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Disclaimer

The recipes in this book have been provided to the author with the intent of sharing personal, family heirloom
recipes. Any similarity to recipes, either in print or online, are purely coincidental.
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™ 'WERRY BE YOUR
@ | CHRISTNAS, PEACEFUL
1| BE YOUR HOME, J0YFUL |
SO BE YOUR FAMILY, |

G L BLESSED BE EACH ONE.




The swell of o fresh baked cookie on the toste of . howe-made ol hot out of the
oven cou tuiggen wemenies long since post. i this book. we one honored te share

with, you sowe of those famill necipes that have been possed dow from genenotion
to generation..from neighbons aud friends and, nelotives... necipes thot bring us joy
each, yeon as we coutinue to pass thewm te the next genenation. making wemonies of

oWy G

This beok is dedicated to ol the loved ones that woke ow holidays so speciol...
wothers. fothens. quandponerts. owits. wncles. neighbors and friends... the peple
that pass twough o lives and. leave o. little bit of joy.... whethen thnough, love ond
suppoit on 0. speciod necipel

And te own neoders. we thank you. We thouk you for toking the time to suppert us
0s we shane oun lives with you. You weow wore 1o us thaw we could ever say.



“Uhis| necipeis ﬁuj_qifletlm—(gn—;ﬁ ou's necipe. She is such an amozing woman... Right

fruom, the fut wontent S met hov. she was so kind and sweet! She aﬂwajds: sowed this

wobiid tonte whewever we tuoweled to uisit hev. since she kuew th wos my husboud's (ond

wout winel] fovenite tessent! The Ritz crackers ane semething you typicallly dow't find i o
" dessent necipe, bulsowehow they just woukd Jny it - you'l love 1™ Heather

Setling-forFesss




(Wolnwut Torte with WMoaple Creom

Inoredients

3 egg whites

1/2 tsp. baking powder
| cup sugar

Ritz crackers - 20

1 cup walnuts chopped
1 tsp. vanila

500 ml whipping cream
maple syrup

Instructions

In bow! beat egg whites and baking powder until the egg
whites are stiff.

Add sugar and beat again.
Add Ritz crackers, walnuts and vanilla

Pour info greased pie pan.

Bake 35 minutes at 325 F.

Cool.

Whip whipping cream until stiff. Add maple syrup fo taste
Spread on top of torte and chill thoroughly.

Enjoylll

Setting for Four is a decor, design and lifestyle
blog where you wil find craft and DIY tuforials,
recipes, and family friendly decorating ideas
that wont break the bank or sacrifice style.

Heother fom Setting fon Four
www-settinggonfour.com


http://www.settingforfour.com/
http://www.settingforfour.com/

Growd Wovmien
CwnwaA Relish,

Inoredients

| - bag (16 oz) fresh cranberries

7 cup, sugar
| orange, zested and juiced

2 ounces, Grand Marnier ligueur

Instructions

Place all ingredients in a food processor. Pulse several
times to break down the cranberries and incorporate the
ingredients. |t should stil be a little chunky.

Allow the cranberry relish fo sit at room temperature for
at least 30 minutes before serving so the flavors can
come fogether. Serve.

NOIES:

After relish has been sitting for 10-15 minutes or so, taste
it. I it needs to be a bit sweeter, add a little more sugar
and continue to let it sit and come together.

Check the consistency. If it needs more liguid, add a bit
more orange juice.

Melissa Riker is an Army wife, mother to three
young boys, freelance writer, and DIY blogger at
The Happier Homemaker.

(Mellisso. from The Hoppien Homemaker
wiww thehappiethomemaker.com


http://www.thehappierhomemaker.com/
http://www.thehappierhomemaker.com/

N A v, H'A

“This necipe wos guwen te me by my stepather whe is an
ounozing chef.. He hos tought we so wuch abouthow to——
cweate wewonable dishes over the years and we wake his to-
gethen eveny Thauksgiving.”  Welissa

F Il TP I IT I I TP rIorrIryyyryryyd


http://www.thehappierhomemaker.com/2012/12/heirloom-recipe-party.html

Jlm wcqae is wodde most often by my 14 yean old daughter and is o
”cemﬁgn‘l' hod. w wyy howe. We often give i as gifits all wnapped
/ g Sup prethy packoges and. it is alwoys o favoute. J's such ow old-

/ ’ ’ 6&slu9wi: ;unpﬂe necipe. The best kind! - Jouel

-

2 #ouummc& Teffee

vy nellieaelliecom



http://www.shakentogetherlife.com/

Homemade Joffiee

Inoredients

| cup butter

| cup sugar

| cup semisweet chocolate chips
pinch of salt

1/2 cup chopped nuts

Instructions

Cover the bottom of a @ by @ pan with aluminum foil.

(To use a cookie sheet double the recipe.)

Combine the butter, sugar, and salt in a heavy saucepan.
Bring to a boil over medium heat..stirring constantly.

Cook until it darkens in color. ltechnically that is 285
degrees..we guess)

( @ trick fo know if it's done..

If you drop some of the mixture info ice water, wait a bit for it fo
cool, and it hardens.

it's done)

When your butter and sugar mix gets fo the right color pour info
the pan.

Sprinkle the top with the chocolate chips.

Leave it for a minute or two so that it will soften.
Spread all pretty-like.

Put the nuts on top. Push those nuts in a bit so they stick.
Pop that info the fridge until set.

Then eat.

't will be gone in like 30 seconds.

| began blogging under the blog name Hating Martha in fall of 2011. 1
loved the ability to share my creativity and humor. And people responded
it to it positively! | fell in love with blogging. In summer of 2012 | changed
the name of the blog to NelieBelie to better reflect me personaly (it's a
childhood nickname) NellieBellie is all about creativity in crafts, recipes,

DIY, and more.without perfection. Mistakes are the name of the game.

And laughing, of course! 30;,@2 froim Nellie Bellie
vowur.welliebellie.com


http://www.nelliebellie.com

Canouel Applesance Coke

Inoredients

2 cups sugar

| cup butter

2 eggs

3 cups applesauce
4 tsp baking soda
1/2 tsp cinnamon
1/2 tsp nutmeg
1/2 cup buttermilk
4 cups Hour

1 box raisins

1 1/2-2cups pecans

Caramel Icing

1 1/2 cups dark brown sugar
1 1/2 sticks butter

2 tsps vanila

8 TBS milk
4 cups powd

--~ sugar

Instrucltions

Preheat oven to 350 degrees. Grease a tube pan or two loaf
oans.
Cream together sugar, butter and eggs.

Meanwhile, heat applesauce and soda until hot and bubbly.
Be careful not to boil.

Add cinnamon, nutment, buttermik, flour, raisins and nuts.
Bake at 350 degrees for about an hour and 15 miutes..give or
fake.

Caramel Icing

Sift powdered sugar.

Melt dark brown sugar and butter in a saucepan until it reach-
es the boiling point and boil for 2 minutes. Remove from heat
and add mik. Return to heat and bring back o a boil. Remove
and cool for a few minutes.  Stir in vanilla.

Incorporate siffted powder sugar and beat in a mixer until
smooth. Add additonal powdered sugar until it reaches a thick-
ness good for icing a cake.

lce cake before eating it all up! You'l thank me later, | promise.

Gwen blogs about all kinds of craziness over at The
Bold Abode. From the Muppets to Glitter, Gwen
loves life and laughter and hopes that you will join
her as she seeks to put her fears aside and live

boldy info this lifel Guwen from The Bold Abede
wwur theboldabede.com



http://www.theboldabode.com
http://www.theboldabode.com

"The holidays wouldi't be the soue without my mem’s Caromel Applesomce
Cake. As the fwit-coke that puts all “fwit-coke™ te shame.  couldi’t go eue
Chistwos without this delicious neminden of sweet childhood wemonies:
logluter, and. love cver oun passion fov home-made conmel icing il disun-wud
cake! §"w tuilled. to shone this with you and hope that it biings youn fomily
the soune joy that it has wminel ™ Guen



http://www.theboldabode.com/2012/12/the-bloggers-heirloom-recipe-collection-and-linky-party
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http://www.niftythriftythings.com/
http://www.anestforallseasons.com/2011/03/sweet-tea-sweet-tea-with-no-dregssweet.html

Sweet Tea. with MO VDREGS!

Inoredients Instcuctions

- small pitcher of boiling water Boil water in a teakettle,

- 1-2 cups of sugar Add sugar fo pitcher.

- 4-0 tea bags FPour boiling water over the sugar and stir.

Add tied teabags to the boiling water for approx. 30 minutes.
Cool and Enjoy!

Amy Renea is a garden and design writer and ediiforial photogra-
pher based in Hershey, PA. You can find her writing on her blog ' A
Nest for All Seasons’, on Houzz.com and on FORBES.com. Her
designs can be found at Crafts Unleashed and you can check out
all the photography at ALLENAIM.com

Ay from A Nest for Al Seasons
wiww.onestfionallsensons.com



http://unskinnyboppy.com/
http://unskinnyboppy.com/
http://www.anestforallseasons.com/
http://www.anestforallseasons.com/

Awbnosia. Salod

Inoredients Instcructions

I cup shredded coconut Mix it all together in a big bowl.
| cup pineapple tidbits

1 cup canned mandarin

Top with dried cranberries if desired.
Eat upl

orange segments

I cup rainbow mini Keeps well and continues to get more

marshmallows delicious for 1-2 days.
1 cup sour cream

Dried cranberries to garnish (optional)

Courtenay lives in a fixer-upper 100 year old
farmhouse with her husband, seven-year-old
daughter, and one cat. She blogs at The Creek Line
House about renovating her home and garden,
adventures in crafting, and easy-peasy farmhouse
decorating.

Cowitenoy from The Creek Pine House
wurr.cveekfinehouse.blogspet.co



http://creeklinehouse.blogspot.ca
http://creeklinehouse.blogspot.ca

"This s on e those old-fashiowr vcipes that wy wone used: to wake for
we on Holtdays guowing up. It seems o, little bit cwazy for wiadew tastes.
5o when mudmtﬁemwd lwisbond’s founily. they didi’t epen touck it.

They should have theugl! St's delicious! Some pegple eattlfus ois 0l diés-
sent. but we like it as 0 side dish.”  Countenay /

I T ITITIT TP T IVl PrIPPlIrr oy ryyrryyy



I1lu1q _ _ . .
'fi"l.-l"Ls; , Cooking thspi comes dinectly from this incnedible. dynomic womon and these were my favewite cookies. (e

Uj thi uu] that

ﬁ[um_ 4 hnz’l to nechente H-rir wr-iiw os il i< oue ur( |I1(' f.ﬂn' Hmi J

-f[lhm- Iml Imri oo 'wr:rd the dnmr nﬁ our IFO lf((‘u md-
fmumm{n* dow'thowe. 9 ufas devastated whew phowing anownd to nelatives that it appeaned woone else did either. After . whole

s Uunl that . 1;_-.mrtWt§ noiled ot and now look foruwond to maki ding { hew, with wy ouwn swall one.” Jome




Graudmna. Gibsow's Jom Joums
(olmest 0. gingerbread, cockie but o wuch mone]

Inoredients

1 cup shortening

1/2 cup maple syrup
1/8 cup molasses
1/2 cup sugar

1/2 cup brown sugar
| tsp vanilla

2 eqggs

2 213 cup flour

1/2 tsp baking soda
1 tsp ginger

1/2 tsp cinnamon

Instructions

Cream fogether:

1 cup shortening, 1/4 cup maple syrup, 1/8 cup molasses, 1/2
cup sugar, 1/2 cup brown sugar and 1 tsp vanila.

Add 2 eggs and beat until smooth

Mix in; 2 3/4 cup flour, 1/2 tsp baking soda, 1 tsp ginger and
1/2 tsp cinnamon.

Roll out and cut into flower shapes (it has to be flowers) and
bcke at 350 degrees for 10- 12 minutes or until lightly browned.

Let cool and sandwich with apple jelly (use grape in a pinch).
These cookies, if you have a chance, freeze really, really wel.
They just don't usually have a chance to get that far in my house.

I'm Jane, from Jane's Adventures in Dinner.
I'm a former chef who is now a; mom,
teacher, wife, blogger and obsessed by all

things 1000~ Saue fuom Advedtures in Disner
wwwr jonesoduvetesindinner.com



http://janesadventuresindinner.com/
http://janesadventuresindinner.com/
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Shoitbread Cockies

Inoredients Instcructions

2 cups flour HEAT oven to 350°F.

| cup butter BEAT flour, butter and sugar in a large

/2 cup sugar

] .
1/2 cup white chocolate chips oowl; mix well
|

T - STR in white chocolate and cranberries.
DROP rounded tablespoons of dough 2
inches apart onfo baking sheets; flatten
slightly and form into squares.

BAKE 30 minutes or until lightly browned.

Heather is the founder and editor of a project based DIY blog in charge of
bringing you creative inspiration on current home décor and design trends.

Along with her husband and son they have been restoring their 1920's
Craftsman Bungalow with a farmhouse feel and coastal influences. located
minutes from the ocean on Vancouver Island, BC Conada their home is
described as an eclectic mix and a work in progress. With a passion for
cottage gardening and vintage chic décor, Heather and her family rely
heavily on their own sweat and tears by re-furbishing, re-purposing and doing

it themselves! H wﬂwb ﬁr(gm Ju,sptﬂﬂ QMG Hwﬂm
wiww.inspiremeheother.com



http://www.inspiremeheather.com/
http://www.inspiremeheather.com/

“This necipe wos passed. down fuom wy poteval Guandwsthen who made
it eveny yeon aownd the Holidoys. We teok hen bosic shorthread necipe
oud, acdded. white chocolote and. conbeuies to it waking thoun o
foumwilly necipe tadition.” Heather





http://www.niftythriftythings.com/2011/12/german-eierlikoer.html

Gouman Sienlikon, {e%wg}

Inoredients

2 large fresh eggs

2 fresh egg yoks
2 cups powdered sugar {250g]

1 1/4 cups whipping cream
{300ml}

1/2 cup alcohol {125ml}

Instructions

INSTRUCTIONS

Beat the eggs and egg yoks until creamy.

Sift the powdered sugar and add fo the eggs, little by little.
Add the alcohol and mix well.

Whip the cream info semi-solid consistency and mix with the
egg-sugar-alcohol mixture.

Fill in a bottle and keep cold until ready to serve.

NOITES

The Eierlikor keeps for doout 2 weeks kept cold), but it prob-
ably won't last that long ;)

we used Q0 vol%/ 180 proot alcohol (I believe in the US it is sold
as Everclear). If you don't have access to such high proof alco-
hol, | think you are safe with Bourbon or Rum as a substitute.
shake well before serving.

Boil out a glass bottle to sterilize and let cool before filing it.
With this recipe you get about 2 1/2 cups (20 fl. 0z of Eierliker
labout 20 vol%/ 40 proof)

My name is Vanessa and | blog over at [nifty thrifty thingsl My blog
is, like the name implies, about nifty & thrifty things. Being frugal on
my spending has always been part of me and | believe that you
don't have to spend a fortune to make your home comfortable and
cozy.

My hubby and | are living in the northern part of Germany, where
I'm working as a graphic designer, but we met, fel in love and got

married in Texas. 0\/Gnesso, ﬁ . (M%Ud UW'A Ulaiugs


http://www.niftythriftythings.com/

"Pumpkin Loyer Vessert

Inoredients

Cake Layer

1 box yellow/golden butter cake
mix [reserve 1 cup of the dry mix)
1/2 cup butter (1 stick), melted

2 eggs

Pumpkin Pie Layer

2 eggs

2/3 cup evaporated mik

1 large can (30 oz.) pumpkin pie
MiX

Crumble Topping Layer

| cup reserved dry cake mix
1/4 cup brown sugar (packed)
| tsp. cinnamon

3 tablespoons butter

Instructions

Cake Layer: Mix fogether ingredients and spread
info the bottom of a @ x 13 pan.

Pumpkin Pie Layer: Mix fogefher ingredients and
oour over cake layer.

Crumble Topping Layer: Cut the butter info the
dry ingredients until crumbly. Sprinkle over pumpkin
layer.

Bake at 350 for about 40 minutes or until middle
is firm and a toothpick comes out clean. Don't
worry if some of the filing bubbles through the
crumb fopping .. this is a rustic dessert! While totally
optional, it is sooooo good served with a small
scoop of vanila ice cream or a dollop or two of
whipped topping!

My name is Keri .. | am a wife, mother of two baseball infatuated
boys (ages 10 and 12), home cook, crafter and blogger! | work
full time in the HR outsourcing industry, but indulge my passion for
cooking, baking, crafting and writing at my online home,
wwwhakentogetherlife.com My grandmother was one of my
biggest cooking influences and her home made shortcake biscuits
and sugar cookies are some of my fondest memories of being in

the kitchen with her. KP}(L 6;\(% SI/(OIQBW g@geﬂﬂﬂb
winwwshakeitogethenlife.com



http://www.shakentogetherlife.com/
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" Owe of wy most chenished possessions is 0. cookbook put tegethen by my gaiding's
chwicl about; 10 yeans ago- She was ene of the cock bock ongomizers. se she
subiitted tows of necipes and g love seeiiny hew naume wexct to- o necipe! Luckily.
 cau still give hev o quick call fov questions and advice. Stwce she luses tn Ohie
ond, I live in FHonido., hew necipes are owe woy that 9 sty cownected: t hen aid, this
puinphin layen dessent is one of hen favonites! 9 hape you enjoy it as much.as own
fowily does!”™  Keni


http://www.shakentogetherlife.com/2011/10/taste-this-tuesday-fall-baking-series.html
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‘Ulrws wcmpewas hly ﬁruends owict's wothen’s sisten's cousin’s best friends
gwudmﬂwus. 100 Yeons of pecou pie yunuminess. She told me it wos good.
~She told wee that, tf wosw't toe sweet aid wosw' too iy and, set-up perfectly
" aften you et o cool. “But she left off the wet-un-youn wouth part. She let off
(o dhe cﬁm—gm—pﬂate—aud-smnpe-up-thz- cuuimbs -with-yown-fingen past. I
— should have mode twe.” Koniaune




Foruhouse Pecon Pie

Inoredients Instcuctions

3 eggs Beat eggs until light and fluffy.

1 cup of white sugar Add sugar and beat again.

1/2 cup dark Karo syrup

| stick of butter or margarine Add syrup, butter, pecans, salt and vanile.

(softened) Mix ingredients together and pour info pie crust.

1 cup pecan halves Cook on 350 for 10 minutes; then reduce temperature to 325
1/4 teaspoon salt for 30 minutes.

| teaspoon vanilla
Temperature reduction is to keep crust from burning.
Ovens vary in performance and cook times should be adjusted
accordingly (| had to cook mine an additional 10 minutes).

The pie can look a little buttery until it is cooked completely.
Some people have reported having to cook it an additional
20 minutes)

Pie is done when center jiggles like jello when you shake the
pie.

Make sure the pie cools completely before you cut it.

My name is KariAnne and | am so happy fo meet
you! Thistlewood Farm is so much more than the
sfory of a farmhouse. It's about family and forfoises
and burlap and shutters and twirly whirly skirts and
pancakes and Lee Press-On-Nails and little pieces of

Paper. Koniowne from Thislewood Faums
www-thistlewoodfoums.com
I T ITIIITII I I Il rPrlIlrllIrlrlIrIrrIrrlrIrrryd



http://www.thistlewoodfarms.com
http://www.thistlewoodfarms.com

Pumpkin Crunch, Cake

Inoredients

Pumpkin Cake
| large 15 oz. can of pumpkin

1 12 oz.can evaporated milk

1/2 tsp cinnamon

1 cup sugar

3 eggs

1 box of yellow pudding cake mix
chopped nuts, optional

2 sticks butter, melted

Cream Cheese Frosting

8 oz. cream cheese
3/4 cup COOL WHIP
1 cup powdered sugar

Instructions
Pumpkin Crunch Cake

Mix pumpkin, evaporated mik, cinnamon, sugar & eggs
together. Oil a 9xI3 inch pan. Then line with wax paper.
Ol the paper lightly. Pour pumpkin mix into pan, sprinkle
yellow cake mix over pumpkin mixture, Pat chopped nuts
over mix. Spoon melted butter over the surface evenly.
Bake at 350 degrees for 50-60 minutes or until done,
When cooled, turn over on plate & frost. [Cream Cheese
Frosting how to below)

Cream Cheese Frosting

Bring cream cheese to room temperature. Mix cream
cheese & COOL WHP together in a small bowl.

Gradually stir in the powdered sugar. Stir until smooth.

Hil I'm Ginger. I'm the girl behind the blog, Ginger Snap
Crafts. I'm the wife fo one amazing guy & mom to 5 wild
& crazy kiddos! | also LOVE to make things. It seems like
I'm always in the middle of a project! My blog is a place
were | share my cute, simple, fun & easy craft projects. |
hope fo inspire YOU fo create along with me!

Gingen fnom Ginger Snap Cragis
wvw-gingensnaponngls.com


http://www.gingersnapcrafts.com/
http://www.gingersnapcrafts.com/

Wi W&M W\db C(L&/O

“A {riend of wine gove e this recipe several yeans age We | { 1
POVED it! Jt kas bec@m&ﬁam&ﬂtmdm%tg makaﬂus



http://www.gingersnapcrafts.com/2012/11/pumpkin-crunch-cake-with-cream-cheese.html

g &u_-t.;...sI@;U1E} wtj-funily's Chicken Shoganofh necipe. This souce was accidentally
digcovenerd by iy wion's business portier whew they owned: o nestawnaut aud thew
_...----paqced it me. This is wot 0. traditional Russiow Chicken Stuegansff. The souce for
thic dich is the KEA. This souce is o tnke on French cream souce bose. LVerua sumple,
' .&&tlwug lv'veny ensy to wess up. so be caneful. This souce will go wonderjully with
Washwoom Jullien (anothen dish populon t Russia). with sabmon. as well as.
scalloped potatoes. Wy hubby alse leved i just oven postn.”  Lyuba



http://www.willcookforsmiles.com/2011/02/chicken-stroganoff.html

Chicken Stuogouoff

Inoredients Instcuctions

Sauce: Sauce:
(Cooktine2 172 hirs) 1. Heat ail in the pot over medium heat
' 2. Shred garlic info the heated pot
3/4 of a 750ml white wine, 3. Slice shallots, add to the pot, saute until transparent.
preferably not dry 4. Slowly, add wine fo the pot. Bring to boil on medium high and cook for

a few seconds.

1 quart of whipping Heavy Cream

5. lower the temperature to medium, cook for about 10 minutes. (the amount of wine

3 |orge shallots will lower, do not add morel)

2 teaspoons minced Garlic *(Steps 4 and 5 are important because you are cooking with wine and cream. If the

1 ths ol alcohol of wine does not cook out, the cream might curl and you wil have fo throw it
away and start all over. )

2, feospoons Ol( SUgOF 6. Add a little bit of heavy cream, stir well and mcke sure it has not curled. While stir-

ring, add the remaining heavy cream.

Salt, pepper to taste
PP 7. Add sugar, salt and pepper.

8. Cook on low for about 2 1/2 hours. Please make sure to stir occasionally.

Chicken Stroganoff:

3 boneless skinless chicken breasts ~ Chicken Stroganoff.

) 1. Cut chicken into 1/4 inch cubes and add chicken to a pre-heated oiled skillet.
2 Ps of sliced mushrooms 2. Add sclt/pepper, stir, cover, cook on medium
French Cream Sauce form above 3. While the chicken in cooking, slice mushrooms
SOWPepper 4 When the chicken is almost done, add mushrooms

5. When mushrooms are done, drain the juice from the skillet.

6. Add the some cream sauce, (enough to cover the chicken) cover and cook on low
for about 5 minutes. (| make extra sauce because it will stay in the fridge for a whie

and can be used with other dishes).

Pasta

8. Cook pasta according to the box.
Q. Pour chicken and sauce over pasta and serve!

Hi therel I'm lyuba from Will Cook For Smiles. Cooking is my passion. |
love experimenting with ingredients and making my fomily and friends
happy with my creations.

| am a stay-at-home mom and a grad student. | am working on my
Master's in Criminal Justice.

My interests include cooking (duh), art, crafts, outdoors, shoes, reading
(when | have the time), travel when we have the money) and some
more cooking (and some more shoes)!

Dyubo. from Will Cook for Smiles
www-willcockforswiles.com
VI T I I IIIIPIIrPIrPrlrlrllIrlrlIrrlrrrIrrryd
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Q'IOMIA'S Peonut Butter ?udge

Inoredients

| stick butter
2 cups sugar

2/3 cup evaporated mik
8 oz jar. marshmallow fluff
| cup peanut butter

| teaspoon vanila

Instructions

Crease a glass plate or baking dish with butter.

Put peanut butter and marshmallow fluff in a large bowl
and set aside.

Melt butter over medium heat in large saucepan. Add
sugar and mik and kring fo a roling boil over medium-
high heat for 4 minutes. Remove from heat and add ve-
nila. Pour mixture over peanut butter and marshmalow
fluff and stir well until mixed thoroughly. Pour onfo greased
dish and let set for an hour. Refrigerate if needed fo set
up. Cut info squares. Eat with a spoon if it's raining outside.

Hey there! Im Beth.

| love home decorating, interior designing, and DlYing

things for my house. | also like to get my hands dirty in my
flowerbeds and snap pretty photos along the way. I'm a

master of wasting time on the internet

Beth fruom Unskisiy Beppy
wnshinuyboppy.coim


http://unskinnyboppy.com/
http://unskinnyboppy.com/
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BeinlEn@alei Unskinny BopRyE
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“Eveny yoon wuyy Guanly would brisg out The Fudge Plote aud, moke o batch of chocolate o peainit butter
fudge. The Fudge Plote (it desowes to be capitnlized. it is THAT sooned] was 0w extna longe platien thot
would hold o batch. of fudge when it wos spread night up te the edges. Wy preference was aliwoys peanit
butten fudge. so once § was old, enough Guanny would let me help hev woke fudge. e would <tir it ol
together axd. 9 got to lick the spoow. Thew we would play Canosta lote uito theight, lounghing tolking aud
eating pesut butten fudge.  caw stll hean hew sy "Well. glouy bel™ when she would get dealt o, good howd
of cands.  wiss the sound of hev voice so much. Even though she passed awoy in 1999. g Gromny aud her
fudge necipe will alwoys be o chevished part of wy past.” Beth
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Checolate Peppeunint Brownies

Instcuctions

Brownie layer:

Inoredients

Brownie layer:

4 eggs

2 c. sugar

1 c. cocoa (| ke to use Hershey's
Special Dark)

1 ¢ flour

* t. peppermint extract

1 t. vanilla

2 sticks melted butter

Frosting layer:

2  c. powdered sugar
| stick + 2 thsp butter
1 t. peppermint extract
Milk

Green food coloring

Coating layer:

4 (1 oz) squares unsweetened
chocolate (I've even used a
tablespoon of semi-sweet mini
chocolate chips per ounce)

4 tbsp butter

Beat eggs and sugar until thick. Add cocoa and flour. Mix well.
Add peppermint, vanila and butter. Spread into a greased

N/ 17" pan (I like fo line it with parchment paper too). Bake at
3502 for 15 mins. Do not over bake and let brownies cool com-
pletely.

Frosting Layer:

Beat powdered sugar and butter until creamy. Add peppermint.
Add enough milk to obtain desired consistency for icing. Thicker is
better. Food coloring may be added if desired. Frost cooled
brownies with mixture.

Coating Layer:

| actually doubled the coating layer from the eriginal recipe as |
didn't find it to be near enough to coat my brownies. (The above
is already doubled!)

Melt chocolate and butter. | do this in the microwave in 30
second increments. Stirring after each time. Let it cool off or it wil
melt the frosting Paint the chocolate coating on the green frost-
ing with a pastry brush. Let sit at room temperature for a couple
hours until bittersweet chocolate is completely set (| speed it up
by putting them in the fridge).

Once dll layers are room temperature and chocolate coating is
set, carefully cut the brownies into inch x inch squares with a wet
knife. You will have to wipe off the brownie from the krife and
re-wet the krife as you cut. Once you've cut the browries, put
the pan in the fridge fo chill brownies. Then take them out of the
pan and store the brownies in the freezer—they are best frozen
if you ask me!

Hil I'm Dawn. I'm an Air Force wife and a multi-tasking, micro-managing
Momma of 3 (four and under) on a mission fo live greener, eat cleaner,
save a little, and love a lot. I love cooking, crafting, running and
sewing..and blogging about it all

‘Down frow Desigued: by Down Wicole

desigmdb%daumiwﬂe.cem


http://designedbydawnnicole.com/
http://designedbydawnnicole.com/

Hot Cocon Cookies

with Warshiolows & Peppenmist

Inoredients Insicructions

| cup butter softened 1. Mix softened butter and sugar until creamy.

1 1/3 cups sugar 2. Add mik, vanila and egg.

| egg 3. Mix in flour, baking soda, salt and cocoa powder.

| tablespoon milk 4 Refrigerate dough for 2 hours or until firm.

2 teaspoons vanila extract 5. Preheat oven to 350 degrees.

2 cups flour 6. Form dough into 1-inch balls, roll in granulated sugar.

2/3 cup cocoa powder /. Place on ungreased cookie sheet and press thumb into the
1/4 teaspoon baking soda center of the cookie fo create a little indentation to hold your

mini marshmallows.

1/8 teaspoon salt
8. Bake for 8 minutes or until set. Remove from oven.

granulated sugar
Q. Place two to three mini marshmallows in the indentation of

each cookie and return to oven for an additional 2 minutes.
10. Remove from oven and sprinkle with finely crushed candy
canes.

finely crushed candy canes

mini marshmallows

My name is Mary Beth and | blog at CupCakes and
Crinoline. | love being a wife and mom and all things
home. My motto is live, love, eat, create!

WMoy Bt fruom Cupenkes and. Crinoline
wiwtw.cupcakesoundovinoline.com



http://cupcakesandcrinoline.com/

"My gounily loves hot cocon. with wonshmallowrs and this necipe is 0. faverite for
the h@ﬂidags becouse it has the toste of o cup of het chacolate but it's milk-~
dunkoble!™ WMoy Beth







CWlamwA's Chocolote Pie

Inoredients

2 frozen pie crusts

4 tablespoons cornstarch (2 per
pie)

4 tablespoons flour (2 per pie)
dash of salt

1/2 cup cocoa (1/4 cup per piel
2 cups sugar (1 cup per pie), plus
up to 8 tbsp.

6 eggs (3 per pie)

4 cups mik (2 per pie)

4 tbsp butter (2 per pie)

2 tsp vanila

Instructions

Fork the pie crusts for venting and bake them until
tan in color.

Meanwhie, mix together cornstarch, flour, salt,
cocoq, 2 cups sugar, egg yolks (set whites aside)
and milk in saucepan over medium heat. When it
starts to clump, add in butter and vanilla. Pour mix-
fure info pie crusts.

Beat egg whites in a mixer until stiff. Add 2-4 tbsp
sugar until mixed in, then add on top of pie.

Bake pie in a 350-degree oven just until the egg
whites are golden brown. Serve immediately or re-
frigerate and serve cold

A little bit of self-deprecating humor makes tackling
DIY projects at least 23 percent easier! On my blog,
| chronicle our attempts fo fix up our beaten-down
home on a teensy little budget. We're not there yet,
but come fake a peek at the view along the way.

Kelly frowm A Viewr Along the Woy
wiswwviewalongthewoy.com



http://www.viewalongtheway.com/

wuhie's Yeast Rolls

Inoredients

2 c warm water (...OS warm as you

can stand it with your fingers im-
mersed)

1 pkg yeast (alternate measure-
ment — 2 1/4 tsp)

1/4 ¢ sugar

1/2 c ol

| large egg (or two small eggs if
you are working with home laid
chicken eggs)

4 ¢ self-rising flour

Instructions

Place the yeast and warm water into a large bowl. Alow it
to "work” for around 5 minutes.

Add sugar, oil and egg and allow the mix to continue
‘working" for another 5.

Add flour and lightly mix. Use a wooden spoon!

Refrigerate dough in a covered bowl (| use a flour cloth)
until cool. Grease a muffin pan and cdd dough. Only fil
2/3 full - these puppies RISE! Allow rolls to rise in the
muffin pan for at least 3 hours at room temperature. (If you
allow the dough fo rise in the bowl, you will also have to
let it rise again once it is in the muffin pan, so it is easiest
ust to add the dough straight to the muffin pan.)

Bake at 375 for 20 minutes or until tops are golden.

Amy Renea is a garden and design writer and editorial photogra-
pher based in Hershey, FA. You can find her writing on her blog " A
Nest for All Seasons’, on Houzzcom and on FORBES.com. Her
designs can be found at Crafts Unleashed and you can check out

all the photography at ALLENAIM.com

Amy from A West fou AN Seasons
wiww.onestfionallsensons.com



http://www.anestforallseasons.com/
http://www.anestforallseasons.com/
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http://www.anestforallseasons.com/2012/02/grannies-rolls-how-to-make-homemade.html

Ulus 6udge isabsgﬂldxeﬂld delicious and so ensy! Because it's made
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http://www.nelliebellie.com/microwave-fudge/

Wicrowowe Scudge

Inoredients Instcuctions

1 1/2 bags semisweet Put ingredients in a large microwave bowl

chocolate chips Cook it up in the microwave until it's melted, stir

] can SWEEfEHEd CODCIEHSEd rni||< Someﬁmes. GbOUf 4_5 minUteS

1/2 stick of butter
When melted remove from microwave

Stir in some caramel sauce and chopped
Halloween candy

Four info a greased 8 by 8 pan
Cool

| began blogging under the blog name Hating Martha in fall of
2011. | loved the ability to share my creativity and humor. And
people responded it to it positively! | fell in love with blogging. In
summer of 2012 | changed the name of the blog to NellieBellie to
better reflect me personally (it's a chidhood nickname) NellieBellie
is all about creativity in crofts, recipes, DIY, and more..without
perfection. Mistakes are the name of the game. And laughing, of

course Jonel from Wellie Bellie
voww.welliebellie.com,



http://www.nelliebellie.com

Sinaked Solwon

Inoredients

1/2 cup coarse salt

2 cups hot water

| cup brown sugar

pinch garlic salt

pinch of onion salt

| tbsp white wine vinegar
1 cup soya sauce

1 cup white wine

Instrucltions

DISSOLIVE salt in the hot water, stir until brine is lukewarm.
MIX all of the ingredients in a large plastic container.
ADD salmon pieces (or any other fatty fish) and marinate
overnight.

RINSE salmon in cold water to remove salt and air dry for
a couple of hours.

SMOKE fish skin side down as per smoker manufacturer's
recommendations,

REMOVE when salmon reaches an internal temperature
of 140 degrees F.

Heather is the founder and editor of a project based DIY blog in charge of
bringing you creative inspiration on current home décor and design trends.

Along with her husband and son they have been restoring their 1920's
Craftsman Bungalow with a farmhouse feel and coastal influences. located
minutes from the ocean on Vancouver Island, BC Canada their home is
described as an eclectic mix and a work in progress. With a passion for
cottage gardening and vintage chic décor, Heather and her family rely
heavily on their own sweat and tears by re-furbishing, re-purposing and doing

it themselves!
Heathen from Juspine We Heather
wiww.inspiremeheathen.com


http://www.inspiremeheather.com/
http://www.inspiremeheather.com/

s necipe to make own own taditienad swtoked

“We hawe, combined both iy Groudimother and. wy husbouds

solwon necipe.”  Heother

Grandmother
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Thauk you to the wondenful bloggers that donated thein amozing necipes aud
beautiful photography to make this Heinloow Recipe Collection possible.

Belou you will find. lnks to oll of thein wonderfully cveative blogs. Yownvisit

i oﬂmxAs welcomel

Jane’s

ADVENTURES IN

DINNEK
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shakentogetherlife.com
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http://www.viewalongtheway.com/
http://creeklinehouse.blogspot.ca
http://cupcakesandcrinoline.com/
http://designedbydawnnicole.com/
http://www.anestforallseasons.com/
http://www.gingersnapcrafts.com/
http://www.thehappierhomemaker.com/
http://www.inspiremeheather.com/
http://janesadventuresindinner.com/
http://www.nelliebellie.com
http://www.niftythriftythings.com/
http://www.settingforfour.com/
http://www.shakentogetherlife.com/
http://www.theboldabode.com
http://www.thistlewoodfarms.com
http://unskinnyboppy.com/
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Additional photography provided. by...

Beth from Qukisuy Boppy. pages S, 22, 53
Amy from A Mest fov All Seasons, pages 36, S
Heather from Juspine We Heather, Cover

A special thank you fo Beth from Quuskinay Beppy for

contributing her time fo the editing process.

Fbook design by Gwen from Jhis Bold Gid. Gwen also
writes a creative lifestyle blog at The Beld Abede.
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