt with flour and add a little e
leup granulatecl white sugar at a time to the wet ingreclicnts. oy
1 tsP. vanilla extract IMPORTANT NOTE: If the clough looks o™
Vz tsP. almond extract Crumbly keeP mixing for 30 seconds to e
legg minute Ionger. The clough should be Py
2tsp. baking Powclcr Pu”ing away from the sides of the mixer. '
A tsp. salt 5. DO NOT CHILL THE DOUGH. Divide ne
5 cups a”~PurPosc Hour into workable batches (2-3 chunks), roll o~
out onto a floured sur{:ace, and cut. You "

want these cookies to be on the thicker e

side (closer to 1/4 inch rather than 1/8). o~

6. Bake at 350°F for 6-8 minutes. N

7. Let cool on the cookie sheet until firm ne

enough to transfer to a cooling rack. o

Enjogl o

SVYMS Christmas Desserts Recipesj 10 {i‘

8. 35

O O O OO O N N O OO N N O O P O O O O O I OO I O O O O O



iy iy
iy iy
o o
o Pecan Snowballs o
o o
iy iy
o o
i Submitted by The O’Shea Family INGREDIENTS «
o o
® Icup sifted a”~PurPose flour o
o , o
& Rose O’Shea (chlergarten) A cup soft butter o
fi 2/% cup ?inelg CI’IOPPCCI pecans fi
“% Heartfelt Memory: These are a Christmas Eve 2 tablcspoons granulatecl sugar “%
¢ » , ) ) ; ¢

o tradition from Madeline's Famlly growing up. 1 teaspoon vanilla extract o
fi Everg year the big 50+ person Familg confectioners’ sugar f*z
o ) ) . o
o celebratlon, with all of the cousins, Is on o
o~ Christmas Eve. The real Parl:g starts after STEPS o~
S S
©o dinner, as we Plag Christmas and Motown I. Ina large bowl, combine all ingreclients ©o
¥ ic and dance wildly while cleani h he confectioners’ ¥
= music and dance wildly while cleaning up the except the contectioners’ sugar. e
& &
o~ kitchen after dinner. A full dessert of cakes 2. Remcrigerate clougl'w for 30 minutes. o~
S S
ﬁl galore is coming later, but the Pecan snowballs 3. Preheat oven to 375 . ﬁl
i : , i
:.»:. are the first to come out as a snack as 4. Form clough into 11/4 balls. Placer apart :.»:.
o~ everyone cleans and dances together! onan ungreasecl cookie sheet. o~
oS oS
® 5. Bake for 15-20 minutes, until set, but not ®
P b ol
e:.‘i rown. e:.‘i
iy 6. Let them cool Forjust a couple of minutes iy
S S
® SO theg do not crumble. ®
s Il the balls in confectioners’ hle S
i~ /. Roll the balis in contectioners’ sugar while -
S . S
ny thcg are still warm. ny
S S
& &
S S
o — o
« Enjoy: «
S S
& &
S S
& &
oS oS
& &
S S
& &
S S
& &
S S
& &
oS oS
& &
S S
& &
S S
& &
S S
& &
S S
& &
oS oS
& &
S S
& &
iy iy
iy iy
iy iy
iy iy
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Pignoli (Pine Nut) Cookies

Submitted bg The Van Slgck Fami!y

Sabrina Van Slgck (27 Grade)
Frank Van Slgck (5th Grade)

Message: The cloug}‘n for these classic almond
macaroons is quite sticky. Tip: Line the cookie
sheet with Parchment paper so the cookies

are easy to remove.

Prep: 25-min Bake: 15-min per batch. Makes
about 72.

INGREDIENTS

3 8-ounce cans almond Paste, broken into
small Pieces

1% cups granulatecl sugar

1 cup sifted Powc]erecl sugar

+egg whites

1 cup Pine nuts, coarselg choppecl

STEPS

1. Preheat ovento 350°F. Line a cookie sheet
with Parchment paper; set aside.

2. Ina large mixing, bowl beat almond Paste,
granulated sugar, Powc]ered sugar, and
egg whites with an electric mixer on low
speec] until combined. Beat for 2 minutes
on medium sPeecl. Stir Pine nuts (clough
will be stickg) . Drop c[ough bg rounded
teaspoons 2 inches aPart on Preparecl
cookie sheet.

3. Bake in Preheatecl oven about 15 minutes
or unti] golclen brown. slide Parchment
paper with cookies off cookie sheet to a
wire rack; let cookies cool completelg.
Loosen cookies from Parchment paper
with a metal spatula.

4. To Store: Place cookies in layers
separatecl bg waxed paper inan airtight
container; cover. Store at room
temperature for up to? clags or freeze for

up to? months.

Enjogl
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o o
o o
o ° ° o
o Christmas Snicker Doodles o
(3] (3]
« «
o o
e e
©  Submitted by The Morris Family INGREDIENTS &
N N
}@ A cup butter }@
¢ Liam Morris (Kinclcrgarten) I cup sugar o~
e e
gﬁ Vs tsp. baki ng soda gﬁ
e’ ] e’
o A tsp. cream of tartar o
e e
(t: legg (t:
ﬁ% A tsp. vanilla extract ﬁ%
" 1% cup Hour o
oS oS
* *
:‘ﬁ :‘ﬁ
%. STEPS %.
o~ 1. Mix togcther cover and chill for 1 hour. o~
S , , , S
©o 2. Shapc clougl'l into 1-inch balls rollin 2 Ths ©o
8 . )
:.? green red sugar and1 tsp cinnamon. :.?
o~ 3. Press onto ungreasecl cookie sheet. o~
S S
® 4. Bake at375°F for 10 min ®
* *
(3] (3]
o Erjoy! i~
S S
(3] (3]
sodm o
(3] (3]
sodm o
(3] (3]
sodm o
(3] (3]
sodm o
(3] (3]
sodm o
(3] (3]
sodm o
(3] (3]
sodm o
(3] (3]
sodm o
(3] (3]
S S
(3] (3]
oS oS
(3] (3]
S S
(3] (3]
S S
(3] (3]
S S
(3] (3]
oS oS
(3] (3]
S S
(3] (3]
S S
(3] (3]
S S
(3] (3]
S S
(3] (3]
oS oS
(3] (3]
sodm o
(3] (3]
sodm o
ol Ry
ol Ry
ol Ry
) , / )
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Soft Chocolate Chip Cookies

Submitted bg The Filis Familg

Delaneg Filis (Kindergarten)
Cooper Filis (Pre-K 3)

INGREDIENTS

8 tablespoons of salted butter

A cup white sugar

A cup Packed lignt brown sugar

I'tsp. vanilla extract

legg

1% cups a”-PurPose Hour

A tsp. baking soda

%tsp. salt (but | alwags add a little extra)
bA cup chocolate cnips

STEPS

Preheat the oven to 350°F.

Microwave the butter for about 40
seconds tojust barelg melt it. It shouldn’t
be hot — but it should be almost entirelg in
liquicl form.

Usinga stand mixer or electric beaters)
beat the butter with the sugars until

Creamg.

. Add the vanilla and the egeg; beat on low

speec] untiljust incorPoratecl —10-15
seconds or so (hc you beat the egg for too
long, the cookies will be stiff).

Add the Hour, baking socla, and salt.

Mix until crumbles form. Use your hands to
press the crumbles together into a clougn
It should form one Iarge ball that is easy to
handle. Add the chocolate crnips and
incorporate with your hands.

Roll the clough into 12 large balls and Place
on a cookie sheet.

Bake for 9-11 minutes until the cookies look
PUFFH and clrg anc]just bare!y golclen. DO
NOT OVERBAKE. Take them out even if
tneg look like tneg’re not done yet. Theg’”
be Pale and P'-“C]CH'

Erjogl
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Y o
o o
e e
*% Mascarpone Creams «%
¢ ¢
o o
iy iy
o Submitted bg The Salerno I:amily from half of the cookies. Reroll scraps as o
{“: needed. Place 2" aPart on a cookie sheet. {“:
}:ﬁ Alessandro Salerno (8th Grade) 3. Bake 5-6 minutes or until edges are light }:ﬁ
“»@ brown. Cool on cookie sheet 1 minute. Remove; “»@
& Heartfelt Memory: Familg Memories at the cool on a wire rack. SPreaCl cookies with &~
e e
ﬂl‘ Otesaga, CooPerstown, NY cutout centers with Powdered Sugar Glaze; if ﬂl‘
“p:ﬁ desireol, sPrinHe immecliatcl9 with nonPareils. “p:ﬁ
2»;& INGREDIENTS Let stand until glaze is set. 2»;&
Ny , , 4. Spread bott f whol kies with e
@1 Makes 16 Sandwich Cookies pread bo o}m}s erwho C,CO? lesw ) @1
ﬁ: 1, cup butter, softened mascarpone Fl”lng. Top with iced cookies, ﬁ:
8o’ Z 3y 8o’
@1 ] P ) v of L unglazecl sides down. Store in reFrigerator up “1,
iy A cup mascarpone cheese or Y%, ot an 8oz. package iy
e to? clags. e
n:“ cream cheese, softened Powdered S al n:“
| cup Granulated Sugar QWACTEA IUgAT Lraee o™
ﬁ“ Y tE baking ow dfr In a small bowl stir togetlﬂerl A cups Powdered ﬁ“
e 4 . e
{1 Y tsP bakin sPocla sugar, | Tbsp. Milk, and %, tsp. vanilla. If needed, {1
o P S stir in additional milk, 1 tsp. at a time, to reach thin o
FORA tsp. Salt 1P ’ o~
e spreading consistency. e
@1 A tsp. Nutmeg P 2 " Y ﬁl‘
o™ legg Mascarpone Fiiling Yy
S ' S
o In alarge bowl beat 1, cup softened mascarpone &%
o 2% cups a”-Purpose Hour g 2 Cup P o
o rccipc Powdercd sugar laze or cream cheese with a mixer on medium until o
o recipe mascarpone filling Hugy. Beatin; tsp. Vanilla. Graclua”g beatin/p &
S . S
n; cups Powclerecl sugar until creamy. nl
& ki o
ﬁa STEPS: Cookies ﬁa
o 1. Ina large bowl, beat butter and the 14 cup E"DOH! o~
ﬁ“ mascarpone cheese with a mixer on medium ﬁ“
S S
@1 sPec& for 30 seconds. Add the next five @1
:%. ingrcclients (through nutmeg) ; beat until :%.
w combined, scraping bowl as needed. Beat in oy
ﬁ“ egg. Beatinas much of the flour as you can; ﬁ“
S S
(3] stir in any remaining Hour bg hand. Divide (3]
1y , , 1y
“"{. dough in half. Cover and chill for 30 to 60 “"{.
%& minutes or until dough is casy to handle. %&
o 2 Preheat ovento 375°'F. On a lightlg Houred o~
o , L o
ﬁ: surface, roll one portion of olouglw atatime ﬁ:
® until 1/8" thick. Usinga 3" round cookie cutter, ®

% . , %
:@. cut out clouglw. Usingal” cutter, either round :@.
i or shapcd (heart, star, etc.) cut out centers i
i &
(3] (3]
o~ SVMS Christmas Desserts Recipes, 15 &
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Shortbread Cookies

Submitted bg The Donald Familg
Kate Donald, SVMS I:acultg (2" Grade
Teacher)

Heartfelt Memorg: ove using the almond
extract for the Christmas holiclags. It reminds
me of cloing SPritz cookies with my mom and

children but way easier.

INGREDIENTS

1 cup of buttcr, softened

A cup of confectioners’ sugar
1% cups of Hlour

A cup of cornstarch

1 tsP. of vanilla or almond extract

colored sprinkles

STEPS

Ina large bowl, cream the butter and the
confectioners’ sugar until light and ﬂugg -
for about 5 minutes. Add in the extract of
choice. graclua”g add flour and
cornstarch (I combine them first) beat until
thcg are well blended.

Lightlg dust hands with cornstarch and roll
the clough into 1in. balls. Place about 1
inch apartonan ungreasecl baking sheet.
press Iightlg with Houred fork. top with
sprinkles.

Bake at 350 for 20-22 minutes or until the
bottoms are !ight!y browned. Cool for 5
minutes and then move them to a wired

rack.

Erljogl

SVMS Christmas Desserts Recipesl 16

35 S

O O O OO O N N O OO N N O O P O O O O O OO I O O O O O



) )
iy iy
é‘§ ° ° ° ° é‘§
o Pignoli (Pine Nut) Cookies ™
iy iy
o o
8 | <
¢ Submitted by The Nolan Family INGREDIENTS o
oS oS
© 1 Pouncl of almond Paste ©
N , N
ﬁ”&“ Clare Nolan (Klnclcrgarten) 1% cups of sugar ﬁ”&“
o~ ) |arge egg whites iy
o o
% Message: No Italian cookie tray or dessert Icup of pine nuts ©
) , , . . . )
{@ table is completc without this hollclag favorite {@
fi cookie! Aclaptecl from Lidia’s ltalg recipe, STEPS fi
“_l this cookie rivals that of any Italian baker 1. Arrange one rack in the upper third of the ﬁ.
. Y y g PP <
¢ , , ¢
e-"{“ and tl'meg are so easy to make. oven and the other in the lower third. e-"{“
ei‘z Source: recipelic[iasitalg.com/ rccipes/ Pine~ Preheat the oven to 350°F. Line two baking e:‘z
“% nut~cool<ies~2/ sheets with Parchment paper. “%
¢ . . ¢
{i‘ 2. Crumble the almond Paste into a mixing {i‘
e’l *Dairy Free, Gluten Free bowl. Beat with a handheld electric mixer el
:%. (gou can also Pulse in a food Processor.} :%.
oy TiP: Costco sells large bags of Pine nuts Mix until the almond paste IS Finclg o~
S , , , S
ﬁl that freeze well if onlg makmg one batch of crumbled. SPrmHe the sugar over the ﬁl
:% cookies at a time. almond Paste and continue to beat until :%
o~ the sugar is incorporatecl. Beat in the egg W
:.* , ’ , , :.*
©o whites, one at a time and continue beatlng ©o
(Y , . A
%. until the batter is smooth. %.
o~ 3. Spreacl Pine nuts outon a Plate. Pinch off o~
S S
©o a tablespoon~size piece of clough androll %
N N
:’? between your Palms to form a ball. :’?
o~ Dampening hands with water will make the ¢
oS oS
® clougl') easier to work with. Top the ball ®
N , . . , %
e.»ea with pine nuts and Placc it on the baklng e.»ea
o o
iy sheet. Repeat with the remaining, clough. iy
oS 3 D oS
® 4. Bake the cookies until lightly browned and €%,
ol ft and spri bout 20 minut ol
S sott and springy, abou minutes. S
S - S
o 5. Remove and cool completelg on wire racks o™
S S
® before serving, The cookies can be stored €%,
o o
e’? at room temPerature for up to a week. e’?
iy | iy
S . S
o gl )
n’? Eryoy. n’?
iy iy
o~ SVMS Christmas Desserts Recipes, 17 &
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Andes Mint Cookies

Submitted bg The Filis Familg

Delaneg Filis (Kindergarten)
Cooper Filis (Pre-K 3)

INGREDIENTS

1.5 sticks unsalted butter, softened at room
temperature

bA cup ligt]t brown sugar, Packecl

A cup granulatecl sugar

1 large egg

2 cups a”-PurPose Hlour

2 tsp. cornstarch

I'tsp. baking soda

A tsp salt

1 cup Andes Creme De Menthe Baking ChiPs

5 Andes Creme De Menthe Thins, choppecl

into chunks.

STEPS

Cream together the butter, light brown
sugar, and granu!atec] sugar until lightly
and qu:g with a handheld or a stand
mixer.

Add in the egg and cream evergthing
together.

Slow mix in the flour, cornstarch, baking

socla, and salt until the cookie c]ougl’l has
formed.

. Fold in the Andes Creme De Menthe

baking chiPs.

Wrap the cookie clough in Plastic wrap and
store in the retrigerator at for least 3 hours
orup to 72 hours.

Preheat the oven to 350°F. Line a cookie
sheet with Parchment paperora silicon
baking mat.

SCOOP 1.5-2 tablespoons of cookie clougtx
onto the cookie sheet and bake for 9-11
minutes.

Remove from the oven and allow the
cookies to cool for 2 minutes, and then

transmcer toa cooling rack.

Enjogl
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o o
o o
o ° ° o
o Chocolate-Mint Snow-Top Cookies o
o o
o o
iy iy
S0 e
@ Submitted by The Van Slyck Family INGREDIENTS &
o | o
Iy 1% cups a”~PurPose Hour o
¢ SabrinaVan Slgck (27 Grade) 1% tsp. baking Powcler o
S0 e
q'} Frank Van Slg ck (5th Gra de) 1% cups semisweet chocolate Pieces “,}.
¢ ¢
o 6 tbsp. butter, softened o
o . o
ﬂ': Heartfelt Memorg: These minty marvels made 1 cup granulatecl sugar «':
2}. their way to our test kitchen from cookie 2 eggs 2}.
o~ lovers in Fargo, North Dakota. 1% tsP. vanilla i~
[y , , [y
2% A tsp. mint Havorlng 2%
o Prep: 35 min. Freeze: 30 min. Bake 10 min. per Powc]erecl sugar &
& batch. &
o o
o STEPS o
(v ) ) ")
2«@ Makes 42. 1. Combine Hour, bakmg Powcler, and A o
o~ teaspoon salt; set aside. Ina saucepan o~
o o
o heat 1 cup of chocolate pieces over low o
N . p %
2»@ heat until meltccl, stirring constantlg. 2»@
o~ 2. Beat butter with a mixer on medium sPech o~
o o
ﬁl for 30 seconds. Beat in granulated sugar @Z
) . . ] %
2«@ until combined. Beat in melted Chocolate, 2«@
oy eggs, vanilla, and mint Havoring. Stirin o~
o o
o Hour mixture and remaining chocolate o
3] , , , 3]
o pieces. Wrap clough in Plastxc wrap. o
o~ %, Freeze 30 minutes or until firm enough to o~
o o
o shape. o
ol 4. Preheat oven to350°F. Shape doughinto 5o
ES . Preheat oven to 35 - Shape dough into ES
o~ 1-inch balls; roll balls in Powclerecl sugar. o~
:-@ ) :-@
ﬁ‘"{‘ 5. Place balls about 2 inches aPar‘t on an ﬁ‘"{‘
¢ , ¢
o ungreasec] cookie sheet. o
f‘i 4. Bakein Preheatecl oven for10to12 f‘i
g%, minutes or until tops are crackled. g%,
¢ , , ¢
oy 7. Cool 2 minutes on cookie sheet. Transfer by
"y to wire racks; cool. ™
o o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
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O O NI NP NN NN NP NP NN PN S NN N NP IS NN g



Italian Ricotta Cream Cheese Cookies

Submitted bg The Stefanelli Familg

Angclina Stefanelli 34 Grade)
Nicholas Stefanelli (5t Grade)

From La Bottega della Nonna

INGREDIENTS

2 cups of sugar

1 cup of softened butter
115 oz. ricotta cheese

2 largc eggs

4 cups of flour

2 tbsp. baking Powcler

1 tsP. salt

1Y, confectioners’ sugar
3 tbsp. milk

sugar crgstals

%{E k{fm an K\m\:\? C,‘Ncsc Cm‘::

STEPS

1. Preheat oven 350°F.

2. lLarge bowl with mixer on low, beat sugar
and butter until blended.

3. Increase speecl to high, beat until Iight and
Hugg, about 5 minutes.

4. Continue medium spcecl, beat in ricotta,

vanilla, eggs until well combined.

Reduce sPeecl to low.

Add flour, baking Powclcr, and salt.

Beat until clough forms.

Drop clough |cvc|) tbsp. 2 inches apart.

Bake for 15 minutes.

o ® N o

Icing

In small bowl mix confectioners’ sugar and milk
until smooth.

SPreacl and add crgstal.

1 hour until cool.

Erjog!
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& Cream Cheese Cookies

& submitted bg The Mantone Familg
s Bridget Mantone, SVMS Secretary

e Message: My bogs love them!

v Makes around 50-60 cookies.

INGREDIENTS

1, Ib. cream cheese

1 Ib. butter softened

4 cups Hour

2 cups sugar

4 eggs

clroP of vanilla extract & Iemonjuice

3 tsp. baking Powcler

STEPS

1. Mix all with hands.

2. Drop tcaspoon?ul on greasecl cookie
sheet. Bake at 375 for around 15 mins or
until bottom is lightlg browned.

l:rosting: Mix confectioners’ sugar with milk to
glazc cookies while sligl'ltly warm.
For the holiclags, add red or green food

coloring; or nonpareils.

Erjoy!

SVMS Christmas Desserts RcciPes, 21
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o o
Iy Iy
o ° ° o
o Italian Knot Cookies from Grandma Rose DeNova o
ey ey
iy iy
& &
S0 e
“'1 Submitted bg The Kcnneclg Farnilg STEPS “'1
N . ) N
E-@ 1. Mix in bowl: eggs, sugar, Crisco and E@
v John Kennec]g (6th Grade) Havorings of choice (anise or citrus). o~
S0 e
“,}, Norah Kcnncclg (4th Grade) 2. Mix togcthcr: baking powclcr, Hlour and “,},
¢ , , . , ¢
«"@ salt and then blend in with Ilquxcl mixture «'@'
«'*': Makes 5-6 dozen 3. Forminto balls of clough. Put clough~ba” «'“:
E}. on board and roll into thin long strips. E}.
iv  INGREDIENTS Twist striP around your Finger toforma oy
f‘? 1 dozen eggs knot. f‘?
i€ k d lightl 4 €
o 2 cups sugar 4. Bake400T egrees on light y grease o
o 12 tsp. baking Powclcr cookie sheet for 12-15 minutes until o~
o o
@: 5 cups a|l~PurPose Hour (mag need more bottoms are golclen brown. @:
) , . . | , , )
o clePenclmg on consistency of c]ough) 5. lcing: | A cup confectioners sugar, | tsP. o
i 2/3 cups Crisco orange extract. whisk togcther o~
o o
ﬁl Pinch of salt confectioners’ sugar and extract until ﬂl
% , , N
2»@ 1 tsP vanilla smooth. If too waterg, add a bit more sugar 2»@
& 2tsp. of anise (or orange) extract to thicken. If too thick, add extract 1/4 tsp ¥
o o
ﬁ% anisette to taste (approximatelg 1 wine glass} atatime. ﬁ%
2«@ iuice of 1-2 oranges (optionab 6. Dip cooked cookies into glazc. Dust with 2«@
o~ juice of 1lemon (op’cional) rainbow sPrinkles or nonPareils. o~
o o
Py Py
o o
« .y «
& Enjoy! &
o o
o~ o~
o o
Py Py
o o
Py Py
o o
o~ o~
o o
Py Py
o o
Py Py
o o
Py Py
o o
o~ o~
o o
o~ o~
o o
Py Py
o o
3] 3]
o o
3] 3]
o o
3] 3]
o o
3] 3]
o o
3] 3]
o o
3] 3]
o o
3] 3]
o o
3] 3]
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o o
iy iy
o ° ° o
o Red Ribbon Cookies o
o o
iy iy
o o
S0 e
“'1 Submitted bg The Asselin Familg STEPS “'1
N ) , . N
E-@ 1. Beat the butter with an electric mixer on E@
o Bryce Asselin (5th graclc) medium to high for 30 seconds. o
S0 e
“,}, Cedric Asselin (Pre-K 4) 2. Add approximatelg half of the flour, then “,},
t , , ¢
«"@ the sugar, egg, varu”a, and salt. Beat until «'@'
«'*v: Heartfelt Memorg: Evcrg Christmas we make a thoroughlg mixed. «'“:
“,1. varictg of cookies to gﬁr't to Familg) Friends, 3. Addinthe remaining Hour, aclcling until the “,1.
©» , . , ©»
o~ and nelghbors. Red Ribbons are, bg Far, the c[ough sticks together to form a ball. o~
ﬁ:‘i most reclucstecl treats! 4. Lightlg knead the ball. ﬂ:‘i
:%. 5. Divide the clough into 8 equal Portions. On :%.
v INGREDIENTS a Iightlg floured sumcace, roll each Por‘tion o~
o . . o
¢, lcup butter, softened of the c!ough into a 9-inch rope. o
(N , (N
:;«@ 2% cups a”-PurPosc Hour 6. Place the ropes on an ungreasccl cookie :;«@
¢ Y cup sugar sheet about 2 inches apart. Press a groove ¢
o B . o
ﬁ% legg, slxghtlg beaten down the length of each rope with the ﬁ%
E@ 1 tsp. vanilla handle of a wooden spoon. E@
FOu A tsp. salt 7. Bake at 375°F for 10 minutes. SPoonjellg o~
E‘Q ” , ’ ” E‘Q
ﬁl raspberrg Je”g (we Prelccr seeded but seedless into groove and bake until the edges begm “l.
M . ] ) )
2«@ will work too) to brown sllghtlg (about 5 minutes). 2«@
i~ Water 8. Cool on cookie sheet for 5 minutes. oy
o o
ﬁ% A cup confectioners’ sugar 9. Usinga Iarge spatula, remove cookies to a ﬁ%
E@ cutting board. Mix water and E@
o~ confectioners’ sugar to forma glaze. o~
o o
o 10. Drizzle over hot cookies. o
8] ) ) ) ) 1)
o 1. Cutinto I-inch slices. Move cookies to a o
soiay . . . . S
o wire rack to finish coolmg. o
o o
3] 3]
sodm o
3 . ')
s F:njog. o~
o o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
sodm o
3] 3]
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q:%:é‘? FOSFONF NP NP NP NP NP NP PO OFIF Ittt iy é"?é”‘?ﬁ‘?@‘?@‘?@‘?@‘?@‘?@‘?@@@@@@@@@@@@@@@@@@@@@@@@e:fx:
(8 (8
Y Y
o ° ° ° o
o Peppermint Bark Brownie Cookies o
(8 (8
Y Y
Y Y
S0 e
o Submitted bg The Collins Familg STEPS o
N . , , N
2@ 1. Preheat the oven to 325 F. Linea bakmg 2@
i Cillian Collins (5t Grade) sheet with Parchmcnt paper. o~
S0 e
“,}, Connor Collins (2 Grade) 2. Inasmall saucepan, combine the buttcr, “,},
¢ ) ¢

“*@ bittersweet Chocolatc, and chocolate é@
[ . . ;. [
ﬂl Heartfelt Memorg: There was a SYMS cookie CI’TIPS. Cook over low heat, stirring o&cn) ﬂl
2}. ComPetition at the Breakfast for Santa one until Fu”y melted and combined—the 2}.
iv  year long ago when Ciara & Cinaed were little. chocolate will be thick. Remove the pan oy
ﬁ:‘i This was our submission. We still believe this is from the heat and let the chocolate cool ﬂ:‘i
. an outstanding Christmas cookie! slightlg. 14
3 . 3
o~ 3. Ina large mixing bowl, beat the eggs and o~
S S
€ INGREDIENTS sugar together on high until light and o
(Y ] . )
2«@ 6 tablespoons unsalted butter Huﬁzg, 3 minutes. Add the varn”a, 2«@
s 4 ounces bittersweet chocolate, chopped Peppermint, and the melted chocolate o~
S S
& 2 cups semisweet chocolate chips mixture and beat for 2 minutes more, until "
oS P P oS
3 , . . 3
f‘? 3 Iarge eggs, at room tcmpcraturc Combmecl, scraping down the sides of the f‘?
& Ycup granulated sugar bowl as needed. Add the flour, cocoa o~
S S
ﬁl 1 tab!espoon vanilla extract Powc]cr, baking soda, and kosher salt and “l.
% , ) , %
2«@ 1 tab!espoon Pcppermmt extract beat until Fu”g combined and smooth. The 2«@
PO cup a”-PurPose Hour batter should be thick but Pourable. Stirin - ¢
S S
ﬁl Yy cup unsweetened cocoa Powclcr the Peppcrmint bark. Cover the bowl and “l.
N N
‘L Y. teaspoon baking soda chillin the fridee for 15 minutes ‘L
o~ P g & o~
f‘? A teaspoon kosher salt 4. ScooP out rounders tablespoons of f‘?
& hly chopped int bark dough and place them about 2 inch &
b, 2 cups roughly choppe Pcppcrmmt ar ough and place them about 2 inches
3 . ')
i~ aparl: on the Preparecl bakmg sheet. Bake o~
o~ for 10 to 12 minutes, untiljust set on the o~
S S
ﬁl eclges. Remove from the oven and let cool “l,
3] ) ) 3]
n5 for at least 5 minutes on the baking sheet n5
Al g Al
fi before serving, Eat warm (highlg f‘i
ﬁ:, recommenclecb or let cool and store in an “l.
' L . '
oy alrtxght container for up to 4+ clags. oy
& &
N ] N
< Enjey: &
oy oy
i &
i &
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& Submitted by The Korschun Familg
iy Graclg Korschun (Pre-K 3)

Iy Heartfelt Memory: Recipe is from Graclg‘s
& Nana

& INGREDIENTS

& *Makes 2%, dozen 2 inch cookies.
vm 1/3 cup shortcning

i leup brown sugar (Packec])
L7 cups dark molasses

v 2/3 cup cold water

v /cups a”~PurPosc flour
LA tsp. soda

s ] tsp. salt

v ltsp. a”spice

Ll Ttsp. ginger

s ] tsp. cloves

& Ttsp. cinnamon

'~ STEPS

o e Mix shortening, sugar, and molasses

‘é} thoroughlg. Stir in water. Measure flour bg
¢ o , , ..

é";“ snctmg. Blend all clrg mgrccllents; stirin.

& chil

ﬁ% e Heat oven to 350°F. Roll clough 1/4" thick
o~ ona Iightlg Houred board. Cut with a

oy cookie cutter into your favorite shapcs.
o~ , ,
ﬁ. Place far apart ona llghtlg greasecl baklng
o~ sheet.

o

‘ﬁ: e Bake for10 to 12 minutes or until no imprint
A , ,

%. remains when touched lxghtlg. Ice cooled
iy cookies.

o~

o~

o~

o Classic Soft Gingerbread Cookies

Ging;crbrcacl Cookie Icing
INGREDIENTS

4+ cups confectioners’ sugar, sifted

) Tablespoons meringuc Powc]er
9-10 Tablcspoons room temPerature water

OPtional: gcl food coloring

STEPS

I. Ina large bowl usinga hand mixer or a
stand mixer fitted with a whisk attachment,
beat all of the icing ingredients together on
high speecl for 1.5 - 2 minutes.

2. When lhctingthc whisk up off the icing, the
icing, should drizzle down and smooth out
within 5-10 seconds. If it's too thick, add a
little more water. If it's too thin, add a little
more sifted confectioners’ sugar.

3. !cing completely dries in about 2 hours at
room tempcrature. Can Place in the
reFrigerator to speccl up if Iayering icing
for clesigns.

Erjoy!




I3

{:: Holiday Snowball Cookies

Y

iy

ﬂ:i Submitted bg The S’crobriclge Familg STEPS

2}. I. PREHEAT ovento375F.

{{‘ Zoe Strobriclge (Kindergarten) 2. BEAT butter and 3 /4 cup Powclerecl sugar
(g:ﬂz toget}'ler until creamy, approx. 2 minutes.

(% Heartfelt Memory: These cookies are so quick 5. Add vanilla extract and beat until well

ﬁ”{‘ and easy. During the holiclags, we make a batch combined.

(g:ﬂz each week in December and we do a little 4. Inaseparate bowl, whisk together Hour and
(f% something different - rePIace vanilla extract with salt. With mixer on low, graclua”y beat in flour
ﬁ.? peppermint (1 tsP‘> or we try to find some red untiljus’c combined. On low again, stir in mini
'i:i: & green mini M&M’s or chocolate C]’liPS. Kids are chocolate ChiPS or mini M&M's and nuts. Do
‘fl very helPFul siFting the Powclerecl sugar on top not over mix.

ﬁ% to make these cookies trulg look like snowballs! J. 5]'18[36 level tablespoons of dough into 11/4-
o balls. Place on uncreased baking sheets.

q{i PrCP Time: 10-minutes 6. BAKE for 10-12 minutes or until cookies are
‘ﬁ: Cook Time: 10-12 minutes set and lightlg browned. Removed from the
ﬁ% Makes: 4 1/2 dozen oven.

o~ 7. Sift Powdered sugar over hot cookies on

{i‘: INGREDIENTS baking sheets. Cool on baking sheets for 10-
ﬁ% 1% cups (3 sticks) unsalted butter, room minutes; remove to wire racks to cool

o~ temperature comP!etelg.

q{i A cup Powclerecl sugar, Plus more for clusting 8. SPrinkle with additional Powdered sugar, if
ﬁ% 1 tbsP,, vanilla extract desired. Store in airtight containers.

o A tsp. salt

PO cups a||~PurPose Hour Enjogl

™ 12/3 cups (10 oz. Package)
‘e mini chocolate chips or mini M&M's

oy A cup Finely choPPecl almonds slices (oPtional)

o~ SVMS Christmas Desserts Recipes, 26
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iy iy
iy iy
e ° e
o Whopper Cookies o
o o
iy iy
o~ o~
e e
© Submitted by The Bishop Family STEPS &
p o | . N
%& 1. Preheat ovento 3507, line cookie sheets %&
o~ Valerie Bishop, SVMS Faculty & Parent of with Parchment paper. o~
e e
“% Two Alumni 2. In |arge bowl, combine flour, hot chocolate “%
¢ . . ¢
oy mix, bakmg socla) salt. oy
f“: Heartfelt Memory: These cookies are one of 3. With electric mixer, cream together butter f“:
2%. my Family’s favorites! and sugars, add egg and vanilla. 2%.
o~ 4. Graclua”g add flour mixture to butter o~
s , s
& INGREDIENTS mixture, add whoppers to clough. ©o
:% leup butter, softened 5. Drop 1-inch balls onto cookie sheet, bake :%
{i‘: b cup Firmly Packccl Packecl brown sugar for 10-12 minutes, cool complctelg and {i‘:
ﬁl 1/3 cup granulatecl sugar store in airtight container or freeze. ﬁl
N N
o legg iy
o 2 tsP. vanilla extract o~
[y [y
ﬁ% 21, Hour ﬁ%
%. 2 tbsp. instant hot chocolate mix ' :-?
i Itsp. baking soda o~
[y [y
*% A tsp. salt *%
:.? 2 cups whoppers, crushed :.?
[y [y
) )
[y [y
) )
[y [y
) )
[y [y
1) 1)
[y [y
) )
[y [y
) )
[y [y
1) 1)
[y [y
) )
[y [y
) )
[y [y
) )
[y [y
1) 1)
[y [y
) )
[y [y
) )
[y [y
) )
[y [y
) )
[y [y
1) 1)
[y [y
) )
[y [y
) )
& €
iy iy
& &
& €
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o Chocolate Crinkle Cookies

& Submitted bg The Donne”g Familg INGREDIENTS

na A cup vcgetable oil

o~ Samantha Donne”y (7“‘ Grade) 4 oz unsweetened baking chocolate, mcltecl,
®  Charlotte Donne”y (5 Grade) cooled

i 2 cups granulatccl sugar

iV Heartfelt Memorg: Best chocolate cookie 2 teaspoons vanilla

«= LCVER. Cakcg and Fuc!gg——gesl I have been 4 eggs

oy baking these cookies since the late ~1970s 2 cups Gold Medal a”~PurPose Hour

& (exact year undisclosed ©) with my mom. Now 2 teaspoons baking Powclcr

s my girls love them too! The reFrigeration time is A teaspoon salt

Py critical- make other cookies while these are b cup Powclcrccl sugar

» Chi”ing. The ro”ing makes a mess on your

.« hands, but trust me it’s worth it! STEPS

N 1. Ina large bowl, mix oil, Chocolate,

" granulatcd sugar and vanilla. Stirin eggs,
e one at a time. Stir in flour, baking powclcr,
o and salt. Cover; rcFrigerate at least A
hours.

nes 2. Heat ovento350F. Grease cookie sheet
o with shortcning or cooking spray.

(f'“ 3. Drop c[ough bg teaspoomculs into

s Powc]crecl sugar, roll around to coat and
o shape into balls. Place about 2 inches

' - apart on cookie sheets.

o 4. Bake 9 to 1l minutes or until eclges are set.
" !mmec]iatelg remove from cookie sheets to

¢ cooling racks.

o Enjogl

e S SVMS Christmas Desserts Recipesj 28
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Y Y
o ° ° ° o
o Italian Anise Cookies o
(8 (8
Y Y
Y Y
S0 e
o Submitted bg The Dooleg T:amilg STEPS o
N ) ) N
2@ 1. Sift ﬂour, bakmg Powclcr and salt together 2@
& Shawn Doolcg (6th Grade) in a bowl. Set aside. o~
S0 e
“,1, 2. Meltbutter & shortcning (make sure “,1
(8 , . o (8
oy Serves: 100 cookies when c[ough shorterung is fresh or it will taste bad) oy
éi is rolled into %, together in bowl. ﬂ“‘:
2}. 3. Beat the melted butter and sl’lortcning 2}.
{i‘ Prep Time: 20 minutes together until it is completclg {i‘
ﬁ;‘l Cook Time: 60 minutes incorporated, about 2 minutes. Add ﬂl
ﬁl granulatccl sugar and mix well. Add eggs, “l.
3] 3]
v INGREDIENTS one atatime, bcating well after each o~
g‘“ , g, ’ , . . g‘“
& For the cookie addition, about I minute each. Mix in anise o
AN AN
‘L A cup butter extract. ‘L
3] 3]
& hcup shortcning 4. Add the flour mixture to the creamed o~
S S
oL cup grarlulatccl sugar mixture slow!y, unti ﬂuﬁcg incorporated. o
p ‘tovermix. IF the cookie doughi &
i large eggs Don’t overmix. It the cookie dough is too s
3] 3]
PO cups a”~PurPosc Hour stickg to roll in the Palm o{:gour hand, add o~
S , ; S
“l. 5 teasPoons bakmg powcler a bit of flour. However, the clough should “l.
P | ' ft, so don’t add h %
o A teaspoon salt remain very sort, so don't add too much. o
o~ 2 teaspoons anise extract 5. Roll the cookie clougrx in small balls (thcg o~
S S
©  Forthe glaze PUH: up quite nicelg) and Place them on o
N N
E@ INGREDIENTS ungrcasec] cookie sheets. Bake at 375 E@
soiay . . oS
N R tablcspoons milk clegrees for 8-10 minutes. The bottoms of o
S 3 3 . S
ﬁl 2 cups confectioners’ sugar the cookies should be llghtlg browned but “l.
8 , NI o
o~ 1 teaspoorl anise extract the toPs should remain hght in color. o~
v  STEPS 4. Remove cookies from the cookie sheet o~
S S
ﬁ% Slowlg mix milk with Powdered sugar and anise immecliately and move to a wire rack. Cool ﬁ%
¢ , , ¢
i~ extract. The glaze needs to be thick to adhere Complctelg before glazmg. i~
f‘i to the cookie. DiP the top of each cookie into f‘i
2%, the glaze. SPrinkle each cookie with rlorlparcils Erjogl 2%,
oy and leave them to ComP!etelg clrg. oy
oy oy
S S
3] 3]
S S
3] 3]
S S
3] 3]
S S
3] 3]
S S
3] 3]
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Orange Drop Cookies
Submitted by The Klein Family INGREDIENTS
2 eggs
Gianna Klein (4t" Grade) 3 /4 cups of sugar

Maria Klein (7t Grade)

Heartfelt Memory: | would sPencl hours every
year baking all types of cookies in my Nana’s
basement kitchen. She would make cookie
trays for many People SO many of her recipes
make multiple dozens in one batch. Now we

have moved to a new !’)OUSC W]"ICFC there is

good working room for my c]augl'lters and I to
bake together.

2tsp. of vanilla

2 tbsp. of gratecl orange Peel
2 cups of sifted Hlour

2 teaspoon of baking Powclcr
A tsp. of salt

STEPS
Bake in buttered pan at 400°F for 8-10

minutes.

Nana with Mrs. Marianne Klein

oS 5o 1% 3

‘?’e\ PO O g 4;\ oo



o~ o~
o~ o~
& . — &
- Cocoa with Santa SVMS Cookie Winner -
o~ o~
o~ o~
o~ o~
¢ Submitted by The Ritchie Family STEPS I
ﬁ:‘: 1. Mixall of the ingredients togcther. Shape ﬁ:‘:
:»:«» Emma Ritchie (8t Grade) clougl'l into goH: size balls. :»:«»
{’u: 2. Arrange several inches aparton cookie {’u:
& INGREDIENTS sheet. &
:% Makes bl dozen cookies 3. Dcpress clough slightlg with a fork. :%
{’i lcup brown sugar 4. Bake at 400 F for 6-8 minutes. Do not {’i
“_:. 1 cup granulatecl sugar over bake. “:.
& &
& Vtsp. salt -
ﬂ:‘z 1 tsp. baking soda Erjog! ﬂ:‘z
“_:. 1 tsp. baking Powcler ﬁ.
& &
ﬂ-“;:‘ 1 cup of butter ﬂ-“;:‘
i€ 2oz &
“_:. 1 tsp. vanilla ﬁ.
& &
& 1cup oatmeal oy
ﬂ:‘z 2% -3 cups of flour ﬂ:‘z
ﬂ.:. 120z bag of chocolate chips ﬁ:.
& &
™ ™
" "
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
o~ o~
" "
" "
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o o
& &
« "
I3 ° ° I3
o Christmas Pecan Dippers o
& &
o o
% , , %
2-@ Submitted bg The Blunda I:amllg STEPS 2@
" 1. Heatovento?50'F o
S0 e
“,}, Isabella Blunda (5th Gradc) 2. Onawell-floured sumcace, kneed cookie “,},
t . , ) 3 ¢
o Olivia Blunda (4t Grade) c[ough with flour. Knead in the 14 cup Fxnelg o
«:*: choppccl nuts. «:*:
2}. Makes: 48 cookies. Prep: 25 minutes. Bake: 3. Roll 1 Y tsP. of clough into a 2-inch !og. 2}.
i 2o0F for 12 minutes. Microwave: 1 Y, minutes. Repeat with remaining ciough. Place on oy
ﬂi‘i ungrcasec] baking sheets. Bake at 350F ﬂ:‘i
AN . . AN
:;»{. INGREDIENTS for 12 minutes. Let cool on baklng sheet for :;»{.
PO tube (16 ', ounces) reFrigcratecl sugar cookie 1 minute and then remove to wire rack to o~
o o
o c[ough cool completelg. o
A .. (Y
:;«@ A cup a”~PurPose Hour 4. Place chocolate and shortcrung ina :;«@
i cup Finclg chopped pecans microwave-safe bowl and microwave for 1 Yo &
o o
& 6ounces bittersweet chocolate, choppccl minutes on HIGH. Stir until smooth. Let o
N , N
2»@ A tsp. vcgctable shorterung cool. 2»@
PO A cup very Finelg choppccl pecans 5. Dip end of each cookie into melted o~
o o
ﬁl chocolate and Place on baking sheet lined @Z
) , , , )
2«@ with waxed paper. SPrmUc with the very 2«@
oy Finelg choPPec] nuts. Let chocolate set oy
o o
o Complctelg before stori ng, o
& &
ty o~
2‘”‘? Enjoy! o~
o _) ‘9' o
& &
sodm o
& &
sodm o
o~ o~
sodm o
& &
sodm o
& &
sodm o
& &
N N
& &
sodm o
& &
sodm o
& &
sodm o
& &
sodm o
& &
sodm o
& &
o o
& &
o o
& &
o o
& &
o o
& &
o~ o~
o~ SVMS Christmas Desserts Recipes, 32 o~
FOUT it ingtngtngtngtng it O OaF PN NP NP NP ONP P Ot wh e O PP Ot P Nt



1.

2.

o Eggnog Spice Bundt Cake

@ Submitted by The McGuire Family INGREDIENTS
© Mary McGuire, SVMS Secretary 11602) box sPice cake mix
o 1 (4 serving) box of instant vanilla or
o cheesecake Pudding and Pie Fi”ing mix
e Icup nonfat vanilla yogurt
by A cup canola oil
© I cup eggnog,
- legg
degg whites
1% cups toasted chopped pecans
Powdered sugar

STEPS

Preheat oven to 350°F.

Coat a nonstick Bundt pan with baking /

cooking spray.

Combine cake mix, Puclcling mix yogurt, oil,
eggnog, egg and egg whites in a large bowl

mix until creamy.

4. Stirin pecans, stir Into Preparecl pans.

Bake 40~-45 minutes, until a wooden Pick

inserted In the center comes out clean,.
Cool on a wire rack.

When cool dust with powclerecl sugar.

Erjog!

SVMS Christmas Desserts Rccipes, 3%
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i€ i€
< <
o . o
o Irish Porter Cake ey
i€ i€
o o
o o
¢ Submitted by Sr. Noreen Holly INGREDIENTS o
e e
(i: SVMS Principal % cups dried fruit (i:
N N
::»@ 1 lemon zest ::»@
iv Heartfelt Memory: This is my mother's Porter I orange zest iy
e e
©  Cake recipe. It lasts for weeks. When | g0 3 Iarge eggs ©
o . . ] o
oy home for Christmas - no matter what time it s, 2 sticks of unsalted butter oy
fi I clig into this with loads of butter! 1 bottle of Guinness fi
2% A tsp. nutmeg 2%
o 5%, cups of a”~purposc flour o
{i‘: 1 cup of brown sugar {i‘:
‘%. A tsp. baking soda ‘%,
¢ ¢

oy I spoon of baking Powdcr oy
oy I/, tsp. salt oy
[y + P [y
o 1, tsp. cinnamon o
“~ 2 5P o
,fi‘: %tsp. grouncl all spice ,fi‘:
& &
2‘ STEPS 2‘
o~ 1. Combine the butter, brown sugar, orange o~
2% , , , 2%
©o and lemon zest and Guinness in a medium ©o
(N (N
}‘? saucepan. }‘?
o~ 2. Bringittoa boil, over meclium%igln hcat, o~
[y [y
©o stirring until the butter has melted and the ¢4
(N ) . (v
2.«‘? sugar has c]nssolvccl, about 2-3 minutes. 2.«‘?
o~ 3. Reduce the heat to a simmer and add the o~
[y [y
® dried fruit. Cook for % minutes. ®
) ) )
}@ 4. Thcn, remove from heat and let it cool to }@
iy room temperature. o~
[y [y
© 5. Preheat oven to 350°F. ©
éﬁ . . h . F . h h éﬁ
o Line a 9-inc springrorm pan wit parc ment o
ne . . ey
& paper and spray with coolqng spray or grease ¢\
® with butter.” ®
& &
1y iy
t&“ Enjo Ty
o b o
& &
sodm o
& R
& &
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s s
o o
o o
S0 e
%_:,, Sour Cream Coffee Cake %_:,,
¢ ¢
o~ o~
S0 e
o ) ) s
i The DeChiara Family INGREDIENTS o
iy 1/4 cup butter W
SN , h i
2 Allison DeChiara (6t Grade) I cup sugar -
s s
< 2eggo <
o s . . o
(f_: Heartfelt Memorg: Thisis a Famllg recipe that 2 cups Hour (f:
% , , %
(f-e. A”lson’s great aunt alwags macle 1Cor the 1 tsP. bakmg Powder (f.e.
s s
{i ho!idags. Itsp. baking soda é’i
N ' N
f‘? 1 tsP. vanilla extract f‘?
‘fi 1 cup sEur crccelam l ‘fi
ﬁ: 1 cup chopped wa nuts ‘51.
& &
o~ o~
“‘“@ STEPS “‘“@
o~ 1. Mix butter and sugar, beatin eggsoneata o~
o 3 o
‘ﬁ: time. ‘f:
o 2. Mixin flour, baking soda and baki o
é: . ix in flour, baking soda and baking é:
Y Powc]er and beat. Y
o o
‘f% 3. Add in sour cream, vanilla extract, and ‘f%
¢ ¢
‘fi‘ nuts. ‘fi‘
) Cinnamon Mix )
:-@ . ‘-"@
‘ﬁ by !ngredlents ‘f«a
U ) )
‘fi 3 tablespoons cinnamon ‘fi
é: b) tablespoons sugar é:
:%. ) tablespoons butter :%.
,fi‘ Melt all bl ingreclients togcthcr ,fi‘
1{: Steps 1{1
:%, 1. Grease bottom and funnel of pan then :%,
,fi‘ pour Y, of the batter in pan, pour 1, of ,fi‘
1{: cinnamon mixture over batter. 1{1
:%. 2. Pour rest of batter mix on top and then :%.
,fi‘ pour rcmaining cinnamon mixture on top. ,fi‘
@: % Bake 50-55 minutes at 350°F c]egrces. f{:
) )
& . &
Y Enjoy! 0
o J°Y o
& &
sodm o
& &
sodm o
& &
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The BEST Carrot Cake with Cream Cheese

Submitted bg The Rei”g Familg
Renée Rei”g, SVMS Nurse

Message: Thisis my favorite recipe for

homemade carrot cake! This cake is so easy to

make, Pencectlg moist, and toPPecl with an

easg homemacle cream Cl’TCCSC Frosting. Can

make Gluten free cup for cup. You cannot tell

the difference!

PreP Time 2 hours (includes cooling time)
Cook Time 35 minutes

Total Time 2 hours 35 minutes

Servings 10 slices

Author Danie”e, livewellbakeoften.com

For the carrot cake

INGREDIENTS

2 cups 250 grams) a”~Purpose flour
(sPoonecl & leveled)

2 teaspoons baking Powcler

I teaspoon baking soda

1 tsp. ground cinnamon

A tsp. grouncl ginger

A tsp. grouncl nutmeg

A tsp. salt

bA cup (180ml canola) or vegetable oil

4 large eggs room temperature

1and 1, cups (300 grams) light brown sugar
A cup (100 grams) granulatecl sugar

A cup (125 grarns) unsweetened aPPlesauce

1 tsP. pure vani”a extract

o
Y
Iy
y
Y
Y
y
Y
3 cups (»300 grams) gratecl carrots, lightlg -
Packec] oy
e
STEPS (%
o . ¢
1. Preheat ovento 350°F. Spray two 9-mch é@
round cake pans well with nonstick cooking (1‘*:
spray (gou can also line the bottom of 2}.
cach pan with Parchment paper for easier o~
o
removal) and set aside. o
2. Ina large mixing, bow!, whisk together the :%.
ﬂour, baking Powcler, baking socla, {i‘
cinnamon, ginger, nutmeg, and salt until ﬂl
. , o
well combined. Set aside. o
5. Inaseparate large mixing, bowl, whisk o~
o
together the oil, eggs, brown sugar, “f;
, N
granulated sugar, aPPlesauce, and vanilla 2«@
extract until Fu”g combined. Add the o~
o
grated carrots into the wet ingredients and “f;
. . . )
mix until well combined. 2«@
4. Pour the wet ingredients into the drg oy
, , . . . E‘Q
lngrecllents and mix with a whisk or rubber o
i . . 13
spatu!a untlljust comblnecl, makmg sure f‘?
not to over mix the batter. é"?
o
5. Pour the cake batter evenlg between both o
. 8
Preparecl cake pans. Bake at 350°F for é"@
30-35 minutes or until the tops of the o~
Sy . N
cakes are set and a tOOtl’]PlCl( inserted into ﬁg,
¢
the center of each one comes out clean. é"@
Remove from the oven, transfer to a wire fi
rack, and allow to cool in the pans for g%,
, ¢
about 20-25 minutes. Once the cakes have by
Cooled, remove from the pans and return f‘z
the cakes to the wire rack to finish Cooling. g%,
¢
oy
. o
Continues on next page... ﬂl
o
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For the cream cheese frostins{

INGREDIENTS

1 (8-ounce) Package brick stgle cream cheese,

soﬁ:enecl to room temperature

A cup (115 grams) unsalted butter, softened to

room temPerature

2 cups (240 grams) Powderecl sugar

1 teaspoon pure vanilla extract

STEPS

1.

In the bowl of a stand mixer fitted with the
addle attachment, orin a large mixing,

bowl usinga hand-held mixer, beat the

cream cheese until smooth.

Add the butter and mix for about

30 seconds-1 minute until well combined

and smooth.

Add in the powclered sugar and vanilla

extract and continue mixing, until Fu”y

combined, scraping down the sides of the

bowl as needed.

To assemble the cake

1.

Level the tops of ecach cake with a knife or
cake leveler. Place one of the cakes on a
cake stand, top with a little over 14 cup of
the Frosting, and smooth it out into one
even lager.

Place the other cake on toP and use the
remaining Frosting to frost the top and
sides of the cake.

Top with pecans or other toPPings of

choice if desired.

Erjog!
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Ricotta Christmas Cheese Cake oy

Submitted by The Gisoldi Family INGREDIENTS o
Anna Marie Gisoldi, SVMS Vice Principal 3 Ibs. of Ricotta Cheese o

1 cup of sugar s
Heartfelt Memory: One of my favorite I'tsp. of vanilla o
Christmas memories is when | answered my A cup of white cream de cocoa
door on Christmas morning, and found my A cup of mini chocolate C!’]iPS) lemon and o
brother, who was serving in the USMC, orange rind o
stancling there. He told us he was denied leave 3 dozen laclg Fingcrs. o

present ever! STEPS )
1. Line 9-incl’1 spring pan with ladg Fingers. e
2. In bowl mix all other ingredicnts. by
3. Pour half of the mixture on toP of the laclg )
{:ingers in pan. .

4. Line another lager of lacly Fingers on top oy
of mixture. )

5. Pour the remaining mixture on top of i
second lager of laclg Fingers. i

6. Chillinthe re{:rigerator for at least bl hours.
7. Remove side of sPring pan and Place .
decorative Christmas ribbon around the iy
cake and Placc a Christmas decoration in "

thc center. e

Enjogl '
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Flourless Chocolate Cake

Submitted bg The Sobala Familg

Kenneclg Sobala (Kinclcrgarten)
llaria Sobala (Pre-K 3)

Heartfelt Memory: My husband and I learned
this recipe first-hand from a famous Spanisl’l
chef with whom we had a semi—Private cooking
class with in NYC almost 8 years ago. The first
time we dusted it off to try it ourselves was this
Past Easter cluring the Panc]cmic, and we've
made it mu!tiplc times since. Looking forward
to making it for our extended Family this
Christmas (God wi”ing).

Servings: 8-10

Duration: 20 minutes

INGREDIENTS
Chocolate Cake
4 Eggs

1 cup of Chocolate

1 cup of Butter

1 cup of Sugar

1 tbsp. of Flour

I'tsp of Baking Powder

I'tsp. vanilla Havoring (*oPtional)

Chocolate Cover

A cup Chocolate
A cup Butter

STEPS

1. Melt the butter and the chocolate and set
aside.

2. Ina big bowl, mix together the eggs and
sugar.

3. Add in the mixture of melted chocolate and
butter.

4. Add the ﬂour, backing Powcler and vanilla

5. Ina mold that has been Previouslg
buttered and floured add the full mixture.

6. Bake inthe oven for 20 minutes at 350°F.

7. Melt the chocolate and butter to do the
cover and spreacl over the cake once it’s

out o1C thc oven.

Enjogl
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Bailey's Irish Cream Cake )

Submitted bg The Rei”g Familg STEPS ©»
Renée Rei”g, SVMS Nurse Cake ne

1. Preheat oven to 350°F. o
INGREDIENTS 2. Beat ingreclients above until smooth o
Batter *Add 1/4 cup of water at a time, as needed oy
1 box dark chocolate cake mix to make the batter “more lic]uiclg”, o
I cup sour cream otherwise the cake will be very c[rg. nes
42 box of instant chocolate Puclc]ing (about *+( |nless desired consistency has alreaclg oy
1/ cup) been reached with above “wet” o
+eggs lightlg beaten ingreclients. Basica”g youwant it to be .
34 cup of Bailcg's Irish Cream able to pour easilg into the pan, as normal Py
6 oz chocolate Chips cake batter would. »

3. Add chocolate cl’lips. i
Frosting 4. Pourinto greasecl Bundt Pan. o
Bake at 350°F for 45 minutes or until U
Chocolate Puclclingl/‘i- cup of Baileg's Irish toothpick in center comes out “clrg“. N

Cream Frosting Py
1. Whip together these ingrec]icnts until '

1 Pint Whipping Cream 1 box of Instant

N

Frosting is of a "Whip Cream like" texture. s
2. Frostthe cake when it has cooled off. oy
3. Decorate cake top with leftover Chocolate

Chips if desired. e

Enjogl e
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Sour Cream Coffee Cake

Submitted bg The Mindnich Familg

Rory Mindnich (Kinclergarl:cn)
Beau Mindnich (Pre-K 3)

Heartfelt Memory: Rory and Beau’s Grammg
makes this around Christmas time for an easy
and tasty breakfast treat!

INGREDIENTS
Batter

2 cup sugar

1 cup butter

2 eggs

1 cup sour cream
I'tsp vanilla extract

2 cup flour

A tsp. salt

1% tsp. baking Powcler
Togging

I'tsp cinnamon

1/4 cup brown sugar

1 CUP PCCBHS (or COUIC[ use walnuts)

STEPS

1. Preheat ovento 350°F.

2. Cream sugar, butter and egegs. Add in sour
cream, vanilla, mix.

3. Then add remaining ingreclicnts, beat well
and pour half of batter into greasec] and
floured ring or tube/Bundt type pan.

4. SPrinHe toPPing in between batter and
again on top.

5. Bake one hour.

6. Can serve as a Christmas time dessert or
have for Christmas morning treat. Freezes

we” too.

Erjog!
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o~ o~
o~ o~
o ° o
o Christmas Pound Cake o
o o
o~ o~
o~ o~
o o
© Submitted by The Kenneclg l:amlly STEPS ©
N . N
ﬁ”{‘ 1. Preheat ovento 325°F. ﬁ”{‘
v John Kcnnccly (6t Grade) . Grease loaf pan. o~
o o
‘% Norah Kenneclg (4th Grade) 3. Cream butter and sugar until hght and ‘%
¢ ¢
o o
& Huffy. &
o . . o
(&1 4. Add eggs one at a time beatmg well after (t:
ﬁ}. INGREDIENTS each. ﬁ}.
o 2 cups soft butter 5. Stirinvanilla extract. o
o , , , , o
4{: 3 cups sugar 6. Foldinflour alternatmgw:th milk. 4{:
(Y .. ) ) ) (Y
%. 2 cups selﬁrlsmg Hour 7. Bake 1 hour or a bit more until toothpxck %.
o~ 6 large eggs inserted in middle of cake comes out clean. o~
o o
4{: 8 ths. milk 8. Coolin pan for 20 min then turn onto 4{:
o , . o
e 2 tsp. vanilla extract cooling rack. .
i P 2 i
o o
i i
oy Eniou! oy
njoy!
o o
o J o
o o
i i
o o
i i
o o
i i
o o
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o o
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o o
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Coconut Macaroon Recipe

Submitted bg The Manalo-Diao l‘amilg
Dru Daniel Diao (3 Grade)
(Gluten Free)

INGREDIENTS

400 gshreclclecl, dried coconut
v cup softened butter

A cup brown sugar

) eggs

14 oz condensed milk

4+ tsp. vanilla extract

Pinch of salt

OPtional

I cup corn Hour or almond four

Powdered sugar

STEPS

1. Pre-heatovenat350°F

2. Cream butter and sugarin a largc bowl using,
afork until light.

3. Add eggs, condensed milk, vanilla and salt.
Mix well. Add shredded coconut. Continue
mixingwitlﬂ sPatula unti| thoroughlg
combined.

4. Linea 2+~cup mini muffin pan. Fill each cup
with about 1 tablespoon of batter.

5. Bake for 15-20 minutes or until color starts

to turn brown.

Optional STEPS

¥
To make the coconut macaroons more merry,

whg not turn them into miniature Christmas

trees?

1. Justadda cup of either corn flour or almond
flour to the batter so it’s not too soft and
sticky.

2. Putinthe Friclge for about 4 hours. 1t will
stay soft and sticky but firm enough to hold
shape.

3. Form2 tbsP. of the mixture into a2 v inch-
tall bg I inch-diameter log with your hands.
Make the ‘logs’ more dense. Pack it so it will
not fall down or lean when cooked. Using
your Fingertips, taper one end to make a
Pointed top.

4. Transfer each tree to a non-stick silicone
baking mat.

5. Covereach tiP with a small aluminum foil so it
wor’t burn while the rest are cooking.

6. Bake for20-25 min.

7. Cut and glue small stars unto a tootl'mpick to
decorate the tree tOP‘ Dust with Powderecl

sugar. Decorate as you wish, sky is the limit!

F:njogl

SVMS Christmas Desserts Recipes) 4%

S5 2 2 S 3

(VAN G0 % N N 4N G G0 g% (N N 4N 4N 48 4% % 4% 4V (8 g8



OO E N N O N N N N N N N N P NN NP PP P NP NP NP NP NP P NP NP P NP O NP NP ONP OV CaP taP g
iy o
iy iy
iy iy
iy iy
o Coconut Cranberry Chews o
iy iy
iy iy
iy iy
- Submitted bg The Heskett I:amilg STEPS -
o~ 1. Soften butter to room temperature, very o~
o o
“% Mason Heskett (7th gracle) important! Preheat oven 350°F. “%
¢ . . ¢

oy 2. Beat butter, sugar, zest and vanilla until oy
f‘#: Message: it you like coconut and cranberries smooth. Mix in flour, salt and baking soda f“:
g. this one’s for you. until clougl') comes together. g.
o~ 3. Add cranberries and coconut. Form 17 balls o~
[y , , [y
ﬁl INGREDIENTS and flatten on nonstick bakmg sheet 2 ﬁl
AN AN
%. 1% cups butter, softened apart. %.
o 2 cups sugar 4. Bake at 350° foriz minutes, they are better o~
S , S
ﬁ; 2 tbsp. orange zest on the undercooked side don’t over bake! '{1
o 31 cups Hour o
o 1 tsp. baking soda Ery’oy! o~
S S
ﬁ% A tsp salt ﬁ%
o , , , q

o %2 cups dried cranberries A s e o
% 1%, cups coconut o~
1y I oy
oo tsp. vanilla iy
o o
oS oS
o o
S S
o o
S S
o o
S S
o o
S S
o o
oS oS
o o
S S
o o
S S
o o
oS oS
o o
S S
o o
S S
o o
S S
o o
oS oS
) )
S S
) )
S S
) )
S S
) )
S S
1) 1)
oS oS
) )
S S
) )
S S
) )
iy iy
iy iy
iy iy
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™ ™
o~ o~
S0 e
o Chocolate Tart o
P P
o~ o~
o~ o~
S0 e
© Submitted bg The Agnew Family STEPS ©
N , . , %
}@ 1. Prebake ple crust in (intin Pan) accorclmg }@
o~ Lilg Agnew (8% Grade) to Packagc directions. Cool and set aside.  ¢&
S0 e
2,} 2. Beat eggs, sugar, and 30”<s together ina 2,}
Iy Serves 8 People. bowl until thick. Iy
(Zi 3. Set aside and Place butter and chocolate (Zi
2’2‘ INGREDIENTS in toP half of double boiler and melt over 2’2‘
{S‘ 1 reaclymacle graham cracker Pic crust barelg simmering water. {S‘
N2 large eggs 4. Allow to cool a bit, and then stir into egg ®
o 2e olks mixture o
o ccesy ) i«
o ) tbsp. sugar 5. Pourinto Pic crust. o~
2% . 2%
‘{l 2/3 cup unsalted butter 6. Bakein Prehcatecl oven set to 375 clegrecs ‘{l
A ) ) A
%« 7 0z. semi-sweet chocolate or dark chocolate, for 5 minutes. %«
i brokeninto pieces 7. Serve with fresh whipped cream. o~
o o
o o
o~ o~
3 ol '
Y Enjoy: Y
o o
o o
o o
o o
o o
o o
o o
o o
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
™ ™
o o
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o o
™ ™
o o
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™ ™
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o o
o~ o~
o o
o Toffee Bars o
o o
o~ o~
o~ o~
o o
© Submitted bg The Goncalves l:amily STEPS ©
% , N
:ﬁ»@ 1. Cream sugar and margarine, add beaten :ﬁ»@
iv  Charlotte Goncalves (Pre-K 3) egggolk and vanilla. Mix well. Add flour o~
o o
o graclua”g. o
o ) ) . o
g“ Heartfelt Memory: This was Charlotte’s great 2. Spread on ungreasecl cookie sheet with g“
(?*z granclmothcr Carol's recipc and my favorite edges (a.k.a.je”y roll Pan). Use wax paper (?‘Z
;% cookie reciPe as a child. 1 didn’t even like for easier spreacl. Bake 20-25 minutes at ;%
o~ chocolate that much, but it was so fun helping 325°F. o~
s , s
4{: her melt the chocolate bars onto the warm 3. After removing from oven, lag chocolate 4{:
Y ) ) . ) ) Y
ﬁ.? cookie clougl'] rught out of the oven! Charlotte bars on toP lmmcchatelg. SPrcacl. Sprmkle ﬁ.?
o~ and her brother love that Part now as well. with crushed nuts. Let cool 1 hour +. o~
o o
©o 4. Slice into bars and erjog. ©o
6y 6y
ﬁ.? *Can be made Gluten Free. Gluten free flour ﬁ.?
& (all purpose) can be substituted and works Enjoy! ity
o PHP J°Y o
® just as well ®
™ ™
o o
™ ™
v INGREDIENTS iy
o 3 o
2 sticks butter ©o
o o
f@ 1 cup dark brown sugar f@
v legg golk o~
o ; o
N2 cups sifted flour ®
™ ) ™
‘f@ 1 tsp. vanilla f‘?
PO Hershcg’s or similar milk chocolate bars o~
o o
N (thes Pac|< because it’s thinner ®
& ) ™
o and easier to spreacb o
iv  crushed walnuts, as small as Possible iy
o o
i ) o
o (aPProx. 1to1-1/2 cuPs} o
o o
™ ™
o o
™ ™
o o
™ ™
sodm o
™ ™
sodm o
™ ™
sodm o
™ ™
sodm o
™ ™
sodm o
™ ™
sodm o
™ ™
sodm o
™ ™
sodm o
™ ™
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< <
o o
S0 e
o Oreo Truffles o
o o
iy iy
o o
S0 e
¢ Submitted by The Teagan Family STEPS &
N ) , ) N
}@ 1. Crush the cookies to fine crumbs in a food }@
iv  Liam Teagan (2™ Grade) rocessor or in a sealed plastic bagusinga %
& p P g using
S0 e
‘% ro”ing pin. ‘%
¢ ) ¢
oy 2. Place the crumbs in a bowl and add the oy
(Z:*: Message: Favorite Christmas cookie in our softened cream cheese. Mix until well (Z:*:
(f.: house! blended. (f:
©» . , , ©»
o 3. Roll cookie mixture into ba”s, about 1inch o
"  INGREDIENTS in diameter. «
) , , ) )
%. 1 Pkg Oreo cookies 4. DIP balls in melted chocolate and Place on %.
o 180z Package cream checsc, softened wax paper covered baking sheet. Add a o~
S S
™ 280z Packagcs semi-sweet baking chocolate, few festive sPrinHes to the top of the ©o
) ) )
‘f«a melted cookie balls. ‘f«e.
ﬂ“ . , ’ B . ﬂ“
& redand green sprxnklcs for decoration 5. Regrxgcratc until firm, about 1 hour. o~
« «
o ) o
5 | 5
iy Eruog. o
3 ﬂ:«?
S
o
S
o
oS
o
S
o
S
o
S
o
S
o
oS
o
S
o
S
o
oS
o
S
o
S
o
S
o
oS
o
S
o
S
o
S
o
S
o
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o
S
o
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S
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o~ o~
o~ o~
o ° ° ~ o
& Lime Mousse (Mousse de Limao) &
o o
o~ o~
o~ o~
o o
©, Submitted by The Scarpin Family STEPS &
) , , N
2»;& 1. Combine the sweetened condensed mn”g 2»;&
i Julie Scarpin (1" Grade) the table cream and the limcjuice ina Iarge o~
o o
“% Sophia Scarpin (4th Grade) blender. “%
¢ . ¢
g‘ 2. Blend at hlgh sPeecl for at least four or g‘
e PR . . . . . . e
ﬂ: Heartfelt Memory: This is our Famllg's all-time five minutes, or until the mousse thickens. ﬂ:
2% favorite Brazilian dessert. It's reFreshing, 3. Pourinto a decorative serving bowl, or 2%
o~ delicious and very casyl individual dessert clishes, sprinkle the o~
55 . . . . 55
ﬁl surface with gratecl lime zest if desired and ﬁl
:% Serves 6-8 reﬁrigerate for at least four hours before :%
o~ serving, o~
o , o
& INGREDIENTS 4. Serve cold from the remcrxgerator. ©o
(N , (N
:.? 2 cans sweetened condensed milk :.?
¢ 2cans table cream (in the Hispanic aisle) Erjoy! o~
o o
©o juicc of 6 Freshlg squeezecl Persian limes : —— ©o
o , . e =z i o
em ori2 ch limes ﬁ:-ca
& &
ie  zest of one lime for garnish (optional) o~
o~ o~
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
o o
& &
o o
& &
o o
& &
o o
& &
o o
& &
o o
& &
o o
& &
o o
& &
o o
& &
o o
& &
o . «
o~ o~
" "
& €
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Chocolate Swirl Cheese Pie )

Submitted bg The villa l:amilg

Charlie Villa 2r Grade)
Jimmy villa (5t Grade)

Makes 12 servings.

INGREDIENTS

1 cup sugar

3 (80z.) Pkgs. Creamed Cheese - Preferably
Phi”ﬂ~ softened

5 eggs

1 tbsp. vanilla extract

1 (I4o0z2) Pkg. Baker’'s German’s sweet
chocolate (grcen Package), melted & cooled

STEPS
1.

Add sugar to creamed cheese in a bowl, nas
beating well. o
Add eggs, | ata time, bcating well after '
cach addition. Works best if using stand Iy
mixer. Add vanilla extract. o
Measure approx. 2 cups of cheese mixture ¢4
and put in separate bowl. Fold in melted o~
chocolate. o
Pour remaining cheese mixture into a well .
buttered 10” Pie Plate or9” square pan. FY
Add spoomcul of chocolate-cheese mixture €%

and create zigzag marks with spatula or o

butter knife through batter to marble. o~

Bake at 350°F for 40-45 mins. o
Cool, then chill. .

Erjog!
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oy

oy

Gulab Jamun (India’s Mouthwatering Dessert) {::

Y

oy

Submitted by The Borges Rajguru I:amilg STEPS (g:ﬂz

1. Read the instructions gjven on the Pack. n %

Gabriella Rajguru (4th Grade) MTR mix, its mentioned to add 1 part of ::r:%

water for 4 Parts of mix. 1.6 cups of sugar (e:i

Heartfelt Memory: During Christmas, at our for 2/3 cup mix Packet. So I ollowed the ;%

home, we make a wide range of desserts. recipe accorclinglg. oy

Gulab Jamun is one of India’s delicious treats 2. Take sugar and water in a wide bowl and (t:i

and wejust can’t get cnough of them. Just one mix well. Keep aside, let it dissolve. In the ﬁ%

bite takes us back to our time in India, when we meantime, take the Gulabjamun mix in a o~

visited during Christmas years ago, to attend wide Plate. lused a big round Plate. {i

our cousin’s weclcling. Usua”g) I make chapati clough and other ﬁ%

clough in my big round Plate asit’s o~

INGREDIENTS sPacious and convenient to mix well. If the {i

Dough mix has more lumPs) sieve it once. Break ﬁ%
1 cup - ZﬁOml the lumPs with your Fingers while sieving. ¢

Gulab Jamun Prc~mac]c mix (MTR Brand)*
/4 cup +2 tbsp (+1 ’csP) (boiled milk)
Cooking oil - to clecp Frg

Sugar syrup

) cups sugar

b cups water

Ghee** (to grease Palms while ro”ing clough)
Cardamom Powclcr or rose essence - I tsp
Saffron threads — few

Chopped nuts — to garnish

Modified from: www.chitrasfoodbook.com

N
Do not discard the residue. Add it to the ‘E“
N

mix again. I got around 1.5 cups of Powclcr. ﬁm

Continue on next page... Py
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& &
(1‘1: 3. Now add the milk little bg little and gather rotate, droP the&’amun balls. 1 cooked 4 (1‘*:
;%. all the flour with your Fingers. The mixture per batch. stir the oil continuously without ;%.
w will become wet and very stickg. Do not touching the Gulabjamun. You will find w
(E"‘: WOrry. Gulabjamun will come out soft if the jamun rotate with oil and turns biggcr in (E"‘:
E:a c[ough is stickg. I used 1/4 cup + 2 tbsp +1 size. The color opjamun balls changc E:a
o~ tsp. milk. Add milk car@cu”g atthe end. If slowlg and it cooks uniFormlg. Onceitturns ¢%
S0 e
o you add more mi”<,jamur1 will flatten and golclen brown, remove it in a tissue paper. o
» ) . . %
2@» break. Do not knead the c]ough using your Do not Frg for long time. Jamun will 2@
o~ Palm. Mixing should be done on!y with your become hard and it will not absorb the o~
S0 e
(f*‘?' Flngers. Cover the c]ough with a platc or syrup. After Frglng, open & check if its (1*‘?'
oy invert a bowl. Let it rest for 15 minutes to | cooked well. Leave the cookedjamun for oy
€§ hour. 2-3 minutes in tissue paper and then dro ﬂ:i‘:
2%. . Inthe meantime, heat sugar + water and in the sugar syrup. (hcgou feel difficult to 2%.
oy melt it. Add saffron threacls, cardamom or stir the oi!,just kecp the flame Iow, add the oy
ﬁi‘z rose essence. Boil the syru for 10 minutes ba”s, HIP every now and then ti”jarnun ﬂ:i:
2%. in medium flame till the syrup turns sligl’ltlg turns golclcn. Then remove it). 2%.
i~ stickg to touch, glossg & resembles oil in if the sugar syrup becomes colcl, heat ill it i~
{i Consistcncg. Kcep aside. Let the syrup becomes medium hot. ie., vapor should ﬂ:i:
N , )
:;«@ ecome warm. start to come from the syrup shghtlg. DeeP :;«@
o~ After 30 minutes, take the c]ough. it will be Frg all the balls in batches, drain in the o~
S S
o soft to touch. Do not knead it. Grease tissue and c]rop in the syrup. Let the balls o
(Y ] ] ] _y ] (Y
:;»@ your Palm with ghce. Make a blg soak in syrup for minimum 3-4 hours. It will :;»@
o~ gooseberrg sized ball bg ro”ing the clough soak well and double in size. Remove and o~
S S
o between your Palm. Give gcntle pressure serve in a bowl. o
N ) : N
2;»@ and roll it contmuously for 30 seconds to 2;»@
o~ make it smooth and crack free. As the Erjogl oy
oS oS
o c[ough is stickg,jamun balls will not get o
N i N
2«@ cracks. if you feel there are cracks, Just Notes: 2«@
o~ roll it tight. Cracks will disappcar. I made *From Amazon the Gulab Jamun pre-made mix g%
S S
o around 20 balls. (MTR Brand)*: o
3] iz , 3]
o Heat oil in a deep pan, puta PII’ICI’I of httlps://www.amazon.Com/MTR—Gulab— o
{i: c[ough in the oil. If it rises to the top slowly, Jamun—Jamuns—APProx/CIP/BOﬂGRSTQN e:i':
o oil heat is Pcnccct. Now stir the oil with a **Ghee could be Purchasecl at most grocery o
3] ) . 3]
é"@ ladle in the corners. When the oil starts to stores é"@
oy oy
oS oS
3] 3]
S S
3] 3]
S S
3] 3]
S S
3] 3]
oy oy
S S
3] 3]
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Ghiardelli Chocolate Brownies oy

Submitted by The Reilly Family STEPS o
Renée Rei”g, SVMS Nurse 1. Preheat oven 350°F. o

Grease 1’ x 9’ pan. e
INGREDIENTS
1 cup butter constantlg. et cool slightlg.

D

Melt butter and chocolate stirring o

4+ squares unsweetened chocolate (Ghiardelli
brand hcgou like)

2 cups sugar

4 eggs

leup Hour chocolate cl’liPs. ..Note that this will make A

Beat in eggsone ata time. o
Add ﬂour) vanilla and salt stirring well. o
Then add sugar. e

Moo

You can add a handful of semi-sweet oy

1 tsP. vanilla the brownies very Fuc!gg/Gewg so don’t iy
Y, tsp. salt add too much. o
8. Bake for about 30 — %5 minutes until )

toothpick or knife comes out “clean”. (if -

you add the semi-sweets this will make the oy

toothpick or knife not come out “clean” so %

I wouldn’t cook them more than 40 e

minutes). i~

9. For added gummincss, sprinkle semi- U

sweets onto brownies when they come out o

of the oven...after theg melt spreacl them Y

around with a knife. o

Enjogl Py
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o o
iy iy
e e
23. Rosemary Shortbread 23.
iy iy
o~ o~
e e
‘e Submitted by The McCarthy Family STEPS o
¢ . ¢
Iy Heather McCarthg) SVMS Teacher (6th-8th 1. Pre-heat the oven to325°F. o
(t:‘z Grade ELA / 7A Homeroom Tcachcr) 2. Inafood processor (Juse a Pastrg (t:‘z
(i: blender}, Pulse together the ﬁour, sugar, (i:
o o
o Heartfelt Memory: This is a favorite recipc of rosemary, and salt. Add the butter and o
e e
™ mine. | like it because it is both sweet and honeg. Pulse to fine crumbs. Pulse a few ©
N . iy ) ) )
}@ savory, makmg ita great addition to an more times until some crumbs start to come }@
o~ appctizer or dessert course. | espccia”y love together, do not over process. The cloug!’] o
[y oS
©  tomake it at Christmas because as it bakes, should not be smooth. ®
) , o
ﬁ“ the pragrant rosemary fills the house. Also, the 3. Transfer the clough to an ungreasecl 8- or ﬁa
o~ rosemary in my garclen usua”y har\gs on until 9~inch square baking an or 9~inch ie o~
T 9 P P T
® the New Year, so | usua”y have all the Plan and presstoa uniform level. Prick the ®
o . . . . o
oy mgrcchents available. I love to serve it on an clough with a fork. oy
o~ antique Danish Christmas plate handed down 4. Bake until golclen brown, about 35 to 40 o~
[y S
’ﬁ} to me from my Scandinavian granclparents with minutes for a 9-inch pan, 45-50 min for an ’ﬁ}
¢ . , , . ¢
i asprig of rosemary fora Chrlstmassg garmsh. 8-inch pan. i~
fi: 5. Transfer to a wire rack to cool. Cutinto fi:
’%. Prep Time - 10 minutes squares, bars, or weclgc while still warm. ’%.
¢ ) . ¢
oy Total Time -1 hour, Plus coolmg time oy
fi‘: Yield: 16 1.5-inch shortbread cookies Erjoy! fi‘:
' - " '
iy

i Iip: Feel free to acﬁust sugar to desired
% sweetness and the rosemary amount to desire
Y flavor strength.

™ INGREDIENTS

w2 cups a”~PurPose Hour

w2/ cups granulatecl sugar

. 2tsp. choppccl fresh rosemary

= 1tsp. Plus a Pinch of kosher salt

& lcup (2 sticks) unsalted cold butter, cubed
LA tsp. honeg

o Ant/'cljuc DPanish Christmas /D/a'te




o o
o~ o~
o ° ° o
o Aunt Edie’s Pumpkin Bread Lo
o o
o~ o~
o~ o~
S0 e
(f_: Submitted bg The Rei”g Familg STEPS (f:
N , R %
2-@ Renée Rex”g, SVMS Nurse 1. Preheat ovento 350°F. 2-@
o~ 2. Mixall clrg ingreclients togetl’]cr (except o
S0 e
N Heartfelt Memory: This is our neighbor’s Aunt sugar) o
o ) , , ) o
i who made this up until her 90’s when she 5. DBeatsugar, orl, eges, and water...then add i
(1:*: couldn’t live at home alone anymore. Pumpkin. éi
;% 4. Add clrg ingredicnts to wet ingreclients. ;%
o~ Makes 2 large loaves (9 x5 Pans} . % medium 5. Bake for 60 minutes at 350°F. o~
ﬁ:i‘: loaves (8 x 4 Pans} . or seven small loafs (small ﬂ:‘i
:%. aluminum tins) ***Be sure to Put apan of water on bottom :%.
o~ oven rack for moisture** o~
o o
ﬂl INGREDIENTS ﬂl
) o o
& 2&2/% cup of sugar Enjog. &
i 2/3 cup oil i~
o o
ﬁ% 2/3 cup water ﬁ%
¢ ¢
e ki FLibb i
% 2 cups pumpkin (1 large can of Libby’s or 2 N
(T Zeups pumplin (llarg Y g
:? small cans) :?
o 3&1/3 cup of flour o*
{i‘: A tsp. baking Powcler {i‘:
:% 2 tsp. baking soda :%
o 1 tsp. cinnamon &
FONA tsp. ground cloves o~
o o
IS tsp. salt o
e 2/ hopped nuts (optional) o
S b) cup chopped nuts (optiona S
i~ 2/3 cup raisins (oPtionab o~
o o
& &
sodm o
& &
sodm o
& &
sodm o
& &
sodm o
& &
sodm o
& &
sodm o
& &
sodm o
& &
sodm o
& &
& i«
& i«
& i«
& i«
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