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Bake something special for Thanksgiving, Hanukkah, Christmas, Boxing Day, Kwanzaa, or
New Year’s with one of these eighty-seven simple recipes.The Wintertime holidays are alive
with tradition, especially in the kitchen. And nothing is more festive than baked goods fresh
from the oven. Holiday Baking celebrates the six major events of the season—Thanksgiving,
Hanukkah, Christmas, Boxing Day, Kwanzaa, and New Year’s—with irresistible treats you’ll
want to add to your culinary repertoire right away.These easy-to-follow recipes are ready to mix-
and—match, whatever your plans may be. Vida Lee’s Maple Pumpkin Pie is equally welcome
at Thanksgiving or Christmas dinner. The three different rugelach cookie variations are great
for Hanukkah or a cookie swap party. Buttery Buckingham Palace Shortbread or Sweet Onion,
Apple, And Cheese Tart are just right for a midday Boxing Day brunch. Brown Sugar Benne
Cookies and Mama’s Yummy Sweet Spoonbread Soufflé are sure to become classic favorites
for Kwanzaa. For New Year’s, the Bloody Mary And Baked Mushroom Omelet will soothe those
who indulged a little too much the night before.With simple tips for baking with kids, these
recipes are as fun to make as they are easy to eat. Whether you are looking for the old-
fashioned recipes you loved as a child or for some new inspiration, Holiday Baking is tasty
enough to please the child in all of us.
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on the Lunar Calendar: The 25th day of the Jewish month of KislevSpin out the dreidel cake,
revel in rugelach, and light up the party with pear-apple strudelChristmasDecember 25Stir up
the fruitcake, ice the cinnamon rolls, and let the cookie decorating beginBoxing DayDecember
26Delight in the day after Christmas, British style, with warm scones, shortbread, and chip-shot
snacks and sweetsKwanzaaDecember 26 to January 1Honor history and the harvest with
cashew caramel cracker bars, church supper carrot cake, and sweet spoonbread souffleNew
Year’sDecember 31 and January 1Celebrate with minutes-to-midnight meringue, a morning-
after omelet, and halftime chocolate madnessIndexTable of
EquivalentsAcknowledgmentsDedicationAbout the AuthorCopyrightINTRODUCTIONTime to
SplurgeHere they are, the old-fashioned recipes you loved as a child, the ones that meant a
holiday was here or just around the corner. And there are other recipes, too—new ones,
straight from the oven, with contemporary twists stylish enough to celebrate the season with
panache and tasty enough to please the child in all of us.At no time of the year are traditions
more alive than during the holidays, especially in the kitchen. For some bakers, it’s all about
going to the old recipe box to choose from among the favorites—your mother’s pumpkin pie,
your bubbee’s apricot rugelach, and those ever-so-sweet dinner rolls your best friend never
seems to make enough of. For others, it’s the chance to update a classic favorite with different
ingredients and timesaving methods or to try something altogether new and enticing from a
different culture’s holiday tradition, another family’s custom, or the pages of a favorite food
magazine or newspaper.Holiday Baking is here to help you celebrate, with more than 65
recipes highlighting six wintertime holidays— Thanksgiving, Hanukkah, Christmas, Boxing Day,
Kwanzaa, and New Year’s. Some holidays are religious, while others are secular. Most are
centuries old, though Kwanzaa was first celebrated in 1966. All are linked with distinctive baked
goods reflecting the history, the lore, and the culinary habits of the people who observe them.
In this book, we explore each holiday by sampling those time-honored, oven-baked
specialties.From beloved GINGERBREAD MEN AND A FEW OF THEIR HOLIDAY FRIENDS
to a peanut-buttery KWANZAA PUZZLE COOKIE to a regal BUCKINGHAM PALACE
SHORTBREAD for Boxing Day, there are delectable holiday cookies too good to go missing
from anyone’s cookie jar. You’ll find a grandmother’s sweet APRICOT NOODLE KUGEL,
delectable THANKSGIVING DINNER ORANGE ROLLS from an old farm journal, and SOUL-
SATISFYING BISCUITS whose ancestry was never determined. Sweet treats include a four-
year-old’s “I can do it” dessert, my own family’s favorite double-layer Christmas SNOWFLAKE
CAKE, and a dynamite New Year’s Eve CHOCOLATE BROWNIE TERRINE.Baking childhood
favorites with your own children and grandchildren is a way of keeping family traditions strong.
Kids love the thrill—and the mess—of baking. Since they learn by touching, tasting, feeling,
smelling, and listening, baking with an older relative or friend is an ideal way for them to pick up
new skills and learn the stories behind the recipes. For a sweet and festive Hanukkah,
preschoolers love to poke and smoosh cinnamon red hots into cored-out apples to make
yummy, colorful BAKED CANDY APPLES. Before or after Santa’s presents are open, older
pixie Picassos can help with breakfast by creating and decorating a CINNAMON-ROLL



CHRISTMAS TREE, and that’s just the beginning of the season’s shared adventures. In
Holiday Baking you’ll find lots of recipes specially created for baking with children.The easy-to-
follow recipes gathered here are ready to mix and match with your holiday plans as well as to
satisfy every appetite from the first meal of the day through a toast to the midnight hour. When
it comes to breakfast, IT’S-THANKSGIVING-MORNING-BUT-THEY-STILL-DESERVE-
SOMETHING-SPECIAL APPLE PUFF PANCAKE, a Hanukkah STREUSEL-TOP SOUR
CREAM COFFEE CAKE, and a versatile Kwanzaa SWEET SPOONBREAD SOUFFLÉ give
everyone in the family a reason to start celebrating early. For a holiday gathering, homey
favorites like Thanksgiving MAPLE PUMPKIN PIE or STICKY-TOP GINGERBREAD are
perfect desserts to partner with a sophisticated Hanukkah PEARAPPLE STRUDEL WITH
ROSEMARY WHITE CHOCOLATE GANACHE or a divine Kwanzaa CHURCH SUPPER
CARROT CAKE. Sassy CASHEW CARAMEL CRACKER BARS, CANDY CANE CUPCAKES,
OLD-AS-PILGRIMS MOLASSES CRINKLES, and PETITE FRENCH ALMOND CAKES—
they’re all here, and all too good to resist.If you’re a novice in the kitchen, this book will help
you shine. Successful baking takes practice, like riding a bike. But the unfamiliar soon becomes
second nature. The grand old recipes in the book have stood the test of time. They have been
baked and tested repeatedly. In earlier generations, people had a limited repertoire of recipes
they used time after time. After making a recipe fifty or sixty times, they had it figured out.
Newer recipes, too, enjoy an anyone-can-do-it reputation. BACKYARD APPLE TREE CRISP
and THE AMAZING LEF TOVER EGGNOG AND CINNAMON ROLL BREAD PUDDING, to
name just two, give near-instant gratification.Both new and veteran bakers will find the first
chapter of Holiday Baking chock-full of helpful reminders. Be sure to read it. From helpful steps
to essential ingredients and tools, from tips for storing, freezing, and mailing to ideas for having
fun in the kitchen with kids, there is valuable information for everyone.So thumb through these
pages, get out the eggs and the butter, and build your own family traditions. May all your
holidays be warm, memorable, and filled with good things to eat from your kitchen.Baking Tips
GaloreINCLUDING SUCCESSFUL BAKING STEPS, THE RIGHT INGREDIENTS AND
TOOLS, AND BAKING WITH KIDSSTEPS FOR SUCCESSFUL BAKINGFollowing a recipe
can be simple and straightforward, yet there are certain fundamental steps to follow. Easy as
they may seem, they are crucial for success. The following pages describe each step and offer
helpful tips to ensure that your time in the kitchen is a pleasure with no sad surprises.Read
over the entire recipe before you begin.Have all the ingredients—and the right ingredients—in
place, and make sure they are at room temperature.Preheat the oven, and use an oven
thermometer.Choose the proper measuring tools, baking sheets, and cake pans, and have
other useful kitchen tools close at hand.Have baking sheets and pans at room
temperature.Trust your eyes, don’t watch the clock, and jot down notes.1. Read over the entire
recipe before you begin.Sure, you glanced at the ingredients, but did you read the instructions?
Probably not. Make it a habit to read the directions thoroughly before you get started, so that
you understand the sequence, the techniques, and the timing. Many recipes have recipes
within them—for a pie’s crust, a cake’s frosting, or the filling and sauce for a strudel or crisp. It’s
up to the baker to make sure these separate components come together in the right order.
Also, if you’re like me and can’t wait to get started, you often overlook the fact that an
ingredient called for in the first paragraph of the directions, such as the sugar used for
creaming with the butter, is only half the amount called for in the ingredients list. It turns out the
rest is added along with the egg whites, as directed in paragraph four—whoops! I’ve tried to tip
you off by adding the word “divided” to any ingredient used more than once. All the same, it’s
important to remind yourself to find out when and where each ingredient comes into play.2.



Have all the ingredients—and the right ingredients—in place, and make sure they are at room
temperature.Company is coming, the eggs are lightly beaten, and— omigosh—where is the
unsweetened chocolate? We’ve all been there. Take a cue from professional bakers, who live
by the French phrase mise en place, or “put into place,” which is the excellent habit of setting
out all the tools and measuring all the ingredients before getting started.As you read over the
recipe, make sure that you are using the ingredients called for and that they are at room
temperature. Substitutions will alter the results. Using skim milk instead of whole milk affects
tenderness, and margarine does not taste or act like butter. If your ingredients are straight from
the refrigerator, or if they’re too warm, disappointments are likely. Butter that’s too cool will
curdle the batter, and butter that’s too warm will cause cookies to flatten like pancakes while
baking. I’ve added “at room temperature” to items in the ingredients list that are likely to be
chilled. Still, it is important to remember that all ingredients, unless noted, should be between
65°F and 70°F.Here are the most elemental baking ingredients, with tips on their use, how to
store them, and the best way to bring them to room temperature.BUTTERI use UNSALTED
butter for baking because it has a sweeter, more delicate taste. (Salted butters, labeled “sweet
cream,” vary in the amount of salt added by the manufacturer, which makes adjusting the
saltiness of your recipe difficult.) Store butter, tightly wrapped, in the refrigerator for up to 1
month or in the freezer for up to 6 months. Since butter absorbs flavors and aromas, especially
if it’s unsalted, be sure it is well sealed. I keep butter in its original packaging inside a sealable
freezer bag.At room temperature, a stick of butter gives slightly when pressed but still holds its
shape. (If you took its temperature with an instant-read thermometer, it would be about 67°F.)
In a hurry? Cut chilled butter into small pieces and leave it out at room temperature for about
15 minutes. If it is frozen, use a grater. (Using the microwave is too risky: the butter melts in the
middle before softening around the edges.)Unless otherwise noted, unsalted butter was used
to test all the recipes in this book. Supermarkets now offer European–style, high-fat butters,
which are tempting. But they don’t make enough difference in most baked goods to justify the
extra cost. There is one exception: for a plain buttercream frosting, where butter is the star,
European–style butter is worth the splurge.A NOTE ABOUT SHORTENING AND
MARGARINE: Shortening, a solid vegetable oil, is often used in pie and pastry dough.
Tasteless and odorless, it helps to create a flakier crust or a more solid cookie. In the 1950s, it
was the popular and economical fat to use for many cookies. (Since vegetable shortening is
hydrogenated and contains trans fatty acids, you may wish to use a zero trans-fat shortening,
such as Spectrum Organic Shortening, Earth Balance Shortening, or Crisco Zero Trans Fat
Shortening.)If you must use margarine products instead of butter, know that oil levels vary and
often affect a recipe. In most recipes, regular stick margarine can be substituted for butter in
equal amounts. But with spreads, which may contain a lot of water, the results will be
unpredictable. If you want butter’s flavor in a recipe, you won’t get it with margarine.FLOURAll-
purpose bleached flour is most commonly used in home baking. Flour also comes unbleached.
Different types of flour as well as different brands have subtle differences in flavor and texture,
but overall the differences are minimal. Unless the recipe is specific, use whichever flour you
prefer. CAKE FLOUR, also known as soft or southern flour, is used to create tender, fine-crumb
cakes, cookies, and biscuits. Pillsbury all-purpose unbleached flour and its Softasilk cake flour
were used in the recipes in Holiday Baking.To measure flour accurately, first stir, then spoon
the loose flour into the cup until it is piled high. Use the straight side of a metal spatula or knife
to level off excess flour. Do not use the measuring cup as a scoop, and do not tap or press the
flour into the cup. For best results and flavor, purchase flour in the amount you are likely to use
within 6 months and store it in an airtight container at room temperature. (If the temperature



gets above 70°F, you’re inviting bugs.)SUGARGRANULATED SUGAR is most commonly used
in baking. BAKER’S or SUPERFINE SUGAR is occasionally used in a recipe or as a topping
when a more delicate texture is desired. Superfine sugar is available in most supermarket
baking sections. To make your own, you can use a processor or blender to process granulated
sugar in small batches for about 20 seconds.POWDERED or CONFECTIONER’S SUGAR is
commonly used for dusting baked cookies and cakes and for making frostings. The fine-
grained sugar is mixed with small amounts of cornstarch to keep it from clumping.BROWN
SUGARS (light or dark), which are granulated sugars enhanced with molasses, are measured
by packing them firmly into the measuring cup. Make sure brown sugars are stored in airtight
containers or thick plastic bags to prevent hardening. To soften hardened or lumpy sugar, add
an apple wedge to the bag, seal, and leave it overnight. (Don’t forget to remove the apple in the
morning.) Alternatively, you can use the microwave to soften hardened sugar by placing a
lettuce leaf on top of the sugar in a covered container and heating for 30 to 60 seconds. The
recipes in this book were tested with C&H pure cane sugar (granulated, golden brown, dark
brown, powdered, and baker’s).SALTSalt brightens any recipe and helps bring out the flavors.
Many types of salt are available, from the coarse kosher variety to artisan sea salts. But
ordinary TABLE SALT is best to use when baking because its small, uniform grains flow freely
and blend easily with flour and other dry ingredients.A FINAL NOTE ON DRY INGREDIENTS:
Store dry ingredients in a cool, dry environment, and keep them in your pantry for no longer
than 6 months. Over time, spices and herbs lose their strength and flavor, and the leavening
agents in baking powder become less effective. When you make a purchase, check to see if
there is a “sell by” date and go for the farthest date out. To keep track when you get home, add
the current date to the label with a permanent marker.EGGSUse grade AA large eggs for the
recipes in this book, and use the freshest eggs possible. (Check the “sell by” date on the side
of the carton.) Once you bring the eggs home, refrigerate them in their carton, not in your
refrigerator’s egg tray. To bring them to room temperature, take them out of the refrigerator 1
hour before using, or place them in warm water and let them sit for about 5 minutes.When a
recipe calls for separated eggs, separate the yolks from the whites when the eggs are cold,
then let them reach room temperature. EGG WHITES whip best and gain the most volume
when they are whisked at room temperature or slightly warmer. Also, be sure your utensils are
squeaky clean and without a hint of grease.DAIRYWHOLE (3.5 percent fat) or LOW-FAT (2
percent) MILK was used to prepare the recipes in this book. FAT-FREE or SKIM MILK, with
less than 1 percent fat, will alter the texture of baked goods. When a recipe calls for cream, I
use HEAVY (WHIPPING) CREAM (36 to 40 percent fat), not whipping cream (30 to 36
percent). Many supermarkets now carry ultrapasteurized milks and creams, which have been
processed for a longer shelf life. I prefer to use pasteurized milk whenever possible.3. Preheat
the oven, and use an oven thermometer.It takes 15 minutes to preheat an oven’s interior to a
desired and uniform temperature. Regardless of the quality of the oven, it loses its initial factory
temperature calibrations over time. Since temperature is critical to the outcome of any baked
good, it’s wise to invest in an inexpensive oven thermometer to check your oven’s temperature
for accuracy. To test the recipes in this book, I used the Taylor Classic Oven Guide
Thermometer (about $15), and I discovered that my oven was off by about 10 degrees.4.
Choose the proper measuring tools, baking sheets, and cake pans, and have other useful
kitchen tools close at hand.MEASURING CUPS AND SPOONSThere are two different types of
measuring containers: dry and liquid. DRY MEASURING CUPS come in nested sets and are
usually made of metal or plastic. They measure in terms of cups or portions of cups. I prefer
stainless steel cups with straight rims because they are sturdy and easy to level with a straight-



edged implement. LIQUID MEASURING CUPS have spouts and graduated markers. Usually
they measure in terms of cups and ounces. LIQUID GRADUATED BEAKERS are also
available. When measuring a liquid, set the cup or beaker on a level surface and let the liquid
rest before reading the gauge. I own 1-cup, 2-cup, 4-cup, and 8-cup Pyrex glass measuring
cups and often use the larger ones as mixing bowls. I also use two nifty 1- and 2-cup angled
measuring cups made by Oxo that allow you to read measurements from above, as well as a
plastic Emsa beaker with six different measuring scales. For accuracy, use the smallest cup
size that holds the amount of liquid you need.MEASURING SPOONS are used to measure
very small quantities of liquid and dry ingredients. They come in nested sets, usually connected
by a ring. The best are stainless steel with straight rims. While round spoons are most
common, they also come in elongated shapes for easier entry into the narrow openings of
spice jars.A FINAL NOTE: It’s a good idea to verify that your measuring cups and spoons are
properly calibrated by checking their capacity against a second set of measuring tools. Make
sure that the 1/2 -cup mark and the 1 teaspoon measure actually yield 1/2 cup and 1
teaspoon.BAKING SHEETS AND CAKE PANSThe best BAKING or COOKIE SHEETS are
shiny and heavy gauge, with no sides or with two slightly turned-up sides. Thin sheets warp
easily, and dark ones can cause cookies to overbrown. It’s a good idea to have two or three
baking sheets at hand. I have two medium (10-by-13-inch) and two large (14-by-16-inch)
baking sheets, so that when I’m baking cookies, while one is in the oven and one is cooling, I
can assemble the next set of cookies on the others. A JELLY ROLL or SHEET PAN resembles
a cookie sheet but has four sides to contain batter. It’s used for making pinwheel cakes,
roulades, and certain bar cookies, and it’s also great for corraling nuts while they’re toasting in
the oven.CAKE PANS come in a variety of sizes, but most recipes call for either 8-inch or 9-
inch round pans. Light-colored aluminum pans are preferable, since they conduct heat evenly
and quickly. A SPRINGFORM PAN is round, high, and straight sided, with a spring-loaded
hinge to release the sides of the pan from the base. This allows delicate baked goods such as
cheesecakes to be removed easily. It’s important to make sure the seal is tight and snug so
that the springform pan doesn’t leak. SQUARE and RECTANGULAR CAKE or BAKING PANS
are handy for brownies and other bar cookies. Choose light-colored metal or aluminum pans
with 2-inch-high sides. Glass baking dishes are useful for fruit crisps and crumbles.The recipes
in Holiday Baking have been tested with the size and type of pan they call for. If you have to
make a substitution, be sure the pan you use is the same volume as the one specified, and be
aware that you may need to adjust the baking time. You can check a pan’s volume by
measuring the amount of water it takes to fill it. (Also see “Have baking sheets and pans at
room temperature,” facing page.)SOME HANDY KITCHEN TOOLSGlance down any store’s
kitchenware aisle, and you’ll be convinced that a tool exists for every purpose, and then some.
Beyond the basics such as bowls, mixers, sifters, sieves, saucepans, rolling pins, wire whisks,
wooden spoons, and cooling racks, there are specialty items designed for a specific task or
simply to catch your fancy. It’s a good idea to have a pastry brush. But do you need a pastry
crimper wheel for sealing and decorating the edges of a piecrust? I prefer to use my fingers.For
good, sound advice on what you need in the way of kitchen tools and equipment, check out the
detailed guidelines and suggestions in Regan Daley’s In the Sweet Kitchen (Artisan Books,
2001) or in Baking Illustrated, from the editors of Cook’s Illustrated magazine (America’s Test
Kitchen, 2004). The following is my list of the five special tools I couldn’t live without. Other
bakers have their own favorites. If you don’t already have yours, you’ll soon find your one-and-
onlys.HANDS: Those two very handy items have fingers attached. They’re always with you and
can tell you with your eyes shut if the dough is too sticky or as soft as a baby’s bottom. Hands



are the ultimate kitchen tool and gadget. They are sensitive and marvelous at forming cookies,
kneading dough, and letting you know with a touch when something is too hot, too cold, or just
right. Use them whenever you can.PARCHMENT PAPER: This is the best friend of the tidy
baker (and the messy one too). Treated with silicone, the paper is nonstick and grease
resistant. It prevents baked goods from attaching to baking sheets and cake pans, and it
makes a handy sling for removing bar cookies from the pan. A sheet of parchment paper under
a mixing bowl keeps counters clean and provides a resting place for batter-coated spoons and
spatulas. The paper can also act as a funnel and a landing spot for sifted ingredients. Like
waxed paper, it is available in rolls in the baking section of most supermarkets. It also comes in
bulk, precut sheets at retail baking-supply stores. One box containing a thousand 16!\ -inch-
by-24-inch sheets costs about $38 and lasts for years. (Parchment paper also makes great
holiday wrapping paper.)PORTABLE TIMER (ON A STRING OR WITH A CLIP): Hickory,
dickory, dock, the mouse ran up the clock. The clock struck one, and the cake was done, and I
was out watering the flowers. When you’re baking, carry a portable timer wherever you
go.HEATPROOF SILICONE SPATULA: Everyone is familiar with rubber spatulas, those flat,
flexible devices many of us use as if they were wooden spoons. They are good to the last drop
for getting all the batter and all the buttercream out of the mixing bowl. The only trouble is they
tend to melt under high heat or to fleck off bits of rubber as they harden with age. The new
silicone spatulas retain their shape under high heat and keep their pliability with use and
age.MICROPLANE GRATER: I admit it. I used to avoid zesting— separating the colored part of
the citrus peel, with its highly flavored oils, from the bitter white pith—because I never found a
grater I liked. My little zester, with its row of tiny holes, yielded fine threads instead of finely
minced peel. The Microplane grater, which looks like a woodworker’s rasp, is a tool that does it
all, from zesting citrus to shaving off soft flakes of hard chocolate and fresh ginger.AND ONE
MORE: My handy-dandy 12-inch METAL RULER. I don’t know where it came from—maybe an
art class in college?—but I couldn’t live without it in the kitchen. I use it for everything from a
straightedge swipe across a flour-heaped measuring cup, to calculating how thin I really did roll
the cookie dough, to filling in as a bookmark when I’m going from the cakes to the frostings. It’s
a trouper.5. Have baking sheets and pans at room temperature.After that first batch of cookies,
your baking sheet will no longer be at room temperature. If you place dough on it, the hot sheet
will melt the dough, causing the cookies to run and to bake improperly. To avoid this, have extra
baking sheets on hand, or run room-temperature water over the underside of the baking sheet
to cool it between batches. It’s best to bake cookies one sheet at a time, in the center of the
oven. For cookies (or any baked good) to bake and brown evenly, the oven’s hot air should
circulate freely around them. This doesn’t happen when the baking sheets are stacked on
shelves, one above the other, or when you use a jelly roll pan instead of a baking sheet. If
you’re rushed and need to bake two sheets at once, rotate them from front to back and top to
bottom halfway through the baking sequence.6. Trust your eyes, don’t watch the clock, and jot
down notes.In this book’s recipes, certain steps are described with visual cues as well as
approximate times: “Bake until the muffins have risen, are lightly browned, and a toothpick
inserted in the middle comes out clean, about 25 minutes.”It is important to understand that
mixing and baking times are always approximate because they depend on many factors, from
an individual’s skills to an oven’s accuracy. Use suggested times only as guidelines, and place
your faith mainly in other signs of doneness, your intuition, and what you see with your eyes.
Use indicators of doneness, such as a golden brown top, a crisp crust, or a top that “springs
back when lightly touched,” to develop your own vocabulary of visual cues, and when you find a
discrepancy, be sure to jot it down in the recipe’s margin for the next time. My cookbooks are



my collective kitchen diary, with notes, comments, and even dates scribbled in the
margins.TIPS FOR STORINGWhile fresh is always best and most baked goods taste their
finest straight from the oven or within a few hours, at times it’s a wonderful lift to have extra
treats stashed away. In this section you’ll find suggestions for storing and freezing holiday
baked goods for the next time friends visit unexpectedly or a craving for warm-from-the-oven
cookies suddenly strikes.First and foremost, if any baked good contains a perishable ingredient
such as cream or custard, store it in the refrigerator, and for no longer than 3
days.CookiesOnce cookies are completely cool, they can be stored in an airtight tin or plastic
container. Unless otherwise noted in the recipe, most cookies keep their flavor and texture at
room temperature for 3 to 5 days. To keep decorated cookies looking good, let the frosting set,
then layer them between sheets of waxed or parchment paper. If you are storing more than one
type of cookie, keep them separate. If you mix soft cookies with crisp ones, the crisp ones will
soften too. If you’ve been looking forward to using your Frosty the Snowman cookie jar over the
holidays, you might consider lining it with a resealable plastic bag for airtight storage, although
this is probably unnecessary, since your cookies will be gone in a flash.Cookie dough can be
refrigerated, if wrapped, for 2 to 3 days. Since raw dough freezes well, it is handy to make
some ahead to bake up during the busy holidays or to give as gifts. When preparing dough for
freezing, be sure to shape it in a form that will be convenient to use once it thaws. Tightly wrap
the dough in plastic wrap, then wrap it in foil or put it in a resealable freezer bag. Don’t forget to
add a label with the date and contents (and with instructions, if it’s to be a gift). Raw dough will
keep for up to 6 months in the freezer. Before using, thaw it, wrapped, in the refrigerator.Freeze
unbaked, cut-out cookies on a cookie sheet. After the cookies freeze, layer them between
parchment or waxed paper in a sealable freezer container and refreeze. Most cookies can be
transferred straight from the freezer to the baking sheet, although the baking time will be longer
and you’ll need to use the visual cues for doneness. You can also let the cookies thaw,
covered, before baking. As a rule, decorated cookies don’t freeze well because the frosting
tends to separate from the cookies.A NOTE ON MAILING COOKIES: If you plan to mail a taste
of the holidays, choose sturdy cookies with simple shapes, such as OLD-AS-PILGRIMS
MOLASSES CRINKLES, RETRO RAISIN CRISSCROSS COOKIES, or CASHEW CARAMEL
CRACKER BARS. Wrap the cookies in pairs, back to back, in plastic wrap, and place them flat
or on end in a tin, a box, or any other durable decorative container. Once the container is full,
pad the top with crushed parchment or waxed paper to prevent the cookies from shaking and
breaking. Place the container in a heavy-duty box, surrounding the cookie container on all
sides with shredded paper, plastic bubble wrap, or other light packing filler. Seal, label, and
mark the box “perishable.”Cakes, Pies, and Other GoodiesCAKES with whipped cream or
custard and cheesecakes should always be stored in the refrigerator. To store a frosted cake
that does not require refrigeration, it’s best to use a cake dome or a covered cake carrier. If you
don’t have one, be inventive. Invert a large bowl over the cake, or stick toothpicks in the top and
sides, drape plastic wrap over the toothpicks, and seal the wrap underneath the plate. To store
a plain or layer cake, even overnight, wrap each layer individually in plastic wrap and then in foil
as soon as it is completely cool. If you want to freeze it, place the wrapped cake inside a
resealable plastic bag. It is best to freeze unfrosted cakes for no longer than 2 to 3 months. To
thaw a plain cake, leave it wrapped at room temperature.It’s risky to freeze a frosted cake,
since there is a chance the frosting will turn the cake soggy, take on moisture while thawing, or
separate from the cake. If you must, place the frosted cake in the freezer to harden the frosting
before placing the cake in a container to prevent crushing. To thaw, leave it covered at room
temperature for 2 to 3 hours, and hope for a good result. A frozen layer cake will thaw in about



1 hour, and cupcakes in about 30 minutes.If you plan on storing a PIE, cool it thoroughly and
use a cake dome or covered cake carrier. Custard pies, including pumpkin, should always be
stored in the refrigerator, for no longer than 3 days. This is also true for fruit tarts and crisps.
Pies with meringue are best eaten within several hours. While they can be stored, chilled, for 1
or 2 days, I don’t recommend it. The meringue begins to break down, and the pie’s flavor and
texture change. In general, I avoid freezing homemade pies. All that work, and then the crust
gets soggy once it thaws.BISCUITS, SCONES, and MUFFINS are meant to be eaten fresh.
Period. In a matter of hours they begin to taste stale. If you have leftovers you would like to
keep until the next day, store them in an airtight container. To serve them, microwave on high
for about 20 seconds, or wrap loosely in foil and set in a preheated 350°F oven for 10 minutes,
and serve with plenty of butter and jam.TIPS FOR BAKING WITH KIDSThe scents and
sensations of baking as a child linger for a lifetime. For a parent, relative, or adult friend, the
experience of holiday baking is a memorable gift for a child. This book has many recipes you’ll
find ideal for creating together. Thumb through its pages and discover what sounds good to you
both, then go over the following tips.Make sure everyone washes his or her hands with soap
and water. (Did you know that doctors and nurses scrub their hands for a full 15 seconds to
make sure they’re clean?) A sneeze or a cough? It’s time to wash those hands again.Tie long
hair back so it won’t cloud vision or fall into the food.Store sharp knives and cooking tools in a
safe place until they are needed. Wash knives, graters, and peelers separately. If they are all
thrown together in soapy water, someone might reach in and get cut.Have oven mitts handy to
remove a hot dish from the oven or the microwave.Don’t set pots on the stovetop with the
handles sticking out where kids—and adults—can easily bump into them.Have fun, use good
judgment in assigning tasks, and stay close by to lend an extra hand and to offer lots of
encouragement.THANKSGIVINGFOURTH THURSDAY IN NOVEMBERThe first Thanksgiving
took place in the autumn of 1621, when the Pilgrims and Native Americans came together to
share their harvests in what is now Plymouth, Massachusetts. Fast-forward to the 1860s, when
Sarah Hale, editor of the Boston Ladies’ Magazine, campaigned for an annual day set aside for
Americans to reflect upon their heritage and their good fortune. In 1863, President Abraham
Lincoln proclaimed the last Thursday in November a national holiday for giving thanks.Thus
began a ritual Americans continue to love and respect—our official day of Thanksgiving. (In
Canada, the harvest season falls earlier than in the United States, so Canadians celebrate
their Thanksgiving on the second Monday in October.)What could be more natural than to
celebrate abundant blessings with an abundance of food? And so we gather our families and
friends around the Thanksgiving table for a feast, thankful for one another and for our bountiful
homeland.Cut-Out Ginger GobblersOld-as-Pilgrims Molasses CrinklesGrandmother’s Grown-
Up GlazeRetro Raisin Crisscross CookiesGolden Raisin Crisscross CookiesAutumn’s Best
Crisscross CookiesBlessed Be Breakfast QuicheCrunchy-Topped Blueberry MuffinsIt’s-
Thanksgiving-Morning-but-They-Still-Deserve-Something-Special Apple Puff PancakeIt’s-
Nighttime-and-They’re-Still-Hungry Apple Pastry with Calvados and Golden Raisins“Two
Please” Thanksgiving Dinner Orange RollsVida Lee’s Maple Pumpkin PieRustic Dried Fruit
TartCardamom Custard SauceThe Ultimate Dinner Guest’s GingerbreadSticky-Top
GingerbreadChocolate chip Gingerbread CupcakesBackyard Apple Tree CrispCut-Out Ginger
GobblersExcitement is in the air. Soon the Thanksgiving table will groan with traditional dishes
that celebrate earth’s bounty. It’s fun to find a few surprises, too—like a plate piled high with
ginger gobblers. Cut with a classic cookie cutter from golden dough rich with familiar spices
and maple syrup, these tasty Toms are inspired by their spicy cousins, the gingerbread
men.For a touch of color and taste, feel free to gussy up your gobblers with ERNA NEUMAN’S



ICING once they have cooled.

Holiday Baking New Target

My Sweet Mexico: Recipes for Authentic Pastries, Breads, Candies, Beverages, and Frozen
Treats [A Baking Book], Pastry: A Master Class for Everyone, in 150 Photos and 50 Recipes,
Pancakes & Waffles, 250 Treasured Country Desserts: Mouthwatering, Time-Honored, Tried &
True, Soul-Satisfying, Handed-Down Sweet Comforts, Baking for the Holidays: 50+ Treats for a
Festive Season, Out of the Box Holiday Baking: Gingerbread Cupcakes, Peppermint
Cheesecake, and More Festive Semi-Homemade Sweets, The Perfect Cookie: Your Ultimate
Guide to Foolproof Cookies, Brownies & Bars (Perfect Baking Cookbooks), Good
Housekeeping The Best-Ever Cookie Book: 175 Tested-'til-Perfect Recipes for Crispy, Chewy &
Ooey-Gooey Treats, Holiday Cookies: Showstopping Recipes to Sweeten the Season [A
Baking Book], Baking With Dorie: Sweet, Salty & Simple, Make It Ahead: A Barefoot Contessa
Cookbook, Cookie Craft Christmas: Dozens of Decorating Ideas for a Sweet Holiday, Snacking
Cakes: Simple Treats for Anytime Cravings: A Baking Book

Grandma, “Happy Winter Baking!. I don't know about you, but I always like to know what
recipes are in cookbooks I'm thinking about buying. I can assure you there's gold between the
covers of 
  
Holiday Baking: New and Traditional Recipes for Wintertime Holidays

  
  
, but sadly, the Table of Contents that is available from the Look Inside shows only the
holidays, not the individual recipes for each holiday. Here's the entire list -%¶þ� THANKSGIVING%Ï
Cut-Out Ginger Gobblers%Ï Old-as-Pilgrims Molasses Crinkles%Ï Grandmother's Grown-Up Glaze%Ï
Retro Raisin Crisscross Cookies%Ï Golden Raisin Crisscross Cookies%Ï Autumn's Best Crisscross
Cookies%Ï Blessed Be Breakfast Quiche%Ï Crunchy-Topped Blueberry Muffins%Ï It's-Thanksgiving-
Morning-but-They-Still-Deserve-Something-Special Apple Puff Pancake%Ï It's-Nighttime-and-
They're-Still-Hungry Apple Pastry with Calvados and Golden Raisins%Ï "Two Please"
Thanksgiving Dinner Orange Rolls%Ï Vida Lee's Maple Pumpkin Pie%Ï Rustic Dried Fruit Tart%Ï
Cardamom Custard Sauce%Ï The Ultimate Dinner Guest's Gingerbread%Ï Sticky-Top Gingerbread%Ï
Chocolate chip Gingerbread Cupcakes%Ï Backyard Apple Tree Crisp%¶þ� HANUKKAH%Ï Hanukkah
Frosted Cookie Cutouts%Ï Razzle-Dazzle Dreidels%Ï Chocolate Gelt Hide-a-Cookies%Ï Chocolate
Almond Cinnamon Stars%Ï Apricot Nut or Cardamom Pistachio Rugelach%Ï Rugelach With
Marmalade, Sage, and Pine Nuts%Ï Pear-Apple Strudel with Rosemary White Chocolate

http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/AbRVv/Holiday-Baking-New-and-Traditional-Recipes-for-Wintertime-Holidays


Ganache%Ï Jerusalem Olive Oil Cake with Orange Marmalade and Almonds%Ï Streusel-Top Sour
Cream Coffee Cake%Ï Bubbee and Me Baked Candy Apples%Ï Selma's Apricot Noodle Kugel%Ï
Golden Savory Cheese Coins%Ï A Nice Little Cheesecake%Ï "Let's Make a Dreidel" Chocolate
Cake%¶þ� CHRISTMAS%Ï Gingerbread Men and a Few of Their Holiday Friends%Ï Stained Glass Candy
Cookie Charms%Ï Victorian Scrap Cookies%Ï Linzer Wreaths%Ï Sofia's Snow Pillows%Ï Stir-Up Sunday
Fruitcake%Ï Saint Lucia's Saffron Crown%Ï The Kids' Cinnamon-Roll Christmas Tree%Ï Without
Thinking Twice Perfect Popovers%Ï Hot Chocolate Popovers%Ï Gruyère Horseradish Popovers%Ï
Flashy Cocktail Rings with a Trio of Seeds%Ï Christmas Day Trifles for You and Me%Ï Snowflake
Cake%Ï Candy Cane Cupcakes%¶þ� BOXING DAY%Ï Buckingham Palace Shortbread%Ï Boxing Day
Scones with Warm Strawberry Jam%Ï The Amazing Leftover Eggnog and Cinnamon Roll Bread
Pudding%Ï Jamberry Maple Syrup%Ï Sweet Onion, Apple, and Cheese Tart%Ï Chip-Shot Pizza with
Black Forest Ham, Smoked Gouda, and Apricot Mustard%Ï Stilton Pinwheels with Walnuts and
Honey%Ï "Shall I Be Mother?" Teatime Pound Cake%Ï La Galette des Rois%¶þ� KWANZAA%Ï Kwanzaa
Puzzle Cookies%Ï Misbehavin' Girls Peanut Butter Cookie Sandwiches%Ï Brown Sugar Benne
Cookies and North African Mint Tea%Ï Sweet Pumpkin and Sesame Seed Cookies%Ï Apricot Jam
and Coconut Squares%Ï Cashew Caramel Cracker Bars%Ï Crunchy Nut Caramel Bars%Ï Wild Rice
and Dried Cherry Muffins%Ï Soul-Satisfying Biscuits and Gravy%Ï Mama's Yummy Sweet
Spoonbread Soufflé%Ï Southern Comfort Sweet Potato Pecan Pie%Ï Banana Wafer Pudding and
Pie%Ï Church Supper Carrot Cake with Two Frostings%Ï Church Supper Carrot Cake with Pineapple
and WalnutsChocolate Peanut Butter Surprise Cupcakes%¶þ� NEW YEAR'S%Ï Petite French Almond
Cakes with Champagne%Ï Midnight Cowboy Chocolate Chip Cookies%Ï Next Year's Fortune
Cookies%Ï Slivered Biscotti with Gelato Affogato%Ï Walnut Walkaways%Ï Currant, Orange, and Pine
Nut Walkaways%Ï Grapefruit, Tangerine, and Slivered Almond Walkaways%Ï Candied Ginger,
Lemon Zest, and Walnut Walkaways%Ï Triple-Treat Touchdown Bars%Ï Triple-Treat Almond Bars%Ï
Dutch Baby Pancake%Ï Spiced Blueberry Sauce%Ï Strawberry Orange Morning Relish%Ï Bloody Mary
and Baked Mushroom Omelet%Ï New Year's Eve Meringue Roulade%Ï Start-the-New-Year-with-
Chocolate Brownie TerrineThe Kindle version of 
  
Holiday Baking: New and Traditional Recipes for Wintertime Holidays

  
  
is very well laid out with easy-to-follow recipes in type that is big enough to read without
your reading glasses. Each recipe begins at the top of a page and many are accompanied by
photographs. I found a fair few of these familiar, including Crunchy Topped Blueberry Muffins,
a favorite here at Grandmas, the Popover recipe, quite close to one I tested just a couple of
weeks ago and Dutch Baby Pancake. (If you've never had a Dutch Baby, you'll go gaga! It also
happens to be the #1 cheapest, easiest brunch show-stopper on the planet.)I've got my eye on
some recipes I want to test, but they will have to wait for early in the week as I'm already in the
middle of my weekend Baking Day.  I'll post an update in a few days.Grandma's $0.02 - 
  



Holiday Baking: New and Traditional Recipes for Wintertime Holidays

  
  
is full of scrumptious goodies that you can take straight into you kitchen by sealing your
iPad or Kindle in a 1 gallon ziplock bag.  Lots to love, highly recommended”

R. McCreery, “My favorite cookbook for baking. I bought this cookbook last year, after the
holidays, on sale. Starting in the fall of this year, I started trying several of the recipes. The
maple pumpkin pie that I made at Thanksgiving is simply the best pumpkin pie I've ever had.
Period. The savory apple and onion tart gets rave reviews from my guests as a first course.
The brownie terrine is fabulous. And, oh, the warm strawberry jam scones and breakfast
quiche make show-stopper courses at breakfast or brunch.I'm buying more for gifts this year.
It's one of those cookbooks that's really fun to read and inspiring. Makes you want to give the
gift of your baked goods to friends over the holidays, or better yet to invite them over.Highly
recommended.  Enjoy!”

BargainBookBuddy, “Worth It!. While I'm only half way through the first reading, I find this to be
one of the better holiday cookbooks out there. The recipes are well written and formatted for e-
readers. The pictures are beautiful and the introduction with baking terms will be appreciated
for the tentative or first time baker. I know I will be using this book through the holidays this
year.”

Bluegoose53, “Not just cakes - savory items, too. Clear instructions, typography is great - like
the bolded ingredient names. Found recipes similar to family ones that always seemed to be
missing just a little something in ingredients or technique. Putting at least two of the recipes to
work for Christmas dinner.”

Becky, “great recipes and I love it. I already wrote a review on this. Got the book quickly and
you can't tell that it's used at all, great recipes and I love it.”

drjosiehernandez, “Holiday Baking: New and Traditional Recipes for Wintertime Holidays.
VERY SWEET DEAL. MY GRANDAUGHTER LOVES IT!I RECEIVED IT ON TIME AND WE
USED IT RIGHT AWAY.LOVE IT.”

Jennifer A. Wickes, “Excellent. A lovely baking book to aid the home baker during the winter
holiday time. Recipes included are designed for each holiday: Thanksgiving, Hanukkah,
Christmas, Boxing Day, Kwanzaa and New Year. Also, included are baking tips for more
successful baking, and how to incorporate the children into the holiday celebrations!Sara Perry
is an experienced cookbook author with numerous titles celebrating her love for food, holidays
and children. Her passion for holiday baking is seen throughout this entire book. With beautiful
photographs and descriptions of each holiday, this book is sincerely quite lovely. Each chapter



is a holiday, so it is easy to dedicate your holiday planning, by focusing on a single chapter at a
time. And do not be confused by the title, remember there are savory delights too!With the
world getting smaller, I find books that embrace different cultures and religions refreshing. It is
a wonderful way to celebrate friendships and family when trying to share in one's culture. This
is a lovely book that you will need to help create a more lovely holiday season. Pick up a copy
today!”

Bella Media Services LLC, “Beautiful Book and Delicious Recipes that Celebrate Holiday
Diversity. Traditions abound in connoisseur and cookbook author Sara Perry's latest endeavor.
Filled with time-honored dishes for Thanksgiving, Hanukkah and Christmas, Perry also
includes recipes for Boxing Day, Kwansaa and New Year's - everything from Maple Pumpkin
Pie and Buckingham Palace Shortbread to Brown Sugar Benne cookies and a Rugelach
trio.But not all is dessert. Perry also offers ideas for breakfast, lunch and snacks, as well as
recipes specially created for baking with children. Lots of photos and bold colors make this the
perfect holiday gift - if you can part with it.”

suzysunshine7, “A Lovely Book of Delights. I really liked the sound of this American baking
book from the Amazon.com reviews, so I went for a 'Very Good' copy for the paltry price of just
£1 + p&p, and was delighted to receive a copy that I would have categorised far better as being
'Like New' as it also turned out to be a very nice little bookcase read as well as a recipe
book.Covering November to January in 6 sections of American 'Winter Holiday' baking, it
contains around 70 quite simple and easy-to-follow, good old-fashioned traditional recipes
interspersed with newer and enticing ones. There also a brief background and calendar
reference given to each as well as many contemporary and stylish twists thrown in for good
measure.We start with ... THANKSGIVING on the 4th Thursday in November - so pass the
Pumpkin Pie, count your Gingerbread blessings and praise the "Two Please" Dinner Rolls ...
HANUKKAH on the 25th day of the Jewish month of Kisley - spin out the Razzle Dazzle
Dreidel Cake, revel in the Rugelach and light up the party with Pear-Apple Strudel ...
CHRISTMAS on the 25th of December (just as one would expect!) brings - Stir Up Sunday
Fruitcake, ice the Cinnamon Rolls and let the Cookie decorating begin.BOXING DAY (I figure
you can probably work out the date?!) - and time to delight in the day after Christmas in British
style(?) with warm Scones & Buckingham Palace Shortbread, or maybe Chip-Shot Pizza with
Black Forest Ham with some Smoked Gouda & Apricot Mustard ... then KWANZAA which runs
between the 26th of December and the 1st of January - honouring history and the harvest with
Cashew Caramel Cracker Bars, Church Supper Carrot Cake and Sweet Spoonbread Souffle ...
and finally New Year's Eve to New Year's Day - celebrates with Minutes-To-Midnight
Meringues, a Morning-After Omelette and half-time Chocolate Madness.In between these
dedicated holiday dates come recipes with wonderfully intriguing titles such as ... Old-As-
Pilgrims Molasses Crinkles, Blessed Be Breakfast Quiche, Bubbee & Me Baked Candy Apples,
Selma's Apricot Noodle Kugel, Sofia's Snow Pillows, Saint Lucia's Saffron Crown, The
Amazing Leftover Eggnog and Cinnamon Roll Bread Pudding, Wild Rice & Dried Cherry
Muffins, Soul-Satisfying Biscuits & Gravy, Banana Wafer Pudding & Pie, Walnut Walkways, and
a Bloody Mary & Baked Mushroom Omelette.Lavishly sprinkled with many deliciously stylized
photographs - I think that this would also make a very nice gift to give too although perhaps it
may sometimes be a bit too basic at times(?) for the more serious home baker, I found several
interesting and very tasty-sounding recipes in it that I can't wait to try out - Sweet Onion, Apple
& Cheese Tart, Golden Savory Cheese Coins, Southern Comfort Sweet Potato Pecan Pie and



Selma's Apricot Noodle Kugel are on the top of my list. And I am fascinated by the idea of
Rustic Dried Fruit Tart containing Bacon(!) served with either Cardamon Custard or a
Rosemary & White Chocolate Ganache ... or maybe even both?!! ;o>”

The book by Sara Perry has a rating of  5 out of 4.5. 13 people have provided feedback.
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