Favorite Holiday Recipes from WPR Staff

Coconut Date Balls

Submitted by Reporter Danielle Kaeding

Ingredients:

1 stick butter

½ lb. chopped dates

¾ cup white sugar

1 egg

1 tsp. vanilla

1 Tbsp. milk

½ tsp. salt

2 cups Frosted Flakes, crushed

Bring butter, dates and sugar mixture to boil and set aside.  In a separate bowl, combine egg, vanilla, milk and salt.  Add the date mixture and cook for two minutes.  Allow to cool, then mix in Frosted Flakes.  Shape into balls and roll in coconut.

Glazed Cranberry Almonds

Submitted by News Director Michael Leland

Ingredients:

4 Tbsp. unsalted butter

6 Tbsp. maple syrup

2 tsp. salt

1 tsp. ground cumin

1 tsp. cayenne pepper

3 cups whole almonds

1 cup dried cranberries

Melt butter in medium saucepan over medium heat.  Add syrup, salt, cumin, and cayenne; simmer 1 minute.  Add almonds.  Toss several times over medium heat until well coated.  Spread almonds in single layer on piece of heavy foil-lined cookie sheet with sides.  Bake at 325° for 10 minutes.  Stir to turn nuts.  Bake until nicely bronzed, about 10 minutes longer.  Stir in cranberries.  Bake 2 minutes more.  Remove mixture from oven and transfer to clean foil.  Spread in a single layer, breaking up any clumps.  Let cool.  Can be kept in an airtight container up to 1 week or frozen for 1 month (as if they really will last that long).

Kassels

Submitted by Asst. News Director Brian Bull

Ingredients:

1 12-oz. pkg butterscotch morsels or chips

¼ cup peanut butter

3 cups corn flakes

½ cup raisins

Melt butterscotch morsels in a medium-sized saucepan over low heat.  Add peanut butter.  Remove from heat and add corn flakes and raisins. (The mixture will be a bit runny.)  Using a large tablespoon, drop clusters onto wax-paper lined cookie sheets (bite size works fine).  Refrigerate for at least 20 minutes.

 

Makes two to three dozen.

Chocolate Rum Truffles

Submitted by Talk Show Producer Bill Martens

This recipe is taken from an old cookbook, What’s Cooking Chocolate, by Jacqueline Bellefontaine

Ingredients:

5 ½ oz. dark chocolate chips

2 Tbsp. butter

2 Tbsp. rum

½ cup shredded coconut

2 cups cake crumbs (use a food processor to break up large chunks of cake)
6 Tbsp. powdered sugar

2 Tbsp. unsweetened cocoa

Melt chips and butter using double boiler method.  Remove chocolate from heat and beat in the rum.  Stir in shredded coconut, cake crumbs and 4 Tbsp. of the powdered sugar until well combined.  Roll mixture into balls about 1” in diameter and place on a baking sheet lined with parchment paper.  Refrigerate until firm.  Spread remaining 2 Tbsp. of powdered sugar and unsweetened cocoa onto separate plates.  Roll half of the balls in powdered sugar and the rest in cocoa.  Enjoy!

Michigan Treasure Cookies

Submitted by News Director Michael Leland

Michael says, “I've been making these for the last four or five years.  The recipe was concocted by teachers and students at an elementary school near Detroit, and was nominated to be named the official state cookie.  I can't recall if it passed the legislature.  They're very good cookies, though.”

Ingredients:

1 ¾ cups flour

1/3 cup unsweetened cocoa

½ teaspoon baking powder

½ teaspoon kosher salt

1 cup butter, softened

1 cup granulated sugar

½ cup brown sugar

1 egg

1 teaspoon vanilla

1 ½ cups semisweet chocolate chips

1 ½ cups dried cherries

In a medium bowl, combine the flour, cocoa, baking powder, and salt; set aside.  In a large mixing bowl, beat the butter, sugar, and brown sugar at medium speed until light and fluffy (about 2-3 minutes).  Beat in the egg and vanilla until well blended.  With the mixer on low speed, gradually beat in 1/3 C of the flour mix at a time; scrape sides of bowl between additions.  Stir in chocolate chips and cherries.  Cover dough and refrigerate for at least 1 hour.  When chilled, roll into golf-ball sized balls, and roll in additional granulated sugar.  Place balls 3” apart on an ungreased baking sheet.  Gently press with bottom of glass to flatten.  Bake at 350° for 13-15 minutes or until cookies are set. 
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Cut-out Sugar Cookies

Submitted by Anonymous

These have no leavening and do not lose their shape while baking.
Sift together 

2 1/2 cups flour

1 1/2 cups powdered sugar

1 tsp salt

Cut in 1 cup (2 sticks) softened unsalted butter until mixture resembles small peas.

In a separate bowl, combine 1 large egg, 2 tsp vanilla and 2 TBL milk.
Add liquid ingredients to the flour/butter mix.  Combine until mixture forms together into a ball (you may have to use your hands at the end to knead it together, or a food processor works really well).

Flatten the ball into a disc shape and wrap in plastic wrap.  Chill for at least an hour.
Roll out on floured surface and cut into shapes.  Bake at 375 degrees for 8-10 minutes until edges of cookies are slightly brown.

Frost as desired.

Angel Food Candy

Submitted by Chris

1 cup sugar
1 cup dark corn syrup
1 T. vinegar
1 T. baking soda 
1 pound chocolate almond bark, melted
 
In a heavy saucepan, combine sugar, corn syrup and vinegar.  Cook over medium heat, stirring constantly, until sugar dissolves.  Cook without stirring until the temperature reaches 300 degrees (hard crack stage) on a candy thermometer.  Do not overcook.  Remove from the heat and quickly stir in baking soda (mixture will react to the combination of vinegar and soda… fun!)  Pour quickly into a buttered 13x9- inch baking pan.  Do not spread candy!!!!!!!!!!!!!!!!!!
 
Mixture will not fill pan.  When cool, break into bite-size pieces.  Dip into melted chocolate and place on waxed paper until the chocolate is firm.  Store candy tightly covered.
 
Cool slowly at room temp.  Attempts to cool quickly will cause the candy to break incorrectly.
Angel Food Candy

Submitted by Helen Mar Adams

1 cup sugar
1 cup corn syrup
1 T. vinegar

Stir until dissolved.

Cook to 290-300 degrees.

Add 1 T. baking soda, fold until mixed throughout.  Mixture will foam up.  Pour in 8 x 8 greased pan.  Cool and crack in pieces.  Cover with chocolate/parawax mix.

We've had this recipe for over 40 years but I don't remember where we got it.
Sauce for Gingerbread Cake

Submitted by Lyn Noeldner

You will need, besides the ingredients, a whisk or powered mixer, a flat shallow spoon or blade for folding, and a medium frying pan.

 

MIX TOGETHER while the water is cold:

 ½ cup water
1 T. flour

ADD

2 T. butter and stir over medium heat until it leaves the sides of the pan (about 2 minutes)

 

               Set the mixture (a "rue") aside.  It looks totally gross, but have faith; it will be wonderful.

 

BEAT

               1 whole egg or 2 egg whites until light (30-60 seconds)

ADD

½ cup sugar
½ tsp. vanilla
To egg and keep on beating until frothy (another minute or so).  FOLD egg and cooked mixture together using a shallow spoon or wide bladed scraper.  Try to use a light touch and to mix without squashing the bubbles.

 

Pour over any cake or even extra pancakes or waffles and enjoy.  Merry Christmas to your tummy. 

Bucharoons (chocolate chip cookies)

Submitted by Margaret from Sun Prairie 

Cream the following:

1 cup shortening (crisco)

1 cup white sugar

1 cup brown sugar

 

Add:

2 eggs

1 teaspoon vanilla

 

Sift together and add to cream mixture:

2 cups flour (I take out about 2 tablespoons of the flour)

1 teaspoon soda

1/2 teaspoon baking powder

1.2 teaspoon salt

 

Add:

2 cups oatmeal

6 oz chocolate chips

 

Drop cookies onto parchment paper and bake at 350 degrees F for 15 minutes.  Cool on rack.  Can be frozen for future events.

