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Christmas Drink Recipes &e Hot Chocolate, Eggnog, Milkshakes, Ciders, and More!Makes a

festive and cheerful stocking stuffer for the holiday season!Christmas is the best time of the

year. Am I right? There's nothing better than your favorite mug full of hot chocolate with

marshmallows as you sit around a cozy fire with your favorite people during the holiday season.

This specially revised Christmas drink recipe book is full of delicious holiday drink recipes that

you can easily make at home and enjoy with friends, family, and loved ones. Inside, you will

find recipes for hot chocolates, eggnog, punch, milkshakes, ciders, lattes, frappes, mochas,

and more!Perfect for family gatherings and Christmas parties! Create your favorite holiday

drink and bake some delicious Christmas cookies and spend some quality time with your

family this holiday season. Merry Christmas and happy cooking. Makes a wonderful gift for

friends, family, and loved ones!You are going to love these delicious holiday drinks:White

Christmas PunchChocolate Chip Peppermint MilkshakePeppermint MilkshakeGrinch

PunchChocolate Peppermint Protein ShakePeppermint EggnogRed Velvet Hot

ChocolateCookies and Cream Hot ChocolateNutella Hot ChocolatePeppermint Hot

ChocolateMint White Hot ChocolateS’mores Hot ChocolatePumpkin Pie White Hot

ChocolateCrock Pot Creamy Hot ChocolateWhite Peppermint Hot ChocolateCrock Pot Apple

CiderCaramel Apple CiderCaramel Hot ChocolateCrock Pot Mint Hot ChocolateSlow Cooker

Gingerbread LatteMocha Peppermint FrappeEasy Pumpkin Spice LattePeppermint

MochaHomemade EggnogSpiced White Chocolate CocoaScroll up and click 'add to cart' and

grab a copy for a friend!

Featured Recipe: Fried Eggs with Garlicky Chard and Saffron-Red Pepper HollandaiseHere is

another recipe created by my friend Matthew Card. It’s a riff on eggs Florentine (eggs Benedict

but with spinach instead of Canadian bacon or ham) and, like every dish he makes, it is

turbocharged with flavor. It would also be delicious with any of the other sauces in this chapter,

so feel free to experiment.Avoid using a hard-crusted bread here. If you can’t find focaccia,

substitute something tender and flavorful, such as brioche or a soft Italian loaf. Peppadew

peppers, which originated in South Africa, are sweet, tangy, and only modestly hot. They are

pickled and sold in jars in the deli section of well-stocked grocery stores.Serves

4IngredientsKosher salt1 large bunch Rainbow or Bright Lights Swiss chard (12 oz/340 g),

leaves and stems separated and stems cut crosswise into slices ¼ in/6 mm thick4 tbsp/60 ml

extra-virgin olive oil3 cloves garlic, mincedPinch of Espelette pepper or red pepper flakes½

cup/80 g thinly sliced jarred roasted red pepper4 tsp minced pickled Peppadew pepper4 large

eggs4 pieces focaccia, toasted1 cup/240 ml Saffron–Red Pepper HollandaiseBring a large pot

of salted water to a boil. Add the chard leaves (not the stems) and cook, stirring occasionally,

until just tender, 3 to 5 minutes. Drain, rinse well with cold water, and squeeze out as much

excess water as possible. Chop coarsely and set aside.In a large frying pan over medium-high

heat, heat 3 tbsp of the olive oil over medium-high heat. Add the chard stems and a large pinch

of salt and cook, stirring occasionally, until tender and lightly browned, 6 to 9 minutes. Add the

garlic and Espelette pepper and cook, stirring, until very fragrant, about 30 seconds. Stir in the

cooked chard leaves, roasted pepper, and Peppadew pepper. Cook, stirring often, until the

flavors are blended and the chard is hot, about 2 minutes. Transfer to a medium bowl and cover

to keep warm. Do not rinse the pan.Break each egg into a small teacup. Return the frying pan



to low heat and add the remaining 1 tbsp oil. Carefully slide the eggs from the teacups into the

pan so they stay whole. Season them with salt, cover the pan, and cook until the eggs are just

set, 2 to 3 minutes.Place a piece of focaccia on each plate, divide the chard mixture evenly

among the focaccia, top with an egg, and then spoon a generous blanket of the warm

hollandaise over the top. Serve right away.--This text refers to an out of print or unavailable

edition of this title.Review"Here's a book you'll use every day whether you're tossing together a

quick salad or creating a dessert for a gala. Martha Holmberg's truly modern (read: simple, fast

and tasty) sauces pump up the flavor and excitement of every dish. Think of these sauces as a

culinary bag of tricks . I do." - Dorie Greenspan, author of Around My French Table"Food writer,

editor, and Paris-trained chef Holmberg (Crepes) believes sauces are an integral part of

everyday cooking. With these 100-plus recipes, organized by ingredient and method (e.g.,

Vinaigrettes, Chocolate Sauces), she shows readers that sauce-making doesn't have to be

tedious. In a clear and encouraging voice, she explains how to season, store, portion, and

improvise on classic sauces that elevate such dishes as Fried Eggs with Garlicky Chard and

Saffron-Red Pepper Hollandaise and Simple and Delicious Enchiladas. VERDICT Easily

Holmberg's best cookbook to date, this uses delicious recipes-like the outstanding Rice

Pudding with Cardamom Meringues, Lime Crème Anglaise, and Chunky Mixed-Berry Coulis-to

put essential skills in context." - Library Journal"Modern Sauces is my favorite book this year. It

is destined to be a classic reference for the rest of my cooking life, on one of the most valuable

but least understood facets of cooking: sauces. Martha Holmberg brings great intelligence and

lucid writing and instructions to the important craft of sauces. She is both respectful of and

illuminating about classic sauces, innovative in her thinking about contemporary sauces, and

practical in terms of everyday cooking. This is a great book." - Michael Ruhlman, author of

Twenty, Ratio and Salumi --This text refers to an out of print or unavailable edition of this

title.About the AuthorMartha Holmberg is an award-winning food writer and editor who

developed expert sauce-making technique during three years of study and work at La Varenne

Cooking School in Paris, then as the publisher and editor of Fine Cooking magazine and, most

recently, as the food editor of the Oregonian newspaper. She is also the author of Crepes and

Puff, both published by Chronicle Books. She lives in Portland, Oregon.Ellen Silverman is a

New York-based food and lifestyle photographer. Her previous work for Chronicle Books

includes Handheld Pies. --This text refers to an out of print or unavailable edition of this

title.Read more
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Christmas DrinksWritten by Hannah AbedikichiCopyright © 2019. All rights reserved. No part of

this book may be reproduced in any form without written permission from the author.

Reviewers may quote brief excerpts from the book in reviews.Disclaimer: No part of this

publication may be reproduced or transmitted in any form, mechanical or electronic, including

photocopied or recorded, or by any information storage and retrieval system, or transmitted by

email without permission in writing or email from the author or publisher.While attempts have

been made to verify all information provided in this publication, neither the author nor the

publisher assumes any responsibility for errors, omissions, or contrary interpretations of the

subjects discussed.This book is for entertainment purposes only. The views expressed are

those of the author alone and should not be taken as expert instructions or commands. The

reader is responsible for his/her own actions.Adherence to all applicable laws and regulations,

including international, federal, state, and local government, or any other jurisdiction is the sole

responsibility of the purchaser or reader.Neither the author nor the publisher assume any

responsibility or liability whatsoever on the behalf of the purchaser or reader of these

materials.Table of Contents My Free GiftAbbreviationsConversionsPaperback EditionWhite

Christmas PunchChocolate Chip Peppermint MilkshakePeppermint MilkshakeGrinch

PunchChocolate Peppermint Protein ShakePeppermint EggnogRed Velvet Hot

ChocolateCookies and Cream Hot ChocolateNutella Hot ChocolatePeppermint Hot

ChocolateMint White Hot ChocolateS’mores Hot ChocolatePumpkin Pie White Hot

ChocolateCrock Pot Creamy Hot ChocolateWhite Peppermint Hot ChocolateCrock Pot Apple

CiderCaramel Apple CiderCaramel Hot ChocolateCrock Pot Mint Hot ChocolateSlow Cooker

Gingerbread LatteMocha Peppermint FrappeEasy Pumpkin Spice LattePeppermint

MochaHomemade EggnogSpiced White Chocolate CocoaLeave a ReviewYou Will Also Love…

My Free GiftABSOLUTELY FREE!Breakfast, Lunch, Dinner, Soups, Salads, Desserts and

More!Abbreviationsoz = ouncefl oz = fluid ouncetsp = teaspoontbsp = tablespoonml = milliliterc

= cuppt = pintqt = quartgal = gallonL = liter Conversions1/2 fl oz = 3 tsp = 1 tbsp = 15 ml1 fl oz

= 2 tbsp = 1/8 c = 30 ml2 fl oz = 4 tbsp = 1/4 c = 60 ml4 fl oz = 8 tbsp = 1/2 c = 118 ml8 fl oz =

16 tbsp = 1 c = 236 ml16 fl oz = 1 pt = 1/2 qt = 2 c = 473 ml128 fl oz = 8 pt = 4 qt = 1 gal = 3.78

LPaperback EditionMakes a wonderful gift!White Christmas PunchServings:

16 Ingredients:· 1/2 cup sugar· 1/4 cup hot water· 3 oz evaporated milk·

1 tsp almond extract· 1/2 gallon vanilla ice-cream· 2 liters of 7-UP· Whipped

cream and Christmas sprinkles, for garnish Directions:In a glass bowl, stir together the sugar

and hot water until the sugar is dissolved.Cool the sugar water and stir in the evaporated milk

and almond extract.Pour the mixture into a large punch bowl and add the vanilla ice cream.Use

a couple of big spoons or a potato masher to break the ice cream up a bit.Slowly pour in the 7

up.Serve in glasses topped with whipped cream and Christmas sprinkles.Chocolate Chip

Peppermint MilkshakeServings: 2 Ingredients:
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