9 RECIPES TO HELP YOU
RELAX AND ENJOY THE HOLIDAYS

Quick, easy apps to bring to a party; elegant entrees to impress
your guests; sweets for gifts or after-dinner treats.
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QUICK, EASY APPETIZERS
MARTINI PARTY PENGUINS
DIRECTIONS:
STEP 1 : Stuff the the extra-large olives with
cream cheese.
STEP 2: Slice the carrot into 1/4 thick circles
and then cut out a piece of pie from each one.

INGREDIENTS:
•

Extra-large pitted black olives
(1 can)

•

Small pitted black olives (1 can)

•

Cream cheese

•

Carrot (1)

•

Chives

•

Toothpicks

STEP 3: Place the large stuffed olives on top of
a carrot circle and then attach the small olive
with the opening facing you on top of the large
olive. Connect it all with a toothpick.
STEP 4: Cut small peaks out of the carrot and
stick them in the small olive olive hole.
STEP 5: Tie a chive between the large olive
and small olive so that it looks like a scarf.

TZATZIKI (GREEK DIP)

INGREDIENTS:
•

Greek yogurt (16 oz.). It’s better with the whole fat Greek yogurt, but I’ve used the low-fat and non-fat
Greek yogurts and it’s been great too. It just depends on whether you want to save a few calories or not.
Whatever you choose, it’s less fattening and more healthy than any sour cream dip: and much tastier.

•

Cucumber (1 large)

•

Garlic cloves (3 cloves. The recipe I have calls for 5, but I found it too strong. And I love garlic.)

•

Dill (A small bunch. About 1-2 tbsp.)

•

Olive oil (1/8 to 1/4 cup. The recipe I have calls for a 1/2 cup, but I found less is best.)

•

Salt, pepper (to taste)

•

Lightly toasted pita chips

DIRECTIONS:
STEP 1: Put salt, garlic, and dill in a food processor and mince fine.
STEP 2: Wash the cucumber and peel strips lengthwise so the cucumber looks like is has stripes. Then grate
it and dump it into a colander to drain. You can press down on the small pieces to get more moisture out.
STEP 3: Put yogurt (strained if needed), cucumber, garlic mixture, olive oil, salt and pepper into a bowl and
mix thoroughly.
STEP 4: Cover and store in the refrigerator for at least an hour. Several hours or overnight is even better.
STEP 5: Serve with lightly toasted pita chips. (Simply cut pita bread into triangles. Brush on olive oil and salt
and bake in a 400 degree oven on a cookie sheet until lightly toasted.)

10-MINUTE CROSTINI
INGREDIENTS:
• Guacamole (Buy already made or make it yourself
by mashing two avocados with some chopped
onion. Add a tablespoon of lime juice; one mashed
garlic clove; 1/2 teaspoon of cumin.)
• Fresh salsa
• Sliced Italian bread or French baguette
• Olive oil, salt

DIRECTIONS:
STEP 1: Slice baguette into small rounds or slice Italian bread into small slices (cut in half if needed) and then
toast in a toaster or brown in a hot oven.
STEP 2: Drizzle toast with olive oil and then add a sprinkle of salt.
STEP 3: Spread guacamole on the bread using a spoon.
STEP 4: Top with a spoonful of fresh salsa.

ENTREES: 1 EASY; 1 ELEGANT;
AND 1 PRIZED FAMILY RECIPE
EASY SLOW COOKER STEAK PIZZAIOLA

Recipe from Chef Dante de Magistris, via “Dorm Room Chef” video series.

INGREDIENTS:
• 2 lbs sirloin flap beef, (steak tips) sliced thin against the grain (about ¼ inch thick)
• 1 tablespoon salt
• ½ teaspoon hot red pepper flakes, (or more if you like it hot)
• ½ teaspoon dry oregano
• ¼ cup extra virgin olive oil
• 2 cloves garlic
• 2 tablespoons capers, plus some of it’s juice
• 1 can 12 oz can crushed tomatoes
• ½ cup grated Parmigiano Reggiano or pecorino cheese
• 1 small bunch fresh parsley leaves
• 1 red or green pepper, sliced up
• 1 medium size zucchini, sliced in half moons

DIRECTIONS:
STEP 1: Place all ingredients in a slow cooker and mix it up. Put the lid on. Turn heat to high. Cook for 3 hours.
STEP 2: Serve hot with some good Italian bread.

ELEGANT SHRIMP SAUTE, ‘FRESH FROM MAINE’

Recipe from Joshua’s Restaurant, Wells, Maine via the “Fresh From Maine” cookbook.

INGREDIENTS:

DIRECTIONS:

• Olive oil (3 tablespoons)

STEP 1: Preheat saute pan. Put oil in pan and when

• Shrimp, peeled and deveined (1 pound, 21-25
count)
• Tomato, chopped in 1-inch pieces (1 1/2 cups)
• Red pepper, roasted, thinly sliced. (1 large)
• Jalepeno pepper, roasted, thinly sliced (1/2
pepper)

almost smoking, add shrimp, tomato, peppers, and
garlic.
STEP 2: Let cook for about 1 minute, then toss
thoroughly just once to create a caramelized flavor.
STEP 3: After another minute when shrimp is about
half-way cooked, add the wine and salt to taste.
STEP 4: Reduce wine by half, cooking off the alcohol.

• Garlic, chopped. (2 tablespoons)

Then add butter and parsley to finish.

• Dry white wine (1 cup)

STEP 5: Serve immediately with a few pieces of grilled

• Butter, unsalted (4 tablespoons)

baguette, which is perfect for soaking up the sauce.

• Fresh parsley, chopped (2 tablespoons)
• Salt, to taste

PRIZED FAMILY RECIPE: CHICKEN & POLENTA

This was my grandmother’s recipe for chicken and polenta, one of my favorite dishes from my childhood.

INGREDIENTS:

DIRECTIONS:

• Chicken: I like to use a mixture of bone-in

STEP 1: Clean fat from chicken and soak in salted

breasts and bone-in thighs. You could use
four bone-in breasts and four bone-in thighs
to serve 6 -8 people. You could also use a
whole chicken, cut up, or even rabbit.
• Two or three sweet Italian sausages
• About 16 oz. of mushrooms
• One can of pitted black olives
• 1 1/2 to 2 cans of tomato paste (and about
the same amount of water)
• Two or three garlic cloves
• A sprig of fresh sage or tbsp. of dried sage
• A tbsp. of dried nepitella. Can also substitute
a combination of basil and mint. (Optional)
• About four or five tablespoons of olive oil
• About 1/3 to 1/2 cup of red table wine
• A pinch of salt
• A pinch of nutmeg

water.
STEP 2: Boil sausage for about three minutes.
STEP 3: Fry sausage with chicken, one clove of garlic
(crushed), sage, salt and nutmeg in about one
tablespoon of olive oil.
STEP 4: Fry mushrooms in about one or two
tablespoons of olive oil, with garlic clove (crushed),
and nepitella. And then add to chicken.
STEP 5: Add red wine, pitted black olives, tomato
paste and dissolve with water to make a sauce.
STEP 6: Heat in oven. If heating in oven immediately
after cooking, set at 350 and heat for only about 15
minutes or so. If you’re not going to serve it for a
while, turn heat down to 250 or even 200 just to keep
warm. (Don’t overcook chicken as it gets tough.)

DESSERTS SWEET ENOUGH
TO GIVE AS GIFTS
CHOCOLATE KAHLUA RUM BALLS
These are quick and easy to
make. The only part some may
find challenging (or scary) is
melting the chocolate in a
double-boiler. If you don’t have
one, don’t sweat it. You can also
melt the chocolate in a
microwave. Just be careful. Put
the chips in a microwave safe
bowl and cook on medium high
for about a minute. Then take it
out and stir. If it needs to melt
more, put it back in for 15-20
seconds. Repeat, as needed.
These make great gifts but beware: they’re potent!

INGREDIENTS:
• 2 cups semisweet chocolate chips (about 12
ounces)
• 2 cups of sugar
• 6 tablespoons light corn syrup
• 3/4 cup of dark rum
• 1/4 cup of Kahlua
• 5 cups of finely crushed vanilla wafer cookies
(about 20 ounces)
• 2 cups of finely chopped
walnuts

DIRECTIONS:
STEP 1: Stir chocolate in top of a double boiler set over simmering water
until melted. Remove from on top of water. Whisk in 1 cup of sugar and the
corn syrup, then the rum and Kahlua.
STEP 2: Mix the vanilla wafers and the walnuts in a bowl and blend. Add the
chocolate mixture and stir to blend well.
STEP 5: Place remaining 1 cup of sugar in a shallow bowl. For each ball, roll a
teaspoon of the chocolate mixture into a 1-inch ball.
STEP 6: Roll the balls in sugar to coat evenly.
STEP 7: Cover and refrigerate at least overnight and up to five days.

CHRISTMAS BEFANA COOKIES

La Befana is an old woman who brings gifts to children in Italy. This is my grandmother’s recipe.

INGREDIENTS:
FOR THE COOKIE:
• 4 cups flour
• 1 1/2 cups sugar
• 2 1/2 tsp. baking powder
• 1/2 tsp. salt
• 3 eggs
• 1 1/2 sticks of butter
• Skin of 1/2 orange, grated
• Skin of 1/2 lemon, grated
• 1 tsp. vanilla
• Milk, just enough to work with (about 1/4 – 1/2 cup)
• Crisco shortening (enough to grease a few cookie sheets)

Even Santa likes Befana cookies.

FOR THE FILLING:
• 1/2 cup of almonds

• Skin of 1/2 lemon, grated

• Sugar (1/4 cup plus 1/8 cup)

• Vanilla (1/2 tsp.)

• Skin of 1/2 orange, grated

• 1/2 ounce of Anisette or

• 1 drop of red food coloring
• 1/16 tsp. of cinnamon
• 1 egg white (beaten until foamy)

DIRECTIONS:
STEP 1: To make the cookie dough: Put all cookie ingredients in a bowl and stir well to blend ingredients.
STEP 2: Put flour over your hands and over a flat surface. Take dough from bowl and knead a few times until all
ingredients are blended well.
STEP 3: Take large chunks of the dough and roll it out on a floured surface with a rolling pin covered with flour.
Roll it out to about 1/4-inch thickness.
STEP 4: Grease a couple of cookie sheets by spreading Crisco shortening over them and then flouring them.
STEP 5: Take your cookie cutters and cut out cookies. Put on a greased baking sheet and with your index
finger, make a small indentation in each one (This is where the filling will go.)
STEP 6: To make the filling: Put almonds and sugar in a food processor and mix until very fine. Empty into a
small bowl.
STEP 7: Add the rest of the filling ingredients, except for the egg white, and mix well. Then fold in the egg
white.
STEP 8: Put a small drop of the filling on each cookie and bake in a 350-degree oven for about 10 minutes, until
the cookies turn a dark golden brown on the bottom. (Note: You only need about a 1/4 to 1/2 teaspoon of
filling for each cookie as the egg white makes the mixture expand during cooking.) (Warning: If the cookies are
too thin, they will cook quickly and could burn if you don’t watch them.)
STEP 9: Let them cool on a rack and bake the rest in batches.
(This should make about 100 cookies. I cut my grandmother’s recipe in half. Her recipe made about 200.)

NUTELLA COOKIES
(NOTHING IS AS EASY AND QUICK)

INGREDIENTS:
• Nutella (buy a small jar)
• Wonton wrappers
• Powdered Sugar
• Vegetable oil

These cookies are great to bring to a dinner

DIRECTIONS:

party or holiday party.

STEP 1: Put a dab of Nutella (less than a teaspoon will do) into the middle of a wonton wrapper. Fold the
wrapper over so that it creates a triangle. Press down the edges until they stick. (Some other recipes
recommend sealing the edges with a beaten egg, but I found this wasn’t necessary). Note: I suggest making
up a bunch of these before you start deep frying because the deep frying goes very quickly.
STEP 2: Heat about an inch or so of vegetable oil over high heat in a good skillet (I used a cast iron skillet).
STEP 3: Drop three or four wonton cookies into the oil and cook on each side for about 30 seconds or less
(just until light golden brown). Remove cookies to a plate lined with paper towels so the oil can drain.
STEP 4: Put cookies on a platter and sprinkle powdered sugar over both sides. I used a sieve to sprinkle the
sugar evenly.

9 RECIPES TO HELP YOU
RELAX AND ENJOY THE HOLIDAYS
These last two months of the year are for remembering and
celebrating what’s important in life: family and good friends.
The food, spirits, and material gifts are secondary.
Peace on earth, goodwill toward all.
—Mark and Tricia
Rootsliving.com

