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MERRY CHRISTMAS, Y’ALL! Put on 
your holiday carols and get ready for 
the season because this truly is the most 
wonderful time of the year.
 Each year, I look forward to the 
weekend after Th anksgiving because 
that’s when I offi  cially start decorating 
and planning all the Christmas cooking 
and baking that I’m going to do. I love 
this special time of refl ection on all the 
cherished moments from past holidays, 
and I get so excited about the fun times
I’ll spend with Michael and our children 
and grandchildren making new 
memories together.
 Putting up Christmas trees is the 
holiday decorating activity I love to 
do most. I have a tree in just about 
every shared room of the house plus 
my bedroom. In years past, I’ve had as 
many as six or seven trees in my home, 
but the most important tree of all is the 
family tree where I hang all my special 
ornaments. I’m sure you have a tree like 
this, too—just the spot for the ornaments 
your kids and grandbabies made, the ones 
that have been handed down through 
the generations, and others that help you 
remember milestones in your life. 
 I keep a pretty traditional look to my 
family tree, but I let my imagination go 
wild when it comes to the other trees 

and the rest of the holiday décor that I 
put in my house. I’ve had so many looks 
over the years, and I’m sharing a bunch of 
ideas to help you create your own special 
designs. I know you’ll fi nd something 
inspiring.
 Once my halls are decked, it’s time 
to head into the kitchen to create some 
holiday magic of my own. I polish 
my heirloom silver pieces, gather the 
Christmas table linens, pull out my cake 
stands, and get to cooking and baking. 
Whether you need an easy batch of 
appetizers and drinks for your holiday 
parties, are hosting family Christmas 
meals, want to bake a few stunning 
layer cakes, or wish to give homemade 
gifts, this issue is full of my best holiday 
recipes that I’ve used to fi ll my home with 
Christmas cheer over the years.
 While each new holiday season brings 
its own set of surprises, one thing you 
can count on year after year is the 
comfort of gathering together with your 
loved ones to celebrate this time of joy. I 
wish you all a Christmas fi lled with love 
and best dishes. Happy holidays!

Paula’s Favorites
Cranberry Pecan Dutch Oven 
Bread, page 70

Standing Beef Rib Roast with 
Roasted Garlic Gravy, page 85

Hummingbird Cake, 
page 112

A Season to Remember
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C H A P T E R  1

Home
for the

Holidays 
FROM GREENERY AND GLITTERING LIGHTS 

TO INVITING TABLES AND EASY CRAFTS, 

THESE BEAUTIFUL CHRISTMAS TOUCHES 

WILL INSPIRE YOU TO ADD FESTIVE 

FLAIR TO YOUR HOME.
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OO
CHRISTMASCHRISTMAS

TREETREE 
WELCOME THE ARRIVAL

OF FAMILY, FRIENDS, AND 

JOLLY OLD SAINT NICK

WITH THESE EASY IDEAS

FOR YOUR HOLIDAY DÉCOR.

Winter white and scenes of nature 
inspire this tree. The sparkling 
ornamental birds, snowfl akes, 
fl owers, and holly clusters appear 
to glow as they refl ect the soft light 
from the tree.  On the mantel, twin 
nutcrackers stand ready to greet 
Santa Claus when he comes down 
the chimney on Christmas Eve.



This page and opposite: 
Bring pops of color to this 
monochromatic look with 
gift wrapping, colorful 
bows on the mantel, and 
a throw pillow for the 
chair. The red poinsettia 
emphasizes the natural 
theme of the tree. 



Light up the room with a 
tree embellished in metallic 
shades of white, gold, 
and silver. Carry the hues 
to the wrapped presents 
at the base of the tree to 
complete the look.
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A tree trimmed in bright 
seasonal colors and topped 
with a big bow adds cheer to 
your entryway. Pillar candles in 
hurricanes on the steps visually 
invite your guests to climb the 
staircase and further welcome 
them into your home.
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This page: Christmas trees are 
excellent holiday additions to 
bedrooms, areas that are often 
overlooked when decorating for the 
season. Trees in guest rooms and 
children's rooms are a natural fi t for 
decorating with vintage lights and 
your family's heirloom ornaments or 
for stepping outside the box with 
bright colors and fun trimmings. 
And no child will be able to resist 
the thrill of waking up to see where 
the Elf on the Shelf has moved to 
during the night.

Opposite page: This tree is all 
about lighting. By doubling the 
number of lights you would typically 
use on your Christmas tree and 
adding ornaments and trimmings 
in the same color as the lights, you 
instantly create a welcoming focal 
point in the room.
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SPLENDIDSPLENDID
TABLETABLE

SETTINGSSETTINGS
IT'S SAID THAT PEOPLE EAT 

WITH THEIR EYES FIRST. LET 

YOUR LOVED ONES KNOW 

THEY'RE IN FOR A DELICIOUS 

MEAL BY CREATING A 

BEAUTIFULLY SET TABLE.

Make a big visual impact for the 
holidays by placing a Christmas tree in 
your dining room. Set the table with 
jeweled dishware, textured linens, 
and bud vases of poinsettia blooms 
that double as place card holders and 
take-home gifts for your guests. A 
gold footed pedestal bowl holds the 
lush centerpiece of roses, hydrangeas, 
bells of Ireland, hypericum berries, and 
fragrant fresh greenery.
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A frosty winter color palette and 
a love of all things shiny and 
sparkly inspired this table setting 
for a ladies' holiday luncheon. 
The centerpiece is fashioned from 
assorted glass vases, bowls, and 
pedestals fi lled with antique mercury 
glass ornaments in a variety of 
shapes and sizes. The fi nishing 
touches include these colorful 
brooches found at antiques shops 
and fl ea markets pinned to a gift for 
each of the women to take home.



Seasonal produce inspired this sophisticated tablescape. Fresh fruits and 
vegetables including lemons, kumquats, apples, and cabbage blooms mix well 
with ivy, boxwood, and holly from the garden and roses, green dianthus, and 
silver brunia from the fl orist to create this stunning centerpiece. A combination 
of gold and plaid napkins paired with richly colored red and gold dishware 
and ruby-hued chargers add an elegant touch. Green glassware mirrors the 
greenery in the fl oral elements while the gold fl atware and silver bud vases 
and serving pieces add a touch of glamour.
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Let plates or other dishware with a 
timeless Christmas pattern be the 
basis of your tablescape. Here, the 
heirloom red and green dinner plates 
are the focal point of the table. White 
chargers, clear glassware, and silver 
fl atware are paired with a neutral 
runner and napkins so the emphasis 
remains on the colorful elements of 
the table.

Be sure to anchor your fl oral 
centerpiece in a base of thoroughly 
watered fl orist foam so the 
arrangement stays fresh for several 
days. Here, we used red ranunculus 
and berries, evergreen clippings 
and seeded eucalyptus, and white 
snapdragons, roses, and hydrangeas.



See page 30 for instructions to 
prep pinecones for these crafts.
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PRETTYPRETTY
WINTERWINTER

PINECONESPINECONES 
CREATE YOUR OWN

WHITE CHRISTMAS

WITH THESE

SNOW-TIPPED

PINECONE CRAFTS 

TREE ORNAMENTS
To make a pinecone ornament, attach 
an 18-inch-long piece of ribbon to 
the base of the pinecone using a dab 
of hot glue. Let the glue dry, tie the 
cone onto the tree with the ribbon, 
and trim the ribbon as needed.

CLOCHE WINTER SCENE
Arrange a few small pinecones under 
a glass dome to create a scene that 
resembles a snow globe. Here, three 
cones are simply set on top of mint 
julep cups. The moss ball adds a 
contrasting shape and a touch of 
color to finish the look.
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PLANT ACCENTS
Dress up your houseplants for 
the holidays. Mix snow-tipped 
pinecones in a large container with 
several plants and even a few tree 
ornaments as shown to the left, or 
pile them around a small potted 
plant that's been placed in a shallow 
bowl like the fern shown on page 30. 

TREE CENTERPIECE (PAGE 25)
Create a centerpiece with the 
snow-tipped pinecones and a cone-
shaped foam base from your local 
craft store. First, spray-paint the 
foam base the same color as the 
pinecones, and let dry completely. 
Next, secure the foam base in a 
container or on top of a pedestal. 
Using hot glue, attach the base of 
the pinecones to the foam base, 
beginning at the bottom with the 
larger cones and working to the 
top with the smaller cones. Once 
you have covered the foam base, 
drizzle a little extra paint onto the 
pinecones as needed. This dramatic 
centerpiece has both a nostalgic and 
modern fl air to it when paired with 
other white tableware, dishware, and 
winter-white holiday linens. 

MANTEL SWAGS (PAGE 29)
Use clusters of pinecones on both 
ends of your mantel and one in the 
center, repeating the pattern if your 
mantel is longer.

To create the clusters, hot-glue 
12- to 14-inch-long strips of ribbon 
to the base of the cones. Collect 
all the ribbon ends, and stagger 
them so that the cones hang at 
varying lengths. Tie the ribbon ends 
together in a knot, trim the tips so 
they are uniform, and secure to the 
mantel using a thumbtack or small 
brad nail.

Run a contrasting ribbon across 
the mantel, and let it hang off both 
ends. Finish the ends with larger 
bows at the corners.
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WREATH EMBELLISHMENT
Carry your pinecone theme to your entry doors by 
attaching some of the larger cones to an evergreen 
wreath using the same method as in the ornaments 
on page 26. Add a large bow to fi nish the look.
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PREPPING YOUR PINECONES
Pinecones need to be baked to dry them out and rid them of any pests. Preheat 
your oven to 250° . Set pinecones in large disposable foil baking pans. Bake 
them for 1 hour, checking them occasionally to make sure they do not burn. Let 
them cool completely, and check to make sure they are thoroughly dry.

Once the pinecones are dry and cool, pick off the bottom pieces to create a fl at 
base. You will know when you have removed enough because the pinecones will 
stand up straight. This will make painting and decorating them easier and also 
creates a base for attaching ribbon and hot glue to craft the projects shown. 

Fill a small disposable foil baking pan with white acrylic paint. Roll the pinecones 
in paint until all the tips are lightly covered. Stand the pinecones upright on 
newspaper or a dropcloth, and let them dry overnight before using.
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C H A P T E R  2

Party
Starters 

GET IN THE HOLIDAY SPIRIT WITH 

COLORFUL FIZZY SIPPERS AND HEARTY 

SAVORY BITES. THESE APPETIZERS AND 

DRINKS ARE SURE TO PLEASE, NO MATTER 

WHAT SIZE CROWD YOU’RE HOSTING. 
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Honey-Nut Cheese Spread
Makes about 3½   cups

Whip up this fl avorful appetizer in no 

time for your holiday get-togethers.

 1 (8-ounce) log herbed goat
cheese, softened

 1  (8-ounce) package cream 
cheese, softened

   3⁄4 cup dried cranberries, divided
   3⁄4 cup chopped pecans, divided
     2 tablespoons honey

1. Preheat oven to 450°. Spray a 4-cup 

baking dish with cooking spray.

2. In a large bowl, beat goat cheese 

and cream cheese with a mixer at high 

speed until creamy. Stir in ½   cup each 

cranberries and pecans. Spoon into 

prepared pan.

3. Bake until heated through, about

8 minutes. Top with remaining ¼   cup 

each pecans and cranberries, and 

drizzle with honey. Serve immediately.

Eggnog with 
Marshmallow Meringue
Makes about 4½   cups

Forget the premade stuff —this 

indulgently rich and creamy eggnog 

is the real deal.

 21⁄2  cups milk
 1⁄2  cup heavy whipping cream
 6  large eggs, separated
 11⁄2  cups sugar, divided
 1  teaspoon ground cinnamon
 1⁄2  teaspoon ground nutmeg
 1⁄2  cup brandy, rum, or whiskey 

(optional)
Garnish: grated fresh nutmeg

1. In a medium saucepan, heat milk 

and cream over medium heat, stirring 

frequently, just until bubbles form 

around edges of pan (do not boil). 

2. In a large bowl, whisk together 

egg yolks and ¾   cup sugar until well 

combined. Whisking constantly, slowly 

add one-third of hot milk mixture 

to egg mixture. Whisk egg mixture 

into remaining hot milk mixture in 

saucepan; cook, whisking frequently, 

until mixture registers 175° on a candy 

thermometer. Remove from heat, and 

whisk in cinnamon and nutmeg. Let 

cool to room temperature. Cover and 

refrigerate for at least 2 hours or for up 

to 3 days. 

3. In the top of a double boiler, whisk 

together egg whites and remaining

¾ cup sugar. Cook over simmering 

water, whisking occasionally, until 

mixture registers 160° on a candy 

thermometer. Remove from heat, and 

beat with a mixer at medium-high 

speed until stiff  peaks form. 

4. Transfer cold milk mixture to a 

punch bowl, and stir in alcohol if 

using. Dollop meringue onto eggnog, 

and serve immediately. Garnish with 

nutmeg, if desired.

Use any combination of
dried fruit and nuts you like.

KITCHEN TIP
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Ratatouille Dip
Makes about 4 cups

Th is veggie-fi lled dip is full of bright, 

fresh fl avors. 

 4 tablespoons extra-virgin 
olive oil, divided

 1 cup fi nely chopped yellow onion
 11⁄2 pounds eggplant, cut into 

1⁄2-inch cubes
 2 cloves garlic, minced
 1⁄2 teaspoon kosher salt
 1⁄8 teaspoon crushed red pepper 
 1 large beefsteak tomato, seeded 

and diced
 3⁄4  cup chopped roasted red peppers
 2 tablespoons red wine vinegar
 1⁄2 cup crumbled reduced-fat 

feta cheese
Garnish: chopped fresh parsley

1. In a large skillet, heat 2 tablespoons 

oil over medium-high heat. Add onion; 

cook, stirring occasionally, until tender, 

about 5 minutes. Stir in eggplant, 

garlic, salt, and red pepper. Reduce heat 

to medium-low; cook until eggplant is 

tender, about 30 minutes. 

2. Stir in tomato, roasted peppers, 

and vinegar; cook for 5 minutes. 

Remove from heat, and stir in feta and 

remaining 2 tablespoons oil. Garnish 

with parsley, if desired.

Apple Ginger Fizz
Makes about 7½   cups

Th is bubbly drink has just the right 

amount of tart and sweet.

 1  large Granny Smith apple, 
chopped

 1  cup water
 1  cup sugar
 1⁄4  cup sliced peeled ginger

 2  (750-ml) bottles dry sparkling 
white wine, chilled

Garnish: green apple slices

1. In a medium saucepan, bring apple, 

1 cup water, sugar, and ginger to a boil 

over medium-high heat, stirring until 

sugar is dissolved. Remove from heat, 

cover, and let stand for 1 hour. Strain 

mixture through a fi ne-mesh sieve into 

a large pitcher, gently pressing on solids 

to extract as much liquid as possible; 

discard solids. Refrigerate until cold, 

about 1 hour. 

2. Gently stir wine into sugar syrup 

just before serving. Garnish with apple 

slices, if desired.

Any dry sparkling white wine such as 
champagne, cava, or prosecco can 
be used. For a kid-friendly version, 

swap ginger ale for wine.

KITCHEN TIP

Dip can be made up to 2 days ahead 
and refrigerated. Reheat it over low 
heat, and stir in feta and remaining 

olive oil just before serving.

KITCHEN TIP
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Sweet Potato
Goat Cheese Bites
Makes about 20

A little sweet and a little savory, these 

snacks will satisfy any appetite. 

 2 large sweet potatoes, peeled and 
cut into 1⁄2-inch-thick slices

 2 tablespoons extra-virgin olive oil
 1 teaspoon kosher salt
 3⁄4  teaspoon ground black pepper, 

divided
 1⁄2 teaspoon paprika
 4 ounces goat cheese, softened
 6 tablespoons heavy whipping 

cream

 1⁄2 cup chopped pistachios
 1⁄2 cup chopped dried cranberries
 1⁄3 cup cane syrup
 1⁄8 teaspoon ground allspice

1. Preheat oven to 500°. Line a large 

baking sheet with parchment paper.

2. In a large bowl, toss together sweet 

potatoes, oil, salt, ¼   teaspoon pepper, 

and paprika. Spread in an even layer 

on prepared pan. 

3. Bake until golden brown, about 20 

minutes. Let cool.

4. In a medium bowl, beat goat cheese 

and cream with a mixer at medium 

speed until smooth and creamy. 

Dollop cheese mixture onto sweet 

potatoes, and sprinkle with pistachios 

and cranberries. 

5. In a small bowl, stir together cane 

syrup and allspice; drizzle onto 

potatoes, and sprinkle with remaining 

½   teaspoon pepper. Serve immediately.

The cheese mixture can be made 
up to 2 days ahead and refrigerated 
in an airtight container. Let it come to 

room temperature before using.

KITCHEN TIP



Holiday Mimosas
Makes about 3 quarts

Th is colorful beverage is sure to bring 

a little extra cheer to your Christmas 

get-togethers.

 4 cups orange juice, chilled 
 3 cups vanilla-flavored vodka, 

chilled
 2  cups almond liqueur, chilled
Cranberry Simple Syrup (recipe 

follows)
 1 (750-ml) bottle prosecco, chilled
 1 cup frozen cranberries
Garnish: orange zest strips

1. In a large pitcher, stir together 

orange juice, vodka, and liqueur. Pour 

about 1½   tablespoons Cranberry 

Simple Syrup into a chilled glass fi lled 

with ice; add orange juice mixture. Top 

with prosecco and a few cranberries. 

Garnish with orange zest, if desired. 

Serve immediately. 

Cranberry Simple Syrup
Makes 1½   cups

 1  (12-ounce) bag frozen 
cranberries, thawed

  1  cup sugar
 1  cup water

1. In a medium saucepan, bring all 

ingredients to a boil over medium-

high heat. Reduce heat to medium, 

and cook, stirring frequently, for 

10 minutes.

2. Strain mixture through a fi ne-mesh 

sieve into a small bowl, gently pressing 

on solids to extract as much liquid as 

possible; discard solids. Let cool to 

room temperature, then refrigerate in 

an airtight container for up to 1 week.
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Apple Cider
Makes about 2 quarts

“Th e heavenly smell of this cider 

simmering on the stove will welcome 

friends right into your home.”—Paula

 3  cinnamon sticks
 1  tablespoon whole cloves
 1  tablespoon whole allspice
 1  (64-ounce) bottle apple cider
 2⁄3  cup fi rmly packed dark 

brown sugar

 6  tablespoons fresh lemon juice
Garnish: cinnamon sticks

1. Tie cinnamon, cloves, and allspice 

together into a bundle in a small piece 

of cheesecloth.

2. In a large Dutch oven, bring cider, 

brown sugar, lemon juice, and spice 

bundle to a boil over medium heat. 

Reduce heat, and simmer, stirring 

occasionally, for 20 minutes; remove 

spice bundle. Garnish servings with 

cinnamon sticks, if desired.

Sweet and Spicy
Ham and Turkey Sliders
Makes 12 

Make a double batch of these melty 

sandwiches because they’ll go fast.

 1⁄4 cup butter
 1 tablespoon grated onion
 1 tablespoon minced seeded 

jalapeño 
 1 tablespoon stone-ground 

mustard
 1⁄2 teaspoon sugar
 1⁄2 teaspoon Worcestershire sauce
 11⁄2 teaspoons sesame seeds
 1 (12-ounce) package Hawaiian 

rolls, halved horizontally
 1⁄3 pound thinly sliced smoked ham
 1⁄3 pound thinly sliced smoked 

turkey
 6 slices deli Havarti cheese

1. Preheat oven to 350°. 

2. In a small saucepan, cook butter, 

onion, jalapeño, mustard, sugar, and 

Worcestershire over medium heat, 

stirring frequently, until butter is 

melted and onion is translucent, about 

5 minutes. Remove from heat, and stir 

in sesame seeds.

3. Brush butter mixture onto cut side 

of rolls, and place bottom half of rolls 

in a 13x9-inch baking dish. Layer with 

ham, turkey, cheese, and top half of 

rolls; brush with butter mixture. Cover 

with foil. 

4. Bake until cheese is melted, about 

15 minutes. Cut into sandwiches, and 

serve immediately.

Assemble these sandwiches
in a disposable foil baking pan

for easy cleanup.

KITCHEN TIP
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Mediterranean
Chicken Skewers
Makes 40 

Feed a crowd with ease with these 

hearty chicken skewers.

4  boneless skinless chicken 
breasts, cut into 3⁄4-inch pieces

 1⁄2 cup Greek dressing
1  cup roasted red peppers, 

cut into 1-inch pieces
 40  Kalamata olives
 40  grape tomatoes
 40  (4-inch) wooden skewers, 

soaked in water for 30 minutes
Garnish: fresh basil leaves 

1. In a large resealable plastic bag,

combine chicken and dressing. 

Refrigerate for at least 4 hours 

or overnight.

2. Preheat oven to 375°. Line a large

rimmed baking sheet with foil. 

3. Th read 2 chicken cubes, 1 pepper

piece, 1 olive, and 1 tomato onto each 

skewer. Place on prepared pan. 

4. Bake until chicken is cooked

through, about 15 minutes. Serve 

immediately. Garnish with basil, 

if desired.

Spicy Avocado 
Deviled Eggs
Makes 12

No party in the South is complete 

without deviled eggs.

6 large hard-cooked eggs, peeled 
and halved

1 ripe avocado, halved and pitted
1 serrano chile pepper, seeded and 

chopped
1 clove garlic, minced
2  tablespoons apple 

cider vinegar

1 tablespoon heavy whipping 
cream

 1 teaspoon Dijon mustard
 1⁄2 teaspoon kosher salt

1 tablespoon chopped fresh chives

1. Separate egg yolks and whites. Place

whites on a serving platter.

2. In the work bowl of a food processor,

pulse together egg yolks, avocado, 

serrano, garlic, vinegar, cream, 

mustard, and salt until smooth and 

creamy. Spoon or pipe mixture into egg 

whites, and sprinkle with chives. Serve 

immediately.

For mild heat, substitute a 
jalapeño for the serrano.

KITCHEN TIP
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Bacon-Wrapped
Potato Bites
Makes 24

“Th ese nuggets have everything I love 

about a loaded baked potato.”—Paula

 2 medium baking potatoes, cut 
lengthwise into 4 wedges each 
(about 11⁄2 pounds total)

 1 teaspoon garlic salt
 1⁄4 teaspoon ground black pepper
 1⁄8 teaspoon ground red pepper 
 12 slices bacon, halved crosswise
 1⁄2 cup fi nely shredded Cheddar 

cheese
 1 tablespoon chopped fresh chives 
 1⁄2 cup sour cream

1. Preheat oven to 375°. Line a broiler 

pan with foil; spray broiler rack with 

cooking spray.

2. Cut potato wedges crosswise into 

3 pieces each; sprinkle with garlic salt 

and peppers. Wrap each potato piece 

with a piece of bacon, and place seam 

side down on prepared rack. 

3. Bake for 20 minutes. Turn and bake 

until potatoes are tender, about 15 

minutes more. Transfer to a serving 

platter, and sprinkle with cheese 

and chives. Let stand until cheese is 

softened; serve with sour cream. 

Pink Grapefruit Punch
Makes about 6 quarts

Th is not-too-sweet drink has a beautiful 

rosy-red color.

 1  (64-ounce) bottle ruby red 
grapefruit juice

 1  (46-ounce) can pineapple juice
 1  (12-ounce) can frozen pink 

lemonade concentrate, thawed
 2 tablespoons fresh lemon juice
 1 (2-liter) bottle ginger ale, 

chilled
Garnish: red grapefruit slices 

1. In a large pitcher or punch bowl, stir 

together grapefruit juice, pineapple 

juice, lemonade, and lemon juice; 

refrigerate until cold. Gently stir in 

ginger ale just before serving. Garnish 

with grapefruit slices, if desired.

These potato bites are great served
hot, warm, or room temperature.

KITCHEN TIP
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Pepper Biscuits with 
Pulled Pork and Greens
Makes about 20

A dressed-up biscuit on the buff et table 

is always at home at a Southern party.

 3  cups all-purpose fl our 
 1 tablespoon sugar
 1  tablespoon baking powder
 1  teaspoon ground black pepper
 1⁄2 teaspoon salt
 1⁄2 cup cold unsalted butter, cubed
 3 ounces cold cream cheese, 

cubed 
 1⁄2 cup shredded Parmesan cheese
 11⁄4 cups whole milk
Tomato Jam (recipe follows)
Wilted Greens (recipe follows)
 1⁄2 pound smoked pulled pork

1. Preheat oven to 450°. Line a baking 

sheet with parchment paper.

2. In a large bowl, whisk together fl our, 

sugar, baking powder, pepper, and salt. 

Using a pastry blender, cut in butter 

and cream cheese until mixture is 

crumbly; stir in Parmesan. Gradually 

stir in milk just until dry ingredients 

are moistened. 

3. Turn out dough onto a lightly fl oured 

surface, and gently knead 5 times. Pat 

dough to ¾-inch thickness. Using a 

1-inch round cutter, cut dough, gently 

rerolling and cutting scraps once. Place 

biscuits on prepared pan. 

4. Bake until golden brown, about

10 minutes. Let cool on pan for 

5 minutes.

5. Halve biscuits horizontally. Top 

bottom halves with Tomato Jam, 

Wilted Greens, pork, and biscuit tops. 

Serve immediately.

Tomato Jam
Makes 1 cup

 1  cup orange juice
 1⁄4 cup apple cider vinegar
 2  tablespoons fi rmly packed light 

brown sugar
 1⁄4 teaspoon salt
 1⁄4 teaspoon ground chipotle 

chile pepper
 2  cups chopped seeded peeled 

tomato
 1⁄2 cup minced red onion

1. In a medium saucepan, bring orange 

juice, vinegar, brown sugar, salt, and 

chipotle pepper to a boil over medium-

high heat. Reduce heat, and simmer, 

stirring frequently, until liquid has 

reduced to ½   cup.

2. Stir in tomato and onion; cook, 

stirring frequently, until mixture is very 

thick, about 15 minutes. Cover and 

refrigerate for up to 5 days. 

Wilted Greens
Makes about 1 cup

 2  tablespoons bacon 
drippings

 1  cup chopped onion
 1  bunch mustard greens, 

stemmed and fi nely 
chopped

 1⁄2 cup chicken broth
 1⁄2 teaspoon salt

1. In a large skillet, melt drippings 

over medium heat. Add onion; cook, 

stirring occasionally, for 5 minutes. Stir 

in greens; cook, stirring constantly, for 

5 minutes. Stir in broth and salt; cover 

and cook for 15 minutes.
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Blood Orange and 
Pomegranate Punch
Makes 8 cups

Toast the holidays with this fi zzy and 

festive beverage.

 4 cups blood orange 
Italian soda

 2 cups pomegranate juice

 1 cup orange liqueur
 1 cup vodka
Orange slices
Frozen raspberries

1. In a large pitcher or punch bowl, 

stir together soda, pomegranate juice, 

liqueur, and vodka. Refrigerate until 

cold, 2 to 4 hours. Top servings 

with fruit.

Using frozen raspberries keeps
this punch cold without ice, which
would dilute the punch as it melts.

KITCHEN TIP
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Ginger Cranberry Cider
Makes 2½ quarts

Th is warming cider has the perfect 

amount of spicy bite to it.

 1  (64-ounce) container cranberry 
juice cocktail

 16  ounces strong ginger ale or 
ginger beer*

 1⁄2  cup sugar
 2 cinnamon sticks
 2  apples, thinly sliced

1. In a large saucepan, bring cranberry 

juice, ginger beer, sugar, and cinnamon  

sticks to a boil over medium-high 

heat, stirring occasionally until sugar 

dissolves. Stir in apples, and keep warm 

over low heat until serving. 

*We used Barritt’s Ginger Beer. 

Mini Crab Cakes
Makes 12

No need to stress on party day—these 

little bites can be prepped the day 

before.

 1 tablespoon vegetable oil
 1⁄4 cup minced red bell pepper
 1⁄4 cup minced green onion
 1 cup seasoned bread crumbs, 

divided
 1 large egg, lightly beaten  
 1⁄4 cup mayonnaise 
 1 tablespoon fresh lemon juice 
 1⁄2 teaspoon garlic powder 
 1⁄8 teaspoon ground red pepper
 1 pound fresh jumbo lump 

crabmeat, picked free of shells
 2 tablespoons butter
Tartar sauce
Lemon wedges

1. In a large nonstick skillet, heat

1 tablespoon oil over medium heat. 

Add bell pepper and green onion; cook, 

stirring occasionally, until vegetables 

are just tender, 3 to 5 minutes.

2. In a large bowl, stir together cooked 

vegetables, ½   cup bread crumbs, 

egg, mayonnaise, lemon juice, garlic 

powder, and red pepper until well 

combined; gently stir in crab.

3. Divide crab mixture into 12 portions, 

and roll each portion into a 2-inch ball. 

Roll balls in remaining ½   cup bread 

crumbs, and gently fl atten to ½  -inch 

thickness. Cover and refrigerate for at 

least 1 hour or up to overnight.

4. In a large nonstick skillet, melt butter 

over medium heat. Cook crab cakes 

in batches until golden brown, 3 to 4 

minutes per side. Serve immediately 

with tartar sauce and lemon.
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Spinach Artichoke Dip
Makes about 4 cups

“Th is recipe is lower in fat and calories 

than the traditional version, but it’s just 

as gooey, cheesy, and satisfying.”—Paula

 1 teaspoon extra-virgin olive oil
 1 (6-ounce) bag fresh spinach, 

stemmed
 1⁄2 teaspoon kosher salt
 1 (8-ounce) package Neufchâtel 

cheese, softened
 1 cup reduced-fat sour cream
 1⁄2 cup shredded part-skim 

mozzarella cheese
 1  (14-ounce) can artichoke hearts, 

drained and chopped
 3 cloves garlic, smashed
 1⁄4 teaspoon ground black pepper
 1 tablespoon shredded Parmesan 

cheese

1. Preheat oven to 350°.

2. In a medium skillet, heat oil over 

medium-high heat. Add spinach and 

salt; cover and cook until spinach is 

wilted, about 5 minutes. Remove from 

skillet, and let drain on paper towels. 

Squeeze spinach dry thoroughly, 

and chop.

3. In a large bowl, stir together spinach, 

Neufchâtel, sour cream, mozzarella, 

artichokes, garlic, and pepper until 

combined. Spoon mixture into an 

8-inch ovenproof skillet or baking dish; 

sprinkle with Parmesan.

4. Bake until hot and bubbly, about

30 minutes.

Replace fresh spinach with a 10-ounce 
package of frozen chopped spinach 

that's been thawed, drained,
and squeezed dry.

Sausage Pinwheels
Makes 32

Th ese snacks are great to bring to a 

party as a guest or to serve at your own 

get-together.

 1 teaspoon extra-virgin olive oil
 1 pound ground pork breakfast 

sausage
 1⁄2 teaspoon ground coriander
 1⁄4 teaspoon ground black pepper
 1⁄2 cup sun-dried tomatoes, minced
 3 tablespoons Dijon mustard
 2 tablespoons minced fresh chives 
 2 (8-ounce) cans refrigerated 

crescent dough sheets

1. In a medium skillet, heat oil over 

medium-high heat. Add sausage, 

coriander, and pepper; cook, stirring 

frequently, until browned and crumbly, 

about 5 minutes; drain. In a medium 

bowl, stir together sausage, tomatoes, 

mustard, and chives.

2. Unroll 1 can of dough onto a lightly 

fl oured surface. Spread half of sausage 

mixture onto dough, leaving a ¼  -inch 

border on all sides. Starting at one long 

side, roll up dough into a log, brushing 

seams with water to seal. Repeat with 

remaining dough and sausage mixture. 

Freeze for 15 minutes.

3. Preheat oven to 375°. Line 2 baking 

sheets with parchment paper.

4. Using a serrated knife, cut logs 

into ½  -inch-thick slices, and place on 

prepared pans. 

5. Bake until golden brown, about 

15 minutes. Let cool on pans for 5 

minutes; serve warm.

KITCHEN TIP





FROM STUFFED BREAKFAST

BRAIDS TO SWEET QUICK BREADS

AND SAVORY DINNER ROLLS,

YOU’LL FIND MORE THAN

ENOUGH TREATS TO FILL

YOUR HOLIDAY BREADBASKET

E

Y

E

T

L

C H A P T E R  3

C H R I S T M A S  W I T H  P A U L A  D E E N 52

Seasonal
Breads



 33⁄4  cups sifted all-purpose fl our, 
divided

 1 cup granulated sugar
 1 cup fi rmly packed light brown 

sugar
 1  tablespoon pumpkin pie spice
 2 teaspoons baking soda
 11⁄2 teaspoons salt
 1⁄2 teaspoon baking powder
 4 large eggs
 1  cup whole milk
 1⁄2 cup vegetable oil
 1 tablespoon orange zest
 11⁄2 cups diced peeled baking apple 

(about 2 medium)   
 1⁄2 cup chopped walnuts

1. Preheat oven to 350°. Spray

2 (8-inch) loaf pans with baking 

spray with fl our.

2. In a large bowl, whisk together

3½ cups fl our, sugars, pie spice, baking 

soda, salt, and baking powder until well 

combined.

3. In a medium bowl, whisk together 

eggs, milk, oil, and zest. Make a well 

in center of fl our mixture; stir in egg 

mixture until well combined. 

4. In another medium bowl, toss 

together apple, walnuts, and remaining 

¼ cup fl our. Stir mixture into batter until 

combined. Spread into prepared pans. 

5. Bake for 45 minutes. Loosely cover 

with foil, and bake until a wooden 

pick inserted in center comes out 

clean, about 15 minutes more. Remove 

from oven, and let cool in pans for 10 

minutes. Remove from pans, and let 

cool completely on a wire rack. Store in 

an airtight container for up to 3 days.

Apple Walnut Bread
Makes 2 (8-inch) loaves

Enjoy a warm slice of this quick bread for breakfast, a snack, or even dessert.

Braeburn, Fuji, Gala, Granny Smith, 
Honeycrisp, and Pink Lady apples 

are all good for baking.

K I T C H E N  T I P

SEASONAL BREADS
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Sour Cream Muffi ns
with Flavored Butters
Makes 12

Th ese moist muffi  ns go great  with both 

sweet and savory spreads.

 2  cups self-rising flour
 11⁄2 teaspoons sugar
 1⁄4  teaspoon salt
 11⁄2  cups sour cream
 1⁄4 cup whole milk
 2  tablespoons unsalted butter, 

melted
 1  large egg
Garlic Herb Butter (recipe follows)
Cranberry Orange Butter (recipe 

follows)

1. Preheat oven to 400°. Spray

12 muffi  n cups with cooking spray.

2. In a medium bowl, whisk together 

fl our, sugar, and salt. In a small bowl, 

whisk together sour cream, milk,

melted butter, and egg. Make a well 

in center of fl our mixture; stir in sour 

cream mixture just until moistened. 

Spoon batter into prepared cups. 

3. Bake until golden brown, 17 to 19 

minutes. Let cool in pan for 5 minutes. 

Serve warm with Garlic Herb Butter 

and Cranberry Orange Butter. 

Garlic Herb Butter
Makes ½   cup

 1⁄2 cup salted butter, softened
 1 tablespoon chopped fresh basil
 11⁄2 teaspoons chopped fresh thyme
 11⁄2 teaspoons chopped fresh 

oregano  
 1  clove garlic, minced

1. In a small bowl, stir together all 

ingredients until well combined. 

Cover and refrigerate for up to

2 weeks. Let come to room 

temperature before serving.

Cranberry Orange Butter 
Makes ½   cup

 1⁄4  cup boiling water
 2 tablespoons orange-flavored 

sweetened dried cranberries
 1⁄2 cup salted butter, softened
 1 tablespoon confectioners’ sugar
 2 teaspoons orange zest

1. In a small bowl, combine ¼   cup 

boiling water and cranberries; cover 

and let stand until softened, about

20 minutes. Drain well, and pat dry 

with paper towel; fi nely chop.  

2. In a medium bowl, stir together 

cranberries, butter, sugar, and zest 

until well combined. Cover and 

refrigerate for up to 2 weeks. Let 

come to room temperature 

before serving.



Sausage Cheddar Biscuits
Makes about 13 

Sandwich a fried egg in one of these 

biscuits for a hearty grab-and-go 

breakfast.

 21⁄2  cups self-rising fl our
 1  teaspoon kosher salt
 1⁄4 teaspoon ground nutmeg
 1⁄4 teaspoon ground black pepper
 1⁄4 cup cold butter, cubed
 2 ounces cold cream cheese, 

cubed
 1⁄2 pound ground pork breakfast 

sausage, cooked, drained, and 
fi nely crumbled

 1  cup shredded sharp white 
Cheddar cheese

 1  cup cold whole buttermilk
 1  large egg
 1  tablespoon water

1. Preheat oven to 450°. Line a rimmed 

baking sheet with parchment paper. 

2. In a large bowl, whisk together 

fl our, salt, nutmeg, and pepper. Using 

a pastry blender, cut in butter and 

cream cheese until mixture is crumbly; 

stir in sausage and cheese. Stir in 

buttermilk just until dry ingredients are 

moistened.

3. On a lightly fl oured surface, roll 

dough to 1-inch thickness. Using a

2¾  -inch round cutter, cut dough, 

rerolling and cutting scraps once.

Place on prepared pan.

4. In a small bowl, whisk together egg 

and 1 tablespoon water; brush onto 

biscuits.

5. Bake until golden brown, 15 to 20 

minutes. Let cool on pan for 5 minutes; 

serve warm.

Biscuits can be prepared through 
step 3 and frozen for up to 1 month. 

Bake frozen biscuits at 375° until 
golden brown, 25 to 30 minutes.

K I T C H E N  T I P
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 1  (16-ounce) package ground 
pork breakfast sausage

 4 tablespoons olive oil, divided
 1  red bell pepper, chopped
 1  green bell pepper, chopped
 1  onion, chopped
 12  large eggs, divided
 11⁄2 teaspoons kosher salt
 1  teaspoon ground black pepper
 1  (8-ounce) package shredded 

sharp Cheddar cheese
 2 (8-ounce) packages refrigerated 

crescent dough sheets
 1  teaspoon garlic salt 

with parsley

1. In a large nonstick skillet, cook 

sausage over medium heat, stirring 

frequently, until browned and crumbly; 

drain well, and transfer to a large bowl.

2. In same skillet, heat 2 tablespoons oil 

over medium heat. Add peppers and 

onion; cook, stirring occasionally, until 

tender, about 10 minutes. Transfer to 

bowl with sausage. Wipe skillet clean 

with a paper towel.

3. In same skillet, heat remaining

2 tablespoons oil over medium heat. In a 

large bowl, whisk together 11 eggs, salt, 

and pepper. Add eggs; cook, stirring 

frequently, until eggs are set but not dry. 

Gently stir eggs and cheese into sausage 

and vegetables until well combined.

4. Preheat oven to 400°. Line a large 

baking sheet with parchment paper. 

5. On a lightly fl oured surface, unroll 

one sheet of crescent dough. Spoon half 

of egg mixture lengthwise down center 

of dough, leaving a 1-inch border on top 

and bottom. Using a sharp knife, cut 

1-inch wide strips along sides of dough. 

Fold top and bottom edges of dough 

onto fi lling; fold side strips onto fi lling in 

a crisscross pattern. Place on prepared 

pan. Repeat procedure with remaining 

dough and egg mixture.

6. In a small bowl, beat remaining egg; 

brush onto strudels, and sprinkle with 

garlic salt. 

7. Bake until golden brown, about

30 minutes. Let stand for 10 minutes; 

slice and serve warm.

Breakfast Strudels
Makes 2 (10-inch) strudels

Th ese savory pastries are great for serving at a casual holiday brunch.

K I TCHEN T I P

Unbaked strudels can be refrigerated 
for up to 24 hours or frozen for up to 

1 month. Let frozen strudels stand 
at room temperature for 30 minutes 

before baking as directed.
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Lemon Poppy Seed 
Muffi ns
Makes 12

Tangy lemon curd brings a hefty dose

of citrus to these moist muffi  ns.

13⁄4  cups all-purpose fl our
 1⁄2 cup sugar
 2  teaspoons baking powder
 1⁄4 teaspoon salt
 1  (10-ounce) jar lemon curd
 3⁄4   cup milk
 1⁄4 cup vegetable oil
 2  tablespoons poppy seeds

1. Preheat oven to 375°. Spray 12 muffi  n 

cups with baking spray with fl our. 

2. In a large bowl, whisk together fl our, 

sugar, baking powder, and salt. In a 

medium bowl, whisk together lemon 

curd, milk, oil, and poppy seeds. Whisk 

curd mixture into fl our mixture just 

until combined. Spoon batter into 

prepared cups. 

3. Bake until a wooden pick inserted

in center comes out clean, about

20 minutes. Let cool in pan for

5 minutes. Remove from pan, and let 

cool completely on a wire rack. Store in 

an airtight container for up to 3 days.

Fig and Onion Focaccia
Makes 1 (12-inch) loaf

“Baking this bread in a cast-iron skillet 

gives the bottom a lightly crispy crust.”

—Paula

 1  (16-ounce) package roll mix*
 1⁄2 cup quartered dried Mission fi gs
 2 tablespoons butter
 2 cups sliced onions
 1 tablespoon distilled white 

vinegar
 1 teaspoon kosher salt
 1⁄4 teaspoon ground black pepper
 2 teaspoons minced fresh 

rosemary

1. Prepare roll mix according to 

package directions for hot rolls, and 

knead as directed. Cover dough with a 

large bowl, and let stand for 5 minutes. 

2. Spray a 12-inch cast-iron skillet 

with cooking spray. Press dough into 

prepared skillet. Cover and let rise 

in a warm, draft-free place (75°) until 

puff ed, about 30 minutes. 

3. Meanwhile, in a small bowl, combine 

fi gs and boiling water to cover. Let 

stand for 30 minutes; drain.

4. In a medium skillet, melt butter over 

medium heat. Add onion; cook, stirring 

frequently, until golden brown, 20 to 

25 minutes. Stir in drained fi gs and 

vinegar.

5. Preheat oven to 375°.

6. Press surface of dough with 

fi ngertips to create indentations; 

sprinkle salt, pepper, and onion 

mixture onto dough. 

7. Bake until golden brown, about

17 minutes. Sprinkle with rosemary; 

serve warm.

*We used Pillsbury Hot Roll Mix.

Any fresh herb you like can be
used in place of rosemary.
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K I TCHEN T I P

Check the date on your yeast. Toss 
any yeast that's past its expiration date 
because the yeast could be dead, which 

means your bread will not rise.

11⁄2  cups warm whole milk (105° to 
110°)

 2  (0.25-ounce) packages active 
dry yeast

 6  cups all-purpose fl our, divided 
 2  tablespoons sugar
 1  tablespoon kosher salt
 1  tablespoon chopped fresh thyme
 2  teaspoons chopped fresh 

rosemary 
 3⁄4  teaspoon garlic powder
 3⁄4  teaspoon dried Italian seasoning 
 1⁄2  cup plus 1 tablespoon unsalted 

butter, melted and divided
 2  large eggs
 11⁄2  teaspoons coarse sea salt
Garnish: fresh thyme

1. In the bowl of a stand mixer fi tted 

with the paddle attachment, combine 

warm milk and yeast. Let stand until 

mixture is foamy, about 10 minutes.

2. In a large bowl, whisk together 

5½ cups fl our, sugar, salt, thyme, 

rosemary, garlic powder, and Italian 

seasoning. Add half of fl our mixture 

to yeast mixture, beating on low speed 

just until combined. Beat in ½   cup 

melted butter and eggs. Gradually add 

remaining fl our mixture, beating until 

a soft dough forms. 

3. Switch to the dough hook 

attachment. Beat at medium speed 

until dough is smooth, about

4 minutes, adding remaining ½   cup 

fl our as needed (dough should not be 

sticky).

4. Preheat oven to 400°. Spray a

12-inch cast-iron skillet with cooking 

spray.

5. Turn out dough onto a lightly 

fl oured surface, and divide dough into 

12 equal portions. Roll each portion 

into a ball, and place in prepared 

skillet. Cover and let stand in a warm, 

draft-free place (75°) until rolls are 

puff ed and touching, about

30 minutes. Sprinkle with sea salt. 

6. Bake until golden brown, 20 to 25 

minutes. Brush with remaining

1 tablespoon melted butter. Garnish 

with thyme, if desired. Serve warm.

Herbed Dinner Rolls
Makes 12

“I could make a meal out of just these rolls and butter!"—Paula
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Cornmeal Breadsticks
Makes 24

Serve these breadsticks with your favorite 

soups and salads.

 21⁄2  cups warm water (105° to 110°)
 3  tablespoons sugar
 2  (0.25-ounce) packages active dry 

yeast
 1  cup grated Parmesan cheese, 

divided
 1⁄2  cup plain yellow cornmeal
 1⁄4  cup olive oil
 1  tablespoon salt
7  to 8 cups bread fl our
 1⁄2  cup butter, softened and divided

1. In a medium bowl, stir together 2½   cups 

warm water, sugar, and yeast. Let stand 

until mixture is foamy, about 5 minutes. 

2. In a large bowl, combine ½   cup cheese, 

cornmeal, oil, and salt. Add yeast mixture, 

and beat with a mixer at low speed until 

smooth. Gradually add 5 cups fl our, 

beating until smooth. Gradually beat in 

enough remaining fl our to make a soft 

dough. 

3. Turn out dough onto a lightly fl oured 

surface, and knead until smooth and 

elastic, 6 to 8 minutes. Spray a large bowl 

with cooking spray. Place dough in bowl, 

turning to grease top. Cover and let rise 

in a warm, draft-free place (75°) until 

doubled in size, about 45 minutes. 

4. Line large baking sheets with 

parchment paper.

5. Turn out dough onto a lightly fl oured 

surface, and divide in half. Roll half of 

dough to a 12-inch square. Brush with 

¼   cup butter, and sprinkle with ¼   cup 

cheese. Fold dough in half, and again 

roll to a 12-inch square. Using a pizza 

cutter, cut dough into 1-inch-wide strips. 

Carefully twist dough strips, and place 

on prepared pans. Repeat procedure with 

remaining dough, remaining ¼   cup butter, 

and remaining ¼   cup cheese. Cover and 

let rise in a warm, draft-free place (75°) 

until doubled in size, about 45 minutes.

6. Preheat oven to 350°. 

7. Bake until golden brown, 15 to 18 

minutes. Let cool on pans for 5 minutes; 

serve warm.
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Loaded Cornbread
Makes 1 (10-inch) loaf

“Th is dolled-up cornbread brings a little 

heat and a whole lot of fl avor.”—Paula 

 4  slices thick-cut bacon, 
chopped

 1  small red bell pepper, chopped
 1  small green bell pepper, 

chopped
 1  small onion, thinly sliced
 1  jalapeño, thinly sliced
11⁄4  cups all-purpose fl our
11⁄4  cups plain yellow cornmeal

 2  tablespoons sugar 
 1  tablespoon baking powder
 1  teaspoon kosher salt
 1  cup whole buttermilk
 2  large eggs
 1⁄4  cup butter, melted
 1  cup shredded sharp Cheddar 

cheese

1. Preheat oven to 400°.

2. In a 10-inch cast-iron skillet, cook 

bacon over medium heat until crisp. 

Remove bacon using a slotted spoon, 

and let drain on paper towels, reserving 

drippings in skillet. Add peppers and 

onion to skillet; cook until tender, 

about 5 minutes. Stir in jalapeño; cook 

for 1 minute.

3. In a large bowl, whisk together fl our, 

cornmeal, sugar, baking powder, and 

salt. In a medium bowl, whisk together 

buttermilk, eggs, and melted butter. 

Make a well in center of fl our mixture; 

stir in buttermilk mixture just until 

combined. Stir in cheese and bacon. 

Spread batter onto vegetables in skillet. 

4. Bake until golden brown and a 

wooden pick inserted in center comes 

out clean, 35 to 40 minutes. Serve 

immediately. 
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 4  cups all-purpose flour
 2  cups whole wheat flour
 1  tablespoon salt
 2  cups warm whole milk (105° to

110°)
 3⁄4  cup plus 1⁄3 cup honey,

divided
 1  tablespoon active dry yeast
 1⁄2  cup unsalted butter, melted
 2  large eggs
 1⁄2  cup butter, softened
 1  large egg yolk
 1  tablespoon water

1. In a large bowl, whisk together flours

and salt. In another large bowl, stir

together warm milk, ¾   cup honey, and

yeast; let stand until mixture is foamy,

about 5 minutes.

2. Add 1 cup fl our mixture, melted

butter, and eggs to yeast mixture, and

beat with a mixer at medium speed

until well combined. Gradually add

remaining flour mixture, beating on

low speed until a soft dough forms.

3. Turn out dough onto a heavily floured

surface, and knead for 9 minutes,

adding additional all-purpose flour as

needed (dough will be slightly sticky).

Spray a large bowl with cooking spray.

Place dough in bowl, turning to grease

top. Cover and let rise in a warm, draft-

free place (75˚) until doubled in size,

about 1 hour.

4. Line a large baking sheet with

parchment paper. Spray the outside

of a clean, empty 28-ounce can with

cooking spray.

5. Punch down dough, and turn out

onto a lightly floured surface. Roll

dough to a 16x10-inch rectangle. In a

small bowl, stir together softened

butter and remaining ⅓ cup honey until

well combined; spread mixture onto

dough. Starting at one long side, roll

up dough into a log, pressing seams to 

seal. Using a sharp knife, cut log in half 

lengthwise.

6. On prepared pan, carefully twist

dough pieces, cut side up, around each 

other, and shape into a circle around

empty can (do not remove can). Cover 

and let rise in a warm, draft-free place 

(75°) until doubled in size, about

45 minutes.

7. Preheat oven to 350°.

8. In a small bowl, whisk together egg 

yolk and 1 tablespoon water; brush

onto dough braid.

9. Bake until golden brown and a

wooden pick inserted near center

comes out clean, 35 to 40 minutes.

Let cool on pan for 10 minutes; remove 

can. Serve warm.

braid how-to

Braided Honey Wheat Bread
Makes 1 (12-inch) loaf

A loaf of this bread makes a stunning holiday hostess gift.

Starting at one long side, roll 
dough rectangle into a log.

Using a sharp knife, cut the dough 
log in half lengthwise.

With the cut side of the dough 
facing up, gently twist the pieces 

around each other. 

Shape the twisted dough into a 
circle around a clean, empty can. 

The can helps maintain the 
shape of the circle while the 

dough rises and bakes.
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Raspberry Cream 
Cheese Sweet Rolls
Makes 9

Use any fl avor of preserves you like in 

the fi lling of these rolls.

Dough:
 4  cups all-purpose fl our
 1⁄4  cup sugar
 2  tablespoons baking powder
 2  teaspoons salt
 1⁄2  cup cold unsalted butter
13⁄4  cups whole milk

Filling:
 1  (8-ounce) package cream 

cheese, softened 
 1  tablespoon unsalted butter, 

softened
 3⁄4  cup confectioners’ sugar

 1⁄3 cup raspberry preserves

Glaze:
 1⁄2  (8-ounce) package cream 

cheese, softened
 1⁄2  cup confectioners’ sugar
 1⁄4 cup whole milk

1. Preheat oven to 375°. Spray a 9-inch 

round cake pan with baking spray 

with fl our.

2. For dough: In a large bowl, whisk 

together fl our, sugar, baking powder, 

and salt. Using a box grater, grate cold 

butter into fl our mixture; gently stir to 

coat butter in fl our mixture. Gradually 

add milk, stirring just until a dough 

forms (you may not need full amount 

of milk; do not overmix). Turn out 

dough onto a lightly fl oured surface, 

and pat to a 15x11-inch rectangle. 

3. For fi lling: In a medium bowl, beat 

cream cheese and butter with a mixer 

at medium speed until smooth and 

creamy. Add confectioners’ sugar, 

beating until smooth. Spread cream 

cheese mixture onto dough, leaving 

a ½  -inch border on all sides. Spread 

preserves onto cream cheese mixture.

4. Starting at one long side, roll up 

dough into a log, pressing seams to 

seal. Using a serrated knife, cut log into 

9 slices, about 1½ inches thick. Place 

slices cut side up in prepared pan. 

5. Bake until lightly browned, about

35 minutes. Let cool for 20 minutes.

6. For glaze: In a medium bowl, beat 

cream cheese and confectioners’ sugar 

with a mixer at medium speed until 

smooth and creamy. Beat in milk until 

combined. Drizzle onto rolls; serve 

immediately.



Pear Apple Muffi ns
Makes 12

Let children help you sprinkle the streusel 

topping onto these muffi  ns.

 2 cups all-purpose fl our
 1 cup sugar
 1 teaspoon baking powder
 1⁄2 teaspoon baking soda
 1⁄2 teaspoon kosher salt
 1⁄2 teaspoon ground cinnamon
 2 large eggs
 1⁄2 cup unsalted butter, melted
 1 teaspoon vanilla extract
 1 medium Bosc pear, peeled, cored, 

and diced
 1 medium Gala apple, peeled, cored, 

and diced
Cornmeal Streusel (recipe follows)

1. Preheat oven to 375°. Spray 12 muffi  n 

cups with baking spray with fl our.

2. In a large bowl, whisk together fl our, 

sugar, baking powder, baking soda, salt, 

and cinnamon. In a medium bowl, whisk 

together eggs, melted butter, and vanilla. 

Make a well in center of fl our mixture; stir 

in egg mixture just until combined. Stir 

in pear and apple (batter will be thick). 

Spoon batter in prepared cups, fi lling 

three-fourths full. Sprinkle Cornmeal 

Streusel onto batter. 

3. Bake until golden brown and a wooden 

pick inserted in center comes out clean, 

about 20 minutes. Let cool in pan for

5 minutes. Remove from pan, and let 

cool completely on wire racks. Store in an 

airtight container for up to 3 days.

Cornmeal Streusel
Makes about ²/³ cup

 1⁄4 cup all-purpose fl our
 3 tablespoons granulated sugar
 2 tablespoons fi rmly packed light 

brown sugar
 11⁄2 tablespoons plain yellow cornmeal
 2 tablespoons unsalted butter, cubed

1. In a medium bowl, whisk together fl our, 

sugars, and cornmeal. Using a pastry 

blender, cut in butter until mixture is 

crumbly. 





K I TCHEN T I P

SEASONAL BREADS

Do not butter or grease your
Dutch oven for this recipe.

The cornmeal keeps the bread
from sticking, and the high

temperature of the oven will burn
off anything during preheating.

Cranberry Pecan
Dutch Oven Bread

Makes 1 (2-pound) loaf

“If the thought of homemade yeast bread seems intimidating, 

this recipe is for you. It doesn’t need any kneading.”—Paula

 3  cups all-purpose flour
11⁄2  cups whole wheat flour
 1  tablespoon kosher salt
 11⁄2  teaspoons ground cinnamon
 1⁄2  teaspoon active dry yeast
 1  cup dried cranberries
 1  cup chopped pecans
21⁄4  cups lukewarm water
 1⁄3 cup plain yellow cornmeal, divided

1. In a large bowl, whisk together 

fl ours, salt, cinnamon, and yeast. Stir in 

cranberries and pecans. Add 2¼   cups 

lukewarm water; stir with your hands 

until a sticky dough forms. Cover and 

let rise at room temperature overnight 

or for up to 24 hours. 

2. On a lightly fl oured surface, pat 

dough into a disk. Fold four edges in 

toward center; turn dough smooth 

side up. Sprinkle with fl our, and cover 

with plastic wrap. Let rise at room 

temperature for 2 hours. 

3. Place a 4- to 6-quart cast-iron Dutch 

oven in cold oven. Preheat oven to 500°.

4. Sprinkle top of dough generously with 

cornmeal. Using a large spatula, turn 

dough over; sprinkle with remaining 

cornmeal. Place dough smooth side up 

in preheated Dutch oven. (Use a wooden 

spoon to gently push dough into bottom 

of pot, if necessary.) Cover with Dutch 

oven lid. 

5. Bake for 30 minutes. Uncover and 

bake until golden brown, 15 to 20 

minutes more. Remove from pot, and let 

cool completely on a wire rack. Store in 

an airtight container for up to 5 days.
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C H A P T E R  4

COOKING FOR LOVED ONES IS 

ONE OF THE JOYS OF THE SEASON.

GATHER EVERYONE AROUND THE TABLE

TO ENJOY THESE DELECTABLE MENUS FOR

CHRISTMAS BRUNCH, LUNCH, AND DINNER.

Family
Holiday
Meals
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Scrambled Egg Casserole
Makes 8 to 10 servings

Th is cheesy, meaty casserole has all the 

delicious ingredients you want to start 

your day.

 1  pound ground pork breakfast 
sausage

 2⁄3  cup chopped green onion, plus 
more for garnish

 1  (4.5-ounce) jar sliced 
mushrooms, drained 

 4  tablespoons unsalted butter, 
divided

 12  large eggs
 1⁄2  teaspoon salt
 1⁄4  teaspoon ground black pepper
Cheese Sauce (recipe follows)
 2  cups plain fresh bread crumbs, 

divided
Paprika

1. In a large skillet, cook sausage, 

stirring frequently, until browned and 

crumbly, adding green onion during last 

2 minutes of cooking. Using a slotted 

spoon, transfer sausage mixture to a 

large bowl, reserving drippings in skillet. 

Add mushrooms to sausage mixture.

2. In another large nonstick skillet, melt 

2 tablespoons butter over medium-low 

heat. In a large bowl, whisk together 

eggs, salt, and pepper. Add eggs 

to skillet; cook, gently stirring and 

scraping bottom and sides of skillet 

with a rubber spatula, just until large, 

soft curds form (do not overcook). 

Gently stir eggs and Cheese Sauce into 

sausage mixture, being careful not to 

break up eggs.

3. Spray a 13x9-inch baking dish with 

cooking spray. Sprinkle 1 cup bread 

crumbs into prepared pan. Spoon 

egg mixture into pan, and cover with 

plastic wrap. Refrigerate overnight.

4. Preheat oven to 350˚. Uncover 

casserole, and let stand at room 

temperature for 30 minutes. 

Sprinkle with remaining 1 cup bread 

crumbs. Sprinkle with paprika, and 

dot bread crumbs with remaining 

2 tablespoons butter.

5. Bake until hot and bubbly, about 

30 minutes. Let stand for 10 minutes 

before serving. Garnish with green 

onion, if desired.

Cheese Sauce
Makes about 3 cups

 3  tablespoons unsalted butter
 1⁄4  cup all-purpose fl our
 2  cups whole milk
 1⁄2  teaspoon salt
 1⁄4  teaspoon ground black pepper
 6  ounces processed  cheese 

product,*  cubed

1. In skillet used to cook sausage 

mixture, melt butter with drippings 

over medium heat. Whisk in fl our, and 

cook for 1 minute. Gradually whisk in 

milk, salt, and pepper until smooth; 

cook, whisking frequently, until sauce is 

bubbly and thickened, about 5 minutes. 

Reduce heat to low; stir in cheese until 

melted and smooth.

*We used Velveeta.

CHRISTMASCHRISTMAS
BRUNCHBRUNCH 

Scrambled Egg Casserole

Orange Cream Cheese 

Biscuit Ring

Spicy Candied Bacon

Winter Fruit Salad

Orange Mochas
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Orange Cream Cheese 
Biscuit Ring
Makes 1 (10-inch) pastry 

Cinnamon and nutmeg add warmth

to this easy pull-apart sweet bread. 

 1  cup granulated sugar
 1⁄2  cup fi nely chopped walnuts  
 1  tablespoon orange zest
 1⁄2  teaspoon ground cinnamon
 1⁄8  teaspoon ground nutmeg 
 1⁄2  (8-ounce) package cream 

cheese, softened 
 2  (16.3-ounce) cans refrigerated 

fl aky buttermilk biscuits
 10  tablespoons unsalted butter, 

melted
 1  cup confectioners' sugar, sifted
 2  tablespoons fresh orange juice
 1⁄2  teaspoon vanilla extract 

1. Preheat oven to 350°. Spray a 12- to 

15-cup Bundt pan with baking spray 

with fl our. 

2. In a medium bowl, whisk together 

granulated sugar, walnuts, orange zest, 

cinnamon, and nutmeg. Cut cream 

cheese into 16 pieces.

3. Separate each biscuit in half to 

create 32 rounds. Sandwich 1 piece of 

cream cheese between 2 biscuit halves, 

pinching edges to seal; repeat with 

remaining biscuits and cream cheese. 

Dip fi lled biscuits in melted butter, then 

dredge in sugar mixture. 

4. Place coated biscuits upright on their 

sides in prepared pan, letting biscuits 

touch. Sprinkle with any remaining 

sugar mixture; drizzle with any 

remaining butter.

5. Bake until lightly browned, about

40 minutes. Meanwhile, in a small 

bowl, whisk together confectioners’ 

sugar, orange juice, and vanilla until 

smooth.

6. Immediately turn out onto a serving 

platter, and drizzle with glaze. Serve 

immediately.

Spicy Candied Bacon
Makes 6 servings 

“Y'all, this bacon is addictive!”—Paula

 12  slices thick-cut bacon
 3⁄4 cup honey
 1⁄2 cup fi rmly packed dark brown 

sugar
 2  tablespoons apple cider vinegar
 1⁄4 teaspoon crushed red pepper

1. Preheat oven to 350°. Line 2 rimmed 

baking sheets with foil. 

2. Arrange bacon on prepared pans. 

Bake until bacon is cooked halfway 

(bacon will be limp), 10 to 12 minutes.

3. Meanwhile, in a small saucepan, 

cook honey, brown sugar, vinegar, and 

red pepper over medium heat, stirring 

constantly, until sugar is dissolved.

4. Brush bacon with honey mixture. 

Bake until just beginning to caramelize, 

about 6 minutes. Turn bacon, and 

brush with remaining honey mixture. 

Bake until caramelized and beginning 

to crisp, about 6 minutes more. 

Transfer bacon to sheet of wax or 

parchment paper, and let cool slightly; 

serve warm.
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Winter Fruit Salad
Makes 8 to 10 servings

Spoon leftovers of this fruit salad onto 

oatmeal or yogurt for breakfast and 

cake or ice cream for dessert.

 3⁄4   cup water
 1⁄2   cup fi rmly packed light brown 

sugar
 1  vanilla bean, split lengthwise, 

seeds scraped and reserved
 2  teaspoons orange zest
 1⁄4   teaspoon ground cinnamon
 1⁄8  teaspoon ground allspice
 2  tablespoons fresh lemon juice
 2  oranges, peeled and sectioned
 2  Bartlett pears, cored and thinly 

sliced 
 1  Granny Smith apple, cored and 

thinly sliced
 1  Gala apple, cored and thinly 

sliced

1. In a small saucepan, bring ¾   cup 

water, brown sugar, vanilla bean and 

reserved seeds, zest, cinnamon, and 

allspice to a boil over medium heat. 

Reduce heat, and simmer, stirring 

frequently, for 10 minutes. Remove 

from heat, and let cool completely. 

Discard vanilla bean. Stir in lemon 

juice.

2. In a large bowl, gently stir together 

all fruit and vanilla syrup. Cover and 

refrigerate until ready to serve.

Orange Mochas
Makes about 8 cups

Jazz up your morning cup of joe with 

this coff eehouse-inspired drink.

 2  large oranges
 4  cups whole milk
 4  cups hot strong brewed coff ee

 6  tablespoons white chocolate 
mocha-fl avored instant coff ee 
powder

 2  tablespoons chocolate 
syrup

 2  tablespoons sugar
Garnish: sweetened whipped cream, 

orange zest strips

1. Using a vegetable peeler, carefully 

remove top layer of peel from oranges, 

avoiding white pith. In a medium 

saucepan, heat milk and orange peels 

over medium heat, stirring frequently, 

just until bubbles form around sides of 

pan. Remove orange peels. 

2. Stir coff ee, coff ee powder, chocolate 

syrup, and sugar into hot milk until 

smooth. Cook, stirring frequently, 

over medium-low heat for 5 minutes. 

Keep warm over low heat until serving. 

Top servings with whipped cream and 

orange zest, if desired.
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Holiday Cola Ham
Makes 8 to 10 servings

Th is ham makes a stunning main dish 

for your Christmas buff et.

 6  cups cola
 1  (6- to 8-pound) cooked bone-in 

ham
 48  whole cloves
 1  cup fi rmly packed light brown 

sugar
 3⁄4 cup bourbon
 3  tablespoons Dijon mustard
Garnish: fresh sage, fresh grapes

1. In large saucepan, bring cola to a boil 

over medium-high heat. Reduce heat to 

medium, and cook until reduced to

2 cups, about 45 minutes. Remove from 

heat, and let cool.

2. Preheat oven to 350°. Spray a 13x9-

inch baking pan with cooking spray.

3. Remove skin from ham, and trim 

fat to ¼  -inch thickness. Score fat in a 

diamond pattern about ¾ inch wide. 

Insert cloves in center of diamonds. 

Place ham in prepared pan. Stir brown 

sugar, bourbon, and mustard into 

reduced cola; spoon mixture all 

over ham.

4. Bake on lowest oven rack for

2½   hours, basting with pan juices every 

15 to 20 minutes. Remove from oven, 

and let stand for 20 minutes before 

slicing, basting occasionally with pan 

juices. Garnish with sage and grapes, if 

desired.

Cranberry Apricot 
Chutney
Makes about 3 cups

Th is bright and tangy condiment is a 

great match to the rich fl avor of ham. 

 1  (10-ounce) package fresh or 
thawed frozen cranberries

 11⁄4 cups granulated sugar
 1⁄2  cup water
 1  cup chopped dried apricots

 1  tablespoon fi rmly packed light 
brown sugar

 1  tablespoon grated fresh ginger
 1  tablespoon apple cider vinegar
 1⁄2  teaspoon salt

1. In a medium saucepan, bring 

cranberries, granulated sugar, and 

½   cup water to a boil over medium 

heat, stirring occasionally. Cook until 

cranberries begin to burst, about

3 minutes. 

2. Remove from heat, and stir in 

apricots and all remaining ingredients. 

Let cool to room temperature. 

Refrigerate overnight before serving. 

CHRISTMASCHRISTMAS
LUNCHLUNCH 

Holiday Cola Ham

Cranberry Apricot Chutney

Ambrosia

Green Bean and Bell Pepper Sauté

Mashed Potato Bake

Squash Casserole

Hummingbird Cake, 
page 112
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Ambrosia
Makes 8 to 10 servings

“Th is recipe is an oldie but a goodie—a 

really good goodie!”—Paula

 1  orange
 1  lemon
 1⁄2  cup sugar
 1⁄2  cup water
 1  teaspoon vanilla extract

 
 1⁄8  teaspoon almond extract
 1  (20-ounce) jar refrigerated citrus 

salad in light syrup, drained
 1  (20-ounce) jar refrigerated 

mandarin oranges, drained
 1  (20-ounce) can pineapple chunks 

in heavy syrup, drained
 1  (10-ounce) jar maraschino 

cherries, drained
 1  large banana, sliced
 1  cup sweetened fl aked coconut

1. Using a vegetable peeler, carefully 

remove top layer of peel from orange 

and lemon, avoiding white pith. In a 

medium saucepan, bring peels, sugar, 

and ½   cup water to a boil over medium 

heat, stirring until sugar is dissolved. 

Remove from heat, and let stand for

30 minutes. Discard peels. Stir in 

extracts.

2. In a large bowl, stir together all fruit, 

coconut, and citrus syrup. Refrigerate 

for at least 1 hour before serving. 

Green Bean and
Bell Pepper Sauté
Makes 6 to 8 servings

Th is tasty side dish echoes the colors of 

the season.

 11⁄2 pounds fresh green beans, 
trimmed

 2  cups water
 11⁄2 tablespoons butter
 11⁄2 tablespoons olive oil
 1  red bell pepper, thinly sliced
 1  shallot, thinly sliced
 1  clove garlic, minced
 1⁄2 teaspoon salt
 1⁄4 teaspoon ground black pepper

1. In a large skillet, bring beans and 

2 cups water to a boil over high heat. 

Cover, reduce heat, and simmer until 

tender, 6 to 8 minutes. Drain beans, 

and pat dry. Wipe skillet dry.

2. In same skillet, melt butter with oil 

over medium heat. Add bell pepper, 

and cook for 2 minutes. Add shallot 

and garlic; cook for 1 minute. Add 

beans, salt, and pepper; cook until 

heated through, about 3 minutes. 

Serve immediately.

CHRISTMAS LUNCH

Green beans can be cooked
in step 1 and refrigerated

for up to 2 days.

KITCHEN TIP
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Mashed Potato Bake
Makes 8 to 10 servings

“Everyone loves mashed potatoes, and 

this recipe turns them into something 

really special for the holidays.” —Paula

 5  pounds Yukon gold potatoes, 
peeled and cut into 2-inch pieces

 11⁄2 teaspoons kosher salt
 1½ cups half-and-half
 4  ounces cream cheese, softened
 4  ounces shredded Gruyère cheese
 7  tablespoons salted butter, cubed 

and divided
 1⁄4 teaspoon ground black pepper
Garnish: fresh rosemary

1. Preheat oven to 350°. Spray a 13x9-

inch baking dish with cooking spray. 

2. In a large Dutch oven, bring 

potatoes, salt, and cold water to cover 

to a boil over medium-high heat. 

Reduce heat, and simmer until tender, 

about 15 minutes; drain well.

3. In a large bowl, mash potatoes using 

a potato masher until coarsely mashed. 

Stir in half-and-half, cream cheese, 

Gruyère, 4 tablespoons butter, and 

pepper until well combined. Spread 

into prepared pan.

4. Bake until hot and bubbly and edges 

are golden brown, 35 to 40 minutes. 

Dot with remaining 3 tablespoons 

butter before serving. Garnish with 

rosemary, if desired. 

Squash Casserole
Makes 8 to 10 servings

Th is casserole is a year-round favorite 

with Southerners.

 4  pounds yellow squash, sliced
 1 large sweet onion, minced
 1  (16-ounce) container 

sour cream
 1⁄2  cup mayonnaise
 3  large eggs
 1⁄4  cup chopped green onion
 2  tablespoons all-purpose fl our
 2  cups shredded sharp Cheddar 

cheese

 1  medium red bell pepper, chopped
 11⁄2  teaspoons salt
 1  teaspoon ground black pepper
 21⁄2  cups crushed buttery round 

crackers
 1⁄4  cup salted butter, melted

1. Preheat oven to 350°. Spray a 13x9-

inch baking dish with cooking spray. 

2. In a large Dutch oven, bring squash, 

onion, and water to cover to a boil over 

medium-high heat. Cook until just 

tender, about 8 minutes; drain well.

3. In a large bowl, whisk together sour 

cream, mayonnaise, eggs, green onion, 

and fl our; stir in cheese, bell pepper, 

salt, and pepper. Gently stir in squash 

mixture. Pour into prepared pan.

4. In a medium bowl, stir together 

cracker crumbs and melted butter; 

sprinkle onto casserole.

5. Bake until center is set, 35 to 40 

minutes. Let stand for 10 minutes 

before serving.

CHRISTMAS LUNCH

Squash Casserole can be prepared 
through step 3 and refrigerated 

overnight. Let stand at room 
temperature for 30 minutes before 

topping with cracker crumbs 
and baking as directed.

KITCHEN TIP
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Standing Beef Rib Roast 
with Roasted Garlic Gravy
Makes 8 servings

Roasting garlic mellows its sharp bite 

and creates an intensely fl avorful sauce.

 1  (7-pound) beef rib roast, room 
temperature

 2  tablespoons plus 2 teaspoons 
vegetable oil, divided

 1  tablespoon minced fresh 
rosemary

 21⁄4  teaspoons kosher salt, divided
 11⁄4  teaspoons ground black pepper
 1  large head garlic
 31⁄2  cups beef broth, divided
 2  tablespoons all-purpose fl our
 2  tablespoons tomato paste
Garnish: fresh sage, fresh thyme

1. Preheat oven to 325°. Place a roasting 

rack in a heavy-bottomed roasting pan; 

spray rack with cooking spray.

2. Rub beef with 2 tablespoons oil, and 

sprinkle with rosemary, 2 teaspoons 

salt, and 1 teaspoon pepper. Place 

roast, bone side down, on prepared 

rack.

3. Cut ¼   inch off  top of garlic head, 

keeping cloves intact. Place garlic, cut 

side up, on a piece of foil. Drizzle with 

remaining 2 teaspoons oil, and wrap 

foil around garlic to cover. Add to 

roasting rack.

4. Bake garlic with roast until garlic 

cloves are soft and golden brown, about 

1 hour. Remove garlic from oven; let 

cool. Continue baking roast until a 

meat thermometer inserted in thickest 

portion registers 135° for medium-rare, 

about 1½   hours more, or until desired 

degree of doneness. Remove roast from 

oven, and transfer to a serving platter; 

lightly cover with foil.

5. Squeeze garlic pulp into a small 

bowl, and mash with a fork. Place 

roasting pan on stovetop on 2 burners. 

Whisk in 3 cups broth and mashed 

garlic; cook over medium heat for 2 to 

3 minutes, scraping browned bits from 

bottom of pan with a wooden spoon.

6. In a small bowl, whisk together 

fl our and remaining ½   cup broth until 

smooth. Whisk fl our mixture, tomato 

paste, and remaining ¼   teaspoon each 

salt and pepper into garlic mixture. 

Cook, whisking constantly, until 

thickened and bubbly, about 5 minutes. 

Serve immediately with roast. Garnish 

with sage and thyme, if desired.

CHRISTMASCHRISTMAS
DINNERDINNER 

Standing Beef Rib Roast 
with Roasted Garlic Gravy

Brussels Sprouts
with Bacon and Lemon

Butternut Squash 
and Parsnip Gratin

Hearty Greens Salad
with Creamy Buttermilk Dressing

Caramelized Onion Parmesan
Yeast Rolls

Coconut Cake with Cherry Almond 
Mousse, page 100

The garlic can be roasted up to
2 days ahead and refrigerated

in an airtight container.

KITCHEN TIP
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Brussels Sprouts with 
Bacon and Lemon
Makes 8 servings

Th ink you don’t like Brussels sprouts? 

Th is crisp-tender version with a citrus 

accent might just change your mind.

 4  slices applewood-smoked bacon, 
chopped

 2  pounds Brussels sprouts, 
trimmed and halved lengthwise

 2  cups (1-inch) pieces red bell 
pepper

 1⁄3 cup water
 1  tablespoon butter
 1  teaspoon kosher salt
 1⁄4  teaspoon ground black pepper
 2  tablespoons chopped fresh 

parsley
 1  tablespoon lemon zest

1. In a large skillet, cook bacon over 

medium heat until crisp. Remove 

bacon using a slotted spoon, and 

let drain on paper towels, reserving 

drippings in skillet.

2. Add sprouts and bell pepper to 

drippings in skillet. Cook, stirring 

frequently, over medium-high heat 

until lightly browned, about 4 minutes. 

Add ⅓ cup water, butter, salt, and 

pepper. Cover and cook over medium-

low heat, stirring occasionally, until 

tender, about 10 minutes. Remove from 

heat, and stir in bacon, parsley, and 

zest. Serve immediately.

Butternut Squash and 
Parsnip Gratin
Makes 8 servings

Nutty fontina and Parmesan cheeses 

are a great pair with lightly sweet 

squash and parsnips.

 4  tablespoons vegetable oil, 
divided

 8  cups (1-inch) cubed peeled 
butternut squash

 1  pound parsnips, peeled, halved 
lengthwise, and cut crosswise 
into 1-inch pieces

 11⁄2  cups chopped onion
 2  tablespoons chopped 

fresh sage
 1  teaspoon kosher salt
 1⁄4  teaspoon ground black pepper
 1⁄4  cup water
 1⁄3 cup panko (Japanese bread 

crumbs)
 1  tablespoon butter, melted
 2⁄3 cup shredded fontina cheese
 1⁄4  cup grated fresh Parmesan 

cheese

1. Preheat oven to 350°. Spray a 13x9-

inch baking dish with cooking spray.

2. In a large skillet, heat 2 tablespoons 

oil over medium-high heat. Add half 

each of squash, parsnips, and onion; 

cook, stirring frequently, until lightly 

browned, about 4 minutes. Spoon 

into prepared pan. Repeat procedure 

with remaining 2 tablespoons oil 

and remaining vegetables. Sprinkle 

vegetables with sage, salt, and pepper; 

drizzle with ¼ cup water. Cover 

with foil.

3. Bake until tender, about 45 minutes.

4. In a small bowl, stir together bread 

crumbs and melted butter. Uncover 

vegetables, and sprinkle with cheeses 

and bread crumb mixture. Bake until 

cheese is melted and top is lightly 

browned, about 10 minutes more. 

Let stand for 5 minutes before serving.

CHRISTMAS DINNER



C H R I S T M A S  W I T H  P A U L A  D E E N89

Hearty Greens Salad 
with Creamy Buttermilk 
Dressing
Makes 8 servings

Kale, escarole, and radicchio hold up 

well in the fridge and can be prepped a 

few days ahead. 

 2  cups whole buttermilk
 1⁄2  cup mayonnaise
 1  tablespoon stone-ground  

mustard
 1⁄2  teaspoon kosher salt
 1⁄4  teaspoon ground black pepper
 8  cups lightly packed torn 

stemmed kale 

 8  cups lightly packed torn 
escarole

 3  cups thinly sliced radicchio
 1  large Gala apple, thinly sliced
 1  cup crumbled blue cheese
 2⁄3 cup chopped toasted 

pecans

1. In a medium bowl, whisk together 

buttermilk, mayonnaise, mustard, salt, 

and pepper. Cover and refrigerate for 

at least 1 hour before serving or for up 

to 2 days. 

2. In a large bowl, toss together kale, 

escarole, radicchio, apple, cheese, 

and pecans. Serve immediately with 

buttermilk dressing.

Caramelized Onion 
Parmesan Yeast Rolls
Makes 15

Dressing up a convenience product gets 

you homemade taste in a fraction 

of the time.

 2  tablespoons vegetable oil
 3  cups chopped onion
 1  (16-ounce) package roll mix*
 1⁄2  cup grated fresh Parmesan 

cheese
 1⁄4  cup butter, melted

1. In a large skillet, heat oil over 

medium-high heat. Add onion; cook, 

stirring occasionally, until lightly 

browned, about 3 minutes. Reduce 

heat to medium-low; cover and cook, 

stirring occasionally, until tender and 

deep golden brown, about 25 minutes. 

(Add 1 tablespoon water as needed 

to prevent onions from sticking to 

pan.) Remove from heat, and let cool 

completely.

2. Prepare roll mix according to 

package directions for rolls. Turn out 

dough onto a lightly fl oured surface, 

and knead until smooth and elastic, 

about 5 minutes (sprinkle with fl our as 

needed to reduce stickiness).

3. Spray a 13x9-inch baking pan with 

cooking spray.

4. On a lightly fl oured surface, roll 

dough to a 15x10-inch rectangle. 

Spread onions onto dough, and 

sprinkle with cheese. Starting at one 

long side, roll up dough into a log, 

pinching seams to seal. Using a serrated 

knife, cut log into 1-inch-thick slices. 

Place rolls cut side up 1 inch apart in 

prepared pan. Cover and let rise in 

a warm, draft-free place (75°) until 

doubled in size, about 30 minutes.

5. Preheat oven to 350°. 

6. Bake until golden brown, about

20 minutes. Brush with melted butter; 

serve immediately. 

*We used Pillsbury Hot Roll Mix.
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LEAVE THE MILK AND COOKIES 

TO SANTA AND SET YOUR SWEET 

TOOTH TO THESE GORGEOUS 

HOLIDAY LAYER CAKES. YOU'LL

DEFINITELY WANT A SECOND SLICE.
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C H A P T E R  5

Festive
Cakes 



11⁄2 cups butter, softened
3 cups sugar
6 large eggs
1 tablespoon vanilla extract

41⁄2 cups all-purpose flour
1 tablespoon baking powder
1 teaspoon baking soda

11⁄2 cups whole milk
3⁄4 cup sour cream

Mascarpone Filling (recipe follows)
Whipped Cream Frosting

(recipe follows)
Garnish: rolled wafer cookies

1. Preheat oven to 350°. Spray 3 (9-inch)
round cake pans with baking spray with
flour.
2. In a large bowl, beat butter and
sugar with a mixer at medium speed
until fluffy, 3 to 4 minutes, stopping to
scrape sides of bowl. Add eggs, one at
a time, beating well after each addition.
Beat in vanilla.
3. In another large bowl, whisk together
flour, baking powder, and baking soda.
With mixer on low speed, gradually
add flour mixture to butter mixture
alternately with milk, beginning and
ending with flour mixture, beating just
until combined after each addition.
Stir in sour cream. Spread batter into
prepared pans.
4. Bake until a wooden pick inserted
in center comes out clean, 18 to 23
minutes. Let cool in pans for 10 minutes.
Remove from pans, and let cool
completely on wire racks.
5. Spread Mascarpone Filling between
layers. Spread Whipped Cream
Frosting on top and sides of cake.
Garnish with cookies, if desired. Cover
and refrigerate for at least 2 hours
before serving or for up to 3 days.

Mascarpone Filling
Makes about 2½   cups

2 (8-ounce) containers mascarpone 
cheese, softened

1⁄2 cup confectioners’ sugar
1 teaspoon vanilla extract

1⁄4 teaspoon ground cinnamon
1 cup miniature semisweet 

chocolate morsels

1. In a medium bowl, beat mascarpone, 

confectioners’ sugar, vanilla, and 

cinnamon with a mixer at medium-low 

speed until smooth and creamy. Stir in 

chocolate. Use immediately, or cover 

and refrigerate for up to 3 days. Let 

come to room temperature 

before using.

Whipped Cream Frosting
Makes about 6 cups

1 (0.25-ounce) envelope unfl avored 
gelatin

2 tablespoons cold water
1⁄4 cup boiling water
3 cups heavy whipping cream

1⁄2 cup confectioners’ sugar

1. In a small bowl, stir together gelatin 

and 2 tablespoons cold water; let stand 

until softened, about 5 minutes. Stir in 

¼ cup boiling water until dissolved.

2. In a large bowl, beat cream with a 

mixer at medium speed until soft peaks 

form. Gradually add confectioners’ 

sugar, beating until stiff  peaks form. 

Slowly add gelatin mixture, beating 

until combined. Use immediately.

Cannoli Cake
Makes 1 (9-inch) cake

The flavors of the classic Italian treat come to life in this festive cake.
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 1  cup unsalted butter, softened
 2  cups sugar
 4 tablespoons orange liqueur,

divided
 31⁄2  cups cake fl our
 1  tablespoon baking powder
 1⁄4  teaspoon salt
 11⁄4  cups whole buttermilk
 6  egg whites
 3⁄4  cup chopped dried cranberries
 3⁄4  cup chopped golden raisins
 1⁄2  cup chopped dried fi gs
 1⁄2  cup chopped pecans
Fluff y Meringue Frosting (recipe

follows)
Garnish: fresh cranberries, fresh

currants, fresh kumquats

1. Preheat oven to 350°. Spray 3 (9-inch)

round cake pans with baking spray with

fl our.

2. In a large bowl, beat butter and

sugar with a mixer at medium speed

until fl uff y, 3 to 4 minutes, stopping

to scrape sides of bowl. Beat in

2 tablespoons liqueur.

3. In another large bowl, sift together

fl our, baking powder, and salt. With

mixer on low speed, gradually add flour

mixture to butter mixture alternately

with buttermilk, beginning and ending

with fl our mixture, beating just until

combined after each addition.

4. In a third large bowl, using clean

beaters, beat egg whites with a mixer at

high speed until stiff  peaks form. Stir

one-fourth of egg whites into batter.

Fold in remaining egg whites. Spread

batter into prepared pans. 

5. Bake until a wooden pick

inserted in center comes out clean,

about 20 minutes. Let cool in pans

for 10 minutes. Remove from pans,

and let cool completely on wire racks.

6. In a medium bowl, stir together

cranberries, raisins, figs, pecans, and

remaining 2 tablespoons liqueur. Let

stand for 20 minutes. Stir 2 cups Fluffy

Meringue Frosting into fruit mixture;

spread between cake layers. Spread

remaining Fluffy Meringue Frosting

on top and sides of cake. Garnish with

cranberries, currants, and kumquats,

if desired. Cover and refrigerate for up

to 3 days.

Fluffy Meringue Frosting
Makes about 5 cups

6 egg whites
2 cups sugar

3⁄4 cup water

1. In a large bowl, beat egg whites with

a mixer at medium-high speed until

stiff peaks form.

2. Meanwhile, in a medium saucepan,

bring sugar and ¾ cup water to a boil

over medium-high heat, swirling pan

until sugar is dissolved; cook until

mixture registers 248° on a candy

thermometer. With mixer on low

speed, slowly pour hot syrup into egg

whites; continue beating at high speed

until frosting is thick, white, fluffy,

and glossy, about 10 minutes. Use

immediately.

Lady Baltimore Cake
Makes 1 (9-inch) cake

Th e fi rst published recipe for this Southern heirloom

cake dates back more than a century to 1906.
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2 (4-ounce) bars bittersweet
chocolate, chopped

2 (4-ounce) bars semisweet
chocolate, chopped

11⁄2 cups unsalted butter, cubed
22⁄3 cups granulated sugar

8 large eggs
2 teaspoons vanilla extract

1⁄4 teaspoon kosher salt
11⁄2 cups unsweetened cocoa

powder, sifted
Raspberry Filling (recipe follows)

2 cups fresh raspberries
3⁄4 cup cold heavy whipping cream
1⁄4 cup confectioners’ sugar

Garnish: fresh raspberries

1. Preheat oven to 350°. Spray 2 (8-inch)

round cake pans with baking spray with

flour. Line pans with parchment paper.

2. In the top of a double boiler, cook

all chopped chocolate and butter over

simmering water, stirring frequently,

until mixture is melted and smooth.

Remove from heat.

3. In a large bowl, whisk together

granulated sugar, eggs, vanilla, and

salt until well combined. Slowly whisk

melted chocolate mixture into sugar

mixture until smooth. Stir in cocoa

until combined. Divide batter between

prepared pans.

4. Bake until a thin crust forms on top 

of cake and center is set, about

25 minutes. Let cool in pans for

10 minutes. Remove from pans, gently 

peel off parchment, and let cool 

completely on wire racks. 

5. Place one cake layer on a serving 

plate, and spread with Raspberry 

Filling. Press raspberries into fi lling 

to form a solid layer, and top with 

remaining cake layer. 

6. In a medium bowl, beat cream and 

confectioners’ sugar with a mixer 

at high speed until soft peaks form. 

Spread on top of cake. Garnish with 

raspberries, if desired. Cover and 

refrigerate for up to 3 days.

Raspberry Filling
Makes about 1 cup

1 cup confectioners’ sugar
1⁄2 cup unsalted butter, 

softened
2 tablespoons seedless 

raspberry jam
1 tablespoon raspberry 

liqueur

1. In a medium bowl, beat all 

ingredients with a mixer at medium 

speed until smooth.

Flourless Chocolate 
Raspberry Cake

Makes 1 (8-inch) cake

“Chocolate and raspberry is one of my all-time favorite 

flavor combinations.”—Paula
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Buttercream Frosting
Makes about 5 cups

 1  cup butter, softened
 1  (2-pound) bag confectioners’ 

sugar
 1⁄4  cup whole milk
 1⁄2  cup heavy whipping cream

1. In a large bowl, beat butter with a 

mixer at medium speed until smooth. 

Gradually add confectioners’ sugar, 

beating until fl uff y, stopping to scrape 

sides of bowl. Gradually add milk, 

beating until well combined. Gradually 

add cream, beating until light and 

fl uff y. Use immediately.



11⁄2 cups unsalted butter, softened
 2 cups sugar
 1 teaspoon coconut extract
 5 large eggs, separated
 31⁄2 cups all-purpose fl our
 11⁄2 teaspoons baking powder
 1⁄2 teaspoon baking soda
 1⁄2 teaspoon salt
 1 (15-ounce) can coconut milk,

shaken well
 1⁄2 cup whole buttermilk
Cherry Almond Mousse 

(recipe follows)
Buttercream Frosting (recipe on

opposite page)
Garnish: sliced almonds

1. Preheat oven to 350°. Spray 2 (9-inch)

round tall-sided cake pans with baking

spray with fl our.

2. In a large bowl, beat butter, sugar, and

extract with a mixer at medium speed

until fl uff y, 3 to 4 minutes, stopping to

scrape sides of bowl. Add egg yolks, one

at a time, beating well after each addition.

3. In another large bowl, whisk together

fl our, baking powder, baking soda,

and salt. In a small bowl, stir together

coconut milk and buttermilk. With mixer

on low speed, gradually add flour mixture

to butter mixture alternately with milk

mixture, beginning and ending with flour

mixture, beating just until combined after

each addition.

4. In a third large bowl, using clean

beaters, beat egg whites with a mixer at

high speed until stiff  peaks form. Gently

fold egg whites into batter. Spread batter

into prepared pans.

5. Bake until a wooden pick inserted in

center comes out clean, 20 to 25 minutes.

Let cool in pans for

10 minutes. Remove from pans, and

let cool completely on wire racks.

6. Spread Cherry Almond Mousse

between layers. Spread Buttercream

Frosting on top and sides of cake.

Garnish with almonds, if desired. Cover

and refrigerate for up to 3 days.

Cherry Almond Mousse
Makes about 5 cups

1 (0.25-ounce) envelope unflavored
gelatin

3 tablespoons cold water
1⁄4 cup boiling water

21⁄2 cups heavy whipping cream
1 cup confectioners’ sugar
2 (16-ounce) jars maraschino

cherries, drained well and chopped
1 cup chopped toasted sliced

almonds

1. In a small bowl, stir together gelatin

and 3 tablespoons cold water; let stand

until softened, about 5 minutes. Stir in

¼ cup boiling water until dissolved.

2. In a large bowl, beat cream with a

mixer at high speed until soft peaks form.

Gradually beat in confectioners’ sugar

until smooth. Beat in gelatin mixture

until well combined. Stir in cherries and

almonds. Cover and refrigerate for at

least 4 hours before using or for up to

2 days.

Coconut Cake with
Cherry Almond Mousse

Makes 1 (9-inch) cake

Coconut lovers will go crazy for this moist cake.
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11⁄2 cups unsalted butter, softened
2 cups plus 3 tablespoons sugar,

divided
2 large eggs
2 teaspoons vanilla extract

31⁄2 cups cake flour, sifted
1 tablespoon baking powder
1 teaspoon kosher salt
1 cup whole milk
3 ounces white chocolate, melted

and slightly cooled
3 egg whites, room temperature

White Chocolate Peppermint Filling
(recipe follows)

Fluffy Peppermint Frosting (recipe on
opposite page)

Garnish: peppermint candies

1. Preheat oven to 350°. Spray 3 (9-inch)

round cake pans with baking spray with

flour.

2. For cake: In a large bowl, beat

butter and 2 cups sugar with a mixer

at medium speed until fluffy, 3 to 4

minutes, stopping to scrape sides of

bowl. Add eggs, one at a time, beating

well after each addition. Beat in vanilla.

3. In another large bowl, whisk

together flour, baking powder, and salt.

With mixer on low speed, gradually

add flour mixture to butter mixture

alternately with milk, beginning and

ending with flour mixture, beating just

until combined after each addition. Stir

in melted chocolate.

4. In a medium bowl, using clean

beaters, beat egg whites with a mixer

at high speed until soft peaks form. 

Gradually add remaining 3 tablespoons 

sugar, beating until stiff  peaks form. 

Fold one-third of egg whites into 

batter; fold in remaining egg whites 

until combined. Spread batter into 

prepared pans.

5. Bake until a wooden pick inserted

in center comes out clean, 20 to 25

minutes. Let cool in pans for

10 minutes. Remove from pans, and

let cool completely on wire racks.

6. Spread White Chocolate Peppermint 

Filling between cake layers. Spread 

Fluffy Peppermint Frosting on top and 

sides of cake. Garnish with candies, if 

desired. Serve immediately.

White Chocolate 
Peppermint Filling
Makes about 3 cups

1 (8-ounce) package cream 
cheese, softened

1⁄2 cup unsalted butter, softened
2 cups confectioners’ sugar
3 ounces white chocolate, melted 

and slightly cooled
2⁄3 cup crushed peppermint 

candies

1. In a large bowl, beat cream cheese 

and butter with a mixer at medium 

speed until creamy, about 2 minutes. 

Gradually add confectioners’ sugar, 

beating until smooth. Stir in melted 

chocolate. Fold in candies.

Peppermint White Velvet Cake
Makes 1 (9-inch) cake

Peppermint fans will find themselves coming back

for a second slice of this cool and creamy creation.
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Fluffy Peppermint Frosting
Makes about 3 cups

 6  large egg whites, room 
temperature

 1⁄4  teaspoon cream of tartar
 2  cups sugar
 1⁄3  cup water
 1⁄8  teaspoon peppermint extract

1. In the bowl of a stand mixer fi tted 
with the whisk attachment, beat egg 
whites and cream of tartar at high 
speed until foamy. Meanwhile, in a 
medium saucepan, cook sugar and 
⅓   cup water over medium-high heat 
until a candy thermometer registers 
240°. With mixer running, slowly 
pour hot syrup into egg whites. Add 
extract, and beat at medium-high 
speed until thick, fl uff y, glossy, and 
cool to the touch, about 10 minutes.





31⁄4 cups all-purpose flour
 2 cups sugar
 3 tablespoons unsweetened cocoa

powder
 2 teaspoons baking soda
 3⁄4 teaspoon salt
 13⁄4 cups whole buttermilk
 11⁄4 cups vegetable oil
 3 large eggs
 1 teaspoon distilled white vinegar
 1 (1-ounce) bottle liquid red food

coloring
Praline Cream Cheese Frosting

(recipe follows)
 2 cups chopped pecans, divided
Garnish: white chocolate curls

1. Preheat oven to 350°. Spray 3 (9-inch)

round cake pans with baking spray

with fl our. 

2. In a large bowl, whisk together flour,

sugar, cocoa, baking soda, and salt.

In a medium bowl, whisk together

buttermilk, oil, eggs, and vinegar. Add

buttermilk mixture to fl our mixture,

and beat with a mixer at medium speed

until smooth. Beat in food coloring

until combined. Spread batter into

prepared pans.

3. Bake until a wooden pick inserted in

center comes out clean, about

20 minutes. Let cool in pans for

10 minutes. Remove from pans, and

let cool completely on wire racks.

4. Place one cake layer on a serving

plate; spread with about 1 cup Praline

Cream Cheese Frosting, and sprinkle

with ¾ cup pecans. Top with a cake

layer, and repeat with frosting and

pecans. Top with remaining cake layer.

Spread remaining frosting on top

and sides of cake, and sprinkle with

remaining ½ cup pecans. Garnish with

white chocolate curls, if desired. Cover

and refrigerate for up to 3 days.

Praline Cream Cheese Frosting
Makes about 5 cups

1 (8-ounce) package cream cheese,
softened

1⁄2 cup butter, softened
2 tablespoons praline liqueur
4 cups confectioners’ sugar

1. In a large bowl, beat cream cheese,

butter, and liqueur with a mixer at

medium speed until creamy. Gradually

add confectioners’ sugar, beating until

smooth. Use immediately.

Red Velvet Layer Cake
Makes 1 (9-inch) cake

“You just can’t beat a classic. That’s why I serve my

Red Velvet Layer Cake year after year.”—Paula
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11⁄2 cups butter, softened
3 cups sugar
1 tablespoon lemon zest
5 large eggs

1⁄2 cup fresh lemon juice
31⁄2 cups all-purpose flour
11⁄2 teaspoons baking soda
11⁄2 cups whole buttermilk

1 cup sour cream
Amaretto Almond Filling (recipe

follows)
Fluffy Meringue Frosting (recipe on

page 96)

1. Preheat oven to 350°. Spray 3 (9-inch)

round cake pans with baking spray with

flour.

2. In a large bowl, beat butter, sugar,

and zest with a mixer at medium speed

until fluffy, 3 to 4 minutes, stopping to

scrape sides of bowl. Add eggs, one at

a time, beating well after each addition.

Beat in lemon juice.

3. In a medium bowl, whisk together

flour and baking soda. With mixer

on low speed, gradually add flour

mixture to butter mixture alternately

with buttermilk, beginning and ending

with flour mixture, beating just until

combined after each addition. Stir

in sour cream. Spread batter into

prepared pans.

4. Bake until a wooden pick inserted

in center comes out clean, 20 to

25 minutes. Let cool in pans for

10 minutes. Remove from pans, and

let cool completely on wire racks.

5. Spread Amaretto Almond Filling 

between layers. Spread Fluff y Meringue 

Frosting on top and sides of cake. 

Cover and refrigerate for up to 3 days. 

Amaretto Almond Filling
Makes about 3 cups

1 (0.25-ounce) envelope 
unflavored gelatin

3 tablespoons cold water
2 cups heavy whipping cream, 

divided
1⁄2 cup almond liqueur
1⁄4 cup sugar
1⁄2 cup finely chopped toasted 

sliced almonds

1. In a small bowl, stir together gelatin 

and 3 tablespoons cold water; let stand 

until softened, about 5 minutes.

2. In a small saucepan, cook ½   cup 

cream and liqueur over medium-high 

heat just until bubbles form around 

sides of pan. Whisk in gelatin mixture 

until dissolved. Remove from heat, and 

let cool for 10 minutes.

3. In a large bowl, beat remaining

1½ cups cream with a mixer at medium 

speed until soft peaks form. Gradually 

add sugar, beating until stiff  peaks 

form. With mixer running, slowly 

add gelatin mixture, beating until 

combined. Beat in almonds. Cover and 

refrigerate for at least 4 hours before 

using or for up to 3 days.

Lemon Amaretto Cake
Makes 1 (9-inch) cake

Tangy lemon juice and buttermilk keep this cake from being too sweet.
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Cream Cheese Frosting
Makes about 5 cups

 1⁄2   cup butter, softened
 1   (8-ounce) package cream cheese, 

softened
 1   tablespoon vanilla extract
 6   cups confectioners’ sugar

1. In a large bowl, beat butter, cream 

cheese, and vanilla with a mixer at 

medium speed until creamy. Gradually 

add confectioners’ sugar, beating until 

smooth. Use immediately.



11⁄2  cups unsalted butter, 
softened

 21⁄4  cups sugar
 5   large eggs
 1   teaspoon vanilla extract
 31⁄2  cups all-purpose fl our
 1   tablespoon baking powder
 1⁄2   teaspoon baking soda
 1⁄4   teaspoon salt
 11⁄4   cups whole buttermilk
 1   cup sour cream
Ooey Gooey Butter Filling 

(recipe follows)
Cream Cheese Frosting (recipe on

opposite page)
Garnish: fresh rosemary

1. Preheat oven to 350°. Spray 3 (9-inch)

round cake pans with baking spray with

fl our.

2. In a large bowl, beat butter and

sugar with a mixer at medium speed

until fl uff y, 3 to 4 minutes, stopping to

scrape sides of bowl. Add eggs, one at

a time, beating well after each addition.

Beat in vanilla.

3. In another large bowl, whisk

together fl our, baking powder, baking

soda, and salt. With mixer on low

speed, gradually add fl our mixture

to butter mixture alternately with

buttermilk, beginning and ending

with fl our mixture, beating just until

combined after each addition. Stir

in sour cream. Spread batter into

prepared pans.

4. Bake until a wooden pick inserted in

center comes out clean, about

20 minutes. Let cool in pans for

10 minutes. Remove from pans, and

let cool completely on wire racks.

5. Spread Ooey Gooey Butter Filling

between layers. Cover and freeze for

1 hour. Spread Cream Cheese Frosting

on top and sides of cake. Garnish

with rosemary, if desired. Cover and

refrigerate for up to 3 days.

Ooey Gooey Butter Filling
Makes about 1½ cups

3⁄4 cup sugar
1⁄2 cup butter, melted
1⁄4 cup orange juice
4 large eggs
1 (8-ounce) package cream

cheese, softened

1. In the top of a double boiler, whisk

together sugar, melted butter, orange

juice, and eggs until smooth. Cook over

simmering water, whisking constantly,

until mixture is very thick, 10 to 15

minutes. Remove from heat, and whisk

in cream cheese until smooth. Let cool

for 30 minutes, whisking occasionally.

2. Spoon cream cheese mixture into a

medium bowl, and cover with plastic

wrap, pressing directly on surface

to prevent a skin from forming.

Refrigerate for at least 4 hours before

using or for up to 3 days.

Ooey Gooey Butter Layer Cake
Makes 1 (9-inch) cake

“I love cream cheese so much that I put it in the filling and the frosting of this cake!” —Paula
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1 cup unsalted butter, softened
1 cup granulated sugar
1 cup firmly packed light brown

sugar
4 large eggs

21⁄2 cups all-purpose flour
1⁄4 cup unsweetened cocoa powder
1⁄2 teaspoon baking powder
1⁄2 teaspoon baking soda
1⁄2 teaspoon salt

11⁄2 cups whole buttermilk
6 ounces sweet baking chocolate,

melted and cooled
Coconut Pecan Filling (recipe follows)
Creamy Chocolate Frosting (recipe on

opposite page)
Garnish: chopped pecans

1. Preheat oven to 350°. Spray 3 (9-inch)

round cake pans with baking spray with

flour.

2. In a large bowl, beat butter and

sugars with a mixer at medium speed

until fluffy, 3 to 4 minutes, stopping to

scrape sides of bowl. Add eggs, one at a

time, beating well after each addition.

3. In a medium bowl, whisk together

flour, cocoa, baking powder, baking

soda, and salt. With mixer on low

speed, gradually add flour mixture

to butter mixture alternately with

buttermilk, beginning and ending

with flour mixture, beating just until

combined after each addition. Stir

in melted chocolate until combined.

Spread batter into prepared pans.

4. Bake until a wooden pick inserted

in center comes out clean, about

20 minutes. Let cool in pans for

10 minutes. Remove from pans, and

let cool completely on wire racks.

5. Spread Coconut Pecan Filling 

between layers. Spread Creamy 

Chocolate Frosting on top and sides of 

cake. Press pecans into sides of cake, if 

desired. Cover and refrigerate for up to 

3 days.

Coconut Pecan Filling
Makes about 3 cups

1 cup sugar
1 cup heavy whipping cream
3 egg yolks

1⁄4 cup butter
11⁄2 cups sweetened fl aked coconut

1 cup chopped pecans

1. In a medium saucepan, whisk 

together sugar, cream, and egg yolks 

until smooth. Cook over medium heat, 

whisking frequently, until mixture 

has thickened and coats the back of a 

spoon, 10 to 12 minutes. 

2. Remove from heat, and whisk in 

butter until melted. Stir in coconut and 

pecans. Cover and refrigerate for at 

least 2 hours before using or for up to 

3 days.

German Chocolate Cake
Makes 1 (9-inch) cake

This cake is proof that with the right recipe, anyone can be a chocolate lover.
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Creamy Chocolate Frosting
Makes about 4 cups

 1  cup butter, softened
 1⁄4  cup unsweetened cocoa powder
 2⁄3  cup sour cream
 5  cups confectioners’ sugar

1. In a large bowl, beat butter and 

cocoa with a mixer at medium speed 

until creamy. Beat in sour cream until 

smooth. Gradually add confectioners’ 

sugar, beating until smooth and creamy.





 3  cups all-purpose fl our
 2  cups sugar
 1  teaspoon baking soda
 1  teaspoon salt
 1  teaspoon ground cinnamon
 3  large eggs 
 11⁄2   cups vegetable oil
 1  (8-ounce) can crushed pineapple,

undrained 
 2  cups mashed ripe banana (about

4 medium)
 1  cup toasted chopped pecans
 11⁄2 teaspoons vanilla extract
Vanilla Cream Cheese Frosting

(recipe follows)
Garnish: chopped pecans

1. Preheat oven to 350°. Spray 3 (9-inch)

round cake pans with baking spray with

fl our.

2. In a large bowl, whisk together flour,

sugar, baking soda, salt, and cinnamon.

In a medium bowl, whisk together

eggs and oil. Stir egg mixture into

fl our mixture just until dry ingredients

are moistened. Stir in pineapple,

banana, pecans, and vanilla until well

combined. Spread batter into

prepared pans.

3. Bake until a wooden pick inserted

in center comes out clean, 25 to

30 minutes. Let cool in pans for

10 minutes. Remove from pans, and

let cool completely on wire racks.

4. Spread Vanilla Cream Cheese

Frosting between layers and on top

and sides of cake. Press pecans onto

bottom-third of cake, if desired. Cover

and refrigerate for up to 3 days.

Vanilla Cream Cheese Frosting
Makes about 7 cups

1⁄2 cup butter, softened
1 (8-ounce) package cream

cheese, softened
1 (2-pound) bag confectioners’

sugar
1⁄4 cup whole milk
1⁄8 teaspoon salt

1 teaspoon vanilla extract

1. In a large bowl, beat butter and

cream cheese with a mixer at medium

speed until creamy. Gradually add

confectioners’ sugar, milk, and salt,

beating until smooth and fluffy.

Beat in vanilla.

Hummingbird Cake
Makes 1 (9-inch) cake

“I think this cake tastes even better the day after you make it because

all the fl avors have a chance to really blend together, and it’s so moist!”—Paula

FESTIVE CAKES
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11⁄2 cups unsalted butter, softened
21⁄2 cups sugar

3 large eggs
2 large egg yolks
1 tablespoon vanilla extract
4 cups all-purpose flour
1 tablespoon baking powder
1 teaspoon salt
1 cup whole milk

1⁄2 cup sour cream
Buttered Pecans (recipe on

opposite page)
Caramel Frosting (recipe follows)

1. Preheat oven to 350°. Spray 3 (9-inch)
round cake pans with baking spray with
flour. Line pans with parchment paper;
spray paper.
2. In a large bowl, beat butter and
sugar with a mixer at medium speed
until fluffy, 3 to 4 minutes, stopping to
scrape sides of bowl. Add eggs and egg
yolks, one at a time, beating well after
each addition. Beat in vanilla.
3. In another large bowl, whisk together
flour, baking powder, and salt. In a
small bowl, whisk together milk and
sour cream. With mixer on low speed,
gradually add flour mixture to butter
mixture alternately with milk mixture,
beginning and ending with flour
mixture, beating just until combined
after each addition (batter will be
thick). Spread batter into prepared
pans.
4. Bake until a wooden pick inserted
in center comes out clean, about
30 minutes. Let cool in pans for
10 minutes. Remove from pans,
gently peel off parchment, and let
cool completely on wire racks.
5. Finely chop half of Buttered Pecans;
reserve remaining Buttered Pecans.
Place one cake layer on a serving plate,
and spread with about ¾ cup Caramel

Frosting, leaving a ½-inch border and 
gently spreading back and forth with 
an offset spatula until frosting thickens, 
1 to 2 minutes. Sprinkle with half of 
chopped pecans. Top with another 
cake layer, and repeat with frosting and 
chopped pecans. Top with remaining 
cake layer; spread with about ¾ cup 
frosting. Secure center of cake with a 
wooden pick. 
6. Spread a thin layer of frosting on 
sides of cake. Let stand until set, about 
20 minutes. Spread remaining frosting 
on top and sides of cake. Top with 
reserved pecans. Remove wooden 
pick just before serving. Cover and 
refrigerate for up to 3 days.

Caramel Frosting
Makes about 5 cups

2 cups firmly packed dark brown 
sugar

1 cup cold unsalted butter, cubed
1 cup heavy whipping cream
1 tablespoon light corn syrup
1 teaspoon salt
5 cups confectioners’ sugar, sifted
2 teaspoons apple cider vinegar
1 teaspoon vanilla extract

1. In a large heavy-bottomed saucepan, 
bring brown sugar, cold butter, cream, 
corn syrup, and salt to a boil over 
medium heat, stirring constantly. 
Reduce heat to medium-low; cook, 
stirring occasionally, for 5 minutes. 
Remove from heat.
2. With a mixer at medium speed, 
gradually add confectioners’ sugar, 
vinegar, and vanilla to brown sugar 
mixture, beating until smooth. Let 
stand, stirring occasionally, until 
mixture begins to thicken and is 
slightly cooled, about 30 minutes.

Buttered Pecan Caramel Cake
Makes 1 (9-inch) cake

“Butter pecan is a favorite Southern flavor, so why not combine it 

with caramel cake, another tradition in the South!”—Paula

FESTIVE CAKES
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Buttered Pecans
Makes 2 cups

 2 cups pecan halves
 11⁄2 tablespoons butter, cubed
 1⁄2 teaspoon kosher salt

1. Preheat oven to 350°. 

2. On a rimmed baking sheet, toss 

together pecans, butter, and salt; 

arrange in a single layer.

3. Bake, stirring once, until toasted, 

about 10 minutes. Let cool completely.





SPREAD SOME CHRISTMAS CHEER

TO YOUR LOVED ONES WITH

THESE HOMEMADE TREATS
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C H A P T E R  6

Gifts
from the

Kitchen





  3⁄4  cup all-vegetable shortening
  1 cup granulated sugar
  1  large egg
  1⁄3 cup molasses
21⁄3 cups all-purpose flour
  1 tablespoon ground ginger
  2 teaspoons baking soda
  2 teaspoons ground cinnamon,

divided
  1⁄2 teaspoon kosher salt
 1⁄2 teaspoon ground cloves
 1⁄2 cup sparkling sugar

1. Preheat oven to 375°. Line baking

sheets with parchment paper.

2. In a large bowl, beat shortening

and granulated sugar with a mixer

at medium speed until fluffy, 3 to 4

minutes, stopping to scrape sides of

bowl. Beat in egg until combined. Beat

in molasses until combined.

3. In a medium bowl, whisk together

flour, ginger, baking soda, 1 teaspoon

cinnamon, salt, and cloves. With mixer

on low speed, gradually add flour

mixture to shortening mixture, beating

until a stiff dough forms.

4. In a small bowl, stir together

sparkling sugar and remaining

1 teaspoon cinnamon. Using a 1-ounce

spring-loaded ice cream scoop, scoop

dough into balls. Roll balls in sugar

mixture to coat. Place 2 inches apart on

prepared pans.

5. Bake until edges look set and dry,

about 13 minutes. Let cool on pans for

5 minutes. Remove from pans, and

let cool completely on wire racks.

Store in airtight containers for up

to 1 week.

Gingersnaps
Makes 30

“Th e sparkling sugar coating dresses up these classic cookies for the holidays.”—Paula

GIFTS FROM THE KITCHEN

C H R I S T M A S  W I T H  P A U L A  D E E N 118

If you prefer your gingersnaps 
on the chewy side, bake for 
11 minutes. If you like them 

crunchy, bake for 15 minutes.

KITCHEN TIP
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Cranberry Orange 
Mason Jar Bread
Makes 12 loaves

All you need to dress up these cute bread 

loaves is some ribbon and gift tags.

  12 half-pint heatproof canning   
jars, lids, and bands

  3 cups all-purpose fl our
  2 cups sugar
  2 teaspoons baking soda
  1 teaspoon kosher salt
  1 teaspoon ground cardamom
  1⁄2 teaspoon baking powder

  4 large eggs
  2⁄3 cup vegetable oil
  1⁄2 cup whole milk
  2 tablespoons orange zest
  2  teaspoons vanilla extract
  3 cups fresh or thawed frozen 

cranberries

1. Preheat oven to 350°. Spray inside of 

jars with cooking spray. Place on a large 

baking sheet.

2. In a large bowl, whisk together fl our, 

sugar, baking soda, salt, cardamom, 

and baking powder. In a medium bowl, 

whisk together eggs, oil, milk, zest, 

and vanilla. Stir egg mixture into fl our 

mixture until well combined; fold in 

cranberries. Divide batter among jars, 

fi lling halfway (do not cover or seal).

3. Bake until a wooden pick inserted 

in center comes out clean, about 

35 minutes. Let cool on pan for 15 

minutes; place lids on jars, and screw 

bands on to fi ngertip tightness. Let 

cool completely on wire racks. Store at 

room temperature for up to 5 days. 

Ginger Spice Tea Mix
Makes about 2 cups

Warm up with a cup of this hot tea 

when Jack Frost is nipping at your nose.

  1⁄2 cup loose Earl Grey tea leaves
  1⁄2 cup dried apple chips, chopped
  1⁄2 cup chopped crystallized ginger 
  1⁄2 cup dried cranberries
  1⁄4 cup dried orange peel
  2 teaspoons whole cloves
  8 whole star anise

1. In a large bowl, stir together all 

ingredients. Store in airtight container 

for up to 6 months.

2. To serve, place ¼   cup tea mixture 

in a tea infuser or tie together in a 

cheesecloth bundle. Add tea and 1 cup 

boiling water to mug, and let steep for 

5 minutes.

Adding lids and bands while bread
is still hot will seal the jar. Batter
can also be baked in 2 (9x5-inch)
loaf pans for about 50 minutes.

KITCHEN TIP
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German Chocolate 
Popcorn
Makes 6 gift servings

Th is simple topping for popcorn is 

further proof that sweet and salty are 

the perfect fl avor combination.

  1 cup toasted sweetened fl aked 
coconut

  1⁄2  cup miniature chocolate 
morsels

  2 teaspoons kosher salt
  6 (2.3-ounce) bags natural fl avored 

microwave popcorn

1. In a small bowl, stir together 

coconut, chocolate, and salt.

2. To serve, microwave 1 bag of 

popcorn according to package 

instructions, and toss with ¼   cup 

coconut mixture. Serve immediately.

Bacon Jam
Makes about 2 cups

“I love this bacon jam slathered on a 

hot biscuit—and it’s pretty good by the 

spoonful, too!”—Paula

  2 pounds bacon, chopped
  1 small yellow onion, thinly sliced
  4 cloves garlic, thinly sliced
  1 teaspoon chili powder
  1⁄2 teaspoon ground ginger
  1⁄2 teaspoon ground mustard
  1⁄2 teaspoon ground black pepper
  1⁄4 teaspoon ground red pepper
  1 cup brewed coff ee
  1⁄3 cup sherry vinegar
  2 tablespoons fi rmly packed light 

brown sugar

1. In a large Dutch oven, cook bacon 

over medium heat until crisp. Remove 

bacon using a slotted spoon, 

and let drain on paper towels, 

reserving 1 tablespoon drippings 

in pot.

2. Add onion and garlic to pot; cook, 

stirring frequently, until onions are 

translucent, about 5 minutes. Stir in 

chili powder, ginger, mustard, and 

peppers; cook for 1 minute. Increase 

heat to high, stir in coff ee, and cook 

for 2 to 3 minutes, scraping browned 

bits from bottom of pot with a 

wooden spoon. Stir in vinegar and 

brown sugar, and bring to a boil. Stir 

in bacon, reduce heat to low, and cook 

until liquid has thickened, 5 to 10 

minutes. 

3. Transfer mixture to the work bowl 

of a food processor, and pulse until 

mixture is a chunky paste, 45 seconds 

to 1 minute. Refrigerate in an airtight 

container for up to 1 month.



GIFTS FROM THE KITCHEN
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3 (0.25-ounce) envelopes   
unfl avored gelatin

  1 cup water, divided
11⁄2 cups granulated sugar
  1 cup light corn syrup
  1⁄4 teaspoon kosher salt
  1 teaspoon vanilla extract
  1⁄2  cup plus 2 teaspoons    

unsweetened cocoa powder,   
divided

  1⁄3 cup confectioners’ sugar
  1⁄3 cup cornstarch
  2 (4-ounce) bars semisweet 

chocolate, chopped
  1⁄4 cup peppermints, crushed

1. Spray an 11x7-inch baking dish with 

cooking spray. Spray a spatula with 

cooking spray.

2. In a small microwave-safe bowl, stir 

together gelatin and ½   cup water. Let 

stand until softened, about 5 minutes.

3. In a medium saucepan, stir together 

granulated sugar, corn syrup, salt, and 

remaining ½   cup water until moistened; 

bring to a boil over medium-high heat, 

stirring occasionally. Cook, without 

stirring, until mixture registers 250° on 

a candy thermometer. Pour mixture 

into the bowl of a stand mixer fi tted 

with the whisk attachment, and let cool 

until a candy thermometer registers 

210°. Beat at low speed for 1 minute.

4. Microwave gelatin mixture on high 

until dissolved, about 10 seconds. 

Gradually add gelatin mixture and 

vanilla to sugar mixture, beating 

just until combined. Increase mixer 

speed to high, and beat for 5 minutes. 

Reduce mixer speed to medium, and 

gradually add ½   cup cocoa, beating 

until combined. Spread mixture into 

prepared pan with sprayed spatula, 

smoothing top. Let stand at room 

temperature for 2 hours.

5. Sift together confectioners’ sugar, 

cornstarch, and remaining 2 teaspoons 

cocoa onto a rimmed baking sheet. 

Turn out marshmallow onto sugar 

mixture. Using kitchen scissors coated 

in sugar mixture, cut marshmallows 

into 2½  -inch squares. Dredge 

marshmallows in sugar mixture, 

shaking off  excess; place on a 

wire rack. 

6. In a small microwave-safe bowl, 

heat chocolate on high in 15-second 

intervals, stirring between each, until 

melted and smooth. Dip marshmallows 

halfway into melted chocolate, and 

sprinkle with peppermints. Return to 

wire rack, and let stand until chocolate 

is set, about 2 hours. Store in an 

airtight container for up to 3 days.

Chocolate Peppermint 
Marshmallows

Makes about 15

Take your hot cocoa from basic to gourmet with one of these marshmallows fl oating on top.
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Cranberry Cherry 
Pistachio Pretzel Bark
Makes about 3 pounds

Sweet, salty, crunchy, soft—this 

homemade candy has it all.

 4  (11-ounce) packages white   
chocolate morsels, divided

  3 cups crushed pretzels
 1⁄2 cup dried cranberries
  1⁄2 cup dried cherries
  1⁄2 cup chopped pistachios

1. Line a large rimmed baking sheet 

with wax paper or parchment paper.

2. In a large microwave-safe bowl, heat 

3½ packages white chocolate morsels 

on high in 30-second intervals, stirring 

between each, until melted and smooth. 

Stir in pretzels. Spread in an even 

layer on prepared pan. Sprinkle with 

cranberries, cherries, and pistachios; 

gently press into chocolate mixture.

3. In a small microwave-safe bowl, 

heat remaining ½   package white 

chocolate morsels on high in 

30-second intervals, stirring between 

each, until melted and smooth. Drizzle 

melted chocolate onto bark.

4. Let stand until set, about 2 hours. 

Break into 2- to 3-inch pieces. Store in 

an airtight container for up to 1 week.

Buttermints
Makes about 168

Make these treats for year-round 

occasions simply by changing the shade 

of the food coloring.

 1  cup unsalted butter, softened
101⁄2 cups confectioners’ sugar,  

sifted
  6 tablespoons half-and-half
  4 teaspoons peppermint extract
  1⁄2 teaspoon liquid green food   

coloring

1. Line baking sheets with wax paper or 

parchment paper.

2. In a large bowl, beat butter with a 

mixer at low speed until creamy. Add 

confectioners’ sugar, half-and-half, 

and extract, beating until a soft dough 

forms, about 3 minutes.

3. Divide dough in half; beat food 

coloring into one portion until 

combined. Lightly sift a work surface 

with confectioners’ sugar, and knead 

uncolored portion of dough until 

smooth.

4. Place dough in a cookie press or 

a piping bag fi tted with a large star 

tip. Pipe dough onto prepared pans 

in rounds about the size of a quarter. 

Repeat kneading and piping procedure 

with remaining colored dough. 

5. Let stand until surface is dry, at least 

8 hours or overnight. Refrigerate in 

airtight containers for up to 1 month.

It's a good idea to wear food prep
gloves while kneading the dough
to keep your hands from getting

stained by the food coloring.

KITCHEN TIP
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Lemon Rosemary 
Shortbread
Makes about 30

Th ese shortbread cookies are melt-in-

your-mouth good.

  1  cup unsalted butter, softened
  3⁄4  cup confectioners’ sugar
  1  tablespoon lemon zest
  3  tablespoons fresh lemon juice
  2  cups all-purpose fl our
  2  tablespoons minced fresh 

rosemary 
  1⁄4  teaspoon salt

1. In a large bowl, beat butter and 

confectioners’ sugar with a mixer at 

medium-high speed until creamy,

3 to 4 minutes, stopping occasionally 

to scrape sides of bowl. Beat in zest and 

juice just until combined.

2. In a medium bowl, whisk together 

fl our, rosemary, and salt. Gradually add 

fl our mixture to butter mixture, beating 

just until combined.

3. Turn out dough onto a lightly fl oured 

surface, and divide in half. Shape each 

half into a disk, and wrap in plastic 

wrap. Refrigerate for 30 minutes.

4. Preheat oven to 350°. Line baking 

sheets with parchment paper. 

5. On a lightly fl oured surface, roll 

dough to ¼  -inch thickness. Using a 

2-inch round cutter, cut dough, gently 

rerolling scraps and cutting to use 

all dough. Place on prepared pans. 

Refrigerate for 10 minutes. 

6. Bake until lightly browned, 10 to

12 minutes. Let cool on pans for

2 minutes. Remove from pans, and let 

cool completely on wire racks. Store in 

an airtight container for up to 1 week.

Smoky Brown Sugar 
Mixed Nuts
Makes 8 cups

Chipotle chile pepper adds smokiness 

without a lot of heat. If you want more 

spice, add a pinch of ground red pepper.

  6 tablespoons honey
  2 tablespoons butter
  1⁄4 cup fi rmly packed dark brown 

sugar

  2 teaspoons ground chipotle 
chile pepper

  1 teaspoon smoked paprika
  2 cups walnut halves
  2 cups pecan halves
  2 cups whole raw almonds
  2 cups roasted salted pistachios

1. Preheat oven to 350°. Line 2 rimmed 

baking sheets with foil; spray foil with 

cooking spray. 

2. In a large microwave-safe bowl, heat 

honey and butter on high in 30-second 

intervals, stirring between each, until 

melted and smooth; stir in brown sugar, 

chipotle pepper, and paprika until 

smooth. Stir in walnuts, pecans, and 

almonds until well coated; spread in a 

single layer on prepared pans.

3. Bake for 5 to 7 minutes. Stir 1 cup 

pistachios into each pan. Bake until 

nuts are fragrant, 5 to 7 minutes more.

4. Remove from oven, and let cool for 

10 minutes, stirring after 5 minutes. 

Transfer nuts to sheets of wax paper 

or parchment paper, and let cool 

completely, stirring occasionally to 

break up large clumps. Store in an 

airtight container for up to 1 week.
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APPETIZERS AND SNACKS 
Bacon-Wrapped Potato Bites 43
German Chocolate Popcorn 122
Hearty Greens Salad with Creamy  
 Buttermilk Dressing 89
Honey-Nut Cheese Spread 33
Mediterranean Chicken Skewers 42
Mini Crab Cakes 47
Pepper Biscuits with Pulled Pork 
 and Greens 45
Ratatouille Dip 36
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Smoky Brown Sugar Mixed Nuts 128
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 Sliders 39
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BEVERAGES
Apple Cider 39
Apple Ginger Fizz 36
Blood Orange and Pomegranate  
 Punch 46
Eggnog with Marshmallow Meringue 33 
Ginger Cranberry Cider 47
Ginger Spice Tea Mix 119
Holiday Mimosas 38
Orange Mochas 77
Pink Grapefruit Punch 43

BREADS AND PASTRIES
Apple Walnut Bread 53
Braided Honey Wheat Bread 65
Breakfast Strudels 58
Caramelized Onion Parmesan 
 Yeast Rolls 89
Cornmeal Breadsticks 63
Cranberry Orange Mason Jar Bread 119
Cranberry Pecan Dutch Oven Bread 70
Fig and Onion Focaccia 59
Herbed Dinner Rolls 62
Lemon Poppy Seed Muffi ns 59
Loaded Cornbread 64
Orange Cream Cheese Biscuit Ring 76
Pear Apple Muffi ns 68
Raspberry Cream Cheese 
 Sweet Rolls 67
Sausage Cheddar Biscuits 56
Sour Cream Muffi ns with Flavored  
 Butters 55

CAKES
Buttered Pecan Caramel Cake 113
Cannoli Cake 93
Coconut Cake with Cherry Almond 
 Mousse 100
Flourless Chocolate Raspberry Cake 97
German Chocolate Cake 109
Hummingbird Cake 112
Lady Baltimore Cake 96
Lemon Amaretto Cake 105
Ooey Gooey Butter Layer Cake 108
Peppermint White Velvet Cake 101
Red Velvet Layer Cake 104

CANDY AND COOKIES
Buttermints 126
Chocolate Peppermint 
 Marshmallows 123
Cranberry Cherry Pistachio Pretzel  
 Bark 126
Gingersnaps 118
Lemon Rosemary Shortbread 128

FILLINGS AND FROSTINGS
Amaretto Almond Filling 105
Buttercream Frosting 99
Caramel Frosting 113
Cherry Almond Mousse 100
Coconut Pecan Filling 109
Cream Cheese Frosting 107
Creamy Chocolate Frosting 110
Fluffy Meringue Frosting 96
Fluffy Peppermint Frosting 102
Mascarpone Filling 93
Ooey Gooey Butter Filling 108
Praline Cream Cheese Frosting 104
Raspberry Filling 97
Vanilla Cream Cheese Frosting 112
Whipped Cream Frosting 93
White Chocolate Peppermint 
 Filling 101

MAIN DISHES
Holiday Cola Ham 80
Scrambled Egg Casserole 73
Spicy Candied Bacon 76
Standing Beef Rib Roast with 
 Roasted Garlic Gravy 85

SAUCES AND TOPPINGS
Bacon Jam 122
Buttered Pecans 114
Cheese Sauce 73
Cornmeal Streusel 68
Cranberry Apricot Chutney 80
Cranberry Orange Butter 55
Cranberry Simple Syrup 38
Garlic Herb Butter 55
Tomato Jam 45

VEGETABLES AND SIDES
Ambrosia 81
Brussels Sprouts with Bacon 
 and Lemon 88
Butternut Squash and Parsnip 
 Gratin 88
Green Bean and Bell Pepper 
 Sauté 81
Mashed Potato Bake 84
Squash Casserole 84
Wilted Greens 47
Winter Fruit Salad 77

Resources
HOME FOR THE HOLIDAYS 
Pages 9, 15–17—Interior design and 
Christmas tree decoration by Libby 
Greene, libbygreeneinteriors.com.
Page 16—Gift wrap from Caspari, 
casparionline.com; May Arts Ribbon 
from Ribbon Resource, 
ribbonresource.com.
Pages 17–18—Hammersmith Gold 
dinnerware from Mikasa, mikasa.com; 
fl oral centerpiece from Flowerbuds, 
fl owerbudsfl oristbirmingham.com.

FAMILY HOLIDAY MEALS 
Pages 73–78—Location courtesy of 
Altadena Ridge in Vestavia Hills, 
Alabama, a Harris Doyle Homes 
community, harrisdoyle.com; Fraser fi r 
pre-lit garland from Balsam Hill, 
balsamhill.com; Tartan Christmas table 
runner from Mud Pie; mud-pie.com;
Tartan and Natural Linen napkins from 
Dot & Army, dotandarmy.com.
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