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Holiday living made easy

ith so much on our plates
between  Thanksgiving
and New Year's Day,

the holiday season can be hectic.
Fortunately, there are many ways
to save time and make the holiday
season more manageable.

- If you don't have plastic clips to
hang lights around windows and to
the eaves of your home, inexpensive
clothespins will work just as well. If
you're concerned about the color of
the wooden clips, paint them holiday
hues before stringing the lights.

- Put a bath mat, rug-side down
and rubber-side up, beneath your
Christmas tree stand. This allows
you to spin the tree as you hang lights
and ornaments without damaging the
floor underneath. It also makes it
simple to undress the tree once the
season is over. Use a tree skirt to hide
the mat.

- Squeeze artificial tree portions into
concrete form tubes. First wrap the
tree portions in twine and then slip
them into the concrete sleeves. Each
tube can be stowed in attic or garage
rafters, freeing up precious space.

- Use empty squirt bottles to make
baking and cooking easier. Pancake
and cookie batters can be squirted
from the containers for less mess.

- Store one or two strings of lights

in a plastic shopping bag to keep the
strands from getting tangled. Hang
the bags from a hook in a garage or
stack them in a storage bin.

- Use plastic zip ties to attach garland
and lights to bannisters. They're easy
to assemble and will not damage the
bannisters.

- A paper towel holder can be screwed
to the wall in a craft room to neatly
hold spools of ribbon. Simply pull the
length you need from the spool and
cut for easy decorating.

- Mount a tree stand to a piece of wood
with screws or glue. This prevents
spills from reaching the floor while
stabilizing the tree.

- Old maps make interesting gift wrap
and are a nice change of pace from
commercially produced paper or
newsprint.

- Wrap duct tape or another type of
sticky tape around your hand. Pat over
fallen pine needles that accumulate
around the tree. In hard-to-reach
areas, wrap the tape around a broom
or a floor SWeepcer.

- When traveling for the holidays, use
a brightly colored suitcase or flashy
tape to make your suitcase stand out
from others at the airport.

- Place hardened brown sugar in a
baking dish, cover it with a moist
paper towel and either microwave

it on high for 20-second intervals
or place it in a 300 F oven for five
minutes. This will soften the sugar,
making it easier to use the sugar to
prepare your favorite holiday cookie
recipes.

- Save plastic bread ties, which can
be used to make tags for the wires
on certain devices. Such ties also
can be used to organize decorating
components and to keep your place
on a roll of tape.

- Measure the inside of your picture
window and construct a wooden
frame to its dimensions. Staple
holiday lights to the frame and then
easily slip the frame in and out of
place each year.

- Hang a live wreath or some boughs
of evergreen in your home to give it
that fresh pine scent if you have an
artificial tree.

- Color-code storage containers so you
can easily find holiday decorations in
the attic or basement.

- Pack for a holiday excursion using
a collapsible clothing storage hanger
for closets. Fold clothes on each
fabric shelf and then collapse it into
your suitcase. When you get to your
destination, unfold and hang it in a
closet so all of your clothes will be at
the ready.

nght Peanut
Y Brittle <y

MAKES ABOUT 1 POUND

/i

1 cup light corn syrup
1/2 cup water
2 cups sugar
dash of salt
1 cup butter
2 cups unsalted peanuts
2 tsp vanilla
1 tsp baking soda

Butter 2 large baking sheets; set aside. In a heavy saucepan,
combine corn syrup, water, sugar, and salt. Cook over low
heat until sugar dissolves, stirring frequently. Bring to boil;
add butter. Cook, without stirring, until 235 degrees F. on a
candy thermometer, then stir occasionally. Add nuts when
temperature reaches 280 degrees F. Cook, stirring constantly,
until mizture reaches 305 degrees F. Remove from heat.
Quickly stir in vanilla and baking soda. Pour into prepared
baking sheets. Lift and pull from edges with fork to stretch.
As soon as candy sets, loosen from pan. Break into pieces.

o RE/MAX

. FIRST PLACE REALTORS, INC.

TIMATE SMOKED runk

INGREDIENTS:

1 (18-20 Ib) turkey
1 Traeger Orange Brine and Turkey Rub Kit
E 1/2 Cup Traeger Pork & Poultry Rub
1/2 Pound butter, softened

STEPS:

1. The day before, brine the turkey according to the Traeger Turkey
Brine Kit package directions. Remove from brine, rinse and pat dry.

2. Season the inside cavity with 2 tablespoons Traeger Pork & Poultry
Rub reserving the rest for the exterior.

3. Prepare the turkey by separating the skin from the breast creating a
pocket to stuff the softened butter in. Cover the entire breast with
1/4 inch thickness of butter.

4. Season the exterior of the bird with remaining rub.

B. Transfer to the fridge and let chill for at least 1 hour.

6. Remove from the fridge and truss the legs and tuck the wing tips
back around the bird.

7. When ready to cook, set the Traeger to 225°F and preheat, lid closed
for 15 minutes. For optimal flavor, use Super Smoke if available.

8. Place the turkey in a roasting pan and place directly on the grill
grate. Cook until the internal temperature reaches 100-110°F.

0. Increase the temperature on the grill to 350°F and continue to cook until an
instant read thermometer registers 160°F when inserted in the thickest part
of the breast (check every 30 minutes after grill temperature is increased),
about 3 to 4 hours total cook time. Turkey will continue to cook once taken
off grill to reach a final temperature of 165°F in
the breast.

10. Remove the bird from the grill and let rest for
at least 30 minutes before carving. Enjoy!

COME BY TODAY FOR ALL YOUR
TRAEGER GRILLS & SUPPLIES

817E. Llano Estacado
Clovis 575-763-3729

120S.Ave A
Portales 575-356-0400

575.935.1111 » 2400 N. Prince St.
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¢ Preheat oven to 325 F TOPleSS * T Rl I.nmrowa.ve-safe =
TaSty H()ney . 5 sprayed with nonstick spray,
Score ham, and stud with the whole cloves. Turkey P()t Ple combine cauliflower. flour. ¢
GlaZEd Ham Sl white/substitute Par;n an(i bifin
* In the top half of a double boiler, heat the corn V2 cup riced cauliflower i é " ‘ ’ . .
1 (5 pound) ready-to-eat ham syrup, honey and butter. Keep glaze warm while 2 Tbsp. whole wheat flour . id m : ” 5 -
Y4 cup whole cloves baking ham. 1 large egg white thlx Ofoll\ldg. st p;ressil/o olrmt
4 cup dark corn syrup * Brush glaze over ham, and bake for 1 hour and 1 Thsp. Parmesan cheese oreuflﬁls;et R . San LR
2 cups honey 15 minutes in the preheated oven. Baste ham ¥2 tsp. baking powder & T mmeili m bl cobig
243 enp hutier every 10 to 15 minutes with the honey glaze. 3 oz. cooked/chopped skinless turkey breast e o ’
During the last 4 to 5 minutes of baking, turn on ¥2 cup frozen petite mixed vegetables. thawed rsemammg mgredlent;_ e “(;cll'
broiler to caramelize the glaze. Remove from ¥ cup turkey gravy et e

. " i microwave for 1 minute, or until hot.
oven, and let sit a few minutes before serving.

: 2 ; . e For brine, in a small bowl dissolve salt and
Crock-Pot * CO(;nb";‘? sugar(,i holncy, C“i;fr‘ mustard, paprll;a gerE-Blﬁned ¢ brown sugar in the hot water. Place mixture in
and garlic powder in a medium sauce pan an urke reas e ]
: i . ge enough to hold turkey breast.
Brown Sugar Eaionr9 il il s perio. Wilsk BEmdigns y Add about 8 cups of cold water to the salt-hot
Glazed Ham together and bring to a simmer. Cook until Y cup coarse kosher salt it il
reduced slightly, about 5- 7 minutes. 14 cup packed brown sugar ’

1 c. packed brown sugar * Place turkey breast and seasonings in the

1/3 c. honey * Zliag(;ill;ar;ol:rS;(l):::eczs::;:nmd;jgfl?:es]lilgejn 1 :up hot water ) container. Cover and refrigerate overnight or up
1 . apple cider - : -pound bone-in whole turkey breast to 17 hisurs

1/4 c. Dijon mustard SIO e, Bastlng.evcry h_our, sooknn o 4 sprigs fresh oregano * Preheat oven to 425° F. Blend garlic cloves

1/2 tsp. smoked paprika fop39 hvours depending on s?ze OF the ha, 4 sprigs fresh thyme until minced. Slowly add olive oil and continue
1/2 tsp. garlic powder Servemiih theglaceon the sids . A easpoons Whole‘black peppereorns blending until garlic is pureed. Add the chipotle
Kosher salt A chiles and adobo sauce; blend until smooth.

Freshly ground black pepper 3 tablespoons olive oil

1 (4-6 1b.) spiral cut ham 2 canned chipotle chile peppers in adobo sauce
2 teaspoons adobo sauce

* Remove turkey from the brine. Place turkey,
skin side up, in roasting pan. Rub garlic
chipotle mixture over turkey breast. Roast 1Y4
hours; loosely tent turkey with foil near the end
of cooking to prevent overbrowning.)

Ta v éey and
Ham Favoritec D ..

I
INCREDIENTS, ! Here is a quick and easy chili recipe that my
2 ' l_ A Y ER E D family makes in between the holidays when we
1 package (14.3 ounces) Oreo cookies
6 Tbsp butter, melted

.

L]

* 1 package (8 ounces) cream cheese, softened
* 1/4 cup suger

.

.

are tired of eating turkey or cooking for hours!

2 Tbsp 2% milk ' I-lb Ground Beef 1-Can Pinto Beans
: o:::ﬁ:rf i;il,,::rfc::;j_g::“" SEn D E S S E R T 2-Medium Onions 1-Can Red Kidney Beans
* /4 cup crushed candy canes (about 7 1-Bag Shredded Cheese 1-Can Black Beans
~ :Ef’:i:;::z?;: sdx:::g = E——— ! 7 1-Can of Stewed Tomatoes 2-Can of White or Golden Hominy
chocolate pudding mix ol e 1-Can of Diced Tomatoes with Green Chili 1-Box Beef Bone Broth
*2-3/4.cupa.cold. 28 milk (Add additional green chili if desired) 1/4-Bottle Louisiana Hot Sauce
w | w 1-Can of Whole Tomatoes 1-Tablespoon Pepper

rie © 1/2-Can Tomato Sauce (or 1-small can)

© [6)] [6)]
RECIPE: c U U R T H 0 U s E *Add these ingredients slowly
To taste (1-2 Tablespoons) Seasoning Salt*
© Qo

1.Pulse cookies in a food processor until fine CAFE * Fﬁroushouf the COOH”Q‘ process and
erumbs form. Add melted butter; pulse Just Q 1] To taste { 1-2 Tablespoons) Garlic Salt accord."ng to your desired heat level.

until combined. Press onto bottom of a 13x9- X TO taste (2—3T0b|espoons} Chi'i Powder* Ffavors W."” fnfens:‘fyas fhe axcuss
in. dish. Refrigerate while preparing filling. %
To faste (2 Teaspoons) Cayenne moisture/water is boiled off.

2.Beat cream cheese, sugar and milk until

smooth. FPold in 1 cup whipped topping and 1/2 5752262253

cup crushed candies. Spread over crust.

TGl L 109S. RAIN ST Dice one onion o approximately %-1inch pieces and add to large pot with the ground
" oysT ozedm. bhesRs ievET. Homesd \.,uh'r,m,_ning . ' beef. Brown ground beef and onions and add small amount of garlic salt, pepper and
whipped topping. Refrigerate, covered, 4 PORTALES, NA 88130 seasoning salt to taste while browning.

hours. Sprinkle with remeining candies just
before serving.

Open all cans and drain excess liquid from hominy only. Dump all cans
(Beans/tomatoes/hominy) into pot. Add 1-box beef broth. Stir together. Add the
seasonings (except the Louisiana). Recommended to add ¥ the seasonings
% recommended until tasting. Let simmer, stirring occasionally. Once it comes fo a boll,

5 i reduce heat, add Louisiana Hot Sauce, stir and cover, Let simmer for approximately
10-minutes. Taste. Add additional seasonings as desired. Continue to let simmer for
'/x approximately 30-minutes to I-hr while continuing to stir occasionally. The longer it

simmers the better (up to 2-hours).

(DIVIDED INTO SEVERAL DECORATIVE JARS, THIS MAKES AN EASY GIFT!) Dice the other onion on a plate for topping. Serve chili in a bowl topped with shredded

1 ]'f.d. C Lemon and sugar flavored iced tea mix Mix all ingred{enfs fogejher and Cheese U!'Id fhe diced, raw onions. Crﬂckerﬁ are gfeﬂ? Uad”iﬂﬂ Wl‘h thls meﬂi- If you

1C Orange flavored breakfast drink mix store i air tight container(s). . went a little heavy on the spice, add a dollop of sour cream to cool it down! This chili

E Siigar % ke the 1 can keep very welll When re-heating, do so on the stove and add % box or more of
oma e tea,

) . ) beef bone broth for better results. Microwave works for re-heating, but not nearly
1/2 tsp cinnamon (or more if desired for place 3 TBSP of spiced tea mix into asgood.

additional spiciness) a mug and add 1 cup boiling water.

1 1sp ground cloves (or more if desired for Sttt i dicsolvied: Happy Holidays from Jason Wyatt, President & CEO
additional spiciness) Enjoy! of Western Bank and Western Commerce Bank.

11 % 5/6-763=/255
at y 9 521 E. Llano Estacado Blvd.
Orn @ www.SellingClovis.com

RE ALTORS ,® INC. @ homes@sSellingClovis.com

WESTERN BANK k2

Clovis (575) 769-1975 # Portales (575) 356-3095
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1Cchen
\ FRESH HERBS
1 GALLON - o E?%‘*F%S
1} QUARTS on Vekgl on g DRIED HERBS
& PINTS aSaa
g 186 CUPS -s 7 =
@ l 128 OZ. B‘] T T i
Q .
: w Cups TBSP TS Oz GRAMS ML OVEN -
1/16 1 3 1/2 14 15 TEMPS:
. /8 2 6 1 28 30 $
\ /4 4 12 2 57 60 2950 F =105°C
_ 1/3 5+1TsP 16 2-2/3 76 80 250° F =120°C
I QUART 1/2 8 o4 4 14 120 i .
2 PINTS 2/3 [l0+271sp| 32 | 5-1/3 | 151 160 275° F=135°C .
4 CUPS 3/4 12 36 6 170 180 300°F =150°C
l 32 Oz ‘ 16 48 8 226 | 240 3250 F =165°C
.. - RECIPE DOUBLED - 350°F =175°C
375° F=190°C
1/8 TSP —» 1/4 TSP 1/3 CUP — 2/3 CUP
1/4 TSP —» 1/2 TSP 1/2 CUP —» 1 CUP 4O0° F =205°C
1/2 TSP —» 1TSP 2/3 CUP — 1 1/3 CUP
) 3/4TSP—» 1 1/2TSP 3/4 CUP — 11/2 CUP H25° F - 220°C
i 1 PINT 1 TSP —» 2 TSP 1 CUP — 2 CUPS or - o
2 1-1/2TSP —» 1 TBSP 1-1/4 CUPS — 2-1/2 C. R E00° 0
. 2 CUPS 1 TBSP —» 1/8 CUP 1-1/3 CUPS —» 2-2/3 C. 4750 F = 2450 C

2 TBSP(1/8 C) —» 1/4 CUP
1/4 cup —» 1/2 CcuUpP

! a_)r X s ')’a “b ;‘ iy L..__{-: -

‘FIIR? TFHrE“ BiiG) GAME 53] N
¢ PORK BELLY CUBANO A

" INGREDIENTS:

). 2TBSP Kosher Salt
. 2TBSP Light Brown Sugar
2TSP Black Pepper
4 Minced Garlic Cloves
1 Slab Pork Belly(Cut in 1/2
Jengthwise for later use)

INSTRUCTIONS

Ul - In a mixing bowl, blend salt, brown sugar, pepper and garlic. Rub
I’ mixture on pork belly. Crosshatch the fat side of the pork. Wrap Pork
with plastic wrap and REFRIGERATE 8 - 24 HOURS.

- An hour before roasting, remove the pork belly from the refrigeratorto
&/ bring up to room temperature. 2
) - Preheat the over to 325 °F .

- Place the belly in a shallow roasting pan, meat-side down, Place a piece ‘:Ii
. of parchment paper over the meat and cover the pan tightly with foil. ;
Roast until fork-tender, about 3 hours. 1
- Spread the rolls with mustard, layer rolls with the cheese, sliced pork, =
ham and pickles. '
- -Preheat a panini press, or griddle to medium. Spread sandwich tops
“and bottoms with butter and place on the griddle. Weight the
sandwiches down with another pan. Cook until golden
on both sides. Halve sandwiches, serve.
Makes 8 servings

(,A.S’S’lfg
M@ e S

8 Hoagie rolls

1/2 Cup Dijon Mustard
16 Slices of Swiss Cheese
16 Slices Sliced Ham

4 Thin Sliced Dill Pickles
1/2 Cup Melted Butter

CERYICE; §

' ~1820 W, 7TH ST | CLOVIS"'NM | 575 -769‘0217 L

4.14

(REVERSE DIRECTION OF ARROWS TO HALVE.)

1-1/2 CUPS — 3 CUPS
1-3/4 CUPS — 3-1/2 C.

a00° | = 260°C

BREAKFAST
CASSEROLE

from the kitchen of Wilma Fulgham
This is a favorite of our family - we have it every Christmas!

Butter 6 slices of bread (trimmed)
Cube, and put into a greased 9x13 pan.
Cook 2 Ibs of beef, sausage, or ham and layer over the bread.

Mix the following and pour over the meat and bread.

11b. grated longhorn cheese ‘I
ers

8 eggs, beaten
1C. half & half

Mon.-Fri. 7am-6pm
Sat./Sun. Closed

salt & pepper to taste
green chilis, if desired
3301 N. Prince | 575-762-7667

Cover and refrigerate overnight.
Bake 1 hour at 350 degrees.

1 Mini Baklava

Honey * 1 cup finely chopped
1/2 cup butter walnuts

174 cup sugar e 2 packages (1.9 ounces
1 tsp ground cinnamon each) frozen miniature

1 cup Finely chopped phyllo tart shells H

pecans

» Preheat oven to 350°. In a small saucepan over medium
heat, melt butter. Stir in sugar and cinnamon. Bring to 3
boil. Reduce heat; add pecans and walnuts, tossing to

% coat. Simmer, uncovered, until nuts are lightly toasted,
5-10 minutes.

575-910-5811 « Place phyllo shells on a parchment paper-lined baking
416 S. Ave. C sheet. Spoon nut and butter sauce mixture evenly into
Portales, NM 88130  Shells. Bake until golden brown, 9-11 minutes. Cool
completely on pan on a wire rack. Drizzle a drop of
G honey into each shell; let stand, covered, until serving.
Serve with additional honey if desired.

IDT
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Happy Bottom's
Cheese Ball

1Box Velveeta Cheese

2 pkgs cream cheese at room temp.
1/2 small finely chopped onion
Garlic Salt to taste

Chili Powder to taste

3/4 cup finely chopped pecans

Mix cheeses till soft and add rest
of the ingredients except the
pecans. Mix well and form into a
ball. Then roll it into the pecans,
covering it entirly. Refrigerate.
Put on a pretty serving platter
and surround with assorted
crackers. Enjoy!

*x

HOLIDAY FAVORITES

testive finger foods

Seasoned Mini
Pretzels

1 pkg of Ranch Powder
1tbs Garlic Powder
1TBS Dill Weed

1/2 tsp Celery Salt

1/4 cup of olive oil

Lrg Bag of Mini Pretzels

Preheat oven to 270 degrees.
Mix first 5 ingredients together
in a gallon ziplock bag and
shake well to coat. Add the mini
pretzels to the bag. Adding a bit
of air to the bag will help to coat
the pretzels better. Line a cookie
sheet with parchment paper
and arrange the pretzelsina
single layer. Heat in the oven for
15 to 20 minutes. Let cool.

2-Ingredient Baked Brie

1/4 wheel Brie
4 tablespoons honey

*Optional: Add Granny Smith apples

for a refreshing garnish

Preheat the oven to 350 degrees F. Place the brie on a sheet

pan covered with parchment paper and drizzle with the

honey. Bake for 5 to 7 minutes, or until it starts to ooze but not

melt. Serve with crackers of your choice!

TOMMIE GRAHAM'S

GERMAN CHOCOLATE CAKE

e 2 1/2 C cake flour, sift 2 times
* 1 tsp baking soda

¢ pinch of salt

* 1 package baking German Chocolate
¢ 1 cup real butter (unsalted)

* 2 cups sugar

* 4 eggs, separated

* 1 tsp pure vanilla

1 cup buttermilk

ICING:

« 1 can Carnation Milk

* 1 cup sugar

3 egg yolks

1 tsp pure vanilla

1/2 Ib real butter, unsalted

1 1/2 cups shredded coconut
1 cup chopped pecans

L]

-

L]

1.Mix all ingredients and cook on
low heat until thick.

2.Assemble the layers with icing
between each. Serve cake with
real whipped cream or ice cream
if desired.

GUTHALS
NURSERY

575.763.4243 - 1001 E. 1st St. « Clovis, NM

CAKE INSTRUCTIONS:

1.Sift flour, soda and salt
together.

2.Melt German Chocolate in 1/2
cup boiling water then let cool.

3.Grease and flour three 7" or 8"
round cake pans, line bottom
with wax paper.

4.Cream butter into sugar till
fluffy and add egg yokes in one
at a time. Add vanilla and
buttermilk and then mix with
the chocolate. Add to the flour
mixture.

5.Beat egg whites till stiff then
fold carefully into the batter.

6.Pour into cake pans and bake at
350 for 30-40 minutes, checking
carefully. Remove and let cool.
Use a line or knife to slice each
cake in half to have 6 layers.

Christmas
Candied Pecans

1/2 cup sugar

1/2 cup brown sugar
1TBS cinnamon
1tsp Salt

4 cups pecan halves
1 egg white

1/2 tsp Vanila

1tsp water

Preheat oven to 350 degrees.
Line cookie sheet with
parchment paper.

Combine sugars, cinnamon, salt
and whisk. Set aside.

In a large bowl whisk egg
whites, vanilla and water untill
frothy, add pecan halves and
toss until well coated. Add
cinnamon and sugar mixture
and toss.

Spread a single layer on cookie
sheet. Bake 40-45 minutes,
stirring every 15 minutes, then

X

cool completely.

\ 4
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Chocolate
Snowballs

3/4 cup butter, softened

1/2 cup sugar

1/2 tsp. salt

1large egg

2 tsp. vanilla extract

2 cups all-purpose flour

1 cup chopped pecans or walnuts
1 cup chocolate chips

1 Confectioners' sugar

Preheat oven to 350°. In a large
bowl cream butter, sugar

and salt until light and fluffy.
Beat in egg and vanilla and
flour. Stir in pecans and
chocolate chips.

2. Shape dough into 1-in. balls;
place 2 in. apart on ungreased
baking sheets. Bake until set
and bottoms are lightly
browned, 15-20 minutes. Cool
on pans 2 minutes. Roll warm
cookies in confectioners' sugar.
Cool completely on wire racks. If
desired, reroll cookies in
confectioners' sugar.

2a

Baked Cranberry Pudding

3 tablespoons grated orange zest

2 large eggs, separated
1 cup packed brown sugar
1/2 cup heavy whipping cream
1/4 cup butter, melted
2 teaspoons vanilla extract
1-1/2 cups all-purpose flour

Topping:
1-1/2 cups sugar
1/2 cup orange juice
2-1/2 cups whole cranberries

1.Place egg whites in a large bowl; let stand at room temperature for 30 minutes.
Preheat oven to 350°.In a large bowl, beat brown sugar, cream, melted butter,
vanilla and egg yolks until well blended. In another bowl, whisk flour, orange zest,
baking powder, cinnamon, nutmeg, 1/4 teaspoon cream of tartar and salt. Add
chopped cranberries; toss to coat. Gradually add to sugar mixture, mixing well.

(Batter will be stiff.)

2.Add remaining cream of tartar fo egg whites; with clean beaters, beat on medium
speed until soft peaks form. Fold into batter. Transfer to a greased 9-in. springform
pan. Bake until a toothpick inserted in center comes out clean, 45-50 minutes.

3.Meanwhile, for topping, combine sugar and orange juice in a small saucepan. Bring
to a boil, stirring frequently; cook until sugar is dissolved, 2-3 minutes. Add
cranberries; return fo a boil. Reduce heat; simmer, uncovered, until berries pop,
stirring occasionally, 6-8 minutes. Remove from heat; cover and keep warm.

4.When pudding tests done, place springform pan in a 15x10x1-in. baking pan. Spoon
cranberry mixture over top. Bake 10 minutes longer.

5.Cool pudding on a wire rack 10 minutes. Loosen sides from pan with a knife; remove
rim from pan. Cool at least 1 hour before serving.

6.1f made ahead, pudding can be warmed in a 350° oven for 10 minutes. If desired,
top with orange zest and serve with whipped cream.

NM License 81076

1/2 teaspoon cream of tartar, divided

3 cups coarsely chopped cranberries

1 teaspoon baking powder
1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg

1/8 teaspoon salt

Optional: Orange
zest strips and
whipped cream

v DOR

-mNn ROLLED-
‘PREMIUM CIGARS-

Fil" L) FACE [l"“!h R BT
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Baél’ng Subgctitutione

For 1 cup of buttermilk: Evaporated milk For 1 cup evaporated milk:
1 cup yogurt OR 1 cup light cream
1 tablespoon lemon juice or vinegar plus enough milk to make

Honey For 1 cup honey:

2D 11/4 cup white sugar + 1/3 cup water
Coconut oil, unsweetened applesauce, vegetable oil (do not 1 cup corn syrup

sub with whipped butter or margarine) Lemon juice For 1 teaspoon lemon juice:

For 1 cup of light brown sugar: 1/2 teaspoon vinegar

Sub dark brown sugar OR 1 teaspoon white wine

2 tablespoons molasses + 1 cup of white granulated sugar OR 1 teaspoon lime juice

1/2 cup firmly packed dark brown sugar + 1/2 cup granulated Lime juice For 1 teaspoon lime juice:

SHERY 1 teaspoon vinegar

For 1 cup of dark brown sugar: 1 teaspoon white wine

Sub light brown sugar OR 1 teaspoon lemon juice

1/4 cup molasses + 1 cup of white granulated sugar OR Orange juice For 1 tablespoon orange juice:
1 tablespoon molasses + 1 cup firmly packed light brown 1 tablespoon other citrus juice
sugar

Raisin For 1 cup raisins:
For 1 egg: 1 cup dried currants OR 1 cup dried cranberries OR 1 cup
1/4 cup unsweetened applesauce chopped pitted prunes

1/4 cup mashed banana -
1 tablespoon groundflax seeds + 3 tablespoons water Sour cream For 1 cup sour cream:
1 cup plain yogurt

combine and let sit for 5 minutes before incorporatin, . .
( . - &) 1 tablespoon lemon juice or vinegar plus enough cream to

1/4 cup vegetable oil I

2 tablespoons water + 1 teaspoon oil (like vegetable or corn) + IOAREL D

2 teaspoons baking soda (mix together before incorporating) | | Sweetened condensed milk For 1 (14-ounce) can sweetened condensed milk:
T T S —— 3/4 cup white su.ga}' ml.xed with 1 /2 cup water gm‘l 11/8 cups
7/8 cup half and half + 1/8 cup melted butter (mix together) dry powdered milk: Bring to a boil and cook, stirring

1/2 cup whole milk + 1/2 cup plain Greek yogurt frequently, until thickened, about 20 minutes

1 cup evaporated milk Vegetable oil—for baking For 1 cup vegetable oil:

3/4 cup milk + 1/3 cup melted butter 1 cup applesauce

1 cup fruit puree

I Baking powder For 1 teaspoon baking powder: - -
1/4 teaspoon baking soda plus 1/2 teaspoon cream of tartar Vinegar For 1 teaspoon vinegar:

| Baking soda For 1 teaspoon baking soda: ;ttiisqp(;(;%;eﬁg?e%t?e P
| 4 teaspoons baking powder i

White sugar For 1 cup white sugar:

1 cup brown sugar

1 1/4 cups confectioners’ sugar
Corn Syrup For 1 cup corn syrup: 3/4 cup honey

| 1 1/4 cup white sugar + 1/3 cup water OR 3/4 cup corn syrup

1 cup honey

M Cocoa For 1/4 cup cocoa powder:
1 (1-ounce) square unsweetened chocolate

For 1 cup yogurt:

Cream of tartar For 1 teaspoon cream of tartar: 1 cup sour cream

2 teaspoons lemon juice or vinegar 1 cup buttermilk
e -

a7

From the bifehen of Coboitta K
Cheese Ball 0{ E

' 80z cream cheese, soffened

I ’

M P.C.

QUEENER LAW FIR

g

575-935-9400

80z sharp cheddar cheese, grated
2 Thsp finely grated onion
v dash garlic salt
dash Worcestershire sauce
dash Tabasco sauce

Combine all ingredients in large bowl; blend thoroughly and shape into
ball. Roll in chopped nuts and chill before serving.

From the kilchen of Shelley Queene:

Hamburger-Corn Pie

Brie Wheel Pastry

1- Brie wheel

1lb ground beef 11/2- 3 tsp chili powder .

1/4 |b bulk pork sausage 11/2tspsalt { pupralsi:ry sheet

1 small onion, chopped (about1/4C) 1 cup cornmeal - €gg yo

1 clove garlic, finely chopped 1 cup milk 1- applewood smoked salt (Albertsons)

160z can whole tomatoes 2 eggs, well beaten 2— Golden Apples (Medium Honey Sweet) or

160z can whole kernel corn, drained 1 cup shredded cheddar cheese

: : 2— Red Pears (based upon availability)
small can sliced black olives

1- bundle of asparagus
Preset oven to 350 degrees

Cook and stir ground beef, pork sausage, onion and garlic until meat is brown;
drain. Stir in tomatoes (with liquid), corn, olives, chili powder and salt. Heat to
boiling. Pour into ungreased baking dish, 9x9x2, 12x7.5x2, ora 2 quart
casserole.

Mix cornmeal, milk, and eggs; pour over meat mixture. Sprinkle with cheese.
Cook in 350 degree oven until golden brown, 40-50 minutes. Garnish with
parsley sprigs and black olives, if desired.

Directions:

Place one sheet of puff pastry on a cutting board and allow to thaw for
10-15 min. Take a fork and poke the center of the square puff pastry
sheet so that the center does not puff up. Place the Brie wheel in the
center of the puff pastry sheet and take a knife to cut the puff pastry into
linch strips all around the Brie. Fold those strips up and over the Brie in
a circle to cover the Brie. Whip the egg yolk with a wisp and a shot of
water then brush onto the puff pastry Brie circle. Lightly seasoned the
outside with the smoked salt then place in the over for 30 min or until a
nice brown crust is formed. While cooking slice the apples or pears into
strips and cut the bottom 2/3rds of the asparagus off. Once the wrapped
cheese has baked and become nice and brown pull out the oven and
allow to sit for 5 min. Place the wheel on a nice plate
and slice in half allow cheese to flow out and season
with more smoked salt. Enjoy the cheese with the fresh
sliced fruit and crisp asparagus.

PIONEER K&
REALTY

Coletta Ray 1304 Pile St. | 575.935.9680 Shelley Queener
Qualifying Broker Clovis, NM 88101 Qualifying Broker
575.799.9600 575.799.2980

Happy holidays and Merry Christmas
From the staff at Queener Law Firm
Rick, Debby, Joy, Paige and B]

------ = www.ClovisRealEstateSales.com

EGUAL HOUSING
OFPORTUNITY
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HOLIDAY FAVORITES

Holiday Recipes from Around the World
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Authentic Tourtiére Reci Jewish Latkes
Tourti¢re is a French Canadi eClp € Ev : ;
Quebec, It s usy ;ﬁ;iﬂa =2 w?tﬁnn?:gd P;s) ?tnglr;?ting bf}'cé)fm the province of omei’gaﬁ“;;gﬁgﬁ; ‘g}lfﬁe‘:e%talgg Dr;y latfi"(ilfj Si?me are flat and lacy, while
traditional part of the Christmas Réveillon and New Years PO AL0¢S: Itis a be bad. Ch oo ey e 1000 6 in s near dnahility to
on and New Year’s Eve meal in th ad. Cheese latkes were the most popular form of latke i i :
Pprovinces of Quebec : L in the P z Sk A atke in Ashkenazi Jewish
Vo Nﬁﬂmp?hggdmua:::ﬁ;z;:;n& zsitalso 90]:;33: i Maine, Shl'léstalﬁ l’-::vt'; g’rtgﬁ?gfua:gnt‘::nl? Dﬁﬁrol}e in tile 1gth century and adhered to Jewish
e : was introduc o g of meat and dairy products).
1:1mig1'ants from Quebec in the late 1gth and early 20th century. by traditionally prepared and enjoyed during Hanukkah. ¥ ) Bepare
Sajubg; (;Illf_kes 2 doufl:;le crust pies) Filling (makes 2 pies) 11/2 pounds baking potatoes (3 to 4 You will also need:
St purpose flour :srlﬁnel; lean ground beef :{Diﬂntlﬁ) T Food processor with shredding blade
1% cup cold lard, cubed 2 oni?r:;g:gg;l:eﬁo T QHanere:llm yelow onion, peeled and Cheesecloth or clean, thin kitchen towel
1 £
V2 cup cold unsalted butter, cubed % Cup water 1large egg Wooden apoon
Y2 cup ice water 3 ts i Mixing bowl
4 tsp ground allspice : 2 tablespoons matzo meal or 10- to 12-inch : ; ‘4,
218 ’ ¢
;';1 p ground savory 3 /+ . unseasoned dry breadcrumbs Fish s;‘:;:lnlﬂ cast iron skillet Y
Whirl flour and salt i £and freshly ground pepper S~ 2" 1teaspoon kosher salt Fork
/S fgln t in a food processor until combined. Add lard and pulse 12 z = 1/8 teaspoon ground black pepper Paper towels
until fine. Add butter and, while pulsing 7 or 8 time ickl ; BLE 1 cup canola oil or chick . ?
through the feed tube until do h iust es, quickly add ie water . b cken schmaltz, or 2 rimmed baking sheets
fourths and wrap in plastic ug }_]:] st comes together. Divide dough into 5 a combination of both Wire cooling rack
« Combi i Plastic wrap. Flatten into discs and refrigerate until firm, Applesauce and sour cream, for serving
= the ]um‘p"‘:of;‘);] e::igifjtef in a large saucepan, stir them to blend and help break up ﬁ ' * Heat th d fi i i
or until no longer pink.e cooking on medium-high heat for seven to nine minutes, J§~a S rack. Arr:nog‘::e: ?;ck i.l?l(:'.'l]'l-l: rl:uaﬁlﬁg f;? eﬂit i pap?dexl;towe]s and another with a cooling
. 7 . -~ : e oven and heat to 200°F. Line 1 rimmed baki
.+ When done, : A sheet with a d . : ; . r ng
and 30 the folowing: bpsos werea e 3t of,return the meat to the saucepan | & (™ sheet. Set both g <" Of paper towels. Fit a wire cooling rack into another baking
? s » alispice, savory, salt, and r = i ;
* Reduce the heat to medium-lo parti SRR * Prepare the potatoes. Scrub th ; \
+  occasionally stirring for 1-1.5 ho:;:s If thaflzlmjrré ?Gilgglﬁﬁirc\:ohﬁ; i VAT~ crosswise. Grapte the potatoes m%%itﬁmgzﬂﬁzugggi; pg)egllsfﬁﬁ :aff)};d p(l;tfotge in half L-\:-‘E‘_
Pring Some water. When cooked, let cool and refri g a Jack Ii. = Make a cheesecloth i o SSOr. h
1 5 gerate. ; oth tourniquet and squeeze liquid from pot. ] oo
" « Roll out twi 5 s | potato and onion. Transfer the !
ﬁ pastry roundg, Eﬂu&cfb{fé’jj,“gf‘:f}; ';?’;ly f}ot“:'e‘i boar ‘?t}}:lace the two rolled-out e ggaggupr?c}?eaﬁfngﬁgt{ :I:g;dlarge trlp]eDlayell- oéfheemd()th' Gather the corners and )
e : € plates, sprea i - 2 en spoon. Dangle the bundl lkr Trogw
the remains of the rolled-out dough. Seal the dough by mmemﬁlﬂg]gﬁztiﬁvfr e twist and squeeze the potatoes and onion as hard as you can el st ey, i Sk
O P%we ﬁeatsig;ay{;il?:mozion]mp E}f the pastry to allow the steam to get ()Et.ng l‘- mll:‘toiithf? glotaltoes dajllf OEion shreds. oo
430°F, place the pies in and bake for 10 mj ; : oft the liquid, but keep the potato starch. Give the liqui :
temperaf op ! minutes. Reduce the ch. Give the liquid a few minutes to all
}g;u perature to 350°F and bake for another 20-25 minutes or until golden. il :‘;:mpgtato starch to settle and then pour off and discard the liquid but leave the potg; 'y
4 = : o g . * Add the potat i j
o g . 5 potatoes, onion, eggs, matzo meal
Wﬂ z g;k\;'&& \\ e, - T ) bowl of starch. Mix with Yol Ggers ma‘idné’s'fl??i‘;“&’.? pota ol i ltll;Eand Fllaagond 3
: o . g s evenly distributed with the rest of the ingredients. Set batter asid iiiig
. : ; : - e.
G Glithwein 5 S if;ﬁiﬁngeﬁu' Heat over medium-high heat until a piece of the latke mixture sizzles I
a: i d the dishes and drinks that serve to : g Glede
e Every culture has its customs, an - ot A mynad of « Form latkes one at t 3
s : hold nothing back, bringing : ‘ a time. Scoop 1/4 cup of the mixture onto ipe
tdhiffr;:eﬁ gf]s?jfr[sn as'ie(;:srjgﬁg:ses, and beverages to make the season extra special. X F“l?tten with your fingers to a 4-inch patty. GG Rl or T spatisl: -“_'_&) 2
Here’s Germany's favorite Christmas drinke o o0 of the oldest % Fry until deeply golden-brown, 4 to 5 minutes per side, adjusting the heat if necessary, [l
(12 ) Glthwein can be most closely Bkent b 0 B S0 o early as 1420, in the —§¥7 . orainand tranfser to a paper towel-lined baking sheet. o Ticerr
domm?nte’d m&ncf:t:d tankard that belonged to a German nobleman just for = 5 r:oo]ir:e ;’;g]‘:es‘::%telt};lwéﬁpplesauce and sour cream, or transfer the latkes to the wire ot
R f(‘);gji:?g fhie sweet and spicy liquid. Many of the recipes haveb'rerrcllam":g e popular - : " the baking sheet and keep warm in the oven for up to 30 minutes. 2
L = ; f red wine is combined w1 ; . : . 1 .
2 » lv days where a base of T - . iy ] : “ = -
since the dinksCary Y aing ctrus, innamon,sar anse, cloves, and vanila o 2 XA DT NN (e e |
:?\«lr::::tscned with sug,ar. Sometimes the drink is consumed mit Schuss - - — T : Pci ¢
ther liquor. . E g L l
= 2 ;‘(‘,‘:;u‘;;“g}l}; O eatoaas time quite like drinking that frst glihwein from a _9’_’; Be Jgli
Sl : : Christmas market. L
- mug while strolling through a German T » a
" [ (B ' r?ui itional Hungarian Christmas Cake)
3 cup white sugar Igitis ofn referred to in English as “walnut roll” or * »oand
P ch) cinnamon stick considered to be a typical Hungarian in th )T poppy S_eed roll” and it is
;(t?telgmm oranges, divided be found in folk traditions as well whlfere bmf_ll;l mﬁn(g;rﬁstcr!n&s peg?fd St
r 16.da meaning: walnut id s ; ad their different symbolic
jr 10 dej cloves 3 1 provided
— = 10 “dm[l:min ) bottle Cabernet Sauvignon were imported from Eur .Prt{l)’tre:uon against hexes, while poppy seeds — which
1(750 ite ] boil. Reduce asia through the Ottomans — meant prosperi
Combine water, sugar, and cinnamon stick in a saucepan; bring to a boil. Dough: g6 perity.
e * : . 6 Tbsp. water, at ng:
ol sqeecrange e v the suor mistur o ke e Eaater, s oo tenp 2.3/4'Cups +  Thsp. walnuts, shele
#*®s’  their juice. Push 5 cloves into the outside of each orange peel; place pe ok and syripy 2/3 cup + 1 tablespoon Cak, 3/4 cup breadcrumbs
= eir juice. Pus . - amer over the lowest heat until thick and syrupy, P e Flour 1 teaspoon ci
simmering mixture. Continue to Simm 2 cups + 1 tablespoon All-Purpose Flo Poon cinnamon
.‘f ke 9 20 to 30 minutes. - d set aside for serving. 5 Tbsp. unsalted butter at roo: el 1/3 cup lemon zest
/ : « While the mixture is simmering, slice remaining s fﬂe:f until steaming but 5 Tbsp. lard/unsalted b;ltter r?otem[)‘ 4 tablespoons + 1 teaspoon honey ’
x « When the mixture is finished simmering, stir in mlsne 311 innamon stick. ~ 1/2 cup + 1 Thsp. confectioners s e P+ 3/4 cup + 1 tablespoon granulated sugar /|
7 not simmering, 3 to 5 minutes. Discard orange peels and d S i &3]  3/4 teaspoon salt ugar 1/3 cup + 2 tablespoons vegetable oil /
/ « L adle into stoneware mugs and Eamisﬁ?i.w ith 9;?%%? f:,l:sll o ~  Eggwash 1/3 cup water 5
i ! e
mugs, be sure to preheat them first by filling 1large egg, white and yolk se parated 1/4 cup raisins A
: — * : R R e To make the d . .
L= RQUATORL s = l z A sweeping off an(;uégxrhcés“g casure by gently spooning the flours into a cup, then s
* * In a medium bowl i .
Iba’s Mexican Pork Tamales flour, buter,lad (or additional sonees st 20 Cake flour. Add the all-purpose a
= M elpa S e . ; == then use your hands to kneaté[l th utter), confectioners’ sugar, and salt, Stir briefly, e
A traditional Mexican holiday dish that can be served in a muét.ltugi; Offfga‘l;?;::a PAGOB®  about 5 minutes. € mixture until it comes together in a smooth ball,
and options. Tenders shreds of red chile pork that are wrappec 81 ?:h one is “ < Divide the dough in half. Flatte oz
= dough are steamed until cooked. Though this dish has S_CvEral Stefs’ “ wrap. Refrigerate the doug h fi : eﬁ‘:h PIece Into a 6" square and wrap in plastic
worth it until you can finally unwrap your tasty tamale in the end. gh for an hour; take this time to prepare the filling.
| . Meat Filling: To make the filling: Fi :
. b pork bt o shlder Procsor o (e s Bt 2 cup) i o
Tbsp. garlic powder sInal e Y chop the remaining wal
.lard 3 a large bowl, use a stu ; Ng walnuts
Is- %gfgaruc powder : T_&::g %pﬂr the breadcrumbs, cmnmor;?,);i%oﬂ?n?ﬂgsrﬂ ¢ ground and chopped walnuts with
salt : : *In a small saucepan,
gt'Is'b?sp. baking powder 21/2 Tbsp. meed:d raisins. Bring to gﬁnoxl%r::::\?e t?r%hoilhey granulated sugar, vegetable oil, water, and
. 11/2 cups war chicken broth red chile as n combine. Spread the filling out o m the heat and add to the nut mixture, stirring to
*add red chile to masa for extra flavor  Corn husks sapric,  ° Once the dough is chille;lg re s baﬂkwlnng e ==
= ‘ . > foured Work Serfis. e s move it from the refngeral_:or and place it on a light]
Shﬁ:c?d Fl,-?:r]:;rater and salt in a slow cooker and cook for 6 to 8 hours. é\ﬁtﬁé‘d me?i‘fm d * Roll each piece of dou;f];1 ?r}l,t{t)a f s ) 1th”a roll ling pin until it's soft enough to l“c:glll1 ?
cooked, remove from the slow cooker and let cool to room tgmgetﬁtﬁled broth from Brush the edges with water and f!oo ooer s angle with the short edge closest to you
remove fat while shredding, resegglgr ggégll%ﬁgéeﬁgrrgeﬁ;vffor using when making | bottom short edge closest tua);u Id over 1/2” of dough on each side and on the —
m];negsgogdmﬁlgh?ge llaem%};egan bngpt; tightly covered, for 1 week in the refrigerator. ; Place half the filling on each Piéce of dough and d evenl
] ’ ; olded edges, leavin "o : Spread evenly all the way to the =)
Fdlﬁneg't the 6 tablespoons broth in a large skllet. Add  flour m;gﬁgsﬁ?jr&lelggﬁt o 1 you. * g about 1” without filling on the top (the short side farlyhest from “ay
minutes. Add red chile sauce and salt, stir, and. COOK 0¥ wilm ‘Simmer for at least 10 * Starting from the short sid
: K is well coated with the red chile sauce. . ; side closest to you, roll the d i :
%ﬁ?&ég{;‘;xﬁg%ggbgfﬂm filling tamales. ‘tona parchment-lined baking sheet, seam side doin{.mgh #nfoa cylinder and place
Prepare Ojas (Corn Husks): doey ell with running water to v :
b1 i ter for an hour before using, rinse wi . To glaze the Bejgli: Usi .
m%%%nﬁikgrlfw?ﬁsg fibers. To keep corn husks pliable and easy to work with, yolk in another Iigw].%silsghaﬂifk’ ge%tly iy the_ o ‘:Vhlte in one bowl and the cgg 9
in water while filling tamales. - . Oljlcm e of the Bejgli with the beaten e Iy
keep in —~ Loosely cover with greased plastic wrap and let th g8 yolk.
Spread Masa:_ 4 of the husk on the palm of your hand, narrow end is at the top. temperature (around 75°F is ideal) for about 40 minupee - - 2T 00M s
Place t::teﬁ :ﬁ?indie of the husk spreafl):l tablespoons of the masa w1timh the %%CII; ésttgm * Brush with the beaten i it then ot 40 minutes,
2 n lg“ a rectangle or oval shape, usin‘%a downward motion tcwacxlﬂs emmleft o will help create the Bejgli's final crackl » uncovered, for 30 minutes. Thisg step - 4
spog_ Do not s&read the masa to the ends; leave about a 2-inch border on the oven to 350°F. crackled appearance. While chilling, preheat the )
right sides of the husk. = After the Bejgli have chilled use a fork
hes she  Fill Corn Husks: filling down the center of the masa. Fold both and sides. Push the fork deep i ork to make evenly spaced holes along the bod -
+ = t . L ‘ (=
oo w dig"t‘;“ﬂie‘grﬁgf’%ﬂﬁ %?ffb%? ‘;ﬁiﬁhg.cﬁ;nme po%ﬁ]ed end of ﬁée hi;ll;ksttg;vna]ri'ggthgeﬁc{:?g by L allows steam to escape as thg Elj;]?gaﬁguﬁgbif;ﬁaﬁglmﬁ will ?e rejtdequatﬂ. Thijs(
Jines o it’s a snug closure so the tamal will not open dur 2 * Bake for 20 minut : n their cylindrical shape,
i SR et R L ) el s b ot o e s e
B . e S 4 N . » u m
J“H: :i 33‘;?3@? S?eammngcamaies upright and submerged in water for about 15 minutes. i exterior. Remove from oven and let cool completely before ggar\ﬂflgo KEon e
prie . - - - ) - '
5 >, 3.0 ) R = === S o A o1s e L e
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Cover a baking pan with
cloth and let if' Ig st vkl ;‘éinprmf paper, put the dough on it,

I;Roll thle saved dough
read with a beaten egg and set the cross on the to

" m‘“ Jamaican Rum Cak

| |
English Gingerbread Men -
Legend traces gingerbread men back to Queen Elizabeth I, who supposedly had 3

her cooks mold the pastry into the shapes of her favorite courtiers and liked to
give VIP guests ginger "biscuits” that were edible caricatures.

Melted Unsalted Butter, to grease 1tsp Coles Bicarbonate Soda

14 cup Unsalted Butter, at room Plain flour, to dust

temperature 1cup pure icing sugar, sifted

1/2 cup, firmly packed brown sugar 8-10 drops red liquid food coloring 0
1/2 cup golden syrup 8-10 drops green liquid food coloring '
1 egg, separated Smarties, to decorate

2 1/2 cups plain flour ‘ k“&
1 thsp ground ginger ==

1 tsp mixed spice
« Preheat oven to 180°C. Brush 2 baking trays with melted butter to lightly
grease.

4

« Use an electric beater to beat the butter and sugar in a bowl until pale and
d egg yolk and beat until combined. Stir in the

creamy. Add the golden syrup an
flour , ginger , mixed spice and bicarbonate of soda. Turn onto a lightly floured

surface and knead until smooth. Press dough into a disc. Cover with plastic wrap
and place in the fridge for 30 minutes to rest.

« Meanwhile, place egg white in a clean, dry bowl. Use an electric beater to beat
until soft peaks form. Gradually add icing sugar and beat until stiff peaks form.
Divide icing among 3 bowls. Cover 1 bowl with plastic wrap and place in the

and stir until combined. Add green coloring to
plastic wrap and place in the

fridge. Add red coloring to 1 bowl
remaining bowl and stir until combined. Cover with
fridge.
« Place the dough between 2 sheets of baking paper and roll out until about 4mm
thick. Use a gcm gingerbread man cutter to cut out shapes. Place on trays about
3cm apart. Repeat with any excess dough. Bake in oven for 10 minutes or until
brown. Remove from oven. Transfer to a rack to cool.

« Place prepared icings in small plastic bags. Cut a small hole in a corne
bag. Pipe icing over gingerbread men to decorate.

r of each

. | SN _':?::: ; With its name meaning “little coconut”, coquito is equal parts tasty,
Ch . = the perfect drink to enjoy by a fire this holiday season.
r lS tO pS O 5 large egg yolks
- 1 can (12 oz.) evaporated milk ) =i
(Gr eek ChrlS tmas _B]“' d 1 can (14 oz.) sweetened condensed milk (2
Christopsomo is considered : ea ) 1 can (15 0z.) can cream of coconut I
Christopsomo which means g’e‘{ mn Gmta:fx_e and dates back thousands of | 1cup heavy cream
R tosstre rist’s Bread” is made as an offering with Spe)a%majs' .\\S _# 1teaspoon vanilla extract {
the household that makes it ngthen the health, happiness, and well-being for '.I 1cup ‘:{hlte rum or ;: grteni " '1;“,._,(
- eylie und cinnamon, for s |
1 cup of water at t i gro ! =
1.5 tsps of dry year:to ™ e For decoratio: « Whisk the egg yolks and evaporated milk in a heat-proof bowl placed over a i 4
1/2 cup granulated sugar A few cloves saucepan of simmering water. Stir until the mixture coats the spoon and is warm [
3 thsps olive oil 1 walnut, in it’s shell to the touch. Transfer to a blender. -
2 1/4 cup of flour Some shelled walnuts « Add all the remaining ingredients except cinnamon and blend until smooth. L
! /teasf’m“ cinnamon goecnge of the dough to form the Chill for 2-5 hours. Sprinkle with cinnamon and serve. Enjoy!
1/2 teaspoon of ground cloves rations | . . =
Y2 teaspoon sl Some Simans B o T T [ e WSS

3.5 oz. walnuts (chopped
3.5 0z. grams raisins )

1 egg (beaten) @
* Mix the yeast with the warm _!
a?d Sﬁt it aside until it bubbles, < ¢ alf of the sugar, stir until dissolved

*in a iar A

bl af];(i I;H‘ferlllgigt;;}vé, fc]:g]rlr;b;g the salt, cinnamon and ground cloves with the
until a soft dough for pour in the yeast mixture and the olive oil. Mix

: ms, cover wi
for 15 minutes, r with waxed paper and a damp towel, set aside to rise

* Punch the dough down
walnuts and knead well.
* Cover, and allow it to rise for
: » and 1/2 hour. Take a f it asi
Create a nice, soft ball from the dough, with yom:ndt:]: ea(ril{(’iusgf?ax?hs:tblt asdlde.
x read.
cover it with a damp

and knead for several minutes. Add the raisins and the

- are creating the decorations.
nto strips and create the cross to place. Brush the top of your
p- Decorate it with walnuts and

cloves or anything i

< you like. Brush again wi
*Bake in a hot oven at 385 it e 4
bake it for another 10 minutes,

il :
F for 25 to 30 minutes, reduce the heat to 325 °F and

-.‘;:'_u: | e < .

Caribbean rum cake is thought to have originated with British colonists, who
began settling on the islands during the 18th century, bringing with them recipes
for steamed fruit puddings. Local chefs soon adapted these recipes incorporating

local ingredients and liquors. oass
1 /4 cup raisins 1/2 tablespoon ground nutmeg

1/2 cup pitted prunes 2 sticks (1/2 Ib or 225g) unsalted butter,

1 cup white rum, plus 1/4 cup more for  atroom temperature

sprinkling 2 1 /2 cups dark brown sugar

2 3/4 cups all-purpose flour, plus more 4 large eggs, at room temperature

for dusting the pan 11 /2 tablespoons vanilla extract

11/2 tablespoons baking powder 1/4 cup molasses .

11 /2 teaspoons salt powdered sugar, for dusting

1 tablespoon ground cinnamon

m to a boil. Turn off the heat and add raisins and

« In a saucepan, bring the ru I
fruit has absorbed most of the liquid. If it

" minutes. Turn cake onto a kitchen towel dusted with cocoa powder.
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Polish Cream Cheese Cookies
(Kolaczki or Kolacky)

K v - .
olaczki is a traditional Polish cookie that is usually enjoyed around Christmas

time as well as Easter. The pastry-li
: . ik ; ;
Russia, Czech Republic, andpDet::'ﬁqarE_COOhe has also gained popularity in Austria,

8 0z cream cheese
1 cup butter, at room tem ture
:l:(/)z cup all-purpose ﬁoul;er :
ut 1/2 cup fruit preserv
choice (.thicker is better) s of your
Confectioners' sugar for dusting
* In a large bowl, beat together cream cheese and butt

beat in the flour until you er until smooth. Gradually

get a soft and sticky d i
parts and wrap each i 2 ticky dough. Divide the d into three
day. P each in plastic wrap. Refrigerate for at least one ho?:li-g:rn&g}m 1

+ P ]
renl;‘;]ij:frltgoggg ggf(; F. Work with one dough part at a time keepin th
the dough very thi gerated. Dust your working surface with fl e
ry thin, less than 1/4" . Cut into 2-inch squares el

- P i o1sten
lace a heapmg 1X4 teaSpOOIl of the ﬁ]hng in the center Qf each square, Moiste
. 1

opposite corners of the square with
pushing the dough downqto the ﬁi]in‘;.a gp?el;::l TR e e s ey

* Bake for 12-15 minutes or until Jj
I _ i until lightly b i
with confectioners' sugar while stﬂ% wg'rmr.oEv\;r};J}'I"lransfer B remenad dis
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Traditional Coquito
(Puerto Rican Eggnog)

This traditional holiday drink served mostly during Christmas is a

s

staple in PR.
creamy, and

Chocolate Yule Log

called a Buche de Noel, is a rolled sponge cake shaped and
the historical practice of burning it
a holiday baking

Ayule log cake, also
decorated to resemble a wooden log and
throughout the Christmas season. This fanciful dessert is

tradition that dates back to 19th century France. Qgéa
4 large eggs, separated Frosting: R

2/3 cup sugar, divided (4] 1/2 cup butter, softened Cal
1/2 cup all-purpose flour i 2 cups confectioners' sugar v U
2 tablespoons baking cocoa 1 2 ounces unsweetened chocolate, melted

1 teaspoon baking powder i 2 tablespoons 2% milk

1/4 teaspoon salt & 2 teaspoons vanilla extract

Filling: ) a \

1 cup heavy whipping cream ==

2 tablespoons sugar

1/4 teaspoon a I mond extract q

« Place egg whites in large bowl; let stand at room temperature for 30 minutes. Line
a greased baking pan with parchment paper and set aside.

« Preheat oven to 375 °. In a large bowl, beat egg yolks on high speed for 5 minutes
or until thick and lemon-colored. Gradually beat in 1/3 cup sugar. Sift flour, baking
cocoa, baking powder and salt together twice; gradually add to yolk mixture and mix

well (batter will be very thick).
on medium speed until soft peaks form.

« With clean beaters, beat egg whites
Gradually beat in remaining sugar, | tablespoon at a time, on high until stiff peaks

form. Gradually fold into batter. Spread evenly into prepared pan.

« Bake until cake springs back when lightly touched, 10-12 minutes. Cool for 5
Gently peel off

waxed paper. Roll up cake in towel, jelly-roll style; cool completely on a wire rack.

« Meanwhile, for the filling, beat cream in a large bowl until soft peaks form.
Gradually add sugar and almond extract, beating until stiff peaks form. Unroll cake;
spread filling to within 1 in. of edges. Roll up again.

« In a large bowl, cream butter and confectioners' sugar until light and fluffy. Beat in
chocolate, milk and vanilla until smooth. Frost the cake, using a metal spatula to
create a bark-like effect.
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prunes into it. Cover and wait until réhe : O I .
doesn't happen, turn on the heat an simmer, until most of the liquid is absorbed. 9 l .
s Allow to cool and puree dried fruit in a blender. Set aside. : of ta lan F avorit teS
« Preheat oven to 350° F (175°(). Half-fill a baking pan with water and Place iton t}le i course, gathering to eat is the main com . )
¢ oven's bottom shelf to create steam. Spray & g-inch cake pan with cooking spray, line the spirit of Christmas. Gastronomical traditir(r::na] Wagr of celebrating and sharing .,
with parchment paper, and spray again. Dust it with flour, tapping out excess. to region, and north to south. s vary from town to town, region \r—_
« In a bowl, sift together the flour, baking powder, salt, cinnamon, and nutmeg. For Christmas Eve, for those.: whod ; . . 4 . W]
« In a stand mixer with a paddle attachment, cream the butter and brown sugar ek, thioueh i Piiiuprite arid not ?tst, the main tradition, of course, is A I
until light and fluffy. Add the eggs, one at a time, until they are xpcorpor‘ated. Add s i e othe.r mountainous places, people who want to
the vanilla extract, molasses and the pureed dried fruit and mix just until they are il nd of dietary sacrifice have a vegetarian Christmas Eve
combined. On a low speed, add the sifted flour mixture, in batches. Finish by FO‘: Fhrlstmas Day the menu runs regionally, and with enor; di orsi i
incorporating the final batch of the flour mixture with a rubber spatula. traditional dishes ranging from tortellini or na:ta]jni in brod mous diversity, ‘_wth
iley Har - Pour the batter into the prepared cake pan and bake for about 45-60 minutes, or of tortellini) to lasagna (or both); from baccal (cod) t o (or the local version
AND 1S, until a toothpick comes out clean. _ . _ " cappone (capon) to bollito (boiled meats) to abbacchi (] ?ng:ﬂla (eel), and from g '
« When ready, transfer to a cooling rack, wait for 5 minutes, and flip the cake upside Bttt ot sl have ookios. vl icchio (lamb). P
down. Remove the pan and the paper and sprinkle with the reserv_ed 1/4 cup of rum. frittelle or strufoli (fri es of various kinds, cavallucci and ricciarelli
Allow to cool and flip the cake back to it's upright position. Dust with powdered il oo oli (fried donuts), pandoro or panettone, torrone or panforte f;-ied
sugar. Garnish cake with cherries or strawberries. Enjoy! it, and, of course, grappa. d
e L s ./ SR X1 X1l i
- ] S e e R —— | | — B -y v v
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Southern Cornbread Dressing

8 cups coarsely crumbled cornbread

4 hard-boiled large eggs, chopped

1 medium green pepper, finely chopped
1 medium onion, finely chopped

2 celery ribs, finely chopped

1/2 cup turkey giblets, finely chopped

2 garlic cloves, minced
1-1/2 tsp poultry seasoning
1/2 teaspoon salt

1/2 teaspoon pepper

3 large eggs, lightly beaten
3 cups chicken broth

Preheat oven to 350°.

In a large bowl, combine

first 10 ingredients.

In another bowl,

whisk eggs and broth.

Add to bread mixture;

stir until moistened.

Transfer to a greased

13x9-in. baking dish.

Bake, uncovered, 40-45 minutes
or until lightly browned and a thermometer
inserted in the center reads 160°.

Sausage and Cranberry Stuffing

8 cups lightly packed 3/4-inch cubes French bread

1lb bulk spicy pork sausage 1/2 cup dried cranberries
1 % cups chopped celery 1 cup chicken broth
2 cup chopped onion 1 cup milk

1/2 tsp dried sage leaves 2 eggs, beaten

Spray 13x9-inch glass baking dish with cooking spray.
Place bread cubes in baking dish.

Cook sausage, celery and onion over medium heat, stirring occasionally, until

sausage is no longer pink and vegetables are tender; drain.

Add sausage mixture, sage and cranberries to baking dish; mix lightly with

bread cubes. In medium bowl, beat broth, milk and eggs with fork or wire whisk
until well mixed; pour over bread and stir gently to soak all bread cubes in milk

mixture. Cover and refrigerate at least 8 hours but no longer than 12 hours.

Bake in a 350° oven, uncovered, for 35 to 40 minutes or until knife
inserted in center comes out clean and top is golden brown.

Mirliton and Shrimp Dressing
2 Thsp bacon grease or oil
2 cups yellow onions chopped

1 cup bell peppers chopped
5 cloves garlic chopped

4 cups chopped Mirliton (about 8)
1 pound medium shrimp chopped
3 - 5 cups bread for stuffing

2 cup chicken stock, if needed.

Herb & Spice blend
(mix the following spices together in a small dish):
1 tsp oregano, 1 tsp basil, 'z tsp thyme, 1 Tbsp Creole seasoning,
1 tsp black pepper, 1 tsp kosher salt.

Slice Mirlitons (also called Chayote) in half lengthwise and remove the

seed with a spoon. Place the mirliton halves in a stockpot of boiling water and
boil for about 30 minutes until the mirlitons are tender when probed with a fork.
Remove the mirlitons to a bowl and allow them to cool.

Once the mirlitons have cooled, peel the mirliton skin and give it a rough chop
Give the shrimp a rough chop and place them in a bowl. Season the

shrimp with creole seasoning and set aside.

Prepare a 9x13 baking dish by coating with butter, preheat the oven to 350°.
Melt the bacon grease in a large frying pan over medium-high heat. Add the
onions and bell peppers and saute for about 8 minutes until the onions start
to clear. Add the garlic and about ' of the Herb and Spice Blend,

stir for about 2 minutes until aromatic. Mix in the chopped mirliton until well
combined with the other ingredients.

Continuing over medium-high heat, use a potato masher or a wooden

spoon to mash the larger pieces. Saute for about 20 minutes, trying to cook
off the excess liquid. Add the chopped shrimp and stir it together. Add

about % of the remaining Herb and Spice Blend. Stir everything together

and simmer for another 20 minutes, trying to cook off excess liquid. Add

3 - 5 cups of the bread pieces (start with 3 cups, add more as needed) and stir
to thoroughly combine all the ingredients. Add some stock if mixture too dry.

Remove the pan from the heat, cover and let sit about 10 minutes.
Pour the dressing into the 9x13 prepared baking dish. Place the baking
dish in the preheated oven and bake for 30 to 40 minutes,

until firm and golden brown on top.

FROM THE KITCHEN OF MIMI GARZA

Apple Cake

Mix together in large bowl: « In separate bowl, mix

3 C flour together 1 C oil and 2 eggs,
2 C sugar and then add to dry

2 1/2 tsp cinnamon ingredients.

1 tsp salt « Peel and cut 3 medium

apples. Add apples and 1C
chopped pecans into the
cake batter.

« Pour into a greased and
floured 9x13 pan, bake at
350 degrees for 1 hour.

1 tsp baking soda

Clovis
575.762.7822
1608 Mabry Drive

Portales

1%:‘ 575.359.1860

Homemade Cooking

813 S. Ave. C Place

LUCCHINI SQUASH CAKE

3 eggs 3 tsp cinnamon
{ 1 C. vegetable oil 1/2 tsp nutmeg
[ A 3 C. flour 2 C. sugar
P 4 1 tsp baking soda 1 C. chopped nuts
1/4 tsp baking powder 1 C. raisins
A | 1/4 tsp salt 2 C. finely chopped raw
0 1 tsp vanilla zucchini squash

Mix all ingredients and pour into a Bundt pan.
Bake at 325 degrees for 1 hour, or until done.

A )
FARMERS =

INSURANCE
575-762-7707 | 109 Commerce Way | Clovis, NM 88101

Rosalind Riley
Smith

Walnut Cranberry Orzo

Cook orzo according to package directions.
Meanwhile, saute red pepper and onion in oil
until tender. Stir in the broth, cranberries
and salt. Bring to a boil. Reduce heat;
simmer, uncovered, for 5 minutes.

Drain orzo; toss with vegetable mixture.
Sprinkle with walnuts and Parmesan cheese.

11/4 C uncooked orzo pasta

1 medium sweet red pepper, chopped

1 small onion, chopped

11/2 tsp olive oil

1/2 C reduced sodium chicken or vegetable
broth

1/2 C dried cranberries

1/4 tsp salt

1/2 C chopped walnuts, toasted

1/4 C grated Parmesan cheese

575.763.7777
516 W. 7th St.
Clovis, NM

3 Tbls Olive Oil
1Thls Butter
2 |bs. Stew Meat
1 Medium Onion
3 cloves Garlic
1c. Red Wine
4c. Beef Broth
1 Tbls Worcestershire sauce
2 Tbls Tomato Paste
2 Tsp Paprika
2 Tsp Sea Salt
Black Pepper to taste
Y2 tsp Sugar
5 Whole Carrots peeled & sliced
4 Whole Golden Potatoes cut into chunks
Parsley leaves

Best Beef Stew

Heat oil and butter in large soup pot over
medium heat. Brown meat in two batches,
Add diced onions and cook until softened,
then add garlic for another minute. Pour in
wine, beef stock, Worcestershire, tomato
paste, paprika, salt, pepper and sugar. Add
beef and any juices from cooking meat into
the pot. Stir to combine. Cover and simmer
for 2 hours. If too much liquid evaporates
you can add a little water to the pot. After 2
hours add carrots and potatoes, then cover
and cook until tender.

Serve topped with fresh chopped parsley.

o7 EST. 1999 &,

SCREIGHTCNS

1625 S. Ave. D

ITOWN[&{COUNTRY} 575-356-3665
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Chocolate Cookie Bark

This fabulous confection is not only delicious AND good for you, it’s
also incredibly adaptable. use any sugar free cookies or combine
cookies with toasted nuts, seeds, or dried fruit. The possibilities really
are endless.

Pinch fine sea salt

3 Tbsp extra virgin coconut oil,
1 ounce grated raw cacao butter
1 cup broken sugar free cookies

1/4 cup coconut sugar

1/3 cup raw cacao powder

1 tsp (5 ml) pure vanilla extract
1/8 tsp pure stevia powder

-Line a square plastic container (about 6x6 inches) and set aside.
-Place coconut sugar in a coffee grinder or blender and process until
finely powdered. Add it to a medium bowl along with the cacao
powder, vanilla powder, powdered stevia and salt; mix well.

-Fill a small pot with water about 1 inch (2.5 cm) high and bring to a
boil; lower heat to simmer. Place the coconut oil and cacao butter in a
medium heatproof bowl and set the bowl over the pot (the bowl
should be large enough so that the bottom doesn’t touch the water in
the pot). Stir constantly until everything is melted. Remove from heat.
-Add the oils to the dry ingredients (except for the cookie pieces) and
whisk until smooth. Taste and adjust sweetness if necessary. Add the
cookie pieces and gently fold them into the chocolate until completely
coated.

-Pour the mixture into the container, spreading out the cookies
evenly. Make sure all the cookies are coated with chocolate.
Refrigerate until firm, at least 30 minutes. Once firm, remove the
chocolate from the container and break into irregular pieces. Store
refrigerated until ready to eat. Makes 6 servings.

FAVORITES
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Chocolate Carmel Bars

This is a good no-bake bar, one that is crunchy, crispy with a base that is
topped with rich caramel.

For the Caramel Topping

6 Thsp Ground Coconut sugar
20-30 drops plain or vanilla stevia
1-1/2 Tbsp pure vanilla extract

3 Thsp unsweetened coconut milk
Pinch fine sea salt

1 cup smooth natural almond butter
1/4 cup more coconut or chopped
chocolate, for garnish

For the base:

2-1/2 cups natural crispy rice cereal
1/2 cup dried unsweet coconut
2 tsp virgin coconut oil

2/3 cup coconut sugar

1/4 cup unsweetened coconut
beverage

20-30 drops plain or vanilla
pure stevia liquid

7-3/4 ounces chopped
unsweetened chocolate

Make the base: Line an 8x8 inch square pan with parchment and set aside.
In a large bowl, toss together the cereal and coconut.

In a small, heavy-bottomed pot, combine the coconut oil, coconut sugar,
coconut beverage, stevia and salt. Cook and stir over medium-low heat
until the mixture begins to bubble around the edges and the sugar is
dissolved. Remove from heat and stir in the chocolate. Allow to sit for 30
seconds, then stir again, until all the chocolate is melted.

Pour the melted chocolate mixture over the cereal mixture and stir until
all the cereal and coconut are well coated. Using the back of a spoon or a
clean hand, pack the mixture evenly into the pan. Place in the refrigerator
while you prepare the caramel.

Make the topping: In a small, heavy bottomed pot, combine the coconut
sugar, stevia, vanilla, coconut beverage and salt. Cook over medium-low
heat, stirring occasionally, until the mixture begins to bubble around the
sides.

Continue cooking until the bubbles start to foam up and move across the
entire surface of the pot, then immediately remove from heat and stir in
the almond butter. It will appear separated at first, but as yvou continue to
stir vigorously, it will come together to form a thick caramel.

Spread the caramel evenly over the chocolate base and sprinkle the top
with extra coconut or chopped chocolate, if desired. Return to the
refrigerator until firm, 2-4 hours. Cut into squares. May be served cold or
at room temperature. Store, covered, in the refrigerator up to one week.

BIZCOCHITOS

1. Sift flour in a bowl with baking powder and
salt. Mix well.

2.Cream lard, 11/2 cups of sugar, and anise seed
in a mixture until fluffy. Beat in eggs one ata
time. Add the orange juice and flour mixture
to the bowl and mix until combined.

3.0n a floured surface, roll out the dough to
1/4-1/2 inch thickness. Use a cookie cutter to
cut out shapes.

4. Place the cookies on a baking sheet, sprinkle
with a mixture of 1/4 cup of sugar and
cinnamon.

5. Bake at 350 degrees for 10 minutes. ;

Village Pharmacy

575.359.8555 #1719 S AVE D, PORTALES, NM

« 6 cups Flour

« 1/4 teaspoon Salt

« 3 teaspoons Baking Powder

« 2 cups of Lard or vegetable shortening

+11/2 cups of Granulated Sugar
« 2 teaspoons Anise Seed

=2 Eggs

« 1/4 cup orange or Brandy

+1/4 cup Granulated Sugar

« 1tablespoon Cinnamon

« Small cookie cutter

-

A(

Maple Butter Tarts

% cup real maple

1 cup raisins

syrup % cup brown sugar

1 TBSP all-purpose % cup butter, softened

flour 2 eggs

1 TBSP vanilla extract 16 (3 inch) unbaked tart shells
1 pinch salt

Preheat oven to 350 degrees F
Place tart shells on a baking sheet; sprinkle

o

TBG Ay

raisins evenly into the bottom of tart shells. REALTORS
Beat brown sugar and butter together in a chld qumﬂeld
bowl until smooth; whisk in eggs, maple syrup, 4201 N. Prince St.
flour, vanilla extract, and salt. Fill each tart CIOViS, NM 88101
shell 3/4 full with maple syrup mixture.

. 575.935.HOME (4663)
Bake in the preheated oven until filing is set and 575.693.6745

shells are golden, about 16 minutes. Turn the
baking sheet halfway through the baking time ¥
for even baking. .

@ MLS)

¥

- Awholeeggyolks
'61/2 0z. weight bittersweet chocolate,
chopped finely
2 tsp. vanilla extract
2 tbsp. butter
Whipped cream, for serving

1.Combine the sugar, cornstarch, and salt in a medium saucepan.

2.Pour in milk and egg yolks, and whisk together.

3.Stir over medium heat until the mixture comes to a boil and becomes thick,
about 6-8 min. (maybe less, maybe more; just watch it!) The second it starts
to bubble and thicken (It should be thick like pudding!) remove it from the
heat. Add the chocolate, vanilla, and butter, and stir until everything is
combined.

4.Pour the pudding into the pie crust and place in the fridge to chill for about
4 hours uncovered.

5.Cut into slices and serve with whipped cream!
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The origins of some beloved holiday traditions

hristmas time is here.

‘ The presents are being

purchased and wrapped.

The stockings will soon be hung

on the fireplace mantle. Mistletoe

is pinned above the front entryway,

and poinsettias add rich color to
home decor.

Tradition is integral come the
holiday season. Throughout the
month of December, traditions
fill people's days and comprise
the many reasons why individuals
decorate, celebrate and dine the
way they do this time of year.
But few may know the origins of
some of the most beloved holiday
traditions.

Christmas stockings

The Christmas stockings of
today may be a byproduct of
various traditions. One such
tradition dates back to a Dutch
custom in which children would
leave shoes full of food to feed St.
Nicholas' donkeys, and then St.
Nicholas would leave small gifts
in return.

Another  origin  story  of

Christmas stockings can be traced
to the 12th century, when nuns
would leave socks full of nuts,
fruit and tangerines for the poor.
This is why some people still put
tangerines in Christmas stockings.

Christmas tree

Christmas Trees are
everywhere this time of year. The
use of evergreen trees predates
Christmas and is associated with
the pagan festival of Saturnalia,
which celebrated the agricultural
god Saturn with partying and
gift-giving. During the winter
solstice, green branches served
as a reminder that spring
would arrive anew. Germans
are credited with first bringing
evergreens into their homes and
decorating them.

Santa Claus

Santa Claus' origin story can be
traced to St. Nicholas, a Christian
bishop who lived during the
fourth century. St. Nicholas was
very generous and gave away his
fortune to help the needy. He also
did various other good deeds. St.
Nicholas became infamous and
began to be known by various
names around the world. The
Dutch called him Sinter Klaas,
which was eventually transformed
to Santa Claus. The jolly persona
came later when 20th century
advertisers - especially the artists
responsible for Coca-Cola ads -
portrayed Santa in a red suit with
a big smile.

MON-FRI

8:00 AM - 5:00 PM
SAT/SUN
CLOSED

Sharing Our
Best Wishes at
Thanksgiving

We hope your Thanksgiving celebration is especially
satisfying. May it find you surrounded by loved ones,
laughter and plenty of blessings.

Abundant thanks to the neighbors, friends,
customers and associates who have helped make
our year so successful and enjoyable. We value your
support, and we wish you all a very happy holiday.

DO

INSURANCE

575.762.7850
kwsinsurance.com
2400 N Main St. Ste G
Clovis, NM 8811

Mistletoe

Mistletoe is hung in doorways,
and couples who stand beneath
are encouraged to share a Kkiss.
The tradition of hanging it in
the house goes back to the times
of the ancient Druids. Mistletoe
was thought to bring good luck
to a household and ward off evil
spirits. The custom of Kkissing
under mistletoe can be traced to
England. Originally, a berry was
picked from the sprig of mistletoe
before the person could be kissed.
When all the berries had gone,
there could be no more Kissing.

Christmas bells

Church bells ring for many
special services, including
Christmas mass. During Christmas
midnight mass in the Catholic
Church, the altar bells may be rung
while the priest says the "Gloria."
Bells are part of caroling, and
jingling bells are associated with
sleighs and Santa's reindeer.

Christmas is rife with traditions
that date back ages.

#*

s
-

[ET LEAL'S”

COOK DITIER'

WE HAVE A FULL CATERING AND .
FAMILY PACK MENU TO FEED
YOUR WHOLE CROWDI

~ VISIT LEALSOFCLOVIS.COM
po  FOR MORE [NFORMATION

!

2015 N PRINCE ST
20 CLOVIS, NM
575-763-906
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HOLIDAY FAVORITES

Why do reindeer like Beyoncé so much?
She sleighs.

What reindeer game do reindeer play at sleepovers?
Truth or deer.

What did Santa say when he stepped into a big puddle?
It must have reindeer.

What does Rudolph want for Christmas?
A Pony sleigh station.

What is Santa's dogs name?
Santa Paws!

Where do Santa's reindeer stop for coffee?
Star-bucks!

What's every elf’s favorite type of music?

What's the absolute best Christmas present?
A broken drum — you can’t beat it!
What happens if you eat Christmas decorations?
You get tinsel-t is.

What do Santa's elves learn in school?
The elf-abet.

HASHBROWN PATTY 2
BREAKFAST CASSEROLE

Everyone focuses on the big holiday meal — this is our favorite
holiday breakfast tradition. It's the underrated hero — gives us
the energy needed to create that delicious holiday feast!

INGREDIENTS

» 6-8 Hashbrown Patties (think

McDonald's)

» Y LB Breakfast Sausage (I get

mine from Stansells Meat Market)

» 4eqgs

e 1Cmilk

o 1tmustard powder

o s salt

e Yt garlic powder

« Chopped green chili — measure

with your heart

¢ 1 C shredded cheddar cheese

TRAVELERS WORLD

’

PROCEDURE

Preheat oven to 350 degrees.
Heat skillet over medium high
heat. Add sausage — crumble
and cook until browned. Drain
grease.

In a bowl, whisk eggs with milk,
mustard powder, salt, garlic
powder, and green chili.

Spray casserole dish (9x9, 13x9
— go with what you got) with
cooking spray.

Line bottom of casserole dish
with a single layer of hashbrown
patties. Top with sausage, egg
mixture, and cheese.

« Cover with foil and bake for 25

minutes.

Remove foil and bake for an
additional 20 minutes.

Remove from oven and let cool
5 minutes before serving.

515.163 8153 | 1361 HWY 60-84 | (Lovis. NM 88101

- mily in the jolly holiday spirit:

What do you call an obnoxious reindeer?
Rude-olph.

What do grapes sing at Christmas?
'Tis the season to be jelly.

What's the difference between the Christmas alphabet and the

ordinary alphahet?
The Christmas alphabet has noel.

What did the gingerbread man put on his bed?
A cookie sheet!

What do snowmen eat for breakfast?
Ice Crispies.

What was the Christmas tree’s favorite shape?
A treeangle!

Who is a Christmas tree's favorite singer?
Spruce Springsteen.

Knock, knock! Who's there? Anna. Anna who?
Anna partridge in a pear tree.

Knock, knock Who's there? Honda. Honda who?
Honda first day of Christmas my true love sent to me...

20900 ReUoReUaR00oRalaR9

8oz maple bacon, dtced
2 |bs Brussels sprouts, trimmed & halved
1/ 2 cup heavy cream
1/ 4 cup pure maple syrup
3/ b sp salt
1/ 4 tsp black pepper

Heat a large skillet over medium heat. Cook bacon until
crispy, about & minutes. Remove with a sotted spoon
to a paper towel lined plate.

In the same pan, pour off all but 3 tbsp of the bacon fat (if
not enough fat, add canola oil to compensate). Add
Brussels sprouts and cook 10 minutes, stirring
occasionally. Pour in heavy cream; reduce by half, about 3
minutes. Stir in cooked bacon, maple syrup, salt and
pepper. Cook 2 more minutes, until Brussels sprouts are
{encler and sauce has thickened.

2 RelnQ000RaoQoR0G000U0
WE% 763.5030
M WLE% L WA
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HOLIDAY GREEN BEANS

8 OZ Bacon cooked & crumble - set aside
2 1bs of fresh green beans

1 medium chopped onion

3 or 4 garlic cloves chopped (to taste)

1 red bell pepper chopped

1.Saute onions, garlic & bell peppers in
the bacon grease & add a tab of butter

2.Add grean beans and saute for a few
minutes. Then salt & pepper to taste.

3.Add 2 cups of chicken broth bring to
simmer. Cover simmer for 30 to 45
minutes until desired doneness.

4. Top with crumbled bacon

SCALLOPED POTATOES
WITH HAM

About 5 Ibs of Russet Potatoes

1 Large Block of Velveeta Cheese sliced
2 to 3 cups of diced ham

1 stick of butter cut into tabs

Salt & Pepper to taste

Milk

1.Peel & slice potatoes about a 1/2 to 3/4
inch slice and boil in water until just
fork tender. Do not over cook!

2.In an Oven Proof Deep Dish Casserole
make a layer of sliced potatoes, layer of
Velveeta cheese, a few tabs of butter, a
bit of salt & pepper and add a layer of
the diced ham.

3.Repeat until the casserole is almost full.
Top with a layer of the Velveeta cheese.
Then the last step is to add milk half
way up the side of the casserole dish.

4.Cook at 350 degrees about 1 hour or
until it is hot, melted and bubbly
throughout. It is OK if some of the
cheese gets some brown spots. That is
the best part

WILD RICE & SQUASH PILAF

1’4 cups sliced fresh mushrooms

1% cups finely chopped peeled winter squash
2 medium onions, finely chopped

1 small green pepper, chopped

2 Thsp. olive oil

2 to 3 garlic cloves, minced

3 cups cooked wild rice

%2 cup chicken broth or vegetable broth
1 Tbsp. reduced-sodium soy sauce

% tsp. dried savory

% cup sliced almonds, toasted

f‘ 1.In a large saucepan, saute the
mushrooms, squash, onions and

green pepper in oil until crisp-
tender. Add garlic; saute for 1
minute longer.

2.Stir in the rice, broth, soy sauce
and savory. Cover and cook over
medium-low heat for 13-15 minutes
or until the squash is tender. Stir

in almonds.

Side Dishes

CRANBERRY SALAD

2-Bags Whole Cranberries
1-Can Crushed Pineapple
2-Tubs Cool Whip

1 to 2-Cups Sugar

1-Bag Small Marshmallows
1 cup Chopped Pecans

1.
2.

i

In food processor, chop whole cranberries.
Put in bowl & add sugar (we like ours tart
and put I-cup sugar). Put in refrigerator
overnight and it it should be juicy.

Next morning, add drained crushed
pineapple, Cool Whip & Marshmallows. Let
it sit for about 2-3 hours before serving.

BALSAMIC BACON BRUSSEL
SPROUTS

3 tbsp olive or avocado oil

6 slices bacon.

2 lbs brussels sprouts, trimmed and halved
1 tsp salt

1/2 tsp pepper

2 tbsp balsamic vinegar

2 tsp garlic, minced

1.

Bacon: heat a large skillet to medium heat on the
stovetop. Add diced bacon and cook until bacon is
crispy, stirring frequently. Remove bacon from skillet
and set aside. (We don't need the extra fat from the oil
to get the pork bacon crispy. We do need that extra oil
when using turkey.)

Add 2 tablespoons of oil to skillet along with
whatever bacon grease remains. Add halved brussel
sprouts, salt, and pepper. Stir. Cook on medium heat,
stirring occasionally, for 10 to 12 minutes. Brussels
sprouts should be a fairly bright green color with lots
of browning.

Reduce heat to low. Add crispy bacon, garlic, and
balsamic vinegar to skillet. Stir. Cover and simmer for
3 to 5 minutes until brussel sprouts are tender. Taste
and add more salt or pepper if desired.

CRAB STUFFED MUSHROOMS

20 fresh mushrooms

1/8 cup celery, finely chopped

1 tablespoons onion, finely chopped
1 tablespoons red bell pepper finely chopped
1/2 pound crab claw meat

1 cups oyster crackers crushed

1/4 cup Cheddar cheese, shredded
1/8 teaspoon garlic powder

1/4 teaspoon Old Bay seasoning
1/8 teaspoon black pepper, ground
1/8 teaspoon salt

legg

1/4 cup water

6 slices white cheddar cheese

1.

Preheat oven to 400 degrees F.

2.Saute celery, onion, and pepper in butter then transfer to

a plate and cool in the refrigerator.

. Wash mushrooms and remove stems. Set caps to the side

and finely chop half of the stems. Combine the sauteed
vegetables, chopped mushroom stems, and all other
ingredients (except cheese slices) and mix well.

.Place mushroom caps in individual buttered casseroles or

baking dishes. Spoon 1 teaspoon of stuffing into each
mushroom. Cover with sliced cheese.

.Bake in oven for 12-15 minutes until cheese is lightly

browned.
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Wind Down with Wines

he hectic rounds of
holiday partying might
leave your head spinning in
more ways than one, but there’s
a solution to your celebratory
beverage confusion: a few
well-selected bottles of wine.
Feel free to lean on the experts
at your local liguor store along
with this guide.
Riesling
Rieslings are German white
wines that may also come
from the U.S., Australia, New
Zealand, South Africa and
more. It can be dry, semisweet
or sweet, even sparkling.
These wines can have notes
of citrus, pineapple, apple and
other fruits, even honeycomb
and jasmine. Rieslings have
an impressive flexibility. Pair
lighter, more crisp Rieslings
with fish, while Rieslings with
more body can go with Asian
foods, pork, chicken and more.

Brunello Di Montalcino

This acidic red wine plays
well with rich, meaty dishes
such as pot roast, ribeye or
stick-to-your-ribs winter
stews. It’s an Italian red wine
from the Tuscany region that
boasts a high tannin content.
Young Brunellos carry notes
of fruits and flowers with
espresso and a tart astringency.
Older Bruenllos — more than
10 years — taste of mellower
things, like dried figs, candied

cherries and chocolate. Classic
aged Brunello doesn’t happen
every year; look for vintages
from 2015, 2012, 2010, 2007,
2006, 2004, 2001 and 1997.

Syrah

This dark red grape variety
is also called shiraz. It comes
from France originally, but is
now grown around the world.
It’sabold, meaty wine that pairs
well with darker meats and
loads of spice. It carries notes
of blueberry and black plum,
but can also be chocolatey with
tones of tobacco and green
peppercorn. Durif, or petit
syrah, is a cross-bred grape that
has thicker skins and produces
a full-bodied, tannic wine. It’s
planted widely in California.

Rose

These wines incorporate
color from the grape skins, but
not quite enough to make it a
true red. The color can range
from pale pink to light orange
to a near purple, depending on
what grapes and techniques are
used. Rose wines can be still
or sparkling and have a wide
range of sweetness. It’s grown
around the world and, contrary
to popular belief, it’s not made
by mixing red wine and white
wine. That practice is actually
forbidden by law in France,
excepting champagne.

Champagne Drinks for Toasting

Jingle Juice

Take advantage of seasonal
citrus in this great party drink.
Makes 1 1/2 quarts.

5 cups orange juice

1 cup vodka

1/3 cup orange liqueur or an
equal amount of orange juice
1/4 cup fresh lemon juice

1/2 cup maraschino cherry juice
Garnishes:

Fruity candy cane sticks, cherries
with stems, orange and lemon

slices

1. Stir together orange juice and

the next four ingredients.

2. Add ice to cups. Pour drink
over ice and garnish.3. Make it a
spritzer: Add 2 cups of a chilled
lemon-lime soft drink before

pouring over ice.

Lemosas
1 cup sugar
1 cup water
2 cups blueberries
Zest of a lemon
2 cups lemonade
1 bottle sparkling wine or
champagne

Fresh blueberries

1. In a medium saucepan over
medium heat, combine sugar
and water and stir until sugar has
dissolved. Add the blueberries
and lemon zest and bring to a
boil. Reduce heat and simmer
until blueberries have burst or
about 5 minutes.

2. Remove from heat and let
cool for 10 minutes, then strain
into a jar. Let cool completely.

3. Pour about a tablespoon
of syrup into the bottom of a
champagne flute, then pour over
1/4 cup lemonade. Top off each
flute with champagne. Garnish
with fresh blueberries

HOLIDAY FAVORITES
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(innamon Roll Fireball

Something transcendent (yes, transcendent)
happens when you mix the spicy,
cinnamon-flavored Fireball whisky with cream
soda. It tastes like a liquid cinnamon roll.

| part Fireball

3 parts cream soda

A dollop of whipped cream and a sprinkle of
cinnamon is the perfect finishing touch, though you
could always substitute a cinnamon-sugar rim or a
mini scoop of ice cream instead. Make it your own.

Hot Fireball Apple (ider

Pour 1-% to 2 ounces Fireball Whisky into hot
apple cider. Stir with cinnamon stick.

| Ginnamon stick
1 cup Apple cider, hot
2 oz Fireball Whisky

(innamon Toast (runch Shot

The Cinnamon Toast Crunch Shot is a sweet and
spicy cinnamon flavor of our favorite sugary
breakfast cereal in the form of a boozy shot! Made
with cinnamon whisky and RumChata, this shot
recipe is creamy, boozy, and super easy to make.

3/h ounce Fireball Ginnamon Whisky
3/4 ounce Rumchata
(innamon Suqar (optional for shot glass rim

Fill a shaker with ice. Pour in the whisky and
rumchata. Shake well. Strain into a shot glass. Enjoy!

Happy Holidays

Evan 5
Williams
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