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Introduction
The holidays look different for many of us this year. The gatherings 
may be smaller, but with generosity, warmth, and kindness we can 
still celebrate and spread cheer among family and friends. In the 
spirit of giving and sharing we present you with Nexant’s Holiday 
Recipe Exchange Cookbook.

If you’ve tried a recipe and enjoyed it, reach out to the person who 
submitted it and let them know! It’s more important than ever that 
we connect with each other. Stay healthy and bon appetit!

Note: Many of these recipes have been adapted from the originally
published versions or passed down through families. Where 
possible, we have listed the source of the recipe. When you see this 
symbol, it takes you to the source of the recipe:

i

https://
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The Best Coquito Recipe - Puerto Rican Eggnog
  Submitted by: Jennifer Ricaurte, VP & Assistant General Counsel

Ingredients:
4 oz raisins
1 ½ cups dark rum
2 cinnamon sticks
1 (14 oz) can sweetened condensed milk
1 (15 oz) can cream of coconut (Coco Lopez)
1 (13.5 oz) can coconut milk
4 oz evaporated milk
½ tsp nutmeg
½ tsp ground cinnamon
½ tsp vanilla extract
4 Tbsp shredded coconut, optional

Instructions:
1. In a large pitcher with a lid (or two large jars with lids - this will make about 56 oz of liquid) add raisins, 

dark rum and cinnamon sticks. Let sit for 1 hour. 
2. In a blender, puree all the other ingredients. Pour into the bottle and shake well to combine with rum/

raisins mixture. 
3. Chill for at least 4 hours and store in 

airtight container in refrigerator for up to 
a month.

4. You have to shake vigorously before 
pouring. 

Notes:
*Cream of coconut is commonly made by Goya 
or Coco Lopez. It is a very thick, sweetened 
coconut milk with chunks of shredded coconut 
in it. This is not the same as coconut cream 
that only has coconut listed on the ingredients.

https://
https://thenovicechefblog.com/coquito/


3©2020 Nexant, Inc.

Brandy Old Fashioned Slush
  Submitted by: Lynn Belken, Sr. Marketing Representative

Ingredients:
6 cups water
1 cup sugar
2 cups brandy
1 can frozen orange juice concentrate, thawed
¼ cup maraschino cherry juice
¼ cup bitters

Each Serving
¼ cup lemon-line soda, chilled
Maraschino cherries and orange wedges (optional)

Instructions:
1. In a large saucepan, bring water and sugar to a boil. Cook and stir until sugar is dissolved; cool 

completely. Stir in brandy, orange juice concentrate, juice and bitters. Pour into a 3-qt. freezer 
container. Freeze overnight or until set.

2. For each serving, scoop ¾ cup slush into a rocks glass. Pour lemon-lime soda into the glass; serve with 
fruit as desired.

https://
https://qualityfoodswisrapids.com/2019/12/03/frozenbrandyoldfasioned/
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Homemade Egg Muffins and Hash Browns
  Submitted by: Phillip Field, Energy Manager

Ingredients:
1 english muffin or biscuit
1 egg
Pinch of salt 
Pinch of pepper
Cheese of your choice (I like cheddar)
1 to 2 slices of bacon or ham

Instructions:
1. This recipe is for 1 person. Preheat oven to 350°F.
2. Cook the egg your desired way, (scrambled, fried, etc.) and season to taste with salt and pepper.
3. Cook the bacon until crisp or until the way you like your bacon.
4. Take the English muffin or biscuit and divide in half. Place egg on one of the halves and top with bacon (or ham) 

and desired slice of cheese. Place other half of English muffin on top and place into oven for a few minutes or 
until cheese has melted. Take out of oven and enjoy.

5. The hash browns can be any type you want, we usually buy the patty style and cook them in the oven.
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Star Bread
  Submitted by: Stephanie Benner, Production Artist

Ingredients:
2 tsp instant or active dry yeast*
3 Tbsp granulated sugar
¾ cup whole milk
¼ cup unsalted butter, softened to room temperature
1 large egg
2 1/3 cups all-purpose flour (spoon & leveled), plus more as needed
1 tsp salt
Filling (see recipe notes online)
Egg wash: 1 large egg beaten with 1 Tbsp (15ml) milk
2 Tbsp confectioners’ sugar

Instructions:
1. Make the dough: Place the yeast and sugar in the bowl of a 

stand mixer fitted with a dough hook or paddle attachment. Or, if 
you do not own a stand mixer, a regular large mixing bowl. Heat 
the milk on the stove or in the microwave until warm to touch, 
about 110°F. Pour warm milk on top of yeast/sugar. Whisk gently 
to combine, then loosely cover with a clean kitchen towel and 
allow to sit for 5-10 minutes. The mixture will be frothy after 5-10 
minutes.

2. If you do not have a mixer, you can mix by hand in this step. Add 
the butter, egg, flour, and salt. Beat on low speed for 3 minutes. 
Dough will be soft. Using lightly floured hands, form it into a ball. 
If the dough is too sticky to handle, add 1-3 more Tbsp of flour, 
but you want a very soft dough.

3. Place the dough in a greased bowl (nonstick spray is fine) and 
cover with plastic wrap or aluminum foil. Place in a slightly warm 
environment to rise until doubled in size, around 60-90 minutes. 
For this warm spot, I suggest using the oven. Preheat to 150°F, 
then turn the oven off after preheating. Place the covered bowl 
inside and shut the oven door. This is your warm environment.

4. Prepare filling: Line a large baking sheet with parchment paper or 
a silicone baking mat and prepare your star bread filling. Filling 
options available in the recipe notes online.

5. Assemble the bread: Watch the video to guide you through this step. Punch down the dough to release the air. 
Place dough on a lightly floured work surface. Divide into 4 equal pieces and, with a floured rolling pin, roll each 
out into a thin 10-inch circle. Place the bottom circle on prepared baking sheet. If it lost its circle shape, use your 
hands to form the edges back into a round shape. Top with filling, then layer the remaining circles and filling on 
top. The top layer does not have filling on it, so only 3 of the 4 circles will be topped with filling. Using a sharp 
knife or pizza cutter, cut any scraps around the edges so you have an even circle. Place a 3 inch round object or 
bowl in the center and make an indent. This is the center of the star. Now it’s time to cut strips from the edge 
to the center 3-inch circle. Using a pizza cutter, cut 16 even strips. Using both hands, grab two strips and twist 
them away from each other twice, then press the two ends together to make a point. Your star bread will have 8 
points.

6. Cover the shaped bread with plastic wrap or aluminum foil and let it rest for 20 minutes.
7. Preheat oven to 350°F.
8. Bake the bread: Using a pastry brush, lightly brush the star bread with egg wash. This ensures a beautifully 

shiny golden brown bread. Bake for about 25- 30 minutes or until golden brown on top. If you notice the top or 
points browning too quickly, loosely tent the star bread with aluminum foil. Remove from the oven and cool for 
5 minutes.

9. Dust confectioners’ sugar on top and enjoy warm. Cover and store leftover star bread at room temperature for 
1-2 days or in the refrigerator for 4-5 days.

https://sallysbakingaddiction.com/star-bread/
https://
https://sallysbakingaddiction.com/star-bread/
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No Yeast Cinnamon Rolls
  Submitted by: Shelly Dolbeer, Design Manager

Ingredients:
¾ cup light brown sugar
¼ cup sugar
1 Tbsp cinnamon
½ tsp vanilla
1/8 tsp salt
2 Tbsp butter, softened
optional: ½ cup raisins
Dough
2 ½ cups flour
2 Tbsp sugar
1 ¼ tsp baking powder
½ tsp baking soda
½ tsp salt
1 cup buttermilk
¼ cup milk
4 Tbsp melted butter, divided
2 Tbsp butter, softened
Frosting
3 Tbsp butter, softened
3 oz cream cheese
1 cup powdered sugar
¼ cup milk
½ tsp vanilla or almond extract

Instructions:
1. Preheat oven to 425°F. Use 1 Tbsp softened butter to grease the bottom and sides of a 9 inch cake pan. Set 

aide.
2. In a medium bowl combine sugar, brown sugar, cinnamon, salt, and vanilla. Mix together and set aside.
3. In a large bowl whisk together flour, sugar, baking powder, baking soda, and salt. Using a liquid measuring cup, 

measure 1 cup of buttermilk, add ¼ cup other milk (I used 1%) and then whisk in 2 Tbsp melted butter. Mix 
buttermilk mixture into dry ingredients until just combined, then knead with well-floured hands for about 30 
seconds, sprinkling in a little extra flour as needed if dough is too sticky to work with.

4. Generously flour a clean work surface. Roll (or press with fingertips) dough into a 12x10 inch rectangle (does 
not have to be exact). Brush 2 Tbsp softened butter onto the entire surface of the dough. Sprinkle brown sugar 
filling evenly onto dough coming to about ½ inch of edges. 

5. Lightly press filling into dough. If including optional raisins, now sprinkle them on top of the dough. Starting 
with the long end of the rectangle, roll the dough to the opposite end. Pinch to seal along the length of the rolls 
to seal the filling in. Pinch the ends together and cut off the excess, about ½ inch. Cut the dough into 8 equal 
sections.

6. Place one roll in the middle of the buttered cake pan and then place the remaining seven rolls evenly around 
the first. Brush the tops with remaining 2 Tbsp melted butter. 

7. Place rolls in the oven and allow to bake at 425°F for about 15 minutes, then reduce temperature to 350°F and 
allow to bake about 10 more minutes, until edges begin to lightly brown. (I like mine a little more doughy so I 
pulled them out a little early.)

8. While rolls are baking, prepare the frosting. Using a hand mixer, beat softened butter and cream cheese until 
light and creamy. Add in powdered sugar, vanilla, and milk. Mix until well combined. When rolls are finished 
baking, allow to cool 5-10 minutes before spreading the frosting on. Store in airtight container for 2 days or 
serve immediately.

https://
https://www.lecremedelacrumb.com/quick-easy-no-yeast-cinnamon-rolls/
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Festive Ham and Cheese
  Submitted by: Judi Back, Administrative Manager

My mother, Ruth Back, loves to prepare special treats for us each holiday. One of my favorites is her Festive Ham 
and Cheese Wreath. She often serves it for brunch or as an appetizer at holiday parties.

Ingredients:
2 cups shredded swiss cheese
1 ½ cups chopped ham (cooked)
4 medium green onions (sliced)
2 Tbsp honey mustard
2 cans of flaky biscuits (e.g. Pillsbury Grands)
1 egg beaten
Sesame seeds
Red peppers
Green peppers

Instructions:
1. Preheat oven to 375°F. Line a cookie sheet with parchment paper or spray with non-stick spray (preferably a 

round cookie sheet).
2. In a large bowl combine cheese, ham, onions and mustard. Stir until well mixed.
3. Open 1 can of biscuits and separate (tip: leave the other one refrigerated until ready to use)
4. Split biscuits in half (horizontally).
5. Press each biscuit slightly to make a 3 ½ inch circle.
6. Place 1 round Tbsp of ham and cheese mixture on biscuit.
7. Cover with top portion of biscuit and press edges to seal.
8. Continue with this process until all biscuits are filled.
9. Arrange stuffed biscuits in a circle on cookie sheet 

(approximately 10 biscuits).
10. Create a second row on the inside (approximately 6 biscuits).
11. Brush wreath with egg.
12. Add sesame seeds.
13. Bake at 375°F for 18-25 minutes.
14. Top with red and green peppers immediately after removing 

from oven to allow them to soften slightly.
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Sweet Panini Treats
  Submitted by: Judi Back, Administrative Manager

We love to whip up some Sweet Panini Treats over the holidays. It’s a great way to get the children involved in 
creating a one of a kind treat.

Ingredients:
Raisin cinnamon swirl bread
Butter
Nutella
Bananas
Marshmallows
Cream cheese
Craisins
Powdered sugar

Instructions:
1. Lightly coat one side of bread (2 slices) with butter.
2. Place on a panini grill or in frying pan.
3. Add desired ingredients.
4. Top with the other piece of bread (buttered side up).
5. Close grill and cook for just a few minutes until brown.
6. Cut in bite size pieces (e.g., in quarters) to share.
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Bombay Turkey
  Submitted by: Lynn Belken, Sr. Marketing Representative

My mom made this dish after every holiday with leftover turkey. My kids love it and we actually make it at least once 
a month with rotisserie chicken. I found a recipe for Naan bread that they love to eat with it. 

Ingredients:
4 Tbsp butter
2 to 3 tsp curry powder
½ cup chopped onion
3 Tbsp flour
½ tsp salt
Dash of pepper
1 ½ cups chicken broth
2 cups diced cooked turkey (or chicken)
2 tsp lemon juice
2/3 cup rice

Instructions:
1. In medium skillet, melt butter.
2. Add curry and heat 2 to 3 minutes.
3. Stir in onion and cook until tender but not brown.
4. Blend in flour, salt, and pepper, stirring well.
5. Add chicken broth all at once.
6. Cook and stir until boiling; cook 2 minutes longer.
7. Add cooked turkey and lemon juice.
8. Heat mixture to boiling.
9. Cook rice according to package directions.
10. Serve turkey mixture over rice.
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Kopytka Polish Potato Dumplings
  Submitted by: Stephanie Benner, Production Artist

I haven’t tried this recipe but I plan to. I’ve been missing the potato dumplings my Polish grandma made for every 
holiday since she passed away years ago.

Ingredients:
1 pound potatoes
½ tsp salt
1 egg
2 cups flour

Instructions:
1. With the skins on, boil potatoes until tender, cool and then peel.
2. Bring a large pot of salted water to a boil.
3. Mash the potatoes thoroughly or process with a potato ricer.
4. Stir in the egg and salt.
5. Add enough flour to create a smooth dough, stirring just enough to incorporate the flour, overworking will make 

for tough dumpings.
6. Take a small amount of the dough and roll on a floured surface to form a rope about ¾ inch in diamter.
7. Slice the rope on the diagional about ½ inch apart.
8. Boil in salted water about 4 minutes without over crowding the pan, you’ll do multiple batches.
9. Remove from the water with a slotted spoon.
10. Serve topped with buttered bread crumbs, pan drippings, gravy or sugar.

https://
https://polishhousewife.com/kopytka-polish-potato-dumplings/
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The Zahav Lamb Shoulder
  Submitted by: Katy McSurdy, Content Marketing Strategist

At my first Nexant Holiday Dinner 7 years ago, the Malvern office went to Zahav in Philadelphia. It’s an award-
winning Israeli restaurant in Old City. This lamb was one of the family-style meals we ate that night. I looked up the 
recipe a couple years later and cooked it for my whole family. It’s delicious and memorable!

Ingredients:
¼ cup kosher salt
2 Tbsp sugar
1 tsp allspice berries
1 tsp black peppercorns
1 tsp fennel seeds
1 head garlic, unpeeled, but pulled apart into cloves
5 pounds lamb shoulder, bone-in and square-cut, “square-cut” means without the shank end
1 cup dried chickpeas, soaked overnight in water, with 1 tsp baking soda
1 tsp baking soda
½ cup pomegranate molasses, available at Middle Eastern specialty stores or online
Garnish fresh parsley
Garnish fresh mint

Instructions:
1. In a large pot, combine the salt, sugar, allspice, black peppercorns, fennel seeds, and garlic in 2 quarts water. 

Bring to a rapid boil, stirring to dissolve the salt. Remove from the heat and allow the brine to cool completely.
2. Place the lamb into the cooled brine. (If it’s floating or not submerged enough, cover the lamb with a clean cloth 

that’s saturated in the brine.) Cover with lid and refrigerate the 
lamb shoulder in the brine overnight or up to 48 hours.

3. Turn your oven’s broiler on. Place a rack on a baking sheet. 
Drain the lamb and pat dry, wiping off solids from the brine. 
Put the lamb on the rack and broil until well browned, about 
30 minutes.

4. Prepare the roasting pan: Drain soaked chickpeas and place 
in the roasting pan, along with 2 quarts of water and the 
pomegranate molasses. Remove lamb shoulder from the oven; 
turn off the broiler and set the oven to 325°F. Lay the lamb 
shoulder in the roasting pan, skin side up. (The liquid should 
come about halfway up the shoulder; add water if needed.) 
Place a sheet of parchment paper over the lamb and cover the 
pan tightly with several layers of foil. Braise in the oven about 
5 hours, basting every hour.

5. After 5 hours, remove the foil and parchment from the lamb 
and baste again. Raise heat to 475°F, and place lamb back in 
the oven, uncovered, for 30 minutes, basting every 10 minutes.

6. Remove from the oven when the lamb is deeply glazed and 
the liquid has reduced. Baste again with the juices and garnish 
with torn parsley and mint. Place in a serving dish, cover with 
juices and chickpeas, and serve family-style.

https://
https://www.foodnetwork.com/fnk/recipes/the-zahav-lamb-shoulder-7151743
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Tri-Tip Roast with Parsley Cherry-Tomato Sauce 
  Submitted by: Katy McSurdy, Content Marketing Strategist

Ingredients:
For roast
1 (2- to 2 ¼-lb) tri-tip beef roast (also called triangular roast; about 2 inches thick)
1 ½ tsp salt
¼ tsp black pepper
1 Tbsp olive oil
For parsley cherry-tomato sauce
1 ½ lb cherry tomatoes (5 cups)
½ tsp salt
¼ tsp dried hot red-pepper flakes
¼ cup plus 2 Tbsp extra-virgin olive oil
1 cup firmly packed fresh flat-leaf parsley leaves
1 garlic clove, sliced
1 Tbsp red wine vinegar
Special equipment: a well-seasoned 10-inch cast-iron skillet;
          an instant-read thermometer

Instructions:
Make roast
1. Put oven racks in upper and lower thirds of oven and preheat 

oven to 425°F. 
2. Pat roast dry and sprinkle with salt and pepper. Heat oil in skillet 

over moderately high heat until hot but not smoking, then sear 
roast until underside is browned, about 4 minutes. Turn meat 
over, then transfer skillet to upper rack of oven and roast until 
thermometer inserted 2 inches into center of meat registers 
120°F, 20 to 25 minutes. Transfer to a cutting board and let 
stand 15 minutes. (Internal temperature of meat will rise to 130 
to 135°F for medium-rare.)

Make sauce while meat cooks
3. Toss together tomatoes, salt, red-pepper flakes, and 1/4 cup oil 

in a 13- by 9-inch glass baking dish. Roast on lower rack until 
tomatoes burst and release their juices, about 30 minutes. 

4. Meanwhile, pulse parsley and garlic with vinegar and remaining 
2 Tbsp oil in a food processor until chopped, then transfer to a 
bowl. 

5. Stir tomatoes with their juices into parsley mixture. Slice roast 
across the grain and serve with sauce. 

Note:
*Leftover sauce keeps, covered and chilled, 5 days.
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Creamy Ravioli Soup
  Submitted by: Kelly Shaw, Administrative Associate

Ingredients:
3 Tbsp butter
½ onion, diced
2-3 carrots, thinly sliced
1-2 Tbsp minced garlic
1 tsp salt
½ tsp pepper
¼ cup flour
6 cups vegetable or chicken broth
1 package frozen cheese ravioli
¼ - ½ bag frozen chopped spinach
1 cup milk (not skim)

Instructions:
1. Melt the butter in a large pot over medium heat. Add onion, carrots, salt, and pepper. Cook for 5-6 minutes or 

until carrots are tender. 
2. Clear a hole in the center of the pan and add the garlic, cook until fragrant, about 30-45 seconds.
3. Whisk in the flour until combined, the mixture should be slightly crumbly. Slowly add the broth in small batches 

while continuing to whisk, ensuring no clumps. 
4. Bring the soup to a boil, add frozen ravioli and spinach. Lower the heat and simmer for about 10-12 minutes 

until ravioli is tender.
5. Add the milk, bring to a low boil, cook for 5 minutes until the soup is smooth and thickened. Add additional salt 

and pepper to taste.
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Baked Rigatoni with Bechamel Sauce
  Submitted: Ruth Ann Wolf, Sr. Administrator Coordinator

Ingredients:
1 stick butter
½ cup & 2 Tbsp flour
1 quart of milk (at room temperature)
Pinch fresh grated nutmeg
Sea salt and white pepper (can use regular pepper) to taste
1 cup grated Fontina cheese
½ pound thinly sliced prosciutto – chopped (I eyeball this amount and add a bit more)
1 pound dry rigatoni noodles
3 Tbsp butter – diced

Instructions:
1. Preheat oven to 425°F.
2. In a 2 quart saucepan, melt the butter over medium heat. Add the flour and whisk until smooth, about 2 

minutes. Always stirring, gradually add the milk and continue to whisk until the sauce is smooth and creamy. 
Simmer until it is thick enough to coat the back of a spoon. This will take approximately 10 minutes. Remove 
from heat and stir in nutmeg, ½ cup of Fontina cheese, prosciutto, and season with salt and pepper. Set aside.

3. In a large pot, bring to a boil a big pot of salted water. Add the rigatoni and cook for about 5 minutes. Since you 
will be cooking the pasta a 2nd time in the oven, you want to make sure the inside is still hard. Drain in colander. 
Return pasta to pot and pour in the béchamel sauce. Mix well.

4. Pour mixture into greased 9x13 inch baking dish. 
Smooth out top and sprinkle with remaining  
½ cup fontina cheese. Dot the top with diced 
butter. Bake in oven for 25 minutes or until top is 
golden brown. 



17©2020 Nexant, Inc.

Sides &
Snacks



18©2020 Nexant, Inc.

Candied Pecans
  Submitted by: Judi Back, Administrative Manager

I love to make Candied Pecans to keep on hand for guests that drop by over the holidays. This year I will be adding 
them to holiday care packages and dropping them off at friend’s homes instead.

Ingredients:
1 cup white sugar
1 tsp ground cinnamon
1 tsp salt
1 egg white
1 Tbsp water
1 pound pecan halves

Instructions:
1. Preheat oven to 250°F.
2. Mix sugar, cinnamon, and salt together in a bowl.
3. Whisk egg white and water together in a separate bowl until frothy. Toss pecans in the egg white mixture. Mix 

sugar mixture into pecan mixture until pecans are evenly coated. Spread coated pecans onto a baking sheet.
4. Bake in the preheated oven, stirring every 15 minutes, until pecans are evenly browned, 1 hour.

https://
https://www.allrecipes.com/recipe/230557/candied-pecans/
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Original Chex Party Mix
  Submitted by: Lynn Belken, Sr. Marketing Representative

My sister-in-law makes the best Chex Mix and she just shared her trick with me. She follows the recipe, except she 
doubles the ingredients, triples the sauce mixture, and only rotates the baking 3 times instead of 4.

Ingredients:
3 cups Corn Chex™ cereal
3 cups Rice Chex™ cereal
3 cups Wheat Chex™ cereal
1 cup mixed nuts
1 cup bite-size pretzels
1 cup garlic-flavor bite-size bagel chips or regular-size bagel chips, broken into 1-inch pieces
6 Tbsp butter or margarine
2 Tbsp Worcestershire sauce
1 ½ tsp seasoned salt
¾ tsp garlic powder
½ tsp onion powder

Instructions:
1. Heat oven to 250°F.
2. Melt butter in large roasting pan in oven. Stir in seasonings. Gradually stir in all remaining ingredients until 

evenly coated.
3. Bake 1 hour, stirring every 15 minutes. Spread onto paper towels to cool. Store in container with tight-fitting lid.

https://
https://www.landolakes.com/recipe/20421/the-original-chex-party-mix/
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Cranberry Brie Bites
  Submitted: Michele Czosnowski, Marketing Account Executive

Ingredients:
1 (8-oz) tube crescent dough
Cooking spray, for pan
Flour, for surface
1 (8-oz) wheel of brie
½ cup whole berry cranberry sauce
¼ cup chopped pecans
6 sprigs of rosemary, cut into 1” pieces

Instructions:
1. Preheat the oven to 375°F and grease a mini muffin tin with cooking spray. On a lightly floured surface, roll out 

crescent dough, and pinch together seams. Cut into 24 squares. Place squares into muffin tin slots.
2. Cut brie into small pieces and place inside the crescent dough. Top with a spoonful of cranberry sauce, some 

chopped pecans, and one little sprig of rosemary.
3. Bake until the crescent pastry is golden, about 15 minutes.

https://
https://www.delish.com/cooking/recipe-ideas/recipes/a56610/cranberry-brie-bites-recipe/
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Bacon-Wrapped Water Chestnuts
  Submitted by: Jen Denherder, Sr. Marketing Manger

Ingredients:
1 pound thinly sliced bacon
1 can water chestnuts
BBQ sauce
Toothpicks

Instructions:
1. Microwave bacon in package on high for 1 minute until slices separate easily. Divide bacon slices and put 

between paper towels on a plate.
2. Microwave bacon till set, but not crisp. Cut each strip in half. Drain water chestnuts. Wrap partially cooked 

bacon around water chestnut and secure with a toothpick. Arrange on a paper plate, cover with a paper towel.
3. Microwave 3-4 minutes on high. If you make ahead of time, microwave for 30-60 seconds more. Top with BBQ 

sauce and warm slightly under the broiler. 
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TexMex Dip
  Submitted by: Katy McSurdy, Content Marketing Strategist

This appetizer is irresistible in my family and asked for every year around the holidays (and any other gathering). It’s 
super easy to make.

Ingredients:
1 can fat-free refried beans
3 ripe avocados, crushed into guacamole consistency or pureed in a food processor
1 cup mayo
¾ cup sour cream
1 packet Ortega taco seasoning
3-4 plum tomatoes, seeded, chopped, drained
4 scallions, sliced thin
1-2 cups cheddar cheese, shredded to your liking
½ cup black olives, sliced (optional)
Tostito chips for serving

Instructions:
Mix together the mayo, sour cream, and taco seasoning. Using a large platter or plate, spread the layers one at a 
time in this order:

1. Refried beans
2. Avocado puree/guacamole
3. Sour cream/mayo mix, covering all exposed avocado so it stays green
4. Chopped tomatoes
5. Scallions
6. Shredded cheese
7. Olives, if using
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Poke Bombs
  Submitted by: Anna Paderna, HR Director

Ingredients:
Can of Aburaage for Inarizushi (fried bean curd)
2 pounds of premium sushi grade rice
Bag of Sushinoko (seasoning for making sushi rice)
Choice of protein (shrimp, crab, tofu, etc.)
Wasabi sauce
Optional garnishes such as: Sriracha Mayo, Furikake, Masago, taro chips, green onions, chives, etc.

Instructions:
Preparation
1. Open can of Aburaage for Inarizushi (fried bean curd) and drain, set aside in a bowl.
2. Prepare premium sushi grade rice according to the directions. Place fresh rice into a bowl.
3. Sprinkle in the bag of Sushinoko seasoning and toss evenly throughout the rice. Get rid of clumps and don’t 

smash. Using a wet, wooden paddle and bowl makes it less sticky.
4. Chop up the choice of protein (shrimp, crab, tofu, etc.) and make it small enough to spoon a mound into the 

poke bomb. Place it in a mixing bowl.
5. Add Wasabi sauce to taste.

Stuffing
6. Wash hands and carefully open and stuff the tofu pockets along the cut side.
7. Insert the prepared rice and don’t overfill. The goal is for it to be uniform, loosely packed, and room left for 

topping.
8. Top with a spoonful of your choice of protein (shrimp, crab, tofu, etc.) and add garnish.
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Green Chili Cheeseball
  Submitted by: Kelly Shaw, Administrative Associate

Ingredients:
4 oz can of chopped green chilis (heat level is your choice, but I prefer hot)
8 oz block of cream cheese, room temperature
8 oz shredded pepper jack cheese
1 tsp minced garlic
¼ tsp salt
½ tsp pepper
1 bunch fresh cilantro leaves, chopped

Instructions:
1. Combine all ingredients except cilantro in a large bowl or food processor. Using a mixer or your hands mix until 

all ingredients are well combined. If using the food processor, pulse until ingredients are well combined. 
2. Form into a ball, wrap with plastic wrap and refrigerate until chilled, about 1 hour. 
3. Spread the chopped cilantro leaves on a plate and roll the cheeseball in them until evenly covered. Serve 

immediately with crackers, or wrap in plastic wrap until ready to serve. 
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Hot Artichoke Dip
  Submitted by: Ruth Ann Wolf, Sr. Administrator Coordinator

Ingredients:
1 can (14 oz) artichoke hearts, drained and chopped
1 cup mayonnaise
1 cup grated parmesan cheese
1 garlic clove, minced

Instructions:
1. Preheat oven to 350ºF.
2. Mix all ingredients, spoon into greased 9 inch pie plate.
3. Bake 20-25 minutes or until lightly browned.
4. Optional: Sprinkle with sliced green onions and chopped tomato, if desired.
5. Serve hot with tortilla chips or crackers 

Zucchini Bread
  Submitted by: Ruth Ann Wolf, Sr. Administrator Coordinator

Ingredients:
3 cups flour
1 tsp salt
1 tsp baking soda
1 tsp baking powder
1 Tbsp ground cinnamon
3 large eggs
1 cup vegetable oil
2 ¼ cups sugar
3 tsp vanilla
2 cups grated zucchini
1 cup chopped walnuts

Instructions:
1. Grease and flour two bread loaf pans. Preheat oven to 325ºF.
2. Sift flour, salt, baking powder, soda, and cinnamon together in a 

bowl.
3. Beat eggs, oil, vanilla, and sugar together in a bowl. Add sifted 

ingredients to the creamed mixture and beat well. Stir in the grated 
zucchini and nuts until well combined. Pour batter into prepared 
pans.

4. Bake for 50-60 minutes or until toothpick inserted into center 
comes out clean.

5. Cool on rack for 20 minutes and remove break from pan. 
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Pesto Dome Dip
  Submitted by: Danielle Kasprzyk, Marketing Coordinator

Ingredients:
¾ lb of provolone cheese
1 large jar of pesto
1 cup of pine nuts 
2 packages of cream cheese
½ cup of mayo
Olive oil

Instructions:
1. Mix cream cheese with mayo.
2. Generously grease round bowl (maybe 10 in bowl) with olive oil.
3. Layer provolone cheese around the sides and bottom of the bowl. Spread cream cheese around bottom.
4. Add pesto layer on top of cream cheese layer sprinkle pine nuts.
5. Repeat layers until you reach the top of the bowl. Finish with provolone cheese.
6. When you are ready to serve, use a large flat serving plate put the plate upside down on the bowl and flip. It 

may take a little for the “dome” to fall but you can shake or move it a little. Once it falls, clean up excess oil 
around the edges of the dome. Serve with crackers. (I usually spread the crackers around the dome, if the 
serving plate is large enough). 
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Aunt Sandy’s Twice Baked Potatoes
  Submitted by: Jen Denherder, Sr. Marketing Manager

Ingredients:
5 lb russet potatoes - medium or small, unpeeled
5 lbs medium or sharp cheddar cheese, grated (mild doesn’t work as well)
½ bunch of green onions, chopped
Salt
2 Costco-sized containers of sour cream
½ stick of butter
Paprika

Instructions:
1. Boil potatoes with skin on until they can be easily poked with a fork. Drain, and cool potatoes until they can be 

handled long enough to peel. It’s easier to peel them while they’re warm. Grate the potatoes.
2. Combine the potatoes, cheese, green onion, and salt. Be sure everything is evenly distributed in the mixture. 

(You should see an even mix of grated cheese and potato, not chunks of cheese/potato). Green onion should 
look decorative.

3. Stir in 1 ½ containers of sour cream to start. If the mixture still looks dry, add the remaining ½ container of sour 
cream until the mixture is very moist.

4. Dump mixture into a 6 quart crockpot or baking pan. Dot 
generously with ½ tsp of butter pushed into the top of the 
mixture. Garnish with a sprinkle of paprika.

5. Heat on low in the crockpot for 6-8 hours, or bake in the 
oven until baked thoroughly. (Crockpot on high is not 
recommended). If you’re in a hurry, microwave the mixture 
first, then put it in the crockpot. 
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Jannie’s Baked Macaroni and Cheese
  Submitted by: Mancel Fincher, Project Engineer

Below is my mother’s recipe for baked macaroni and cheese. She never uses measuring spoons or measuring cups, 
but everything she makes is delicious! My sister scribed the recipe below based on observation (and a little trial and 
error). Enjoy!

Ingredients:
1 lb elbow macaroni
¼ cup unsalted butter
¼  cup all-purpose flour
2 cups milk
1 cup heavy cream
½ cup chopped scallions
1 tsp each salt and black pepper
1 tsp dry mustard
¼ tsp paprika
1-2 tsp hot sauce (Texas Pete works well)
1/8 tsp ground nutmeg
1 ½ cups each shredded sharp white and yellow cheddar block cheese (all yellow works well too)
¼ cup grated parmesan cheese

Instructions:
1. Preheat oven to 375°F. Butter 13x9 baking dish or 2.5 quart casserole dish.
2. Cook macaroni, drain, and return to pasta pot.
3. In saucepan, melt butter and whisk in flour over medium heat for 2 minutes. Whisk in milk and cream, bring to a 

boil, and continue whisking.
4. Stir in scallions, salt, pepper, dry mustard, hot sauce, and nutmeg. Simmer for 2 minutes and remove from heat.
5. Stir in 1 ¼ cups of white and yellow cheese until smooth. Pour over macaroni and toss.
6. Transfer to casserole dish, sprinkle top with remaining cheese, and add paprika.
7. Bake 25-30 minutes until golden. Sprinkle with parmesan. 

Let stand at least 10 minutes before serving. 



29©2020 Nexant, Inc.

Simple Is Best Dressing
  Submitted by: Molly Griffin, Marketing Manager

Ingredients:
¾ cup (1 ½ sticks) unsalted butter, plus more for baking dish
1 pound good-quality day-old white bread, torn into 1” pieces (about 10 cups)
2 ½ cups chopped yellow onions
1 ½ cups ¼” slices celery
½ cup chopped flat-leaf parsley
2 Tbsp chopped fresh sage
1 Tbsp chopped fresh rosemary
1 Tbsp chopped fresh thyme
2 tsp kosher salt
1 tsp freshly ground black pepper
2 ½ cups low-sodium chicken broth or vegetable broth, divided
2 large eggs

Instructions:
1. Preheat oven to 250°F. Butter a 13x9x2 baking dish and set aside. 

Scatter bread in a single layer on a rimmed baking sheet. Bake, 
stirring occasionally, until dried out, about 1 hour. Let cool; transfer 
to a very large bowl.

2. Meanwhile, melt ¾ cup butter in a large skillet over medium-high 
heat; add onions and celery. Stir often until just beginning to brown, 
about 10 minutes. Add to bowl with bread; stir in herbs, salt, and 
pepper. Drizzle in 1 ¼ cups broth and toss gently. Let cool.

3. Preheat oven to 350°F. Whisk 1 ¼ cups broth and eggs in a small 
bowl. Add to bread mixture; fold gently until thoroughly combined. 
Transfer to prepared dish, cover with foil, and bake until an  
instant-read thermometer inserted into the center of dressing 
registers 160°F, about 40 minutes. (Note: Dressing can be made one day ahead up to this point. Uncover the 
dressing, let cool, then cover again and chill. The next day, proceed with the final bake as described below.)

4. Bake dressing, uncovered, until set and top is browned and crisp, 40-45 minutes longer (if chilled, add 10-15 
minutes). 

https://www.epicurious.com/recipes/food/views/simple-is-best-dressing-51124210
https://www.delish.com/cooking/recipe-ideas/recipes/a56610/cranberry-brie-bites-recipe/
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Corn Pudding
  Submitted by: Stephanie Judge, Sr. Director, Business Development

Ingredients:
6 cups fresh or canned corn
1 cup sugar
2 Tbsp corn starch
1 tsp salt
1 cup whole milk
1 cup water
½ tsp lemon extract
2 tsps vanilla extract
3 large eggs
½ stick melted butter
½ tsp nutmeg

Instructions:
1. Mix all ingredients together and pour into baking dish.
2. Bake 350°F until top is light brown, approximately 1 hour. 
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Sweet Potato Puddin’
  Submitted by: Stephanie Judge, Sr. Director, Business Development

Ingredients:
Pudding
3 cups mashed sweet potatoes
½ cup white sugar
½ cup brown sugar
1 cup coconut
2 eggs beaten
¼ cup milk
1 stick melted butter
Topping
½ cup self rising flour
1 cup brown sugar
1 cup chopped pecans
1 tsp vanilla
½ stick melted butter

Instructions:
1. Preheat oven to 350°F.
2. Blend sweet potatoes, sugar, and butter. Add coconut, eggs, 

and milk. Mix thoroughly. Place in greasedbaking dish.
3. Mix topping and spread over sweet potato mixture. Bake. 
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Harvest Cheesy Potatoes
  Submitted by: Danielle Kasprzyk, Marketing Account Coordinator

Ingredients:
Potatoes
32 oz hash browns
10 oz cream chicken soup
1 cup of sour cream
2 cups shredded cheddar cheese (normal bag)
½ cups of melted butter
1 ½ tsp salt
1 onion diced
Topping
2 cups of corn flakes (crushed)
¼ cup melted butter

Instructions:
1. Grease 9x13 baking dish.
2. Preheat oven to 350°F.
3. Mix all ingredients except toppings.
4. Spoon into baking dish.
5. Mix toppings and sprinkle onto potatoes.
6. Bake for 45 minutes. 
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Pretzel Jello
  Submitted by: Danielle Kasprzyk, Marketing Account Coordinator

Ingredients:
3 cups crushed pretzels
2 small packages of strawberry jello (or 1 large)
10 oz frozen strawberries
1 8 oz package of softened cream cheese
1 large container of cool whip
1 stick of butter
1 cup of sugar

Instructions:
1. Make jello with boiling water.
2. Add frozen strawberries and stir.
3. Chill in mixing bowl until SOFT set.
4. Melt butter and mix in pretzels in a separate bowl and put it in a baking dish. Set oven at 350°F and bake 

pretzels for 8-10 minutes. Once done, set aside to cool.
5. In a separate bowl, mix softened cream cheese, sugar, and cool whip.
6. Once the pretzels are cooled, spread cool whip mixture over pretzels.
7. Pour soft cooled jello over cool whip layer.
8. Chill until set (8-10 hours before serving). 
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Garlic Mashed Potatoes
  Submitted by: Kelly Shaw, Administrative Associate

Ingredients:
5 pounds red potatoes
3 Tbsp minced garlic (I buy the jar)
1 Tbsp olive oil
1 stick butter, room temperature cut into cubes (salted or unsalted)
¼ whole milk (or more depending on texture preference)
Salt and pepper to taste

Instructions:
1. Wash potatoes, cut into 2 inch chunks. Place potatoes in a large pot and cover with water, add about 1-2 tsp 

salt. Bring to a boil on high, then turn the heat down to med-hi, cook until fork tender (about 10-15 minutes) 
then drain. 

2. Heat the olive oil in a skillet or frying pan on med-hi, add minced garlic. Saute until softened, about 2-3 minutes, 
set aside. 

3. Mash the potatoes by hand or with a mixer, add the 
butter, whole milk, and garlic, taste test. Add salt and 
pepper to your liking. 

4. Can be served immediately or put in a crockpot on 
warm until ready to serve. 
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Cookies
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Granny’s Sugar Cookies
  Submitted by: Stephanie Aldridge, Business Operations Manager

I usually make these cookies at Christmas time and now my grandkids love to help with the baking and decorating. 
The recipe came from my “Granny” on my dad’s side who lived in rural Kansas and showed me how to bake and sew 
when I visited her in the summers. Sweet memories!

Ingredients:
2 sticks butter
2 cups sugar
4 eggs, well beaten
Vanilla
5 cups flour
1 tsp cream of tartar
1 tsp soda
Salt

Instructions:
Cookie
1. Cream butter with sugar. Add eggs and vanilla. Add dry ingredients. Roll thin, cut and bake at 375°F for 8-10 

minutes.

Icing
2. In a medium bowl, beat 3 cups powdered sugar, 3 Tbsp milk and ¼ tsp vanilla with spoon until smooth and 

spreadable. If frosting is too stiff to spread, add additional milk, 1 tsp at a time. 
3. Tint with food color. Spread frosting on cooled cookies. 

Decorate as desired with colored sugar or candy sprinkles. 

Notes:
*I usually chill the dough before rolling them out. Sprinkle colored 
sugar or sprinkles on before baking or frost them when cool.
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Spritz Cookies
  Submitted by: Lynn Belken, Sr. Marketing Representative

One of utilities puts out a Cookie Book almost every year – it has quite a history and there are families that have 
collected these cookbooks for generations. I got my Spritz cookie recipe from one of these cookbooks. Because 
what is Christmas without Spritz cookies?

Ingredients:
1 cup butter, softened
½ cup plus 1 Tbsp granulated sugar
1 egg
1 tsp vanilla extract
½ tsp almond extract
¾ tsp salt
2 ½ cups all-purpose flour
Colored sugar and/or candies for decorating

Instructions:
1. Preheat oven to 400ºF.
2. In mixing bowl, cream butter and sugar. Add egg, extracts and salt; mix well
3. Add flour, mix well.
4. Press dough through cookie press onto ungreased cookie sheets; decorate as desired.
5. Bake for 6 - 7 minutes. Cool on wire cooling racks. Makes about 6 dozen.
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Classic Peanut Butter Blossom Cookies
  Submitted by: Shelly Dolbeer, Design Manager

Ingredients:
½ cup granulated sugar
½ cup packed brown sugar
½ cup creamy peanut butter
½ cup butter, softened
1 egg
1 ½ cups all-purpose flour
¾ tsp baking soda
½ tsp baking powder
Additional granulated sugar
About 36 Hershey’s Kisses Brand milk chocolates, unwrapped

Instructions:
1. Heat oven to 375°F. In large bowl, beat ½ cup granulated sugar, the brown sugar, peanut butter, butter, and 

egg with electric mixer on medium speed, or mix with spoon, until well blended. Stir in flour, baking soda, and 
baking powder until dough forms.

2. Shape dough into 1-inch balls; roll in additional granulated sugar. On ungreased cookie sheets, place about 2 
inches apart.

3. Bake 8 to 10 minutes or until edges are light golden brown. Immediately press 1 milk chocolate candy in center 
of each cookie. Remove from cookie sheets to cooling rack.

https://www.epicurious.com/recipes/food/views/simple-is-best-dressing-51124210
https://www.bettycrocker.com/recipes/classic-peanut-butter-blossom-cookies/a3563f6e-96b0-443f-ae0a-53cef4be6db6
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Skillet Cookies
  Submitted by: Katy McSurdy, Content Marketing Strategist

Ingredients:
½ cup softened butter
¾ cup sugar
1 egg
1 tsp vanilla extract
1 cup flour
½ tsp baking soda
¼ tsp salt
1 cup chocolate chips (or crushed heath bar)
Serve with ice cream and/or milk

Instructions:
1. Cream together the butter and sugar with a mixer. The 

mixture should begin to lighten in color. Stir in the egg and 
vanilla extract. In a separate bowl whisk together the flour, 
baking soda, and salt. Stir the flour mixture into the butter 
mixture. Stir in the chocolate chips. Cover and refrigerate for 
at least 2 hours (up to 2 days). (You can also freeze and make 
this days ahead of time. Defrost in the refrigerator for 24 
hours before cooking.)

2. Lightly butter the cast iron skillet. If using an 8-inch cast iron 
skillet (like me) you only need to add half of the cookie batter 
to the pan (you can make two!). If you want to bake the entire 
amount in a larger skillet, you totally can; simply adjust the 
baking time. Spread the cookie dough in the pan so that it’s 
just a few inches from the edges.

3. Bake at 350°F for 16-18 minutes. What you’re looking for is for the edges to look brown and crispy. The center 
will still be somewhat soft and slightly raw. Especially keep these visual cues in mind if you decide to use a 
different size pan.

4. Allow to sit and cook for 5-8 minutes in the pan (it will continue to cook some after it’s out of the oven) before 
slicing and serving.
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No Bake Cookies
  Submitted by: Patrick Newey, Corporate Marketing Manager

Ingredients:
1 ¾ cups white sugar
½ cup milk
½ cup butter
4 Tbsp unsweetened cocoa powder
½ cup crunchy peanut butter
3 cups quick-cooking oats
1 tsp vanilla extract

Instructions:
1. In a medium saucepan, combine sugar, milk, butter, and cocoa. Bring to a boil, and cook for 1 ½ minutes. 

Remove from heat, and stir in peanut butter, oats, and vanilla. 
2. Drop by teaspoonfuls onto wax paper. Let cool until hardened.

Notes:
*Start timing when mixture reaches a full rolling boil; this is the trick to successful cookies. If you boil too long the cookies 
will be dry and crumbly. If you don’t boil long enough, the cookies won’t form properly.
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Desserts
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Fudgy Chocolate Delight
  Submitted by: Judi Back, Administrative Manager

My mom, Ruth Back, is known around the neighborhood for her delectable desserts. One that is a hit at every event 
is her Fudgy Chocolate Delight. What makes this cake even more delightful is that the recipe calls for many low-fat 
and sugar free ingredients which makes this a reasonable treat for those who are watching their carbs.

Ingredients:
1 package chocolate cake mix (regular size)
1 can (15 ounces) solid-pack pumpkin
3 cups cold fat-free milk
2 packages (1.4 ounces each) sugar-free instant chocolate pudding mix
1 package (8 ounces) fat-free cream cheese
1 carton (8 ounces) frozen reduced-fat whipped topping, thawed
¼ cup fat-free hot fudge ice cream topping
¼ cup fat-free caramel ice cream topping
¼ cup sliced almonds, toasted

Instructions:
1. In a large bowl, combine cake mix and pumpkin (mixture will be thick). Spread evenly into a 13x9-in. baking dish 

coated with cooking spray.
2. Bake at 375°F for 20-25 minutes or until a toothpick inserted in the center comes out clean. Cool completely on 

a wire rack.
3. In a large bowl, whisk milk and pudding mixes for 2 minutes. Let stand for 2 minutes or until soft-set.
4. In a small bowl, beat cream cheese until smooth. Add pudding; beat until well blended. Spread over cake. Cover 

and refrigerate for at least 2 hours.
5. Just before serving, spread whipped topping over 

dessert. Drizzle with fudge and caramel toppings; 
sprinkle with almonds. Refrigerate leftovers.
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Fudge Recipe
  Submitted by: Stephanie Benner, Production Artist

Ingredients:
1 (7 ounce) jar marshmallow creme
1 ½ cups white sugar
2/3 cup evaporated milk
¼ cup butter 
¼ tsp salt
2 cups milk chocolate chips
1 cup semisweet chocolate chips
½ cup chopped nuts
1 tsp vanilla extract

Instructions:
1. Line an 8x8 inch pan with aluminum foil. Set aside.
2. In a large saucepan over medium heat, combine marshmallow cream, 

sugar, evaporated milk, butter, and salt. Bring to a full boil, and cook for 
5 minutes, stirring constantly.

3. Remove from heat and pour in semisweet chocolate chips and milk 
chocolate chips. Stir until chocolate is melted and mixture is smooth. 
Stir in nuts and vanilla. Pour into prepared pan. Chill in refrigerator for 2 
hours, or until firm.

Easy Chocolate Fudge
  Submitted by: Bryan Haney, Executive Vice President

Ingredients:
2 cups semi-sweet chocolate chips
1 can sweetened condensed milk
1 cup chopped walnuts (optional)
1 tsp vanilla extract

Instructions:
1. Line 8 or 9 inch square baking pan with heavy foil. Combine morsels and 

sweetened condensed milk in medium, heavy-duty saucepan. Warm 
over lowest possible heat, stirring until smooth. 

2. Remove from heat, stir in nuts (optional) and vanilla extract. Spread evenly into prepared baking pan.
3. Refrigerate for 2 hours or until firm. Lift from pan; remove foil. Cut into 48 pieces. Enjoy!

https://www.epicurious.com/recipes/food/views/simple-is-best-dressing-51124210
https://www.allrecipes.com/recipe/15821/aunt-teens-creamy-chocolate-fudge/
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Luscious Lemon Bars
  Submitted by: Jennifer Ricaurte, VP & Assistant General Counsel

Ingredients:
For The Crust
1 ¾ cup all-purpose flour, spooned into measuring cup and leveled-off
¼ cup cornstarch
1 tsp salt
1 cup confectioners’ sugar, plus more to decorate finished bars
2 sticks (1 cup) cold unsalted butter, cut into ½ inch pieces
For The Lemon Topping
6 large eggs
3 cups granulated sugar
2 Tbsp lemon zest (be sure to zest the lemons before juicing)
2/3 cup freshly squeezed lemon juice, from 5 to 6 lemons
2/3 cup all-purpose flour

Instructions:
Make The Crust
1. Adjust an oven rack to the middle position and preheat the oven to 

350°F.
2. Cover a 9x13-in metal baking pan with heavy-duty aluminum foil (see 

note below). Push the foil neatly into the corners and up the sides of 
the pan, using two pieces if necessary to ensure that the foil overlaps 
all edges (the overhang will help removal from the pan). Spray the 
foiled pan with nonstick cooking spray.

3. Place the flour, corn starch, salt, and confectioners’ sugar in the bowl 
of a food processor fitted with the blade attachment and mix for a few 
seconds. Add the butter and mix to blend until the mixture resembles 
coarse meal, 10 to 15 seconds. Sprinkle the mixture into the prepared pan and press firmly with your fingers 
into an even layer, building up a thin ¾ inch edge around the sides (this keeps the filling from spilling beneath 
the crust). Refrigerate for 30 minutes or freeze for 15 minutes.

4. Bake the crust until lightly golden, 15 to 20 minutes.

Make The Filling
5. In a large bowl, whisk together the eggs, sugar, lemon juice, lemon zest, and flour. Be sure no lumps of flour 

remain.
6. When the crust is ready, give lemon mixture a quick final stir and then pour over top. Immediately return the 

pan to the oven and bake another 30 to 35 minutes, or until the topping is set and firm. Let the bars cool on a 
rack to room temperature; it will take several hours.

7. To cut, use the foil overhang to lift the baked square out of pan and onto a cutting board. Carefully loosen the 
foil from the edges of the crust, using a knife if necessary. Using a sharp knife, cut into squares or triangles. 
Use a fine sieve to dust the squares with confectioners’ sugar. Store the bars in a covered container in the 
refrigerator for up to 4 days. Serve chilled or room temperature.

Freezer-Friendly Instructions: 
8. The bars can be frozen for up to 3 months. After they are completely cooled, freeze the batch whole, covered 

tightly with aluminum foil or plastic freezer wrap. Before serving, remove them from the freezer and let them 
thaw overnight in the refrigerator. Cut the bars and then sprinkle with confectioners’ sugar before serving.

Note: 
*Be sure to use heavy-duty aluminum foil; regular aluminum foil may stick. Parchment paper can also be used to line the 
pan.

https://www.epicurious.com/recipes/food/views/simple-is-best-dressing-51124210
https://www.onceuponachef.com/recipes/luscious-lemon-squares.html
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Tres Leches
  Submitted by:  Jennifer Ricaurte, VP & Assistant General Counsel

Ingredients:
1 ½ cups all-purpose flour
1 tsp baking powder
½ cup unsalted butter 
1 cup white sugar
5 eggs
½ tsp vanilla extract
2 cups whole milk
1 (14 oz) can sweetened condensed milk
1 (12 fluid oz) can evaporated milk
1 ½ cups heavy whipping cream
1 cup white sugar
1 tsp vanilla extract

Instructions:
1. Preheat oven to 350°F. Grease and flour one 9x13 inch baking pan.
2. Sift flour and baking powder together and set aside.
3. Cream butter or margarine and the 1 cup sugar together until fluffy. Add eggs and the ½ tsp vanilla extract; beat 

well.
4. Add the flour mixture to the butter mixture 2 Tbsp at a time; mix until well blended. Pour batter into prepared 

pan.
5. Bake at 350°F for 30 minutes. Pierce cake several 

times with a fork.
6. Combine the whole milk, condensed milk, and 

evaporated milk together. Pour over the top of the 
cooled cake.

7. Whip whipping cream, the remaining 1 cup of the 
sugar, and the remaining 1 tsp vanilla together until 
thick. Spread over the top of cake. Be sure and keep 
cake refrigerated, enjoy!

https://www.epicurious.com/recipes/food/views/simple-is-best-dressing-51124210
https://www.allrecipes.com/recipe/7399/tres-leches-milk-cake/
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Maple Caramel Sauce
  Submitted by: Kelly Shaw, Administrative Associate

Ingredients:
1 cup real maple syrup (maple flavored syrup will not work, it has to be pure maple syrup)
¼ cup plus 2 Tbsp heavy cream, room temperature
1 ½ Tbsp unsalted butter, room temperature, cubed
¼ tsp sea salt or kosher salt (if desired)

Instructions:
1. In a medium saucepan with a heavy bottom bring the maple syrup to a boil over medium heat. Use a candy 

thermometer, and allow to simmer until the temp reaches 225-230°F. 
2. Remove from heat, add the butter and stir until it melts. 
3. Then add the cream and salt if desired, mix very gently, 

just enough to blend everything together. Too much 
stirring can cause it to crystallize. Pour into a heat safe 
jar and let cool to room temp before refrigerating. It will 
thicken as it cools.
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Peanut Brittle
  Submitted by: Ruth Ann Wolf, Sr. Administrator Coordinator

Ingredients:
2 cups sugar
1 cup corn syrup
2 cups raw peanuts
2 tsp baking soda
1 tsp vanilla
2 Tbsp butter

Instructions:
1. When mixing this recipe, it is very easy to get burned, so make sure you are safe if any children are around and 

use a hot pad at all times.
2. Bring ½ cup water to a good boil. Add 2 cups sugar and 1 cup syrup. Cook with candy thermometer until it spins 

a thread with your spoon.
3. Then add 2 cups raw peanuts and cook until it turns slightly brown, stirring very often so it won’t burn.
4. Remove from fire and add 2 tsp soda, 1 tsp vanilla and 2 Tbsp butter. (It will flare up when adding the soda.) Stir 

all together quickly and pour on 2 well greased cookie sheets.
5. Let cool (I put outside in the cold for a bit) and break into pieces.
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Bavarian Apple Torte Dessert
  Submitted by: Ruth Ann Wolf, Sr. Administrator Coordinator

Ingredients:
½ cup butter
1/3 cup sugar
¼ tsp vanilla
1 cup flour

1 – 8 oz cream cheese
¼ cup sugar
1 egg
½ tsp vanilla

1/3 cup sugar
½ tsp cinnamon
4 cups peeled and sliced apples
¼ cup sliced almonds

Instructions:
1. Cream butter, sugar, and vanilla. Blend in flour. Spread dough onto bottom and partly up side of a 9-inch 

springform pan.
2. Combine softened cream cheese and sugar; mix well. Blend in egg and vanilla. Pour mixture into pastry lined 

springform pan.
3. Combine sugar and cinnamon. Toss apples in sugar mixture. 

Spoon mixture over cream cheese layer. Sprinkle with almonds.
4. Bake at 450°F for 10 minutes. Reduce heat to 400°F and 

continue baking for 25 minutes.
5. Cool before removing from rim of pan. 


