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AS PART OF OUR LONG-STANDING HOLIDAY TRADITION, WE HAVE
ALWAYS ENJOYED SHARING SOME OF OUR AGENCY FAMILY'S FAVORITE -t
RECIPES WITH ALL THE PEOPLE THAT HAVE MADE THIS YEAR SPECIAL. ’;
|
I

YOU'LL GET TO KNOW US IN A DIFFERENT LIGHT - THROUGH A COLLECTION OF B
RECIPES THAT ARE IMPORTANT TO OUR INDIVIDUAL CELEBRATIONS OF THE _
HOLIDAYS, THROUGH THE RECIPES HANDED DOWN FROM GENERATION TO - A8

GEMERATION, LEARMED IN A GRANDMOTHER'S KITCHEN OR AT THE SIDE OF A
TREASURED FRIEND. THEY RANGE FROM THE TRADITIONAL TO THE INNOVATIVE,
BUT THEY ARE ALL DELICIOUS, AND EVERY YEAR WE ADD NEW ONES.
fl. ‘-.i g "
& "‘,;r:j'" _ S0 GET READY TO INDULGE IN SOME OF OUR FAVORITES, TO NIBBLE, MUNCH AND

fl % :I'F ~ SIP SOME VERY SPECIAL TREATS - A CULINARY CELEBRATION OF QUR TRADITIONS.

- :lll:

|."|-"

5 i ) GI.IH WISH FOR YOU THIS HOLIDAY SEASOM IS THAT IT BE A TIME SPENT 'H'l"lﬂ-l

¥ L . FRIENDS AND FAMILY, ENJOYING THE MOMENTS THAT REALLY MATTER,,

¥ iIFELICIDADES!
ALEX & CATHY
o
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Oin this “culinary your” of soris, | O

anjayod: Rompope. This crirk 15 BExc0
arvd was prapared and sereed in many ol my Inends’ homes during Lhe

hohidays, and. of course, it remams a tradition throughoul Wepodc today.

r the United States, RoMmpopda recipes vary fircym Pgan
4 region, and while ils orighn se0ms i be Pobland {from th City of Puebla
iy the outskirts of Mexco City). there is a recipe that comes from
Guadalajara, which | wouild fike 1o share Wikh you. Prafty S00N you WO
saying, "Got Milk?” You'll b saying. “Got Rompope™ And wait ‘1l you 580

thve: mustache Rompope [eaves On your face! ;Sakud!

nil b

— Aex Lipez Negrete
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This aPpetizer js g Simple ang it looks
very Pretty. 4 Can algg Preparad with
CUCumbers insteaq of VOCadgs,

— Erikg Villarre
Seruings: 8

Ingregien is:
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This recipe looks pretty and elegant. The AN

tomato gives it a delicious taste and the —
aroma is something out of this world. / = !
— Erika Villarreal F= _q'f-

Preparation:

Preheat the oven 10 450 degrees. Cut 13 of each tomato
off to open them. Using a spoon, scoop the inside of the
tomatoes out, including the seeds. Chop the tops off the
tomatoes and sel aside. In a medium non-stick saucepan
over madium heat, brown the chorizo with the olive oll. Use
a wooden spoon 1o break the chorizo in pieces. When i's
goiden, add the anion and cook until it soflens, stiming
avery now and then. Add the garlic, celery and poblano
pepper. Let cook for another 2 minutes, glirring to mix well.

tablespoons of cilantro, brea
cheese. Using a large spoon. stuff @
ke the top with Parmesan
place in a greased ovenproof dish. Bake for
until the cheese is golden brown. Garnish with the
remaining cllantro and semve. > e

.I".';'t-:_'h'_:. .._ a
- Y
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Family tradibons start at home and follow you for years o cOme. 3 R
Growing up in Buffalo, New + ork, football and chicken wings wenl  Fa i *"'i
hand in hand. | remember the best tailgate parties gver! A dish Wire
{hat was ahways 3 hit was Frank's® RedHot® Dip. it was 3 great | 5
way o enjoy chicken wings without the mess. This dipis a crowd "‘f:
you won'l want to be without at your next tailgate Of

el g

1
— Liz Sab0 T
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Fried com sticks are a common appetizer in Puerto Rico. Itis a fun
family event to make sorullitos with the kids, and eat them right
away. Sorullitos make a great appetizer and can also be dipped in
syrup for a sweet snack. Sorullitos are made all year round, but
they're also fun to make during traditional Christmas/holiday time
parrandas and throughout family festive events.

Servings: Recipe yields 50 sticks

Ingredients:

2 cups water

1 1/4 teaspoons salt

1 1/2 cups yellow commeal

5 tablespoons white sugar, or to taste (optonal
4 ounces Edam or Cheddar cheese, shredded
{in Puerto Rico they use Queso de Bola)

2 cups oil for deep frying
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For us this is a typical Mexican dish packed with flavor. The
first bme | ate it my mother had prepared it for some family

fniends who were visiting from Puebla. This dish is onginally
from there. And now we enjoy it very much because its
presentation is beautiful and it tastes delicious. If you look at
it, its colors are the same as the Mexican flag - green, white
and red. Just recently at my engagement, we decided to
have a variety of typical, yet elegant foods at the party, and

this was one of the dishes | chose.

— Enka Villarreal

Servings: 8

Ingredients:

For the stuffing

10.5 ounces ground beef

10.5 ounces ground pork loin

2 thinly sliced garlic cloves

1/4 cup thinly sliced onion

4 tablespoons com ol

2 apples_ 2 pears and 2 peaches,
peeled and sliced in cubes

1 handful raisins

1 handful chopped walnuts

1 handful pink or while pine nuts

1 candied prckly pear cactus sliced in
cubes or one teaspoon orange peels
1 cup sugar

1 teaspoon grated nutmeg

Salt and pepper




Preparation:
First of all, choose 12 poblano peppers in good shape
and place them directly on the grill, turning them aver 50
they'll roast uniformly. Remove them from the fire and
place them in a sealed plastic bag so they can sweat,
Remove their skin carefully so they won't break. Make an
incision on the side of the peppers and remove the veins
and seeds with a knife.

in a big saucepan heat the of; add the onion and the
sliced garlic until they tum clear. Add the ground meal
and cook until brown. Add the apple, pear and peach,
and cook a few more minutes. Add the walnuts, pine
nuls and ramsins, then the prickly pear caclus or orange
peal. Season with salt and pepper, and when everything
is well cooked, add the sugar. Let cool and stuff the
peppers with the mix.

Batter

5 ounces flour

8 e0gs

3 cups oil or shortening
=alt to tasta

Separats the yolks from the whites and lightly whisk the
yolks. Whisk the whites unti soft peaks form. Combine
the whites and yolks by folding them $0 you won't lose
any of the volume, and add the sall. Place the flourin a
bowl and cover every stuffed pepper. Then submerge
them in the egg mix and fry them in hot oil or shortening.
Drain tham well and place them over paper lowels.

Nogada (sauce)
3.5 ounces peeled almonds

T ounces pesled walnuts

10.5 ounces goat cheese poblano style

(may be substitued by half double cream cheese
and half goat cheese)

Ml

1/2 teaspoon sugar

Blend all the ingrediants, slowly adding the milk until you
reach the desired creamy consistency (it should not be too
thick, but also not thin enough 1o see the pepper through it
after pouring on top)

To gamish

1 cup flat leaf or talian parsiey, finely chopped
2 pomegranates, seeded

Nogada sauce

Place the peppers on a serving platier. Cover them in the
sauce and gamish with the parsley and pomegranate
seeds. They can be served at room temperature or can be
healed a bit, but the nogada sauce can be served at room
temperature or cold; it shouldnt be heated
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Ingredients:
Spaghetti
Walnuts
Pimientos

Garlic

Parsley, chopped
Olive oil

Preparation: LN
* Setwater to boil for spaghetti. Toast walnuts briefly in ~ *5

sauté pan. Remove and set aside. Add olive oil to pﬂr![. -
Add pimientos, chopped or crushed gariic to taste, and SSs
saute briefly. Add walnuts back in, then al dente L S
spaghetti and parsley. Combine all until heated through= =SS
Salt and pepper to taste. It's easy, different and good! S

—a T
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| sturnbled upon this recipe on a quest 1o challenge my culinary
gkills. | always envisioned brisket as being difficult to cook and not
necessanty s worth it,” especially considering | spent some years in
the mecca of BBL: Central Texas. After sinking my teeth into my
sybsequent ereation, | felt blasphemous. Did | really just slow Cook
the best brisket | have aver tasted In My life? Did | create something
this pheﬂr::mena'l without much work of a giant smoker? Why, yes.
ves, | did. Tned and | attampts and audiences,
| am proud 1o share (with a Tew modifications) the recipe for the
juiciest and mosl flavorful briskel that | have ever had

__ Francisco Aguerd
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paking dish. Melt butter and pepper in saucepan
pour melted butter/pepper on top of shnmp

\ed 375-degree OVen. Bake for 32 minutes (if the shrimp are nol
, you must tum the shrimp over after 16 minutes). At the same

drip pan (10 drain grease) for the same 32 minutes.

cannol use 1o0 much pepper)

the grits. Bring water and cream \o @ boil; stir in
5 after placing shrmp into oven. lightty parboil

mp and bacon in oven, cook
rowel just before senving.

After placing shn
grits — akes aboul 20 MINULES. Twenty minute
nutes. Take out of water and drain on paper

gpinach, for WO i

plate, then gcoop shrimp ' move shells (itis important 10

the cofmacl amount of butter/pepper mibure 1O soak into the
ghrimp on top of grits; add the shefry

shrimp s009Y). Place shelled
ihat is remaining in the baking dish and pour 3 -

wwo servings of shrimp. Then place bacon with

rushed with olive gilyand a touch
mmmﬂ-mm this

Place grits €0
nake in sheil — it allows just
shrimp without making the
o Mwﬂrﬁd. haked butier
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Peppevcorn SAUCE \

Guxtra virgin ofive oil
Kosher salt and freshly ground black pepper

For the beef

1 (3-pound) center cuf beef tenderlain (filet mignon), trimmed

Extra virgin olive oil

Kosher salt and freshly ground black pepper

12 thin slices prosciutto

6 sprigs fresh thyme, leaves only

2 tablespoons Dijon mustang

Flour, for rolling out puff pasiry

1 pound puff pastry, thawed if using frozen
 lightly beaten

1/2 teaspoon coarse sag salt

Minced chives. for gamish

Roasted fingerling potatoes

Warm wilted winter greens




Servings: 6 -
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On my last trip to my dad's hometown of Juchipila, -
Zacatecas, my now husband and | made the r
announcement that we were engaged. My lias then
proceeded to ask me if | knew how to cook yet, 3
whereupon | responded, “; Se cuenta la pasta? My tias’ i
response: "jClaro que no, fliegal™ My Tia Chalo and Tia
José then proceeded to schedule a ime the very next
day to teach me how to make my Abuelta Juanila’s
famous Chiles Rellenos so that my future husband could
at least have one good meal a week.

— Jessenia Ennquez-Garcia



Heat a comal on high heat. Rinse the chiles. Place the chiles ontop
of the comal (first on one side, then the other). Watch and listen -k
closely. When the skins start to make popping sounds and to char, 2
tum biack in places, then flip chiles 1o one side and the other until the

entire chile skin s chamed. (You can use a pol holder 5o you don't ’g

bum your hands!)

When both sides are evenly chamed, remove them from the oven. =
Wrap each chile in a moist paper towel or piace in a sealed plastic bag.
to steam, After a few minutes, check them, Once the skin comesoff
easily, peel each chile.

Cut a siit aimost the full length of each chile. Make a small ‘T across
the top, by the stem. Pull out fibers and seeds and replace with aslice
of cheese. You can sel these aside for a few minutes.

Whip the egg whites at high speed with an electric mixer, until stiff 1
peaks have formed. Heat the od in a skillet until a drop of water sizzles
when dropped into the pan. Beat the egg yolks with ane tablespoon . |
flour and a pinch of salt. Mix the yolks into egg whites and stir until you ’
have a thick paste. Roll the chiles in 1/4 cup flour and dip each onein = #
the agg batter. Coat evenly. Fry, seam skde down, on both sides unitil

golden brown (about 1-2 minutes tops). Place on paper towels to drain.

Meamwhile, begin your salsa by heating a large pot of water to boil. ';
Drop in your tomatoes, 172 onion, garlic and jalapefios and wait for |

tomatoes to appear lender and skin 1o peel. Remove and add o }
blender with 172 cup water and 1/2 cup chicken stock broth. Salt to e,
taste Blend at high speed for 30 seconds. i

Re-heat leflover chile relleno comn oil (about 1/2 cup) and pour sauce '
over oil. Add consommé and heal to boil. Place one or two of the "u
reflencs on a plate and pour salsa over them. Top with Cotija cheese. ‘;51

7

Serve them immediately, preferably with refried beans (pinto or black)l. ~

. ;. Al _;--."f_.
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Sefvings: 4-8

'"ﬂl"ﬁd.lamsl-

 whole chicken

3 apples, disag in cubes

8-10 dried apricots, diced e
/2 finely diced white onon
HandHul Walnuts or aimos
1 bag Coulons

112 teaspoon

3 lea







e .

Servings: 24

1 pound top round beel, cut into 1/4-40-1/2-inch dice
1 pound lean POk, cut into 1/440-1/2-inch dice

1i4 pound bacon, strips ot into 1/2-inch lengths

3 medium fomatoes, peelad and seaded
1 onion,







son and 1ol them in flour. F

wide.
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u make that again®’

_ Kelley Bailey
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Preparation:

Apanese
JC Lﬁ‘:‘\’ y Rl Ce add the chicken and brown,

flour and garam masals sbirming untjj YOU have a thick Paste,
Add the Cayenne Pepper and S0me frash ground bigck Peppar
and NCorporata into the foux. Add the kelchup and ionkatsy

L]
and cut I the other pog and gently stir unti thickened Add the page and
; heat through. Serve over nce,
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1 packoge (opprosmete y 5-6) dried ancho chies
Hmﬂﬁwwwm
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\inch cubes — 621, 1/24nch)



Grandpa's
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The Cau Cau is a traditional Peruvian dish from the
Creole menu, similar to the Italian tripe minestrone
or the Mexican menudo; however, the Cau Cau is
not a soup. As kids, my brother and | did not like
the dish; however, all the adults loved it, and it was
prepared on special occasions dunng big
“Almuerzo” gatherings on Sundays. The Cau Cau
is oné of those dishes that as a kid you will not try
but as you become an adull, you develop a lasle
for gourmet food and grow up to love it. My mother
prepares Cau Cau about once every three months
and we gather at her house like the adults used to
when we were kids.

— Remo Mazzini

Servings: 4 - 6

Ingredients:

2-pound bag of tripe

{(Walmart)

2 large potatoes cutin
_squares
"1 bag frozen chopped onions
- 1 small can Goya Ahi paste

~ (Fiesta)
- 2 bunches parsley
- Tumeric

| ]
- L
¥




It had been a long time since | had the opportunity to go to Mexico 1o visit my famaly duning
the holidays. Two years ago, my fulure wife Lily and | finally got the opportunity to go to
Mexico City for New Year's Eve.

From the moment we bought the plane tickets, we were craving real authentic Mexico City
tacos. We flew lo Mexico on December 31st. We missed our morning flight so we had to wait
until the evening flight 1o depart to my hometown city. By the ime we got to Mexico, we were
running late so we had to go directly o my uncle's house where the celebrabion was going to
take place.

As a tradition, we always eal turkey on New Year's Eve, but | was tired of turkey since we
had eaten so much of it a few days ago in Houston. | decided to go ahead and explore my
uncle's refrigerator to cook my own taces, (Yes! All my family looked al me like: What's wrong
with this guy.._haha.) | started {0 look and saw too many ingredients, 50 it gave me the idea to
create my own tacos. | pulled out the following items: beef, ham, bacon, green pepper,
onions, soy sauce and cheese

| cooked all the ingredients together and added a little bit of soy sauce. | was able to find
everything but one ingredient: “tortillas.” It was unbelievable there were no fortillas at my
uncle's house. We were starving and we were not going o try to see if there was a
convenience store open during New Year's Eve; that was the moment when the IDEA came
up. Cook the cheese until it melts and turns pre-crusty and use it as a torblia.

The results? My family smelled the aroma coming out of the kitchen; they couldn't resist and
started trying the new invention. We ended up cooking a big portion for everybody.

This year, we are going to Mexico City again, and Tacos Reloaded is expecled as one of the
main dishes at the table.

Probably it is not the most innovative, oniginal and creative recipe, but | bet you will think

twice before using tortillas for a taco.

— Rodngo Femandez
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Tacos Reloaded

Ingredients:
Beef

Ham

Bacon

Green pepper
Onions

Soy sauce

Cheese

Preparation:

Cook all the ingredients, except the cheese, together.
In a different pan toast any quesadilla cheese until it
melts to the point that it is almost crusty but still able to
fold like a tortilla. Once your mix is done, put everything
on the cheese and it is ready to go. jProvecho!




This is only ona of many favorite dishes all over New Mexico,
the Land of Enchantment. Visit this state and you wil anjoy the
breathiaking sunsets and its fabulous local cuising. Chiles
have bean grown in New Mexico for at least four centunes.
you can now find New Mexico chiles canned and prepared n
satsas, However, nothing compares 1o the delicious favor of
green chibes of late summer, of tha rich red chiles of autuman.
Enjoy’

— Ruth Harding

Servings: 4

Ingredients.

10 ounces mushroom Soup
1/4 cup chopped green chiles
13 cup milk

1/2 cup chopped GiFion

1 112 cups shredded chicken
Shofaning

112 teaspoon sall

12 com tortfias

1/2 teaspoon garkc salt

Combine the first 5 ingredients in a mixing Dowl.

=ait and gariic sall. Heal 4/2 inch of shortening in 8 heavy pan
at madium-high heat. Quickly dip each tortila into the
shortening to soflen. Drain on absorbent towels. Altemate
ingredients n a greased, 2-guart casserole dish, beginning
with a toriiia Gw&fﬁsﬁerﬂi&dishandhﬂha in a 350-degree
oven for 25-30 minutes.

Saﬁ'ﬂvﬂhgmﬂﬁa!adam Mexican nce and beans
on the skie.







— Vivek Chittur %
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The foolprool way (0 a delicious meal is ®

a casserole dish; the same standard : 9
1

' 9

applies to breakfast meals as well, Serve
this spicy, meaty breakfast any time, e
when you've got a big day ahead or !.

when you need lo recoup from a big
night before. '3

— Jake Frick J S

1 lablespoon ground mustard

2
: l;.‘:Il.r.mse shre:_:ldad Colby or Monterey Jack theese
Pound) jar black bean and com salsa

Preparation:
Coat a 13x9-incH baki
king dish with '
5 LE?'TMG N a skillet over medium Eax
_ pink, hr?eaking itup i ;

. : P Into small piace '

COOKs. Dfain on Paper lowels, Tn mixing bowd heiﬁ;“
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* Chilaquies are basically cor
_ Cooked in salsa_ang sprinkle
any protein enhancem

tortilla pieces that are fried,
d with cheese, chicken and
ent you can find. They are

lanie: le, of
lngmmz::ﬁ tortillas., F‘H‘E"Eﬂf e
L oo ot b
sks removed, into a Saucepan; cover quartered or cut into
by an inch. Add 1 jalapedo, stems and seeds Com oil
coves garlic, Bring to a boil. Cook for 5 minutes Sall vende
 unti have changed color and are cooked through, Py 11/2 to 2 cups salsa
lomatillos, jalaperio ang garlic in a blender. Add 3 cup of the 1 pound tomatilios
Cook - Blend until completely puréed. Add salt to taste, 1 jalapefio :
@s garic rional)
prepare -“.m was EAE;I;I: Eprilga aof E'Pﬂlﬂtﬂ (op |
Saute pan, coat pan generously with com oil (1/8 inch ), e i
medium-high to high. When the i is quite hot, add the arnishes or Chihuahu
fry until golden brown. Remove tortilias to a paper towel guﬁla cheese, queso fresco _
to soak up excess oil. Sprinkle a little salt on the cheese don't use sour cream;
pan clean of any browneq bits of tortillas Crema Mﬂlm :'I am!)
L B UW'IIHTEH_
h _ 'll%l‘ logether, top angd gamish with all the goodies ﬁamm chopped
0 < lablespoons oil to pan, bring to high heat again. Add the Red onion, chopped ghly chopped
€l 5alsa cook for several minutes. If you have a few Avocada, sliced of '
0i8, add them to the salsa Then add the fried

L Yy tumn over the pieces of tortillg
_mmsarsa,mtmmhfaf&w
- PEmove - Serve chilaquiles with

..I: | .I‘ '..l-:hul
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- After a great night spent with family and

nice to get up and enjoy a nice plate of o
with a side of rice and beans.
— Peter Wortman -~ &

B -







Ingredients
1 dozen eggs. separated
g cups (112 gallon) MK
‘:.;pu::ﬁmamumamwﬁm““m
1 pint 100 proot whiskey
i \o taste
palate like some LT.ETHW Pleases Jeffs Y
m Lane be told, it's not reall Y 4 light, Very sty 25 -
 Lane recipe. t actually y A Beal egg yolks UM whites as you
e Gints fomiy,. bus comes from Jeff's i liguor Waﬁhmﬁﬂmﬂm-ﬁeﬁlﬂd cugar SIoW.
®  how to spell their since he can't remember +for pie meringue. In targe oWt yolk mipdure
" for i name, they'll have to wai beat : powl. Stir in €99
the time young Je L&A crody by mﬂdgnmamﬂh-wmmim'm i oF
mmmﬂm“m 11.0r 12, his A naining liquor and itk
- growny the lad a cup of this i partially
- mnufw'"msﬂwm, MWWH‘EWW ing the
- Mm-ﬂmamm the _ ﬂme:ﬂm:ﬂmmpmmmu_waddmﬁ .
g mm"mﬁ‘ﬁu [.Fmdw.-nlh ?m,ﬂmﬁlwﬂﬂwaﬁ it Wi
qﬁmﬁr“;“"““mwwt ; ““”“”;E::gﬁwminaﬂ at one time-
g‘-*‘l'ﬂthm'ufm hm,umwi + the tasty 5 reduce the
Rl 5 1
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When | was young, my grandmaother taught me about
haw love and food unite the family even more. Dunng the
holidays, especially when it's chilly outside, what better
way to spend more firme with the ones you jove than 1o
make Mexican coffee and enjoy it with some sweel bread,
and reminisce about the good times we've shared.

— Johnny Salazar

Servings: &

Ingredients:

213 cup any brand coffee

1/4 cup firmly packed brown Sugar
4 cinnamon sticks (3-inch)

& cups cold water

Preparation:

Place coffee in filter in breéw basket of coffee maker. Place
sygar and cinnamon sticks in empty pot of cofiee maker.
Add water to coffee maker; Drew. When brewing is
complete, stir coffee midture until well blended. Pour
eventy into 6 coffee cups O mugs to senve.




mas my girﬁﬂend-a and | gel rogether for a

“girts’ night out” before the noliday season gets oo Crazy.
We always Kick off our celebration with this drink.
__ Shelly Thomas

-
Every Chnst
L

Ingredients:
Limeade
Tequila
Triple sec
Cranbemes = fresh or frozen

Preparation:
Add 1 large can limeade 10 plender. Fill can 23 full with

iequila and 14 ful with triple sec. Add 10 plender with 2
gmall handfuls cranbemes and blend well










Ingredients:
14 flat-bottom wafer ice-cream cones

1 cup all purpose flour
f2%aspoon beldng soda

1/4 teaspoon salt

B i £l 2 tataespoons milk

2 1/2 ounces unsweelened chocolate, chopped
1 stick unsaited butler

1 cup sugar

1 lrge 600, Rohly bealen
1teaspoon pure vanila extract

Cream cheese frosting (for 14 cupcake cones)
1 1/4 (8 ounce) packages cream
cheese, softened

Ramay
Tmnsﬁ:m I"I'!:Im. heat; stir i, 4 CUp sugar.
10 mixer fittad with the paddie

e tif j
80g 1 teaspoan vanilla; beat 1y mﬁgmmhnﬂd i

Cones, fill;
g each cone three-quarters full,

Pour batier inio
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This was my favonte recipe growing up!l R was
my favorite, because | was allowed in the kitchen.
This cake doesn't require “cooking (read oven)”
s0 it was considered safe for a S5-year-old. I've
been repeating this recipe through the years and
have become quite an expert on i Now a mom
of three, | made sure all my children had their
“initiation” in the kitchen with cold cakes! We've
had our share of Jello bums!

— Eugenia Archetti



Servings: 15

Ingradients:
4 8ggs
14 cup white Sugar
1 teaspoon vegetable oj)
2 cups all-purpose Nour
1 Isaspoon baking POwder
1 leaspoon salt
1 cup white sugar
1 teaspoon ground cinfnaman
1 cup vegetable ol for frying

il. Combina Separately
. the baking Howder and the salt
the egq Mixture and bagt Wl

a floured board (usg femaining 1/2 cup

minuips Heat ol in a deap fry p

brown, lurning once. Dra
1 sugarfcinnamon ity

arees. Fry circles
N ON paper toweals
re. Store airtight

Sprinkle witl




hatch of wh
Our favonte person 10 detver

' -.-.mﬂ-entnradbr:lﬁnf
iy roke N OUl fives.

us wmgmulhigl'tsd'nﬂ
i va his batch extra specia
__ Jessica Hampson

ptracl Combine the flioar,

\n & bowl, cream butler @ _Beat|

balkd soda and salt gradualty add 10 creamed miodure. Caover and chill for 1

.Wurmiaaa‘m

- coll in additional -Hﬂﬂﬂiiﬁﬁiapaﬂm
315 minules of il

Roll into 1-inch balts, ihen
Mﬁ.aakﬁatﬂﬁdagrmm1
hﬁsin‘ﬂ:llh&a&:‘dﬂul

T mnwdﬂﬂﬂpresﬁamaoma
racks. 'Mmﬁ:ﬂuﬂmﬂmﬂs.
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2 [ﬂbeSF?QL'JHS vanilla
One of my grandmother's favorile dishes 1o make 2 teaspoons cinnamon

with old bread and millk was Capirotada which she 4 slicks by
would cook in a clay oven with firewood. You may 172 cup mﬂ:;édmﬁz;ﬁmﬁﬂng}
not have a clay oven outside, but this recipe is all jsi
goadness and heart, and you can improvise as
much as you like and make it your oan,

— Joshua Patron
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Cookies wil keep, COVE
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__ Juie Jameson Grayurm
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Preheat oven to 350 degrees. Line a 9-inch-square baking pan
with parchment paper, allowing 2 inches of overhang on 2
opposite sides. Spray the paper with vegetable spray. Spread
the pecans in a pie plate and toast for about 8 minutes, until
fragrant. Let cool, and then coarsely chop the nuts.

In a skilkel, cook the bacon over moderate heat, tuming once,
until crisp. Drain on paper towels and let cool; reserve 3
tablespoons of the fat. Finely chop the bacon

In & saucepan, combine both chooolates with the butter and stir
over very low heat until mefted: scrape inlo a lange bowl. Uising
a handheld electric mixer beat in both sugars with the resenved
3 tablespoons of bacon fal. Beat in the bourbon. Add the eggs
and salt and beat until smooth. Sift the cocoa and flour into the
bowd; combine until blended.

Scrape the batter into the prepared pan and sprinide the bacon
and pecans on top. Bake for about 50 minutes, unti the
brownies are set around the edges but slightly wobbly in the
center; a loothpick inserted inlo the center should have some
batter clinging to it.

Transfer the pan to a rack and let the brownies cool compietely.
Lift the brownies out of the pan using the parchment paper. Cut
into squares or rectangles.
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Preparation:

Boil water in medium-sized pot and
drop in the cinnamon stick. Once
boiled, add 1 cup nce to water. Lower
heat to simmer and cover. Cook rice
until water is absorbed, approximately
10-15 minutes. Uncover, add 1 12
cups milk, then raisins if preferred.
Cover and simmer again for 5-8
minutes or until nce is cooked to your
liking. Once rice is cooked o your
liking, add condensed milk. Remove
cinnamon stick. Top off servings with
powered cinnamon to taste.

Serve hol — tastes even better this
way in my opinion, but can also be
served cold.
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Allow ta Cool diown Sprinkie with Franulated
chocolate on top ang i's ready to be eaten! Enjoy.







§ This cake
is @ big it in 11y POUSES some 10
Chocolate ﬂniﬂhlngﬁﬂase the family and take i
o mrham The toasted nuts 2dd i 5 recipe.
share with s

wa
and scream that plenty of TLC Snelly Dominguez Lieder

comes oul cean. Coal 10 minutes,
Mearmwhile, microwave remaining chocolate squares
and Cool Whip in microwavable bow. Mictowave on
high 1 1/2 minutes or unitil chocolate is

melted and mixture is well blended, stirring after 1
minute. Cool 15 Minutes, spread onto cake. Sprinkie
With toasted nuts, Siors in refrigerator,

How to roast nuts
Toasting nuts adds crunch and Intensifies their flavor,
To toast nuts in the oven,

shallow baking pan,

¢ stirring frequently. To toast nUts in the Microwave,
1 Place up to 1 cup of nuls in 5 Microwavable shaliow
Ldish. Microwave on high until fragrant and Crisp, stirring

'fver:.f 30 seconds.




This recipe is great for your lite helpers at home because s b 4 e
easy and delicious. It's also perfect for Thanksgiving, and it's 3‘!:". Ly Ty
great dessert kids can help make and feel like they've contributed '

to the feast. . *"!;, Py
— eronica Szabd - g "f

Preparation: B 2

Before you begin, measure everything out and set on the table so Fol

the kids have everything ready 1o mix. 5
Preheat the oven to 350 degrees. Spread the pecans and chocolate Ve
chips evenly on the bottom of the pie shell and set aside. Whisk all o
the other ingredients iogether in a medium bowl. Pour the mixture )
over the pecans and chocolate chips. Bake untl fiirm (about 1 hour).
Let it cool for about half an hour before slicing and serving. Spankle
with confectioners’ sugar. '

1172 cup pecans
* 1 clip semisweet chocolate

& chips, milk chocolate chips or
4 . iz d’mﬂﬂtﬂ d'ijpﬁ
: r,;unhﬂted 9.inch pie shell

L ;
-

S

14

iR cupsugar A :
= 12 eup light brown sugar e
" 112 cup com syrup v .



This recipe is a family favorite. | make
this for family and friends’ barbecues
of when someone requests it. This
desser is definitely a crowd pleaser
— Vonda Venison
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